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Fall has arrived. Flowers are fading, plants are dying back, and the nights 
are getting colder, but wait! Before you head inside for the winter, there 
are a few things you will still want to finish up in the garden...it will 
make things that much easier and your garden that much healthier in 
the spring when you are itching to get back out there. 
 Make a map of your veggie crops before you pull them to aid in plan-

ning crop rotation for spring planting 
 Pick those green tomatoes– set them on a sunny windowsill to ripen 
 Pick Pumpkins and Winter Squash, and then store them in a cool, 

dry, well ventilated area 
 Clean up all foliage! Many pests and diseases overwinter in dead fo-

liage, get rid of them by composting the healthy stuff and disposing 
of or burning any diseased or pest ridden foliage 

 Plant garlic and shallots—it’s not too late! 
 Remove old fruiting canes off of raspberries, blackberries and boy-

senberries 
 Plant spring blooming bulbs such as tulips, narcissus, crocus, and 

divide large perennials such as hellebores, hostas and daylilies 
 Prune herbaceous perennials such as peonies, hostas, astilbes and 

monardas to the ground once frost turns their tops brown 
 Dig tender bulbs such as dahlias, begonias and gladiolus, wrap them 

in moist material such as sawdust and store in a cool, dark place 
 Apply manure to your garden beds—it will break down over the win-

ter into rich organic matter and your spring plants will love it 
 Apply a cover crop such as crimson clover, peas or winter wheat. 
 Mulch, mulch, mulch! Straw or leaves are perfect, they prevent com-

paction and soil erosion with all our heavy winter rains 
 Winterize your irrigation system. Insulate pipes and spigots, drain 

hoses and nozzles, and store away for the winter 
 Clean, sharpen and oil garden tools before storing them for winter 
 Drain gas from your mower after the last mowing and sharpen the 

mower blades 
Now you can go inside, put your favorite cozy socks on, make a hot cup 
of tea, pull out those catalogs, and while the rain beats down, start plan-
ning for next year! 

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. 
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PRESIDENT’S MESSAGE 
Happy Fall to All Our Members, 
 
Well, for most of us our fruit and vegetable gardening efforts have 
come to an end.  Sure, some of you are planting your winter 
gardens but many of us are enjoying a break from the watering, 
weeding, pest control, harvesting, freezing, canning and drying 
that goes along with our gardening efforts. Of course the break is 
not all that long as I look around my yard and orchard and look at 
all the winter pruning that needs to be done. I know, they say 
keeping busy keeps us young. 
 
We are also wrapping up a very busy summer as an Association. I 
can not thank you all enough for the support you have provided to 
our local community gardens, educational programs, the plant 
clinic and in staffing our farmers market booths. Your efforts 
provide such a valuable service to our communities. 
 
I would also like to congratulate those trainees who have 
completed their volunteer hours. Welcome aboard and we look 
forward to your assistance in building the success of our 
organization. 
 
In closing, I would also like to thank all of you for the support you 
have provided me the past two years as your president. Over the 
next couple of months we will be transitioning to new leadership 
for our Association. Our new slate of officers deserve our support 
as they lead us through 2019. 
 
Thank you. 

 
Mark Johnson 

CCMGA President 
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Master Gardener Training starts January 10, 2019, at the OSU Extension Service in Myrtle Point. Classes will be 
held each Thursday, from 9 a.m. to 4 p.m., from Jan. 10 until March 14, 2019. Six of the classes will be held in Myr-
tle Point, and the others will be held at the South Coast Education Service District building, 1350 Teakwood Ave., 
in Coos Bay.   We will also be adding a pruning field trip on February 2nd to the training lineup. 
 
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, 
2019. The course fee may be made by credit card and can be done by filling out the online registration.  Contact 
the office for details on online registration. 
 
Those wishing to take the training must complete an application packet either in paper form or online. The paper 
forms are available now. 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 is set but subject to change and updates will be posted in that event. Cost is $10 for a 
1/2 day, or $15 for both the morning and afternoon sessions. (See next page) 
 
For more information about the training, or the individual classes, call the Extension office at 541-572-5263 ext 
25299. 

