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MASTER GARDENER PLANT SALE MAY 16-17 

 
Mark your calendars for the annual 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!  
 
Last year we added a selection of tomatoes resistant to Late Blight. We asked for your input 
whether you would grow them again and the majority said “Yes”. So we will be offering them 
again. Also we’ve added a few more vegetables, several more culinary herbs, and some 
cheerful annuals. More details will be included in next month’s Dutchess Dirt.   

   
 

THROUGH THE HEDGEROW 
THE MILLBROOK SCHOOL’S GREEN TEAM 

By Sue Grumet, Master Gardener Volunteer 
 

As many of our community outreach projects here at Cornell Cooperative can attest, very few 
students today have a clue as to where or how their food is grown.  Most schoolchildren may 
know that apples grow on trees, but ask them where a carrot comes from, and they are totally 
baffled.  And should you prod them further on the subject of beets, artichokes, or quinoa, they 
may wonder whether you are talking about food, electronics, or athletic shoes.  While our 
student’s academic subjects may require more of their time today, it is a sad fact that their 
knowledge of the natural world has decreased dramatically.  And while computer technology 
and mathematics are certainly necessary topics in a curriculum, it is just as important that our 
young people be aware of their place in the ecosystem and how to keep it sustainable.  We 
need young, knowledgeable, and passionate gardeners - in fact, the future of our world depends 
upon it. 
 
This situation has not been lost on the administrators and teachers of the Millbrook School, an 
institution that has long advocated the virtue of self-reliance among their students.  Founded by 
Edward Pulling during the height of the Depression, the Millbrook School has always 
encouraged its pupils to not only excel in their studies, but to involve themselves in the business 
of “real work” as well.  Boys (it was an all-boys school back then) were expected to perform 
chores and do farm work as part of their overall education.  Before the buzz words of 
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“sustainability” and “stewardship” were even coined, Edward Pulling was putting these concepts 
into practice as part of his land ethic for the school.  Built upon a former working farm, he felt 
that it was only fitting that the school’s curriculum should also include the art and science of 
agriculture.  Encouraged by Pulling’s philosophies, a group of his students formed the “Farm 
Squad” in 1940, in hopes of putting their newly acquired skills to the test.  With the help of a 
neighboring farmer and his plow, the boys planted potatoes and oats on the school’s adjoining 
fields.  Apparently their first harvest that fall was quite successful, as an article in The Silo, 
dated October 19, 1940, states:.  “The Farm Squad decided on twelve acres of oats and one 
acre of potatoes.  That year the students ate their own potatoes until Christmas.  The entire sale 
of the potato crop, representing the boy’s hard labor, was estimated to be fifty dollars.  This 
money was sent to a war relief agency.  A good crop of oats was harvested that summer; the 
yield was enough to feed the horses for a whole year”.  Lessons learned: not only did the boys 
and horses eat very well that year, but the funds saved were donated to a very critical cause. 
Edward Pulling must have been very proud of his boys! 

 

 
 
 
Fast forward to the present time, and you will find that the current group of students at the 
Millbrook School (now co-ed) are no less dedicated to the agricultural sciences as were their 
1940 counterparts. Since the school is located in the center of rolling farmland, agrarian 
inspiration and connection is everywhere.  The young men and women here (just as in 1940) 
are also encouraged to follow their passions in independent projects. In one such senior project 
during the 2007-2008 school year, two students, Sam Augustine and Andrew Fiore, proposed 
and initiated the construction of a large community garden. (Sound familiar?)  In much the same 
spirit as the “Farm Squad” of 1940, this independent venture was planned, designed, and built 
by the two seniors.  The project involved the construction of six raised beds, each measuring 6 x 
18 feet.  The boys also erected strong fencing to surround the garden, offering protection from 
wildlife as well as support for vining fruit. At the conclusion of their project, Andrew and Sam 
invited the entire school to visit the site and to listen to their presentation on the creation of the 
garden – a garden that was both local and organic. 

Photo courtesy of the Millbrook School 
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Their new project was enthusiastically embraced by the school and officially named the 
“Community Garden”.  Jane Meigs and Amy Manny, two environmentally proactive faculty 
members, agreed to supervise this new venture and expand its reach. The women brainstormed 
and came up with the idea of the garden as a new community service opportunity for the 
students.  This new program would be called the “Green Team”, and its purpose would be to 
provide student support for the community garden and a new composting program as well. The 
duties of the Green Team would be to tend the garden, as well as collect vegetable scraps and 
biodegradable paper for compost. As might be expected, this service project generated a great 
deal of interest, as eager student volunteers began to bring their waste from the dining hall over 
to the compost pile.  The maintenance crew also came on board, adding leaves and grass 
clippings to the growing stack. As a result of these efforts, the garden’s lean soil structure has 
improved significantly over the years with each new amendment.  
 
