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After a very wet spring, and what seemed like a short but intense 
summer… fall has officially arrived!  It’s no secret that fall is my fa-
vorite season. I love all the changing colors, the pumpkins and cool 
crisp mornings followed by the sunny but not so hot days.  It’s time 
to bust out the sweaters and cozy up with a cup of tea and a good 
book.  It is also a time to reflect on the year so far and all that our 
Master Gardeners and Master Food Preservers have accomplished. 
 
The Master Food Preservers held their first training since 2014 this 
spring.  We had 11 trainees start the program and are on track to 
have the majority of them complete their volunteer hour require-
ments and become fully certified!  We also have quite the list of 
interested people for next year’s training so hopefully we will con-
tinue to build this group and meet the needs of the community that 
wants to learn safe food preservation methods.  
 
Looking forward, we are busy preparing for the next Master Gar-
dener training that begins in January.  The MGs were quite busy 
this summer with staffing plant clinics here at the OSU office as well 
as a booth at both the Coos Bay and Bandon Farmers Markets.  The 
volunteers are busy finishing up in the plant clinic and doing fall 
maintenance in the community garden demo beds. 
 
If you haven’t checked out our website or our Facebook pages, I 
encourage you to. We post upcoming workshops, events and other 
helpful food preservation and gardening tips.   
Extension.oregonstate.edu/coos/ 
https://www.facebook.com/CoosCountyMasterFoodPreservers/ 
https://www.facebook.com/CoosCountyMasterGardeners/ 
https://www.facebook.com/CoosCountyExtensionService/ 
 
It has been another wonderful year of 
working with both volunteer groups and 
also getting to interact with our commu-
nity and providing them with gardening 
and food preservation information. 

 

Did you take a Master 
Food Preserver Workshop 
in 2017?  Please take a moment 

and fill out an online survey at: 
https://oregonstate.qualtrics.com/
jfe/form/SV_aboaDO71Kr8l701 
The survey will help in determining 
the impact of participation in com-
munity food preservation classes 
offered by OSU Extension Service 
faculty and volunteers.  Surveys 
need to be completed by December 
15th.  If you have any questions, 
please call 541-572-5263 ext 25299. 

Volunteer Coordinator 

https://oregonstate.qualtrics.com/jfe/form/SV_aboaDO71Kr8l701
https://oregonstate.qualtrics.com/jfe/form/SV_aboaDO71Kr8l701
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MG PRESIDENT’S MESSAGE 
 
 

To all of our Master Gardeners and Trainees: 
 
While most of you are wrapping up a very busy gardening season, it is 
also time to reflect on our Association’s accomplishments over the past 
quarter. As you know, it has been an extremely busy one for our 
members. 
 
While the final numbers have not yet been tallied, we were able to make 
approximately 1000 public contacts from our booths at the Coos County 
Fair, Coos Bay Farmer’s Market and Bandon Farmer’s Market. That does 
not include those made through community garden activities etc. What a 
valuable service you have provided. 
 
We also distributed $4000 in scholarships to four local area students 
attending college and nearly $2500 to six local schools through our School 
Garden Grants program. I know these folks are very appreciative of our 
assistance. 
 
This past quarter we also added a “Garden Topic of the Month” to the 
agenda of our monthly meeting. From the comments I have received, 
folks have enjoyed adding this educational component to our meetings. 
We will be looking for suggestions on how to improve this program. 
While we have accomplished a lot and had fun doing it, we do have 
challenges to deal with. One major issue is enhancing the participation 
and engagement of all of our members. To remain a viable organization, 
we cannot rely on a small minority of members to carry the load. 
Recruitment of individuals willing to step up and help lead our 
Association and to find ways to facilitate active member participation are 
two issues we will tackle in the coming year. If you are an individual that 
has not been active or one that has challenges in maintaining your 
certification, we would like to hear from you. Please help me or 
Samantha understand your situation so we can take steps to enhance 
your participation. 
 
 
Thank you 
 
Mark Johnson 
CCMGA President 

Coos County Master Gardener  
 President 

Mark Johnson 
Vice President 

Mary Dixon 
Secretary 

Sarah Brunnier 
Treasurer 

Laurie Anderson 
http://extension.oregonstate.edu/coos/coos

-county-master-gardeners-program 
 

Coos County Master Food Preservers  
President 

Linda Tooley 
Vice President 

Sarah Yost 
Secretary 

Peggy Prickett 
Treasurer 

Debbi Manders 
http://extension.oregonstate.edu/coos/

family-food-education-ffe 
 

Newsletter Editor 
Riana Moore 

 •   • 
Published three times a year in February, 

June and October, in cooperation with 
Oregon State University Extension Ser-
vice, Coos County Master Gardener and 
Coos County Master Food Preserver pro-

grams. 
 

