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Have you ever planted a beautiful new plant in your yard or garden, and then a few years later notice
that it has begun popping up in spots other than where you planted it? It may actually be a noxious weed!
Many of the species listed on the Coos County Weed Board’s list of Noxious Weeds are quite appealing
for various qualities, but alert gardeners need to be aware and guard against the spread of such plants.
“Biologists estimate that between 30 and 80 percent of invasive plant species introduced to the United States
originated as garden plants," said Linda McMahan, one of the authors of an Oregon State University Extension
publication, "Invasive Species: What Gardeners Need to Know," EM 9035. These plants cause havoc in many
ways, and Gorse is a prime example. Gorse fires have nearly burned down the entire town of Bandon, and according to OSU Extension Service publication EC1593-E “Its spread has taken over sand dunes, made areas unusable for recreation, it outcompetes native vegetation, reducing native plant diversity and degrading wildlife
habitat.” Nasty stuff.
So what can you do to help you ask? The Noxious Weed List is comprised of three different designations, “A”, “B” and “T” and each of them have different objectives. Please visit www.co.coos.or.us and click the
Weed Board Tab for the full list. The plants on the “T” list are the “targeted for control” species, and really
watch out for these popping up on your property:
 Blackberry, Himalayan
Rubus armeniacus
 Buttercup, Creeping
Ranunculus repens
 Gorse
Ulex europaeus
 Ivy, English/ Atlantic
Hedera helix/hibernica
 Knotweed, Bohemian
Polygonum bohemica
 Knotweed, Giant
Polygonum sachalinensis
 Knotweed, Japanese
Poygonum polystachyum
 Old Man’s Beard
Clematis vitalba
 Thistle, Milk
Silybum marianum
MG President’s Message
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 Yellow Flag Iris
Iris psuedacorus
Coordinator’s Report
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If you see any of the listed Noxious Weeds, use Integrated Pest
Management, a combination of the methods listed below, to eradicate
Gauge Testing, MFP Schedule
3
them:
Snails
4
 Biological Control methods include grazing, insect feeding and the
Baby Bee Birth Announcement
5
use of pathogens to manage weed infestations.
 Cultural Control methods include applying fertilizer to encourage
Fair, Lady Bug Landing Fun
5
wanted vegetation, increasing the canopy cover, and revegetation of Fair Food Preservation Exhibits
6
an infested area.
7
 Mechanical Control includes hand pulling or cutting, tilling, mowing Summer Camps, Garden Tips
or weed eating, and burning.
From A Trainee’s Point of View
8
 Chemical Control consists of the careful use of herbicides, often ad- Tips for Safe, Fun Picnics
8
ministered by a licensed applicator.
South Coast Garden Updates
9
We can all do our part to help stop the spread of these nasty plants!
Riana Moore
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To all of our Master Gardeners:
I hope all of your gardens are doing well. Personally I am hoping warmer
night time temperatures will bring ours up to a more respectful level.
Guess I just need to be more patient.
I would first like to encourage folks to consider attending the Garden
Growers Conference (G2 Conference) being held in McMinnville on July
12 -14th. There are many great workshops and speakers and it is a
wonderful opportunity to network with other Master Gardeners around
the state. We have some of our funds set aside to assist with travel costs
so please give this serious consideration.
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Mary Dixon
Secretary
Lynn Menashian
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Newsletter Editor
Riana Moore

I would also like to commend all of you who have been engaged in
supporting our many worthwhile programs over the past few months.
While obviously the Tomato Rama plant sale has been our major activity,
we have also awarded college scholarships, six school garden grants,
opened the plant clinic and began staffing farmer market booths in
Bandon and Coos Bay. In addition, all of the community gardens are in
high gear and we are supporting those efforts as well. Thanks to all of
you who are supporting these worthwhile efforts.
Another equally important role you can serve is helping us sustain these
volunteer accomplishments. I ask your help in retaining our membership,
suggesting ways to engage folks in meaningful ways, helping in the
recruitment of new members, and creating an environment where all
want to volunteer their time. Mentorship is an important element in this
effort. Some of our veterans are designated mentors but all of us can
serve in that role in various ways. Please evaluate how you can serve as a
mentor in some capacity to our membership.
Once again I would like to thank you for the time you invest in our
organization. I hope you are as proud of our contribution to our
community as I am.
Mark Johnson
Master Gardener President