As 2018 winds down, I am once again amazed at how quickly this year has flown by.  I love that I get to work with 
such a great group of volunteers who are sharing their love and knowledge for food preservation and sustainable 
gardening and every day is just a bit different!  2019 promises to be full of new opportunities and will see some 
changes to our programming including a new location for our annual Fertilize Your Mind Garden Seminar.  Save 
the date for March 30, 2019 and stay tuned for more details! 
 
With 2019 fast approaching, we are busy preparing for the next Master Gardener training that begins in January 
as well as our 2019 Master Food Preserver workshop lineup.  The training schedule is included in this newsletter 
(see page 4) and the MFP workshop schedule for 2019 will be available in December once it is finalized.   
 
2019 will also bring us Master Food Preserver training. We have held two trainings in the last couple years and 
have a great group of new and seasoned volunteers to help with your food preservation questions.  The training 
will begin in April and more information will be available in our February newsletter.   
 
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.   
 
https://extension.oregonstate.edu/coos 
https://www.facebook.com/CoosCountyMasterFoodPreservers/ 
https://www.facebook.com/CoosCountyMasterGardeners/ 
https://www.facebook.com/CoosCountyExtensionService/ 
 
In closing, I want to thank all the volunteers for their hard work and dedication to their respective programs, we 
really couldn’t do what we do without the volunteer support!  I would also like to thank our community for       
attending our workshops, plant clinics, and trainings to get current research based information.  I hope everyone 
has a wonderful holiday season! 

Volunteer Coordinator 
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Bees need the protein rich nectar 
from flower bulbs, especially the 
early bloomers, to survive and 
thrive in spring. It’s often their first 
fresh food after the long winter, 
and bulbs fill in the gap before wildflowers and 
spring perennials start to bloom. Some bee favorites 
are Crocus, Giant Snowdrop, Tulips, Hyacinths, 
Anemone, and Muscari. Bees are especially drawn to 
flowers that are blue, purple, white and yellow. Make 
your yard a bee friendly buffet with some of these 
bulbs, and by avoiding the use of pesticides, especial-
ly those containing neonicotinoids, which have been 
linked to bee colony collapse disorder. 

  

 
After you find that perfect tree, you’ll want to keep it fresh 
for the holiday season. Chal Landgren, a Christmas tree 
specialist with the Oregon State University Extension Ser-
vice, says there are several things you can do to keep your 
tree fresh through the holidays. The first thing, Landgren 
said, is to look for trees with firm needles.  “In a tree’s late 
stages, its needles will break,”Langdren pointed out. “On a 
tree that’s fully hydrated, its needles will be firm looking 
and when you bend them they will tend to bend back.” 
Species that stay fresh the longest include Noble Fir, fol-
lowed by Nordman trees, he added. 
 
Other tips include: 
 
 To store it before bringing it inside, leave it outside, 

preferably in a bucket of water. It should keep well in a 
cool, shady spot. 

 
 If you leave the tree out longer than a day or so, make 

a fresh cut consisting of about a quarter inch off the 
base of the trunk to improve the tree’s water uptake. 

 
 Once you bring the tree inside, make sure its stand is 

regularly filled with water. Trees drink a lot of water at 
first. A stand should hold a quart of water for every 
inch of stem diameter. A tree with a six inch trunk will 
need a stand that holds a gallon and a half of water.  

 
 Additives in the water are not recommended. Plain tap 

water is best. 
 
 Keep the tree 

away from heat 
sources as best as 
possible. Heat and 
air movement dry 
out a tree faster. If 
it’s in water and 
not near a heat 
source, the tree 
could easily last 
three weeks. 

 
 When you’re done 

enjoying your tree 
for the season, 
recycle it. 

 
 
OSU Extension News 
Story Nov 2012, Chal 
Langdren  

Fall is all around us, and while flowers are fading and 
leaves are turning colors, we are reminded that some 
plants need a little extra help through the winter. Spe-
cies roses, shrub roses, and many old garden roses are 
hardy and live through the coldest winters but several 
modern hybrids, such as teas, floribundas, grandiflo-
ras, and large flowering climbers are highly sensitive to 
frigid weather. Roses, like us, need time to rest. It 
takes a lot of energy to produce those big, beautiful 
blossoms month after month. Here are a few tips to 
keep those beautiful blooms coming year after year. 
 Stop deadheading 8-10 weeks before the first 

frost. This will harden off the rose plants, allowing 
tender new growth to toughen prior to damaging 
winter weather. 