The Green Team’s focus has further developed to come full circle.  Under the enthusiastic 
direction of faculty member Lyuda Pope, (who was made its new advisor in 2011); the students 
have added a recently purchased 
“Rolling Thunder” greenhouse to the 
operation.  This greenhouse will now 
allow the students to start a large 
quantity of plants from seed for the 
community garden.  Still in its beginning 
stages, the greenhouse will offer them a 
ground floor opportunity to learn even 
more about how their food is produced.  
It is hoped that in addition to starting 
seeds in the spring, the new 
greenhouse can also be used to 
harvest cold weather produce 
throughout the winter.  Lyuda Pope 
would love to see the greenhouse and 
gardens eventually provide almost all of 
the fresh food for the school’s dining 
hall.  She is also encouraging the students to develop scientific experiments in the greenhouse 
that chart what cultivation methods work better for plant production.  Several Green Team 
members are already performing trials on seedlings, and this will only become more involved for 
them as the weather and the greenhouse warms up. 
 

Wish-list projects for the future include an enlarged 
greenhouse off of the dining hall, as well as an orchard, bee 
hives, and a chicken coop.  The school would also like to 
expand its composting capabilities to be able to recycle 
most of the waste that is produced there. This waste could 
then be utilized to enrich even more of the planned field 
crops on the school’s surrounding farmland.  Lyuda Pope 
looks forward to the day when produce, fruit, eggs, and 
honey will all be produced “in-house”, giving the students 
and faculty of the Millbrook School a very sustainable and 
healthy diet.  Clearly, Edward Pulling would have been 
delighted with this turn of events. 
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WAITING FOR SPRING 
By Mary Nisley, Master Gardener Volunteer 

 
What a long, cold winter this has been. The National Weather Service says February 
temperatures averaged 23.7°F, 4.6° below normal. The ground has been snow covered since 
Feb. 3 and there is very little chance of it melting before mid-March.  What's a gardener to do? 
 
Recently I took advantage of the frozen snow pack to prune my kiwis. The vines are supported 
by an overhead trellis which  holds them above deer grazing height but also makes the vines 
difficult to reach. The snow provided me with an extra 12+” of height and made pruning a 
breeze. 

Indoors there are plenty of gardening chores. If you 
start your own transplants, equipment should be 
cleaned. Sterilize with a 10% bleach solution to 
prevent damping off, a disease that kills young 
seedlings. I'll start my first seeds, onions, March 2 
for mid-April transplanting into the garden. 
 
In March there are very few people in the garden 
centers making it a great time to shop for seeds. 
Before shopping, inventory left-over seed. Google 
'seed viability chart' and compare with the date 

printed on your seed packets. Some seeds, such as onions and parsnips, should be bought 
fresh every year, while others, such as beans and peas, germinate well for up to 3 years. 
 
March is also a good time to improve gardening skills by reading. 
The Cornell Extension web site contains a wealth of information. 
http://blogs.cornell.edu/horticulture/ 
 
After the snow melts and the soil thaws, wait for the soil to dry 
before working with it. Fine grained silt or clay soils compress 
easily when soggy, then dry very hard. Germination problems 
result from the crusting and soil compaction caused by working 
with very wet soil. 
 
Got weeds? Do you have garden areas that won't be planted for months? Weeds start growing 
as soon as the soil thaws. Save weeding time later by covering the soil with black plastic. The 
plastic warms the soil while suppressing weed growth. Plastic can be purchased in home 
improvement stores. Hold the edges in place with boards or rocks.  
 
I cover beds that I will later plant with warm weather crops like peppers and tomatoes. I remove 
the plastic at planting time and save it for another year. After planting I switch to an organic 
mulch of shredded leaves or grass cuttings. 
 
The best time to cover a bed with plastic is when the soil is medium moist - neither too dry, nor 
too wet. Soil under plastic stays at the same level of moisture so if your garden soil is soggy 
allow it to dry a few days before covering.  I expect to be planting peas when the next issue of 
Dutchess Dirt comes out. 
 
Think Spring! 

http://blogs.cornell.edu/horticulture/
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THE MEDITERRANEAN DIET: AN INTRODUCTION 
By Anthula Natsoulas, Master Gardener Volunteer 

 
The Mediterranean Diet has become a model for healthy eating. Although the Mediterranean 
region is made up of a number of countries, common elements characterize the healthy 
Mediterranean diet.  
 
The major components are lots of fresh fruits and vegetables, herbs for flavoring, grains and 
olive oil.  A vegetable garden can provide many of these ingredients.  This makes following a 
Mediterranean diet especially easy for the home gardener.  Fresh vegetables combined with 
fresh or dried herbs can form the basis for healthy, satisfying meals.  Fresh herbs can be further 
be used to enhance the flavors of other foods while cutting back the need for salt.   
 
Since I am most familiar with Greece and Cyprus, I will focus on the traditional foods of these 
cuisines. The traditional Greek diet has been affected by contacts with the west and changing 

lifestyles and schedules 
but the basic cuisine 
remains constant.  In the 
villages and on the 
islands, the old ways of 
preparing and serving 
food can still be found. 
 
It is not necessary to 
have an extensive 
collection of recipes but 
rather to have a way of 
thinking about what to 
eat and how to prepare 
it.  Although I will include 
some recipes, emphasis 
will be on the way of 
thinking about food and 

meal preparation.  There are many “tricks of the trade” that can get you started on eating the 
Mediterranean way.   
 