• •

Published three times a year in February,
June and October, in cooperation with
Oregon State University Extension Service, Coos County Master Gardener and
Coos County Master Food Preserver
programs.
Accommodation requests related to a disability
should be made at least one week prior to a workshop
or event. Publications will be made available in an
accessible alternative format upon request.
Please contact program
coordinator Samantha Clayburn,
541-572-5263, ext. 25299 or
Samantha.clayburn@oregonstate.edu
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Summer is almost here! After a pretty mild winter and
not so wet spring (compared to last year), fire season
started June 8th. In an ironic twist, it also started raining again after a pretty dry few weeks…. Who said
Mother Nature doesn’t have a sense of humor? While
the nice warm weather is great for our gardens, it also
leads to an increased risk for wildfires and drought
conditions that are not so great for the community.
Please make sure you follow fire restrictions and practice prudent water conservation in and around your
home and garden.
Both of the volunteer trainings have wrapped up and
the new trainees are busy getting their volunteer
hours to complete the certification process. Master
Gardener training started in January and finished up
mid March. Seventeen trainees completed the training and are helping staff the plant clinic and farmers
market booths that keep our summer schedule busy.
We were able to have a Master Food Preserver training again this year and finished with ten new trainees
at the end of May. They got their first volunteer opportunity a couple weekends ago at the dehydration
workshop that was well attended. I look forward to
being able to give both sets of the trainees their badges at the end of the year when they complete their requirements for certification.
With trainings behind me, I can now turn my focus to
gearing up for the Coos County Fair! This year’s fair
runs from July 24-28th and there are going to be some
exciting changes. The biggest change for us is that the
Master Gardeners will be inside the Clarno Building
instead of out by the floral building. We will have
signage outside to help you find our new location!
The Master Food Preservers will still be inside the
Oaks Pavillion and will be sharing
our food preservation knowledge
and resources as well as judging the
mason jar decorating contest that is
new this year.

Dial canner gauge testing is offered free, yearround, at the Extension Office in Myrtle Point.
Call ahead if you need your gauge checked the
day you bring it in. We recommend you have
your gauge checked every year, BEFORE you
begin canning. Watch for our booth at the
Coos Bay Farmers’ Market on the first Wednesday of each month. We’re there to test gauges,
answer questions and provide free resources.

Coos County Master Food Preservers schedule
for the remainder of 2018
June
23

BOILING WATER CANNING 101: PIE FILLING
& FRUITS

July MFP BOOTH AT THE COOS
24-28
COUNTY FAIR

10-2

$10

10 - 7 daily

Aug.
11

TUNA CANNING

9:30
-2

$15

Aug.
18

PICKLING

10 2

$10

Sept.
29

TOMATOES & SALSA

10 2

$10

Oct.
13

BREADS AND GRAINS

10-2

$10

Nov.
3

HANDMADE HOLIDAYS:
GIFTS FROM THE
HEART

10 2

$15
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“If you have an enemy, then learn and know your enemy,
don’t just be mad at him or her.”
- Denzel Washington
I decided to get to know my foremost garden enemy – the aggravating, irritating,
amazingly voracious snail.
Garden snails belong to a class of mollusks called gastropods. Unlike their slug cousins – also gastropods – snails have glands across their bodies that produce a calcium carbonate shell. This beautifully whorled
shell is the armor into which they retreat for rest or protection.
They have a spineless body and move in a wavelike fashion thanks to contractions of a muscular
structure called a foot. This foot secretes mucus to reduce friction and leaves the telltale slime trail.
Cornu aspersum is the brown garden snail that we most often see in our gardens. Their mouth contains rows of tiny teeth with which they scrape their food. They tend to eat the soft tissue of leaves, leaving
behind a skeleton of veins. They also eat decomposing matter and fungi, and therefore play an important role
in garden recycling.
They have two pairs of retractable tentacles with eyes at the tips of the upper tentacles. The eyes detect changes in light to determine if it’s day or night. The lower, shorter pair of tentacles helps them to smell,
taste and find food.
Snails can lay up to 100 tiny, pearl-like eggs in a damp soil hollow. Those that hatch – about two to
four weeks later - will grow and live up to seven years. They prefer moist conditions and are most active at night when temperatures drop and humidity between the ground and plant canopies creates an ideal environment.
Experts say there is no magic bullet that will get rid of snails entirely,
but some effective control methods include:
 Find their hiding places in plant nooks and crannies, under pots, boards,
plastic sheeting and within garden debris. Eliminate hiding places when
possible.
 Irrigate in the morning to reduce the nighttime humidity in which they thrive. Pick them by hand and destroy them - crush, slice, skewer, stomp or drop into a bucket of soapy water.
 Take advantage of their love of citrus and melon rinds, oatmeal and cucumbers. Put some of these enticers under a garden pot or board as a trap.
 Make a beer trap using a lidded plastic tub. Cut a small hole in the side of the tub and set it into the dirt
so that the hole is at ground level. Pour beer up to the hole and replace the lid. Clean and refresh the trap
every few days. Snails like yeasty smells.
 Use organic, iron phosphate baits like Sluggo, Sluggo Plus or Escar-Go. Avoid pesticides that contain metaldehyde as they can be harmful to kids, wildlife and pets.
 Feed them to chickens and ducks, or create a welcoming habitat for predators: garter snakes, frogs and
toads.
 Build a barrier of coarse materials like diatomaceous earth or lava rock around young plants to make it
harder for them to cross to the tender leaves. (Crushed eggshells aren’t effective because the egg residue is an attractor.)
 Place a web of copper wire or 3-6” strips around plants. When a snail touches
copper it’s zapped by a mild and unpleasant current and they’re likely to
change course.
Am I less angry now that I know them better? Definitely. Perhaps I’ll save
trapping and killing for another day and instead will marvel at their undulating
glide across a leaf, the twists and turns of their shimmery path and their persistent
drive to exist.
By Judy Jackson
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Coos County Fair—July 24-28

