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MASTER GARDENER PLANT SALE MAY 16-17 

 
Have you marked your calendars for the annual CCEDC Master Gardener Plant Sale Friday 
and Saturday, May 16 and 17? We will be offering a wide range of annual flowers, foliage 
plants, herbs, vegetables, and an ever changing array of perennials. Come early for the best 
selection!  
 
The greenhouse is all toasty. Seeds are germinating. Cuttings are rooting. Herbs are growing.  

                      
 
And some annuals are blooming already!   

 
Go to ccedutchess.org for the lists of annuals, vegetables and 
culinary herbs which will be for sale. Details for perennials will be 
posted at the end of April, and more information will be included in 
next month’s Dutchess Dirt.   

   
 

PLANTING AN HERB GARDEN: LET’S GO MEDITERRANEAN 
By Anthula Natsoulas, Master Gardener Volunteer 

 
Herbs are an integral part of the Mediterranean cuisine and fresh herbs direct from the garden 
are the most flavorful. Begin such a garden with a few of the more common herbs such as 
parsley, dill, oregano, thyme, mint, basil and rosemary and later expand to include others such 
as garlic, fennel, cilantro, sage, tarragon, marjoram and lavender.  First, let’s talk about some 
basics on starting an herb garden.   
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Herbs are easier to grow than vegetables and are very adaptable.  Many of them are deer 
resistant. Herbs can be annuals, biennials or perennials. Herbs such as basil, parsley and 
cilantro need to be re-planted every year.  Herbs such as mint, thyme and sage are perennial in 
Dutchess County, growing back from year to year.  Oregano, dill and cilantro may be perennial 
depending on the microclimate in which they are grown and the severity of the winter.  The leafy 
parts of herbs are best when used fresh but they are often dried. They can be grown in 
containers, in a raised bed, in a separate herb garden, or may be combined with other plantings.   
 
Make a beginning by buying a few potted herbs and putting them on a windowsill or near a 
sunny window.  Choose those herbs that you are most likely to use. Snipping leaves for your 
favorite recipes prevents the plants from going to seed and encourages future growth.  Most 

herbs prefer dry conditions so don’t overwater.  

 

  
 

Expand beyond your windowsill by placing a few plants on a deck or patio.  It’s best to place 

them where they can be easily accessed for food preparation.   

 

 
 
Planting herbs in the ground takes a little more planning.  You should consider sun conditions, 
soil type and water availability.  Mediterranean herbs generally like a sunny location.  Some, 
such as mint can be grown in the shade and others, such as oregano and basil, might adapt to 
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partial shade.  Herbs are not terribly fussy but prefer rich, well-drained soil.  They tolerate dry 
conditions well but will need watering if such conditions persist.  Before planting, research the 
specific herbs you have chosen for sun, soil and growing conditions. 
 
One approach is to mix in a few herbs with other plants.  For example, low-growing thyme can 
be planted along a walkway or at the edge of a flower bed to provide texture and aroma.  
Lavender can be planted along a sunny wall or path either alone or with its purple blooms paired 
with the yellow buds of the Mediterranean native Santolina. Scented geraniums planted along a 
walkway contribute color, texture and a pleasing scent. 
 
A raised bed is another option for an herb garden.  This approach can provide good drainage 
and is especially good if there is poor soil.  
Start small with frames 3 to 4 feet square and 
about 6 inches in height, leaving walkways 
between consecutive beds.  The frames may 
be bought ready to assemble or made of 
timber or bricks.   Line the enclosed ground 
with newspapers and fill with soil. Break down 
a four-foot square enclosure into a grid of 
one-foot squares. Buy potted plants from the 
nursery and sketch out where each plant will 
be. Place taller ones in the center and move 
out with shorter plants. Herbs grow quickly 
and fill out so don’t place the plants too close to one another.  In most cases, one or two plants 
of each herb will be sufficient. 

 
A more ambitious undertaking would be to have a garden area dug up that will be designated 

specifically for herbs.  Decide on location, shape and size.  Start 
small; you can always expand.  An herb wheel is one attractive 
option; surround the circle with small bricks and divide it into six or 
eight sections.  Plant one or two herbs in each spoke.  Always plan 
on paper first. 