Accommodation requests related to a disability 
should be made at least one week prior to a work-
shop 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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MFP PRESIDENT’S MESSAGE 
 
Hi everyone!  We are already in the last quarter of 2017 and the year has just flown by. Looking back it's 
easy to see why this year has gone so quickly.  We have been busy.  We've had a workshop or event 
every month.  This year we had our regular and ever-so-popular workshops.  We dehydrated, taught 
about boil water canning, pressure canning, canning tuna, pickling, canning tomatoes and lots of others. 
Every workshop was full and everyone had tons of fun.  I want to thank each and every MFP that made 
these workshops possible.  You are all amazing! 
 
Our workshops are a a great way for us to help people learn proper methods and procedures but this 
year we took it one step further.  We had a full Master Food Preserver course! Congratulations to all the 
new MFP graduates in our group. It's been a while since we have been able to offer the course and it 
was great to have one this year.  With new MFPs we will be able to do even more in our community in 
the future.  It's such an exciting time.  
 
Master Food Preservers love being a resource for our community.  It's wonderful to know we are help-
ing people build their food storage with healthy properly preserved foods.  On that note, this is the best 
time of year to review what you have in your pantry.  Know what you have on hand so you will have just 
what you need (and like) if an emergency happens.  Watching the news lately I'm reminded of how sud-
denly something could happen that would make me have to rely on my pantry for a few days at least.  
 
But food preservation isn't just about storing food for a big emergency. Having a well stocked pantry is 
also for those unofficial emergencies.  Like when you get home late and have to get dinner on the table 
quickly.  It's about saving money too.  When things are on sale you can preserve them and be eating 
that food at the sale price all year.  It can also provide variety.  Preserving food when it's in season 
makes it possible to eat that food any season.  So really, food preservation is about having peace of 
mind.  If you have questions about your food storage or how to get started we can help.   
  
If you missed any of our workshops don't worry, we are already planning next year's schedule.  If you 
are interested in becoming an MFP we are also planning another full MFP course.  Taking workshops is a 
great way to learn specifics. Taking the full course will enable you to help others learn too.  It's a great 
way to give back to our community. Please contact the extension office for more information on work-
shops or the MFP course. 
 
I look forward to 2018 being another great year and hope to see you all at a workshop or in the MFP 
course! 
 
Linda Tooley 
MFP President 
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Master Gardener Training starts January 11, 2018, at the OSU Extension Service in Myrtle Point. Classes will be held 
each Thursday, from 9 a.m. to 4 p.m., from Jan. 11 until March 15, 2018. Six of the classes will be held in Myrtle 
Point, and the others will be held at the South Coast Education Service District building, 1350 Teakwood Ave., in 
Coos Bay.  
 
Class fee is $150, which includes the Sustainable Gardening reference book. A $50 refund will be given to partici-
pants who complete the course requirements and contribute 60 hours of volunteer time by the end of October, 2018. 
The course fee may be made by credit card - the credit card payment option will be activated one month before train-
ing begins. 
 
Those wishing to take the training must complete an application packet. Those forms will be available in October 
2017. Class size is limited, so early sign-up is recommended. 
 
Those wishing to take classes on specific topics, but not commit to the full training, may participate on a drop-in basis. 
The class schedule will be available in October 2017. Cost is $10 for a 1/2 day, or $15 for both the morning and after-
noon sessions.  
 
For more information about the training, or the individual classes, call the Extension office at 541-572-5263 ext 25299. 