“Cowboys,
Rides and
Apple
Pies”

We are so pleased and proud to announce the
birth of our 45 bee babies between April 1525! Here is how our buzzy little family came
about.
In cooperation with Linn/Benton County Master Gardeners, Richard Little, OSU Entomologist presented a workshop about the propagation of Mason bees (osmia lignaria) in Albany
in March of this year. Some of you may have
attended a local presentation on the same
topic at South Slough. At the Albany meeting
we purchased two “houses”, one drilled block,
multiple tubes and liners for housing the eggs,
and fifty cocoons (at very reasonable prices).
The cocoons had been “harvested” last October and overwintered by Master Gardeners.
The presentation was clear, well documented
and enthusiastically presented by experienced
Master Gardeners, and by the end we were
ready and raring to go. The cocoons were
stored in our refrigerator crisper drawer until
we finally got 50-55 temperatures in April,
when we divided them into four batches and
put them out in their emergence tubes in the
top of their houses. The second batch went
out five days after the first batch at each site.
Only five of the 50 cocoons did not emerge.
We provided mud trays near each bee house
and probably aggravated the bees by checking
on them too often, but that is how new parents are! As of today, we have two tubes
which are filled with eggs and sealed at the
end; we are delighted!
So far this has been a great learning experience, and hopefully our bee babies are contributing to rebuilding native pollinator populations in this area.
Billie Reeves

