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Money-Saving Tips from UD’s Master Gardeners  
By Margo McDonough 
 
Quick, hide the credit cards; 
spring is here!  Even the 
most budget-conscious 
gardener can get into trouble 
now. A trip to the nursery for 
a flat of plants results in 
three flats, plus a new spade 
and pair of garden gloves. A 
plan to grow tomatoes in 
containers morphs into a 
raised bed of pricey redwood. Even a stop at the market for bread and 
milk brings about a new basket of blooms. 
 
University of Delaware’s Master Gardeners feel your pain. “We’re garden
-a-holics; we have a tough time controlling ourselves in spring,” 
acknowledges Fran Meehan, a Milton-based Master Gardener. 
 
While they can’t help you with your self-control, the Master Gardeners 
do have some good advice on saving on gardening expenses. 
 
For starters, get your soil tested, says Tracy Wootten, a horticulture 
agent with UD Cooperative Extension who oversees the Sussex Master 
Gardeners. You’ll spend a few bucks for the test, but could save in the 
long run. For example, if you have acidic soil, cabbage and other 
vegetables won’t do well. You’ll need to fix the problem with limestone 
or other amendments before planting. 
 
Many Master Gardeners save money by starting vegetables from seed. 
It’s also easy to start flowers from seed, notes Maggie Moor-Orth, a 
Delaware State University horticulture agent who provides technical 
assistance to the Master Gardeners.       
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Don’t buy expensive plastic trays for starting seeds. Recycle containers you already 
have on hand; just be sure to punch drainage holes in the bottom. Melora Davis, a 
New Castle County Master Gardener, suggests using single-serving coffee pods (such 
as the K-Cup brand).  
 
Garden accessories are another area where you 
can economize. Stakes, twine, plant markers, and 
weed fabric can get pricey, so the Master 
Gardeners are creative recyclers. Cut pieces from 
an old mini-blind for plant markers, suggests Betty 
Layton of Greenwood. Pantyhose can be used 
instead of twine, and T-shirts work well, too. “One 
year, I grew three-pound watermelons on a trellis 
and used my husband’s old T-shirt as a sling,” 
recalls Wootten. 
 
Carrie Murphy, horticulture agent for New Castle County Cooperative Extension, has 
even seen old golf clubs used to stake vegetable plants at Bellevue State Park’s 
community garden. 
 
Murphy saves on her gardening expenses by dividing plants. She has been waiting 
patiently to divide ornamental grasses that she purchased three years ago. She 
wanted to hold off until she had good-size divisions to add to a new landscape bed. 
Those original three plants will become six plants – for the price of just three. 
Once you've decided to divide your plants, it's important to divide at the appropriate 
time of year. Murphy divides her perennials in early spring or later in the fall, 
depending on when they bloom. 
 

Learn More:   
 

Backyard Propagation Workshop 
Minimize the costs of gardening by reproducing 
plants in your backyard.  New Castle County 
Cooperative Extension Office, 461 Wyoming 
Road, Newark.  Cost:  $25. Tuesday, May 14, 
7:00 pm—9:00 pm. To request a registration 
form, call 302-831-COOP.  

 
 



 

Meal Time In 
Less Time 

 
UD Cooperative 
Extension Master 
Food Educators will 
be offering this 
program in New 
Castle County at the 
Extension office.   
 
Participants will learn 
strategies to save 
time in the kitchen, 
receive and taste test 
simple healthy meal 
ideas, and come 
home with recipes 
that can be used. 
 
The program will be 
held from 6:30 -9:00 
pm on the following 
dates:  
 
 June 4 - Making 

Quick Work of 
Meal Time 

 June 11 - Quick 
and Delicious One 
Pot Meals 

 June 18 - 
Microwave Magic 

 
The cost is $45 and 
will cover all 
materials and 
parking. 
 
For registration 
information, go to: 
http://
extension.udel.edu/
fcs/nutrition/meal-
time-in-less-time/ 
Location: NCC 
Extension office, 461 
Wyoming Rd. 
Newark, DE. 
 
For more 
information, call 831-
1239. 

Eating at Home is an Investment in Family 
By Maria Pippidis 
 
Time (or lack thereof) 
seems to have a big 
impact on eating 
behaviors. One of the 
main barriers to planning 
regular and balanced 
meals is our busy 
lifestyles. Simple, quick 
dishes made from on-
hand ingredients are 
most attractive to consumers. Fifty-six percent of consumers say they 
are looking for convenience foods to save them preparation and cooking 
time. Saving money is one reason to eat at home, but there are a few 
others that are more important. 
 
Reports indicate that on a typical night, 89% of meal preparers made a 
dinner at home – 57% prepared the meal from scratch primarily with 
fresh ingredients, no mixes; 24% prepared their “home-cooked” meal 
with prepackaged foods that require some preparation; and 8% used 
only frozen or heat-and-serve pre-packaged foods. Yet, we also know 
that convenience food usage has increased 32% in ten years and there 
are more and more frozen “just add” types of products available in the 
freezer aisles. 
 
Although trends are starting to change in the right direction, the lack of 
time and busy lifestyles still have many of us choosing less-healthy meal 
options away from home. Research over the last few years shows that 
those who eat more meals away from home tend to have a higher 
prevalence of obesity and all the complications that come from this 
disease.  It’s safe to say that eating more healthful meals at home would 
be an investment in our family’s health. 
 
We also know that children and teens who eat more meals at home with 
their families are more emotionally and socially stable; receive higher 
grades; attain more education; eat more fruits, vegetables, grains, and 
calcium-rich foods; and eat less saturated and trans fat, soda, and fried 
food. Family meal time is becoming more and more important in bringing 
families together, building relationships and helping families 
communicate.      
         ...continued on page 4 
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Of course, preparing meals at home is an 
investment in time by the person who is 
planning, purchasing and preparing the 
meals.  There are some strategies you 
can use to save time in the kitchen: 
 
 Have a weekly meal plan and stick to 

it. You’ll save cash and time. 
 
 Inventory your dry food closet, 

freezer, and refrigerator, and stock items that can be easily used to 
create meals. 

 
 Cook once and eat twice. Use for a meal later in the week or freeze part 

for a meal later on in the month. 
 
 Use one-pot-meal techniques like casseroles, crock pots, or roasted 

meals. Pre-prepare some of the items ahead of time so it’s easy to set 
up the crock pot in the morning before work or the casserole once you 
get home from work. 

 
 Use the internet to find recipes your family will like. Try new things so 

you don’t get bored with the foods prepared. 
 

 Get others involved and be patient as they learn how to be involved. 
 
These simple strategies will help you prepare meals in less time and allow 
you to invest in your family’s health and wellbeing. 

 
More Meal Time in Less Time Resources: 

University of Nebraska-Lincoln has 
developed a wonderful website and     
e-newsletter that helps you with quick 
meal ideas and making healthy 
choices. Their website is http://
food.unl.edu/web/fnh/cook-it-quick-
recipes and you can review their 
newsletters and subscribe to their 
emailed newsletter from this site.  