 Stop fertilizing. 
 Rake up and destroy all leaves at the base of 

plants. Do not compost, as this may spread patho-
gens, many of which overwinter on the canes or as 
leaf litter on the ground around plants. 

 Clip off any diseased leaves or any failed buds that 
did not open due to rainy conditions. 

 Prune back any crossed canes. 
 Remove dead or diseased canes.  
 In November, prune any hybrid teas or floribundas 

to about waist height, to prevent the plant from 
wind damage, prune all others besides climbers to 
4-5 feet.  

 Prune off overgrowth of climbing roses and tie 
securely to structures. 

 Mulch around the base of plants, a 2-3 inch layer 
of mulch or compost is best. 

 Check soil pH; 6.5-7.0 is ideal. If your pH is low, 
add a cup of lime to the soil per bush.  
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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:  
 

Cranberry Orange Chutney 
Preserving Method: Boiling Water Canning 
Makes about 8 (8oz) Half-pint jars  
 

You Will Need 
24 ounces fresh whole cranberries (you can use thawed frozen cranberries as well) 
2 cups chopped white onions 
2 cups golden raisins 
1 1/2 cups white sugar 
1 1/2 cups packed brown sugar 
2 cups white distilled vinegar (5%) 
1 cup orange juice 
4 tsp peeled, grated fresh ginger 
3 sticks cinnamon 
8 half pint jars with lids and rings 

Directions 
1.RINSE cranberries well.  Combine all ingredients in a large Dutch oven or saucepan.  Bring to a boil over 
high heat; reduce heat and simmer gently for 15 minutes or until cranberries are tender.  Stir often to pre-
vent scorching.  Remove cinnamon sticks and discard.   
2.FILL the hot chutney into hot half-pint jars, leaving 1/2-inch headspace.  Remove air bubbles and adjust 
headspace if needed.  Wipe rims of jars with a dampened clean paper towel.  Adjust lids and apply band and 
adjust until fit is fingertip tight. 
3. PROCESS filled jars in a boiling water canner.  Place lid on canner and bring to a boil.  Process for 10 
minutes in boiling water canner (Altitudes of 0-1000 ft).  When processing time is finished, remove lid and 
wait another 5 minutes before removing jars.  At end of 5 minutes, remove jars to cooling rack and wait till 
cool to check seal.  If a jar does not seal, either reprocess within 24 hours or place jar in refrigerator and use 
within 7 days or freeze for longer storage. 
 
NOTE:  Other dried spices can be added to taste (for example, cloves, dry mustard, or pepper).  Add or ad-
just spices during the simmering period. 
 

Recipe from USDA Complete Guide to Home Canning,     Agriculture Information Bulletin No. 539 
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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.  

 
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.  
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  
 https://extension.oregonstate.edu/gardening/
techniques/monthly-garden-calendars 

 

 

 
Ingredients: 
3 1/4 Cups whole wheat pastry 
flour 
2 Cups Raw sugar 
2 tsp Baking powder 
1 1/2 tsp Salt 
2 tsp Cinnamon 
1 tsp Nutmeg 
1/2 tsp Ginger (optional) 
1/2 tsp Cardamom (optional) 
Note: if you use acid fruit or fruit juice (see below), 
add 1 1/2 tsp baking soda 
 
Mix all above ingredients together, then mix the fol-
lowing into the dry mixture to create the batter: 
 
1 Cup Oil 
4 Eggs 
3/4 Cup Water or Juice 
2 Cups Mashed or Grated Fruit or Veggies (Pumpkin, 
Zucchini, Banana, Applesauce, Whatever!) 
 
Then add if desired: 
1 Cup Chopped Nuts 
1/4 Cup Poppy Seeds 
 
Pour batter in to one Bundt pan or two loaf pans that 
have been buttered and floured, and bake at 350° F 
for one hour, or until desired doneness. 
 