2018 Master Gardener Training 



 

 

Spotlight on MFPs favorite workshop recipes 
 
Each newsletter, we will be sharing a food preservation recipe from a previous workshop that was 
a hit with workshop attendees.  This newsletter’s recipe is:  

 
Homemade Vegetable Soup- Pressure Canning 
Preserving Method: Pressure Canning  
Makes about 7 (32 oz) quarts  
 

You Will Need 
 8 cups chopped, peeled, cored tomatoes (about 4 lb or 12 medium) 

 6 cups cubed and peeled potatoes (about 9 medium) 

 6 cups 3/4-inch sliced carrots (about 12 medium) 

 4 cups green lima beans (about 1-1/2 lb) 

 4 cups uncooked corn kernels (about 8 medium ears) 

 2 cups 1-inch sliced celery (about 4 stalks) 

 2 cups chopped onions (about 2 to 3 medium) 

 6 cups water 

 Salt, optional 

 Pepper, optional 
7 (32 oz) quart or 14 (16 oz) pint glass preserving jars with lids and bands 

Directions 
1. PREPARE pressure canner. Heat jars in simmering water until ready for use. Do not boil.  Wash lids in 
warm soapy water and set bands aside.  Wash all vegetables in cold running water and then drain. Peel toma-
toes by blanching for 30-60 seconds in boiling water.  Immediately transfer to cold water.  Slip off peel and 
core tomatoes.  Peel and cube potatoes.  Peel and slice carrots to 1/4” thickness.  Cut corn off the cob starting 
at small end and moving downward to the stem end.  Cut celery into 1” slices.  Peel and chop onions. 

2. COMBINE all vegetables in a large saucepot. Add water. Bring to a boil. Reduce heat and simmer 15 
minutes. Season with salt and pepper, if desired. 

3. LADLE hot soup into hot jars leaving 1 inch headspace. Remove air bubbles. Wipe rim. Center lid on 
jar. Apply band and adjust until fit is fingertip tight. 

4. PROCESS place filled jars in a pressure canner.  Place lid on canner and turn to locked position.  Adjust 
heat to medium-high.  Vent steam for 10 minutes.  Put weighted gauge on vent; bring pressure to 10 pounds 
(weighted gauge) or 11 pounds (dial gauge) then process for 55 minutes for pints and 1 hour and 25 minutes 
for quarts, adjusting for altitude. Turn off heat: cool canner to zero pressure. Let stand 5 more minutes before 
removing the lid. Cool jars in canner 10 minutes. Remove jars and cool. Do not tip jars, or tighten bands if 
loose, or wipe liquid off the tops of lids. Check lids for seal after 12 
hours. Lid should not flex up and down when center is pressed.  If lids 
do not seal, reprocess within 24 hours or place in refrigerator and use 
within a week. 

Recipe from Ball Blue Book® Guide to Preserving Edition 37 
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http://www.freshpreserving.com/quart/?prefn1=suitableForCanning&prefv1=Yes
http://www.freshpreserving.com/pint/?prefn1=suitableForCanning&prefv1=Yes
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Gardening with kids 
By Leslie Wirt 
 
As a mother of two little ones, I am passionate about working with kids in the garden. I like my toddler to get his hands 
dirty, find worms, and sometimes eat a little soil while picking vegetables that we have planted and cared for like pets. 
Why am I so passionate? The most obvious answer is that I want my own children to see where food comes from; To see 
how much work goes into producing food, why it is important not to waste it, and to potentially instill in them a self reli-
ance in this sphere. However, working in the garden can be so much more from an educational perspective than simply 
growing food. Being in a garden teaches responsibility. It teaches long term planning. It gets anyone involved outdoors no 
matter the weather to learn through hands on experience. Studies show that when gardening is incorporated with classroom 
learning, students achieve higher test scores in math, language, and science. It is no wonder that school gardens are pop-
ping up around the country, especially in urban areas. According to an article published through NPR, schools with garden 
programs see higher student engagement, less teacher turnover, higher test scores, and all around healthier eating in stu-
dents. Gardens that participate in local farmers’ markets also work to teach youth needed entrepreneurial skills. These stu-
dents have increased confidence and public engagement skills.  
Gardens are a great place to work on our STEM (science, technology, engineering, and math) education. I am admittedly 
some what of a Luddite, and will be of little good at helping them to learn complex technological concepts such as coding, 
robotics, or computers. However, these same STEM subjects can be taught just as effectively in something as seemingly 
simple as a garden. This is because, as anyone who is passionate about maintaining a healthy garden knows, gardening is 
not as simple as it may seem. 
My children are still quite young. My oldest is two and my baby is only 6 months. Within all the chaos of our days, when 
it seems impossible to get anything productive done beyond clothing and feeding my family, I find the garden space to be 
a valuable opportunity to be intentional about the activities I give them. Since my baby is still so young, this is simply put-
ting him in the dirt and grass and letting him explore (and really, that can be done anywhere outside). Below, I have listed 
some activities I do and plan on doing with a toddler. 
 