 
A larger herb garden requires more planning.  Begin with a diagram 
and a distinct plan.  An easy design is a rectangle in which small 
square stone slabs are used to create a grid of squares. Plant one 
herb in each square of the grid. Oval and other shapes can also be 
used.  Use your diagram to plan out the placement of the plants 

 
 

THROUGH THE HEDGEROW: 
CROWN MAPLE SYRUP AT MADAVA FARMS 

By Sue Grumet, Master Gardener Volunteer 
 
While local gardeners gaze out their windows at the melting snow and dream of spring, a fast 
and furious harvest is taking place on many of our farms in the Hudson River Valley.  It is maple 
syrup time, and the collection period for this product is extremely short. There are only about 20 
or so “sap days” in a year when maple syrup may be harvested, and these days are all 
dependent upon extremely specific weather conditions.  Sap can be very particular: the 
temperature must fluctuate into the 40’s during the day and then dip to below freezing at night. 
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This disparity in temperatures causes pressure to be produced inside the maple tree, which 
naturally forces the sap to flow out of the tap.  Once 
collected, it will take at least 40-50 gallons of this sap to 
make one gallon of maple syrup! 
 
This natural sweet has been gathered and processed in 
these parts for centuries. The smell of smoke emitting 
from “sugar shacks” in February and March has long been 
a feature of Hudson Valley farms since before the 
American Revolution.  Up until recently, this activity has 
always been a very arduous task that involved the boiling 
down of tree sap for long periods of time.  Thanks to 
recent innovations in the processing of maple syrup, 
(more on this later) this extensive heating time has been greatly reduced, and this product can 
now be finished at a much faster pace. And like many of the lost agricultural arts in our region, 
the interest in maple syrup as a valuable commodity has been gaining momentum, as chefs and 
foodies alike clamor for site-specific products. Naturally produced, local maple syrup is on the 
cusp of a renaissance, one that has been fueled by our desire to return to eating simpler and 
more natural foods. 
 

Enter Robb and Lydia Turner, environmentalists 
and founders of Madava Farms in Dover Plains, 
New York, whose brand new cutting-edge 
facility uses the very latest technology to 
produce some of the purest and “greenest” 
maple syrup available today.  Robb Turner has 
long been a staunch advocate for the 
environment, and when he set out to create his 
business plan for Madava Farms he was 
determined to do so in the most ecologically 
responsible way. The area in Dover Plains 
where Turner chose to locate his farm is home 
to hundreds of acres of maple forests with 
thousands of trees available for sap harvest.  

Turner felt that by using these trees for the production of maple syrup, this vast maple grove 
would be protected from future development.  And since the trees are not harmed by this 
seasonal practice, he felt that this industry could assure the continued vitality of the forest (and 
the surrounding landowners) while taking advantage of its existing natural resources.  
 
To help Madava Farms become the facility it is 
today, Turner sought the council of Mike Farrell, 
director of Cornell University’s Uihlein Sugar 
Maple Research and Extension Field Station, 
as well as several local foresters for their input.  
These contacts served to build his base of 
knowledge on the biology of the sugar maple 
and the ecology of its environment.  Turner then 
focused on several key technological 
advancements made in the processing of maple 
syrup production, specifically the evaporation 
procedure.  Traditional approaches boiled the 
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tree sap to reduce its water content, but Turner found that recent innovations in reverse osmosis 
had greatly reduced this boiling time, making the process shorter and more energy efficient. 
Building on this technology, he commissioned 
the Leader Company in Vermont to work with 
Springtech to manufacture a huge custom-
made reverse osmosis unit for his farm – a unit 
capable of removing 90 percent of the sap’s 
water without any heat. Since making maple 
syrup requires the removal of 98% of its 
moisture content, some heating is still 
necessary to purge the remaining 8%.  For this 
phase, Turner procured one of the most energy 
efficient evaporators around, further reducing 
his farm’s carbon footprint. For the final stage of 
this process, state-of-the-art filtering technology removes all remaining impurities.  These 
innovations allow the maple syrup to be processed at a much faster (and environmentally 
friendly) pace, resulting in a purer and fresher bottled product. 
 