Summer has arrived which means it’s fair time! Our Master Gardener booth traditionally is a popular stop for garden loving fairgoers and this year we will be located in
the Clarno Building. We will be featuring activities and
our Plant Clinic will be set up and ready to answer all
your gardening questions!
So come see us, make some new gardening friends and
have a great time at the 2018 County Fair!
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Thinking about entering your home canned goodies in this year’s fair? The Master Food Preserver program has some tips for those interested in entering their home preserved goodies for judging. Following these tips could help you win that blue ribbon or even be crowned the canning queen!
 Be sure to label your exhibits as outlined in the fair book. Use processing times from OSU Extension
Service/USDA or latest edition of the Ball Blue Book. Failure to follow fair book guidelines could
result in judging disqualification.
 Jams and jellies should be filled to within 1/4-inch of the top of the jar and should be processed in a
boiling water canner. Jams and jelly jars turned upside down to seal, as instructed by the pectin
companies, do not look good when jar is opened.
 Jellies should be made with clear juice. Low-sugar and no sugar spreads should be labeled as such
because they have a difference texture and flavor and do not compete well in the regular jam and
jelly classes.
 Fruit spreads are best made just before the fair for best flavor and color.
 When canning fruits and vegetables try to cut all the pieces of food the same size or select similar
sized produce. Fancy pack is not encouraged because it might affect the processing time. 1/2-inch
headspace is recommended for fruits and 1-inch for vegetables.
 Meats and poultry should have 1” headspace if possible and little fat.
 Do not pack your jars too tight, especially if using hot pack. When the jars are packed really tight,
the heat cannot penetrate the food and might result in under processing and spoilage.
 Exhibit your canned foods in standard canning jars (Ball or Kerr), match lids to jar if you want to
qualify for special awards from Ball and Kerr.
 Be sure to include a new (not rusty or tarnished) ring and be sure to wash under the ring before exhibiting. Sticky jars do not place well.
 Pickles should be made at least 4-6 weeks before exhibiting for best quality. It takes that long for
the pickles to condition and taste like pickles not vegetables in vinegar.
 A quick pickle should have at least 1:1 ratio of vinegar to water or be a tested recipe approved by
OSU Extension, USDA, or Ball. Never reduce the salt in these recipes.
 Low-temperature pasteurization is a great way to process cucumber pickles to assure that they are
safe and maintain crispness. Be sure to only use on recipes where it specifies that it is safe.
 Be sure to know the difference between fermented and quick pickles. Fermented pickles should be
processed after they have fully fermented. Quick pickles are processed soon after they are made.
 Flavored vinegars should be filtered just before exhibiting and then you can add fresh fruit or herbs
back into the vinegar. It is ok to decorate the jars to enhance eye appeal.
 Dried foods should be the same size pieces and labeled according to the outline in the fair book.
Method of dehydration (sun, dehydrator, oven etc.), approximate time, and any pretreatment. If not
pretreated, just say no pretreatment.
 It is always a good idea to label your food as to what the product is. Example, Pickled Watermelon
Rind; Cubed Pumpkin or Hubbard Squash. Sometimes it is hard to identify some of the products.
Also, if you add an unusual spice or herb it is a good idea to put it on the label.
 If you are going to keep over preserved foods you did last fall for fair the next summer be sure to
store them in a cool, dark, dry place where the temperature does not fluctuate a lot. The quality,
color and flavor will be much better.
The best thing you can do is to stand back and look at your product and see what your first impression
is. Is the jar clean and neat, are the labels put on straight, is it nicely packed, is the jar full, etc. The
judges look at the details to be sure you have followed all the instructions for labeling and recipes.
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School is out for the summer! Looking for fun educational camps for your kiddos to keep them
busy during those long hot summer days? OSU
Extension is partnering with South Slough National Estuarine Research Reserve and Coquille Indian
Tribe at summer camps this year.
OSU staff and volunteers will be teaching on the
following days for the South Slough camps. June
26th (grades K-1st), July 10th (grades 2nd/3rd),
August 7th (grades 6th-8th), and August 21st
(grades 4th-5th). Each camp is a 4 day camp that
runs from Tuesday-Friday and cost varies. For
more information call Jaime Belanger at 541-8885558 ext 127 or go to their Facebook page and
look under the events tab. https://
www.facebook.com/SouthSloughEstuary/

OSU staff and volunteers will be doing a four day
program August 20-23rd in conjunction with the
Coquille Indian Tribe’s summer program. For
more details and registration information call
Becky Cantrell at 541-888-9494 or email at:
beckycantrell@coquilletribe.org

JULY

Early morning is the best time to water vegetable and
flower gardens to reduce evaporation.
Hanging baskets of flowers or vegetable plantings
need careful attention to watering and feeding
during hot weather.
Mulch to conserve soil moisture with paper, grass
clippings, wood chips, etc.
Midsummer plantings of beets, bush beans, carrots,
cauliflower, broccoli, lettuce, kale, and peas will
provide fall and winter crops.
First planting of Chinese cabbage, kohlrabi, and
rutabagas.
Monitor rhododendrons for adult root weevils. Look
for fresh evidence of feeding (notching).
Monitor raspberry, blackberry, blueberry, cherry and
other plants that produce soft fruits and berries for
Spotted Wing Drosophila (SWD).
Dig spring bulbs when tops have died down; divide and
store or replant.

AUGUST

Fertilize cucumbers, summer squash, and broccoli to
maintain production while you continue harvesting
Clean and fertilize strawberry beds.
Prune raspberries, boysenberries, and other cane
berries after harvest. Check raspberries for holes
made by crown borers, near the soil line, at base of
plant. Remove infested wood before adults emerge
(approximately mid-August).
Monitor garden irrigation closely so crops and
ornamentals don't dry out.
Plant winter cover crops in vacant space in the
vegetable garden
Plant winter kale, Brussels sprouts, turnips, parsnips,
parsley, and Chinese cabbage.