Science: Science is an easy subject to work with the garden. A garden is full of scientific pr inciples. Botany, Ento-
mology, soil science, life cycles, etc. I let my toddler dig in his own section of soil to look for insects. If something partic-
ularly peaks his interest, we temporarily catch it and watch its behavior. If we get a good enough look, we try to find it in 
an insect identification book. We talk about what plants and insects need to live. The plants need water, sunlight, soil, and 
space. Worms eat decomposing matter. He is learning to respect that space in our garden and has his own plants that he is 
taking care of. By having him play in the garden, and encouraging him to pay attention to what he sees, I hope to spur his 
curiosity. Having him tell me at two that a squash leaf is prickly opens the door for learning the topic of plant adaptations 
when he is older. 
 
Technology: Our  toddler  has minimal exposure to most of the electronic technology we use (tablets, phones, com-
puters, etc), but technology is also anything that people have invented to make jobs easier. A shovel is technology, no mat-
ter how mundane it seems to us now. Discussing how the tools we use help us is a way of discussing technology, and per-
haps encourages the inventor in him. My son and I recently did a playful experiment watering plants with various vessels. 
It was a great way to think about using the right tools for the right job. As he gets older there are also applications we can 
download on our devices to learn all of the science concepts we are working on. There are programs for garden planning, 
calendars with reminders for chores, insect and bird identification programs, etc. 
 
Engineering: This is a good place for  my children to come up with solutions to garden problems. The other  day we 
realized that our compost bin needed a cover to keep out our scavenging dog. We spent a few minutes looking around the 
yard, and my toddler decided that cardboard would be the best idea. It does the job, and he even found some boards to hold 
it in place. He can help me design and build trellises for climbing plants, new raised beds, and compost bins. 
 
Math: The most basic math activity in the garden is counting. My toddler  can count how many beans are growing 
on a stalk. He can count how many lettuce sprouts have come out of the soil. He really enjoys helping me measure objects 
and spaces with a tape measure. I was recently taking a measurement for a new garden bed and he found so much pleasure 
in looking at the measuring tape and calling out “16 inches, mama”, even though the true length was much longer. Garden 
planning is a great way to put math concepts to use. How many radishes will fit in a given space? How many tomatoes? 
Which plant yielded the most produce? 
 
While my children are young, I want the garden to mainly be a fun space for them. I don’t want them to get frustrated by 
educational subjects. I want them to learn without realizing that they are learning. For now, my main wish for them is to 
have a love for being outdoors and growing food so that I can use actual school curriculum in the same space when they 
are older. Below is a link to an article through Washington State University that includes great resources for teaching 
STEM in the garden for anyone interested in including a child in their gardening activities. All of these activities can be 
done in both large backyard gardens and small patio container gardens. I hope that everyone will take a moment to spread 
the love of gardening to a child in their life. 
Sources: 
1. http://extension.wsu.edu/clark/gardening/community-grown/school-gardens/#benefits 
2. http://msue.anr.msu.edu/news/educational_benefits_of_school_gardening_for_students 
3. http://www.npr.org/sections/thesalt/2015/08/10/426741473/healthy-eaters-strong-minds-what-school-gardens-teach-kids 
 



 

 

By Samantha Clayburn 
 
With the holidays fast approaching, many are starting to plan out their holiday gifts.  For some, that includes 
making home preserved items.  Soon, holiday cookies, breads, jams, jellies and other homemade goodies 
will be filling kitchens and being packaged up in festive tins and jars to be taken to or mailed to loved ones.  
Our last Master Food Preserver workshop of the year is called Handmade Holidays and is a fun one for us 
that includes ideas for packaging up your food preservation items that you want to gift for the holidays.  I 
also make sure we teach the attendees about food safety and making sure that the items you give do not 
include the not so nice gift of Botulism.   
 