How does all this technology affect the final taste of Crown Maple Syrup?  As might be 
expected, quicker processing means less time for contaminates to set in to spoil the natural 
flavors of the syrup.  And the consensus among chefs and consumers alike has been very 
positive.  Madava Farms is very proud of its maple syrup, which is packaged in handsome 
bottles much like a fine and rare old wine.  These syrups are certified USDA organic and come 
in three taste notes: light, medium and dark amber.  Visitors are encouraged to experience the 
flavors for themselves at the farm’s Tap-Holed Tasting room, where the syrup is poured into 
small cups for patrons to savor.  Suffice it to say, this product tastes nothing like the “pancake 
syrups” that are marketed in the supermarkets and contain added sugars and fillers and very 
little actual maple syrup. 
 
Madava Farms will be offering Maple Tours and Tastings on weekends in the month of April.  
For a $10 admission fee, you will be guided through the process of maple sugar production from 
“tree to barrel”.  On hand will be guides to explain in detail how the sap is processed through the 

various stages of development. There are also 
tours of the beautiful grounds which feature 
miles of tubing from tree to tree.  Madava also 
has an on-site restaurant which is aptly named 
“The Farm Stand” and is managed by Chef 
Jacob Griffin who oversees everything on the 
menu.  Available for purchase are sandwiches, 
salads, panini, hearty soups, and maple baked 
specialty desserts, many featuring maple syrup 
as a key ingredient.  Crown Maple Syrup has 
also been a feature at the White House 
Inaugural luncheon as well as the Culinary 
Institute and the Martha Stewart Show and is 

available at many local stores throughout the valley. 
 
For more information visit their website at: crownmaple.com.  Their address is 47 McCourt 
Road, Dover Plains, New York 12522, (845) 877-0640. 
 
Spring has never tasted sweeter! 
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Garden Tools: The Yardstick 
By Mary Nisley, Master Gardener Volunteer 

 
It is pea planting time! Spring weather is forecast to finally arrive this first week of April. I've 
completed my garden plan, the snow has melted from most of the garden and the pea bed is 
clear. As soon as it dries a bit I will be outside with my trusty yardstick, planting. 
 
A yard-stick? Yes, a yard-stick is in my tool bucket and I even use it for measuring although it 
also has other uses. 
 
The space between plants is very important, and 
I measure when transplanting. I don’t care about 
the space between rows – everything is planted 
in beds with no space to walk between rows. For 
many veggies in beds the space between plants 
on the seed packet can be used in all directions. 
 
I also measure when planting seeds. Without a 
guide, it is too easy to plant the peas 3- 4″ apart 
instead of 2″. 
 
I also use my yard-stick to make straight lines for the tiny seeds of carrots, parsnips, and 
radishes. After loosening the soil and raking smooth, I press and wiggle the long edge of the 
yard-stick into the soil. Voilà, a min-trench. Place the seed and cover lightly by brushing in soil 

from either side. This may sound OCD, but it’s easier than 
many other ways of planting. 
 
I’ve read the romantic gardening books that advise  
broadcasting seed in a random scatter. I’ve even tried 
that with carrots twice (15 years apart) and regretted it 
both times. With broadcast seed, the carrots were very 
difficult to thin and fertilize and impossible to mulch. With 
straight rows, thinning is only necessary in one direction: 
along the row. Space the rows 6” apart and a hand 
weeder fits easily between the rows. Fertilizer and mulch      
can be applied between the rows.  

 
 

Garlic Gowing Tips 
 
Last fall I attended the Garlic Festival in Saugerties and listened to the Cornell expert on garlic 
growing. She provided several valuable tips.  

Typically garlic is planted in the fall and it establishes roots over the winter. In the spring it 
shoots up, developing strappy leaves. The bigger the leaves, the bigger the cloves.  

Right now, even though it is still below ground, the garlic is actively growing. This is the right 
time to fertilize for the best leaf growth. The fertilizer will be used immediately by the plant. 