SEPTEMBER
Pick and store winter squash; mulch carrot, parsnip,
and beets for winter harvesting.
Harvest potatoes and green tomatoes.
Dig, clean and store tuberous begonias.
Aerate and apply nitrogen to lawns.
Plant daffodils, tulips and crocus.
Clean houseplants, check for insects, and repot and
fertilize if necessary; then bring indoors
For additional to-do suggestions visit
http://extension.oregonstate.edu/gardening/gardening
-calendar
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Almost any food can be a source of harmful bacteria, but the most common culprits are moist and/or contain protein. Here are some tips to help you have a safe and fun picnic.
 An easy hand washing station can be made from a water jug (or repurposed laundry soap dispenser). Strap a
paper towel holder around the jug with bungee cords and have a bottle of soap nearby along with a bucket to
catch soapy runoff for proper disposal. Proper handwashing helps control cross contamination.
 Keep cold foods refrigerated until just before you leave. Pack them in a cooler with ice or frozen gel packs.
Once at the picnic, if possible set the salad bowl inside a larger bowl filled with ice or place salad bowl on ice
packs.
 Keep hot foods hot if possible. Hot foods not cooked at the picnic should be served within two hours. If you are
barbequing at the picnic, bring a meat thermometer to test the internal temp. Sanitize the thermometer between tests by wiping it with an alcohol swab or a bleach/water solution. See chart below for recommended internal meat temperatures.
FOOD

INTERNAL TEMP (minimum)

FOOD

INTERNAL TEMP (minimum)

Hamburger
patties

160°

Steaks

145°

Whole poultry

165°

Ribs, back

160°

Poultry pieces

165°
Get more details at: http://www.fsis.usda.gov/shared/PDF/Barbecue_Food_Safety.pdf?redirecthttp=true

Interested in food preservation? Still intimidated by pressure canning? (I am!) Love food? Love gardening
and need to know what to do with all of it? Interested in increasing your long-term food stores? Just interested in preparing and storing food at home for health and wellness reasons? If you answered “Yes” to any
of these, I would recommend investigating the Master Food Preserver Program.
I became interested in pursing MFP certification after attending the tuna canning workshop in the summer
of 2016. We had just moved to North Bend, and we were pursuing my husband’s dream of canning tuna at
home. I had grown up canning fruits and vegetables with family and had done a lot of freezing and dehydrating over the years, but was intimidated by my pressure canner. Not only was the workshop informative,
putting to rest many of my pressure-canning fears, but the group of volunteers made the experience a lot of
fun. (As an extra bonus, we brought home a jar of safely canned tuna!) Fast forward 18 months and a few
Saturday workshops later, and with the support of my family I committed to the one-day-a-week, eightweek Master Food Preserver training course.
The course days are packed with a variety of information and activities, and cover almost every food preservation method thought of, addressing both benefits and concerns. Topics include jams and jellies, dehydration, fermentation, pressure canning of low-acid foods, smoking and jerky-making, and…... a lot more. Each
class day includes multiple hands-on activities for the topics presented, and generally includes some sampling, too! I appreciated the consistent emphasis on safety, and the focus on research-based preservations
methods to minimize risk when processing foods at home.
Once again, the course volunteers helped to make the experience a lot of fun. I loved getting to know my
classmates, who are a wonderful group representing a variety of backgrounds and experiences. Each of us
was paired with an MFP veteran, who proved (and continues to prove!) to be an excellent resource during
the course (and for problem-solving when stumped by an issue one may encounter during preservation projects at home).
I am thankful to have completed this course, and I look forward to solidifying my knowledge and experience
through volunteer work in the months to come. Not only do I feel better prepared to complete projects at
home, but I feel prepared to help others who are new to home food preservation.
Happy Food Preserving!
By LeAnn Crowell, 2018 Master Food Preserver trainee
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MYRTLE POINT
Our garden plots are growing very nicely with all the
warm weather we’ve had. There are several gardeners new to the garden this year and they are bringing
excitement and dedication to our group. We’ve had
some productive work days in preparation for the
plant sale that took place May 12. We had 15 people
attend the fantastic presentation by Ben Thompson
of Plant Revolution Inc. on mycorrhizae, beneficial
fungi. We hope to have him back again next year. The
sale went well but we still took lots of plants back
home. Our current fundraising efforts are to replace
our dilapidated shed with something rodent proof.
We have been given a couple of donations and have
applied for a grant, and maybe by next spring we will
have something new. In the meantime, we look forward to watching our garden grow.
Heather Lilienthal, Earthworm Acres