Unfortunately, the Internet is filled with unsafe and untested canning recipes and other gift ideas that could 
potentially harm or even be fatal to your unsuspecting loved one.  One of the gift giving ideas that makes 
me cringe each time I see it shared on social media is the bread or cake in a jar idea.  There are many varia-
tions of it, but in most if not all versions, they tell you to bake the cake or bread in a jar in the oven and then 
put a canning lid on it and it will seal itself!  Put a cute fabric cutout over the lid and screw on the ring and 
you have a wonderful gift to give for the holidays they claim!  Unfortunately, they do not tell you that you 
are locking a low acid food in a moist, anaerobic (without air) environment that the Clostridium Botulinum 
bacteria loves to grow in.  Researchers at Kansas State University found that heat-stable microorganisms, 
including C. Botulinum, can survive the baking process and multiply in the breads during storage.  This re-
search has been done at other universities with similar dangerous product results.  While you may find com-
mercially made breads and cakes in jars for sale, do not assume that these can be duplicated in a home en-
vironment.  When done commercially, additives, preservatives and processing controls are used as well as 
safety tests conducted for each specific recipe to ensure a safe product for consumers.  Likewise, there are 
many items that you can find for sale at a grocery store that are shelf stable that we just cannot safely pre-
serve in a home canning environment.   
 
Stick with up-to-date, research based and tested recipes from reputable sources such as OSU Extension and 
Cooperative Extension Services, USDA  National Center for Home Food Preservation, or publications such as 
University of Georgia’s So Easy to Preserve.  Once you have properly preserved your item, make sure you 
ship it correctly so that it gets where it is going safely.  Preserved foods such as dried fruits ship well and do 
not require refrigeration.  If you are shipping something that is perishable, use an insulated cooler or heavy 
cardboard box with a  cold source and clearly mark it “keep refrigerated” on the outside of the package.  
Canned products such as jams and jellies need extra careful packaging.  Make sure to leave the rings on the 
jars and wrap individual jars with bubble wrap and extra padding.  Mark outside of packaging as fragile.  It is 
also a good idea to label the home canned food with the processing method (boiling water canning or pres-
sure canning) as well as the processing time and the date it was canned on.  If it is a pickled or salsa recipe, I 
like to include my recipe source as well so they can see that I used a tested recipe from a reliable source.  
Since taking the Master Food Preserving training, I find myself much more cautious about eating home 
canned items if I do not know how they were processed and tend to throw something away if I can’t verify it 
was canned properly. 
 
So as this holiday season draws near, following the tips above will help make sure your gifts of home pre-
served goodness keep you on the Master Food Preservers’ nice list.  Giving the gift of food preservation 
safely will help ensure your loved ones will have an enjoyable holiday season! 
 
Source:  OSU Extension Service SP 50-933 Shipping Food Gifts 
University of Georgia, FDNS-E-75, Canning Breads and Cakes? 
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Suggestions for what to do when  

What to do in the Garden 

NOVEMBER 
Trim chrysanthemums to 4 to 6 inches after they 

finish blooming.  
Rake and compost leaves that are free of diseases 

and insects. Use mulches to prevent erosion and 
compaction from rain.  

Take cuttings of rhododendrons and camellias for 
propagation; propagate begonias from leaf 
cuttings.  

Force spring bulbs for indoor blooms in December.  
DECEMBER 
Make sure that landscape plants in protected sites 

receive water regularly during the winter.  
Good time of year to plant trees, and landscape 

shrubs.  
Protect poinsettias from cold, place in sunlight, 

don't let leaves touch cold windows; fertilize 
with houseplant fertilizer to maintain leaf color.  

During heavy rains, watch for drainage problems in 
the yard. Tilling, ditching, and French drains are 
possible short-term solutions. Consider rain 
gardens and bioswales as a longer-term 
solution.  

JANUARY 
Have your soil tested in your garden plot to 

determine its nutrient needs. Contact your local 
Extension office for a list of laboratories or view 
EM 8677 online.  

Begin planning this year’s vegetable garden. Check 
with local retail garden or nursery stores for 
seeds and seed catalogs.  

Moss in lawn may mean too much shade or poor 
drainage. Modify site conditions if moss is 
bothersome.  

FEBRUARY 
Plan an herb bed for cooking and creating an 

interesting landscape. For example, choose 
parsley, sage, chives, and lavender. Choose a 
sunny spot and plant seeds or transplants once 
the danger of frost has passed. 

Prune deciduous summer-blooming shrubs and 
trees. 

Prune and train trailing blackberries (if not done 
the prior August); prune back raspberries.  

Good time to plant new roses.  

Plant seed flats of cole crops (cabbage, cauliflower, 
broccoli, and Brussels sprouts), indoors or in a 
greenhouse.  

 
For additional to-do suggestions visit  
 http://extension.oregonstate.edu/gardening/
gardening-calendar   

 

USDA MEAT AND POULTRY HOTLINE 
1-888-674-6854 

Monday-Friday, 7 a.m. -1 p.m.  
Recorded information 24 hours a day  

Email:  
mphotline.fsis@usda.gov 

Website:  
http://www.usda.gov/fsis 

Or call your local Extension office. 