In early summer flower stalks, called scapes, will shoot up. Harvest the curled scapes while 
young and tender, before the bud opens. This will redirect the plant's energy back to forming 
cloves instead of flowering. Cook the scapes like asparagus, or use in any dish calling for garlic.  

Using a yard-stick to make a shallow trench. 

 

Parsnip seed planted in ridiculously straight lines. 
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MASTER GARDENER PLANT SALE GIFT CERTIFICATES 
A great gift!! 

 

Gift certificates are now available for our Master Gardener Plant Sale on May 16 & 17, 2014. 
Our plant sale features a wonderful selection of healthy annuals (flowering and foliage), 
perennials, vegetables and herbs. All plants are grown by our Master Gardener volunteers. We 
offer personal service! Volunteers will be available during the plant sale to answer gardening 
questions, to help make plant selections and to bring plants to cars if needed.  
 
These certificates are a welcome gift for any gardener! Certificates may be purchased for any 
amount and are not redeemable for cash. We depend on the continued success of the plant 
sale to continue our educational programming. Your support is needed and greatly appreciated!  
Contact Nancy Halas at 845-677-8223 x115 or nh26@cornell.edu 

 

WEBSITES TO VISIT  
 

Cornel Researchers tap potential of walnut and birch trees. 
Cornell Chronicle – New maple water drink has untapped potential  
Dividing Perennials 
Pruning Blueberries, Pruning Raspberries and Blackberries, Pruning Hydrangea 
Planting and Pruning Roses  

 

New - Cornell Cooperative Extension Dutchess County Electronic Newsletter  
 

Would you like to learn more about CCEDC and its activities? Subscribe to our new monthly E-
newsletter. Text CCEDC to 22828 to get started, or email Nina Doyle at nm62@cornell.edu or 
go to facebook.com/ccedutchess Click on About and then Join My List.   
  

 

http://www.news.cornell.edu/stories/2013/02/researchers-tap-potential-walnut-and-birch-trees
http://www.news.cornell.edu/stories/2014/03/new-maple-water-drink-has-untapped-potential
http://www.ccechemung.org/wp-content/uploads/2013/09/dividing-perennials.pdf
http://www.fruit.cornell.edu/berry/production/pdfs/blueberries/bbprunerejuv.pdf
http://www.fruit.cornell.edu/berry/production/pdfs/rasppruning.pdf
http://ccesuffolk.org/assets/Horticulture-Leaflets/Pruning-Hydrangea.pdf
http://www.ccenassau.org/hort/fact_sheets/d213_rose_culture_nov01.pdf
mailto:nm62@cornell.edu
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UPCOMING EVENTS 
 

Friday-Sunday, April 4-6, CCEDC Master Gardener Volunteers at the Hudson Valley 
Spring Home Show, Gold’s Gym, 258 Titusville Road, Poughkeepsie. Ask gardening 
questions, and learn about home composting. For more information and show hours click here.    
 
Sunday, April 6, 2:00, The Hudson Valley Iris and Daylily Society hosts Kathryn Mohr, of the 
Capitol/Hudson region Iris Society and the Hudson Adirondack Daylily Society, whose program 
is “Historic Daylilies”.  The HVIDS meetings are at the Marlboro Free Library on Route 9W in 
Marlboro, NY.  The meeting is free to the public. (Refreshments at 1:30) Contact Jim Robinowitz 
at 845.454.6415. 
 
Saturday-Sunday, April 19-20 and 26-27, 11am-5pm, Innisfree Garden Daffodil Viewing. 
Two early spring weekends when thousands of daffodils planted between about 1930 and 1960 
will (hopefully) be on view, surrounded by billows of crisp white flowers on the native tree, 
Amelanchier canadensis. Opening day for the season is April 19, weekends and legal holidays. 
Free for Innisfree members and children 3 and under, $7 for the general public. 
 
Wednesday, April 23, 10:30, Rhinebeck Garden Club Field Trip to Vassar College. 
“Unearthing Vassar's Historical Garden Practices”. Presenter: Keri Vancamp. Free for members, 
$5.00 guest. Business meeting to follow.  
 