LAKESIDE

Our members haven’t been held back by the cool
May weather. They are busy harvesting and planting! Our focus has been on weeding the garden.
Spring weeds have been in abundance due to the area that surrounds the garden getting out of hand. It
will be an ongoing project to clean up area around
the tool shed and dispose of unwanted junk left over
the years. We hope to get a Shutter Creek crew in to
put more bark around the boxes. Always working on
the compost bins and piles. We hope to have a gathering of all our members this month for a picnic in
the garden. Summer time is here and we will be
watching our garden boxes grow.
Don Eubanks, Harmony Garden

BANDON
The garden looks amazing with all the hard work we
put into improving the soil the last few months. We
have lots of new, excited gardeners this season. We
had a record fundraising Plant Sale, a very well attended, incredibly productive work party weekend
June 2 & 3, and lots of ideas for further improvement
are floating around.

Our gardening classes have been very well attended,
and our next one is “Seed Saving and Integrated Pest
Management” with Jennifer Ewing on July 14 at
10am. After that, a children’s program, “Critters in
The Garden” with Leslie Wirt on July 21 at 10am.
Both will be held at Good Earth garden. Please come
join us for these fun, free programs!
Riana Moore, Good Earth

COQUILLE

Coquille Harvest Moon Garden is in full swing and
the garden looks beautiful. Everyone has filled their
beds and are doing a great job of tending them.
We hosted the Coquille Kindergarten classes on Friday, June 8th. It was their end of year field trip. There
were 4 groups and they each spent 20 minutes at the
garden and then on to their next stop. They are always most interested in the bugs.
We are in maintenance mode now with just the usual
weeding and watering. We did have a very good
fundraising plant sale with these funds going to help
renovate 2 of our demonstration beds.
Our weekly garden workday is each Saturday, starting at 10am. Any Master Gardener- trainee or veteran- wanting to gain hours- is welcome to come help.
Mary Dixon, Harvest Moon

COOS BAY
Lady Bug Landing is starting to flourish with the
great weather. The demo beds are all planted and
there are still a few beds left to rent, but several applications have gone out. We have another grafted
tomato planted again this year so come check it out.
We have had a couple of gardeners really get involved with the garden this year, and have done
some fun creative things in the herb bed. We are
starting to harvest artichokes, lettuce and strawberries to donate to the Food Bank and Mission. If you
are interested in volunteering at the garden we are
there every Saturday from 9-12, just bring your favorite weeding tool, there is always something to do
and learn.
Looks like another great gardening season!
Renee Blom, Lady Bug Landing

The SOUTH COAST COMMUNITY GARDEN ASSOCIATION welcomes new members.
Their monthly meetings are open to the public. The SCCGA meets on the third
Tuesday of every month at 5:30pm in the Cedar Room at the Coos Bay Library.

631 Alder Street
Myrtle Point, OR 97458
Return Service requested
To receive the Master Gardener and/or Master
Food Preserver newsletters by email (and reduce
our mailing costs), please contact Samantha
Clayburn at samantha.clayburn@oregonstate.edu
or call 541-572-5263, ext. 25299 Thank you!

OSU Extension Service provides a wide variety of free gardening advice and information including a number of online
articles and downloadable brochures?
For example, the Growing Your Own downloadable publication
contains advice on composting, container gardens, fertilizing,
pests, plants diseases and many other topics. Check it out at:
http://catalog.extension.oregonstate.edu/em9027

DID YOU
KNOW

?

Or that you can take a Master Gardener Short Course Series on-line? The eleven courses are based on the
OSU Master Gardener curriculum and allow you to learn specific fundamentals of gardening. While the courses do not allow you to receive OSU Master Gardener certification, they will certainly provide you with a
wealth of useful information. They are self-paced and can be taken anytime because they are not taught by an
instructor. Topics include: Oregon Master Gardener Program, Basic Botany, Soils and Compost, Vegetable
Gardening, Introduction to Entomology, Plant Pathology, Pesticide Safety, Herbaceous Ornamental Plants,
Sustainable Landscape Design, Sustainable Landscape Management, and Integrated Pest Management.
All courses are $45 per course.
Get more information at: https://pace.oregonstate.edu/catalog/master-gardener-short-course-series