Coming in  
2018 



 

 

 
 

 
 

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. 

COOS BAY 

COQUILLE 
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South Coast Community Gardens Update 

LAKESIDE 

BANDON 

With the good weather still existing, lots of vegetables 
are still being harvested with more fall crops being 
planted. I was able to produce 150 pounds of various 
types of tomatoes for a food bank in Bandon with more 
to come. The wonderful landscaping group of prisoners 
from the Hauser facility visited the garden and pulled all 
of the weeds and put down a thick layer of wood chips. 
Mike Mueller, Harmony Garden Director 

MYRTLE POINT  

The gardens at Lady Bug Landing are winding down. 
Some folks have completely cleaned out their plots al-
ready, but have till December 1 to garden. The garden 
has been beautiful this year. The Master Gardener beds 
are finishing up too, with mainly fall crops. We have do-
nated 941 pounds of produce to the Food Bank and Mis-
sion so far this season. Applications for gardening in 
2018 will be available starting January 3 at the garden 
and McKay’s market in Coos Bay.  Looking forward to 
another great gardening year. 
Renee Blom, Lady Bug Landing Coordinator 

The garden is definitely winding down for the season, 
with many plants dying back and some plots already 
emptying out. With most of our garden building pro-
jects completed, we are now focusing on soil health. 
Those beds that have been emptied have had fish waste 
buried, been limed, and a green cover crop has been 
planted. All the other beds that will be emptied too late 
for a cover crop will be limed, have a  thick layer of par-
tially composted manure spread over them, and then 
have a thick layer of straw put on top before we put 
them to rest for the winter.  
We had a work party with several local high school stu-
dents for Community Service Day, and they were a big 
help spreading wood chips and pulling weeds.  
Our Open House Fall Social was very well attended, with 
members of the community and our new City Manager 
stopping by. It will definitely become an annual event.  
We have had a wonderful, productive year but are now 
also looking forward to a nice winter rest!  
Riana Moore, Good Earth Garden Coordinator 

CHMG looks really pretty and prolific and gardeners' 
beds have produced beyond expectations. They are, 
now, showing signs of slowing down. Some gardeners 
grew very specific crops in their beds and they have 
now been harvested and their beds cleaned out. Except 
for tomatoes, all other crops are browning and dying 
back. There is powdery mildew- but nothing beyond the 
usual end-of-season stuff.  The Board has decided not 
to pull up the wood chips and landscape cloth under-
neath. It's too big an undertaking. Instead we are going 
to rake down the chips, even them out in-between all 
the beds, and then replace what we need to. The com-
post area roof is still in the works- just a matter of 
getting it started as is raising the last 3 beds to a 2' 
height. We are considering tearing down the 3 demon-
stration beds outside the south fence and starting over, 
it is just too infested with bindweed.  As always...a work 
in progress.    
Mary Dixon, Harvest Moon Garden Coordinator 

A very productive season is slowly coming to an end at 
Earthworm Acres.  This season has been filled with 
large amounts of produce and wonderful gardeners. 
While we are enjoying blooming nasturtiums and mari-
golds, as well as leafy greens and ripening tomatoes, 
the powdery mildew is spreading throughout the 
squash and cucumbers.  Many things are wrapping up, 
however, a new project is taking shape.  Leon Smith is 
building a cedar deck at the edge of the garden where 
gardeners can relax while taking a break or those pass-
ing by can sit and enjoy the setting.  The project is hap-
pening thanks to a grant from the SCCGA and a dona-
tion from a local Myrtle Point organization.  The garden 
is always looking for new interest, whether it’s to serve 
on the Board or simply help during work days.   
Heather Lilienthal, Earthworm Acres President 



 

 

OSU Extension Service 
631 Alder Street 
Myrtle Point, OR 97458 

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. 25292  Thank you! 
RETURN SERVICE REQUESTED 

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://ir.library.oregonstate.edu/xmlui/handle/1957/21092 
 

 

OSU Extension Service also has complete, up-to-date food preservation information available online.  All of the 

food preservation publications can be accessed at http:/extension.oregonstate.edu/fch/food-preservation 

 

 

DID YOU 
KNOW ? 

http://ir.library.oregonstate.edu/xmlui/handle/1957/21092
http:/extension.oregonstate.edu/fc/food-preservation