Saturday, May 3 , Hudson Valley Garden Fair 2014 Montgomery Place, 25 Gardeners Way, 
Red hook, NY, presented by the Hudson Valley Garden Association. CCEDC Master Gardener 
Volunteers will answer your gardening questions and discuss home composting.Tickets go on 
sale April 1, $9 in advance, $12 day of fair. For more information, visit www.hvgardenfair.com 
 
Saturday, May 10, 9am – 1 pm, the Verplanck Garden Club Pre-Mother's Day Plant Sale at 
Fishkill Town Hall, 807 Route 52, Fishkill, New York. For Mother's Day gift giving: hanging 
baskets, herbs, geraniums, and other plants for sale; free children's workshops to make a gift for 
their mothers; home grown perennials from the gardens of our members; many sunny gardens 
annuals; and a hanging basket raffle. Refreshments will be available. Guests and new members 
are always welcome to attend our meetings the 2nd Tuesday of each month.  To contact VGC, 
e-mail verplanckgardenclub@yahoo.com or visit us during the plant sale.  
 
Sunday June 1, 2:00, The Beatrix Farrand Garden Association, 8th Annual Bellefield 
Design Lecture “Sitting Pretty: An Illustrated History of the Garden Seat” by John Danzer of 
Munder-Skiles,  Henry A. Wallace Center at FDR site. Reception, Heirloom Plant Sale and 
Boutique to follow in the Garden at Bellefield Tickets $40 ($35 members), for more information 
visit beatrixfarrandgardenhydepark.org 

Sunday June 22, Frederick W. Vanderbilt Garden Association, Vanderbilt Tea in the 
Gardens of the Vanderbilt Mansion National Historic Site on Route 9 in Hyde Park, featuring 
elegantly served period teas, musical entertainment, garden tours, and catered refreshments. 
Advance tickets will be sold during April and May through www.vanderbiltgarden.org  and 
information can be obtained by e-mailing info@vanderbiltgarden.org. This is an all-volunteer, 
not-for-profit organization.  

Check out http://www.hvgardencalendar.com for more events 

 

http://www.hudsonvalleyhomeshow.com/?gclid=CIjf5ZSzv70CFWXl7AodoWEAVQ
http://www.hvgardenfair.com/
mailto:verplanckgardenclub@yahoo.com
http://www.beatrixfarrandgardenhydepark.org/
http://www.vanderbiltgarden.org/
mailto:info@vanderbiltgarden.org
http://www.hvgardencalendar.com/
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PLANT ID QUIZ 

                         
 
Black Locust, Robinia pseudoacacia, is native 
to the Appalachians and Ozarks but has been 
planted throughout the US and is considered 
an invasive species in New York. It spreads by 
seeds, thrives in poor soils, and defends itself 
from browsers (think deer) with heavy paired 
thorns on new growth.  

 
In a few days, this beautiful perennial will 
bloom, even though it was covered with snow 
less than a week ago. Do you know what it is?    

       

 
Need Soil pH Testing? Need Lawn or Plant Diagnosis? 

Have any gardening questions? 
 
The Horticulture Hotline, (845) 677-5067 will be open Wednesday 9-noon starting April 2. 
Samples for identification or diagnosis can be submitted all year long. Visit our Horticulture 
Diagnostic Lab website for reliable resources and information on our services. 

 
HELP SPREAD THE DIRT! Please forward a copy to anyone you think might be interested. To 
be added or removed from our e-mail list, or submit upcoming gardening events, contact Nancy 
Halas at nh26@cornell.edu, www.ccedutchess.org.  

 

 

 
 
 
Websites mentioned in Dutchess Dirt are provided as a courtesy to our readers. Mention of these websites does not imply 
endorsement by Cornell University, Cornell Cooperative Extension or by the author.  

 

  

 

Cornell Cooperative Extension Dutchess County provides equal program and employment opportunities. 

The programs provided by this agency are partially funded by monies received from the County of Dutchess 

http://ccedutchess.org/gardening/community-horticulture/horticulture-diagnostic-lab-hotline.php
http://ccedutchess.org/gardening/community-horticulture/horticulture-diagnostic-lab-hotline.php
mailto:nh26@cornell.edu
http://www.ccedutchess.org/