In the Mediterranean region, a meal is a social event, eaten with family or friends. 
For the mid-day meal, vegetables can be cooked plain or with a small amount of meat; they can 
be stuffed with rice and herbs or with meat.  Cooked white beans, lentils and pilafs are regulars 
on the table.  Cheese and yogurt may be present. Evening meals usually consist of small 
amounts of grilled meats or fish.  Perhaps some dips are served.  There is always a salad and 
bread. Often, a bottle of wine is shared.  After any meal, fresh fruit is served.  
 
In the following months, I will talk about herb gardening and describe cooking with herbs and 
vegetables.  In doing this, I will focus on one or a few herbs each month and talk about its role in 
Greek cooking.   
 

More to come .  .  .   .   
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Learn It, Grow It, Eat It! 

CCEDC Vegetable Gardening for Beginners 
 
Interested in growing fresh, organic vegetables? Want to perk up your meals with fresh herbs 
from outside your kitchen door? Don't know where to start? 
 
With this Learn It & Grow It course you may be harvesting your first salad in June, and still 
eating fresh veggies from your own garden come November.  
 
In five sessions taught by Dutchess County’s Master Gardeners, you will learn how to: 

 Choose your location & prepare your site 

 Plant with seeds or transplants 

 Weed, mulch, thin, and trellis 

 Protect your site from critters 

 Harvest! 
 
You will walk through step-by-step instructions for growing peas, radishes, cucumbers, beans, 
chives, carrots, onions, herbs, tomatoes, squash, peppers, beets, all kinds of greens, and more.  
We even provide some seed or plants so you can plant immediately. Each class provides plenty 
of time to answer your questions. 
 
Cost:    $75 for five Monday classes 
Dates:  March 31, April 7, 21, 28, and May 5  
  Note: no class on April 14, schools are closed for spring break  
Time:   6:30-8:30pm 
Location: The Beacon Family Resource Center, 23 West Center St., Beacon, NY. 
 
In each class we'll cover what you need to know and do in your garden the following week. We 
cover vegetables that can be grown in a small space (even in pots) or on trellises. 

To register, contact Nancy Halas nh26@cornell.edu 
845-677-8223 ext.115 

 
 
 

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!  

mailto:nh26@cornell.edu
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WEBSITES TO VISIT  
How to Grow Carrots, with Dr. John Navazio 
Estimating Viability: How Long Do seeds Last?  
Cornell Tompkins County Seed Planting Dates  

 

 
UPCOMING EVENTS 

Wednesday, March 5, Vanderbilt Day at Joseph’s Steakhouse on Route 9G in Hyde Park, 
Tuesday March 25,  Vanderbilt Day at Coppola's Ristorante on Route 9  in Hyde Park.  
Have lunch or dinner those days and support the not-for-profit Frederick W. Vanderbilt Garden 
Association in their rehabilitation and maintenance of the formal gardens at the Vanderbilt 
Mansion National Historic Site. For reservations, please call the restaurants directly: Joseph's at 
845-473-2333 and Coppola's at 845-229-9113. For information, email 
info@vanderbiltgarden.org or go to www.vanderbiltgarden.org. 
 
Saturday, March 15, Connecticut Master Gardener Association 21st Annual Gardening 
Symposium “Lessons in Horticultural Diversity”. This daylong event, which is open to the public, 
will be held March 15, at Manchester Community College, Manchester. Admission is $85 for the 
general public. Register online at the CMGA Website. 
 
Saturday March 24, the Friends of Green Chimneys “Plant a Seed – Create a Lifelong 
Experience” full-day workshop on gardening with children and families, at the Lier Retreat 
Center in Ridgefield CT. Contact Karen Eudene for more information 
keudene@greenchimneys.org or 845-279-2995 Ext 107. 
 
Friday, March 28, 7pm, Rhinebeck Garden Club. Speaker Mark Adams, of Adams Fairacres 
Farm, will present “What's New in the World of Perennials and Annuals”. Rhinebeck Town Hall. 
Free.  Refreshments served. For more information contact Steven Mann at 845-876-6892. 
 
Sunday, April 6, at 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. 
 
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. Tickets go on sale April 1. 
For more information, visit www.hvgardenfair.com 
 
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 
 

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

http://awaytogarden.com/how-to-grow-carrots-with-dr-john-navazio/
http://awaytogarden.com/estimating-viability-how-long-do-seeds-last/
http://ccetompkins.org/garden/food-gardening/first-planting-dates
http://www.vanderbiltgarden.org/
http://www.ctmga.org/#/symposium-registration/4546370868
mailto:keudene@greenchimneys.org
http://www.hvgardenfair.com/
http://www.beatrixfarrandgardenhydepark.org/
http://www.hvgardencalendar.com/
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PLANT ID QUIZ 

                   
 
London Planetree, Platanus × acerifolia is a 
hybrid cross between our native  American 
sycamore (P. occidentalis) and the Oriental 
planetree (P. orientalis). Dark brown bark 
exfoliates to reveal white inner bark and 
fruiting balls appear in pairs.  

 
This non-native tree spreads by seeds, but also 
has a formidable defense system on new 
growth. 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/