If you look the right way, you 
can see that the whole world 
is a garden 

- the Secret Garden 
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Our members are in the process of cleaning out their 
boxes. Some will prolong their growing season as long as 
they can. We will be contacting our members regarding 
their desire to have their boxes thru the winter season 
and renewing their membership for next year with the 
same box before offering boxes to the community. We 
look forward to preparing the garden for the winter and 
the end of our growing season. The weather this summer 
made it difficult for growth and productivity for some 
plants. Each year is a little different but we look forward 
to next year. 

Don Eubanks—Lakeside Coordinator 

 
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. 

 

It was a great growing year at the garden. Things are 
starting to wind down for the season and people are 
slowly cleaning up their beds. We did have some tomato 
blight go through the garden and also powdery mildew 
on some tomatoes, which we have never seen before. It 
was a great group of gardeners this year, a lot of people 
bonding more and taking good care of their beds for the 
most part, a wonderful sense of community. Everyone 
has to have their beds cleaned up for the year before De-
cember 1, and there is a work party scheduled for the 
morning Saturday, December 1 at 9:30 for finishing up 
cleanup, putting straw on the beds that have none and 
getting lime on the soil for the winter. This is always a 
bittersweet time of year. Applications for Lady Bug Land-
ing will be available January 3 for the 2019 season, on a 
first come first serve basis, at the garden, McKay’s Mar-
ket across the street and online at socoastcommunitygar-
dens.org 

Renee Blom – Ladybug Landing Coordinator 

After a productive summer, the season is noticeably com-
ing to an end at Earthworm Acres.  Our amount of pro-
duce donations are significantly dropping as cooler temps 
are slowing the ripening of most things and bringing on 
powdery mildew on squash plants.  Through the summer 
we’ve donated nearly 100 pounds of tomatoes, potatoes, 
squash, leafy greens, and others.  This doesn’t account for 
the produce gardeners have set out without tracking. 
Thanks to a $1000 grant we received from NW Farm 
Credit Services, we now have a new garden shed!  The old 
shed has been removed and the new kit has arrived and is 
waiting to be put up.  We’re grateful for the grant and ex-
cited to get this project started! This year’s gardeners 
were great and we hope they choose to come back.  We 
have also spoken with several new families throughout 
the summer who are very interested in gardening with us 
next year.  We’re anticipating another fun and productive 
year.  

Heather Lilienthal– Earthworm Acres Coordinator 

Harvest Moon Garden has slowed way down. There are 
still plenty of tomatoes to harvest, along with peppers, 
onions, and salad greens. It’s been a very productive year, 
and we have been able to donate over 150lbs of produce 
to our local food bank. An instructor at Winter Lakes 
High School brought a class into the garden for a scaven-
ger hunt to identify what type of plant different vegeta-
bles were– fruit, tuber, grass, etc. The students were en-
thusiastic and attentive in searching for and identifying 
these plants and they had fun! Now it’s time to start 
cleaning up and planning for next year. 

Mary Dixon– Harvest Moon Coordinator  

Things are definitely winding down for the season, a cou-
ple gardeners have already started clearing out their 
plots, and many plants are dying back. A load of wood 
chips was delivered, and we had a very successful work 
party on Community Service Day with 16 Bandon High 
School students and 8 garden members who helped us 
spread them all out. Weekly produce donations to E.A.T. 
are continuing but definitely slowing down, and our ex-
perimental potato towers produced 39 lbs of fingerling 
potatoes for a total of 165lbs donated to E.A.T. so far. 
We will be having a work party on Dec 1 at 10am to put 
the garden to bed for the winter, cleaning out all remain-
ing beds, and spreading straw, all are welcome to help 
put Good Earth to sleep!  
 

Riana Moore– Good Earth Coordinator 
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DID YOU 
KNOW ? 

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 
 

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 

631 Alder Street 
Myrtle Point, OR 97458 
Return Service requested 

To receive this newsletter 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! 

http://ir.library.oregonstate.edu/xmlui/handle/1957/21092
https://pace.oregonstate.edu/catalog/master-gardener-online-short-course-series

