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CCEDC Hosts New Compost Exhibit at the Dutchess County Fair 

August 20-25. 
For many households recycling items such as glass, plastic and cardboard has become 
automatic. But did you know that recyclable organics still comprise over 57% of our waste 
stream in Dutchess County and over 62% in the United States?  This organic waste can be 
composted and used to improve your soil. Composting at home can be simple, is rewarding and 
overall helps create a healthier more sustainable environment.  
 
Whether you live in an urban or suburban area, on a farm or in an apartment there are many 
options for composting including on-ground, above-ground and countertop systems. 
  
Think of compost as a living thing:  it needs food, water, air and a structure in which to “live”. 
When you compost you are managing natural decomposition is a way which is fast and 
effective. Basically you take organic materials and add microorganisms, water and air, then 
layer it in a structure. Voila! Compost happens!.But it happens more quickly and effectively if 
you know more about the Dos and Don’ts of materials to use and if you understand a bit more 
about what is going on inside the compost pile.  
 
Want to learn more? Come see us at the Dutchess County Fair August 20-25. We’ll have an 
exhibit in the lower level of the Horticulture Building just a few feet away from the Master 
Gardener Volunteer Information Booth.  Master Gardener Volunteers will be there every day 
from 10am to 7pm to discuss compost basics, biology and how to get started.  
 
Meanwhile, you can read about many aspects of composting at Cornell’s Waste Management 
Institute web site at http://cwmi.css.cornell.edu/composting.htm 

 
 
 
 
 
 
 
 

Cornell Cooperative Extension has been serving Dutchess County for 100 years.  
 

We are looking for historical photos, memorabilia, and personal stories to help us 
celebrate our Centennial! If you have something to share, please contact Sean Carroll at 
677-8223 Ext 147 or smc427@cornell.edu.   
 
These items will be exhibited as part of our Centennial celebration at the Dutchess 
County Fair (August 20-25), Open House and Chicken BBQ (Sept. 20th) and the Annual 
Meeting (Oct. 23rd). 

http://cwmi.css.cornell.edu/composting.htm
mailto:smc427@cornell.edu
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THROUGH THE HEDGEROW: 
THE HERB GARDEN AT THE SHARON AUDUBON CENTER 

By Sue Grumet, Master Gardener Volunteer 
 

The season of fluttering, buzzing, and chirping is upon us - that wonderful time of year when the 
most welcome of visitors inhabit our gardens.  The very best embellishments to an outdoor 
environment are butterflies, birds, and bees, and as gardeners we should do 
everything in our power to attract these wonderful creatures to our surroundings.  
And how do we do this?  Well, if the lure to resurrect old baseball players is 
building a diamond in the middle of a cornfield as in the movie “Field of Dreams”, 
this task will be much simpler.  If you build this, they will come.  And what exactly 
should you build?  A gardener could do no better than to construct an herb 
garden, surely a winged creature’s vision of paradise. 
 
Perhaps this was what the Millbrook Garden Club had in mind when they were asked to 
construct and maintain an herb garden at the Sharon Audubon Center in 1966.  Originally a 

garden belonging to Mrs. Clement Ford, 
(who along with her husband donated land 
to establish the Audubon Sanctuary) this 
herb garden has gone through many 
incarnations by the Millbrook Garden Club 
during their 47 years of preservation.  The 
current design plan of this garden consists of 
raised beds which radiate out from a central 
focal point, each bed grouped according to 
culinary function. Since this area is used as 
an educational resource for both children 
and adults, the organization and 
arrangement of the herbs makes it a 
delightful journey of discovery.  There are 
beds for medicinal, fragrant, and culinary 
herbs, as well as mints of every persuasion. 
Each section is clearly and carefully labeled 
with information and classifications.  There is 

even a raised bed dedicated solely to plants that lend themselves to wreath-making, since their 
trailing habits make it easy to fashion them into a circular shape. Next door to these ”trailers”, 
(logically) is a bed dedicated entirely to “everlastings”, those quick to dry flowers such as 
yarrow, statice, and gomphrena -  the perfect adornments for any self- respecting wreath! 
 
Amazingly, many of the herbs and flowers of these gardens are started from seeds by members 
of the garden club in early spring.  At the time of my visit in mid-
July, the garden was bursting with large specimens of plants that 
had been in their seed packets only three months earlier!  
Jeanne Goodwin, Co-Chair of the Herb Garden Committee, 
reports that many of the specimens used for these gardens are 
started in the basement of her home under grow lights, and then 
replanted stage by stage until they are hardened off and ready 
to use in the herb garden.  Jeanne explained that the tending of 
these seedlings offered wonderful teaching opportunities for the 
Millbrook Garden Club to instruct their members on how to grow 
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plants from seeds. She has also carefully researched the archives of this garden and has edited 
her choices of plants to only those that were used during this public park’s long history. 
 
Surrounding the central herb garden are beds of flowers featuring plants for both sun and 
shade. Their presence serves as a frame for this lovely space and provides further enticements 
for winged visitors. (There were too many butterflies and bees for me to count when I toured!).  
Jeanne and her garden club members have also included edibles such as parsley, basil, and 
dill, the parsley being especially relished by butterfly larvae.  You might say that this garden plan 
resembles a series of Russian nesting dolls, with the central core being the herb garden, 

followed by flowers and 
edibles, which in turn is 
framed by the wilder bird 
and butterfly gardens of the 
Audubon, and then the 
woods and trails of the park 
itself.  Surely, to any 
winged creatures in the 
vicinity of this place, this 
herb garden and its 
surrounding sanctuary must 
be irresistible! 
 
The Sharon Audubon 
Center has so much to offer 
the visitor, and you could 
easily spend the day hiking 
the eleven miles of trails, 
strolling the gardens, and 
enjoying the two ponds on 
this 1147 acre site.  There 

is a small hands-on natural history museum as well as a children’s’ Adventure Center and 
Audubon Nature Store.  Within the sanctuary is a raptor center featuring birds of prey (all 
rescues) as well as a Rehabilitation Clinic where naturalists are on duty to answer any 
questions pertaining to injured or orphaned wildlife. 
 
There are blinds around the ponds where wild birds can be 
viewed without disturbing them.  Bluebird nesting boxes 
abound, and if you enjoy bird-watching, be sure to bring your 
binoculars.  The Audubon Sanctuary is truly a haven for birds, 
and the Millbrook Garden Club’s Herb and Wildflower Gardens 
within it provide the perfect lure for butterflies and bees. So, if it 
is winged creatures that you are hoping to enjoy this summer, 
look no further than this bird, butterfly, and bee “Field of 
Dreams”!  It has been built, and they have come!   
 
There are far too many programs that Sharon Audubon offers to list in this article.  Please visit 
their website at: www.sharon.audubon.org or call them at 860-364-0520.  This beautiful 
sanctuary is located at 325 Cornwall Bridge Road, (Route 4) Sharon, CT. 06069.  
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Local Edible Plums 
By Joyce Tomaselli, Interim Community Horticulture Educator 

 
Those of us who are Foodies are excited about Dutchess County’s Farm Fresh products. We 
search them out in local restaurants, stores, farm stands and pick-your-own establishments. We 
value the freshness and flavor. As Gardeners we are familiar with native plants, shrubs and 
trees. We value their hardiness in harsh weather extremes and their tenacity against pests and 
animals.  
 
I recently learned of a native tree that Foodies and Gardeners can truly admire – the Chickasaw 
Plum. Native Americans regularly consumed the fresh fruit and dried it for winter. First cultivated 
in 1874, the fruit was used for making wine, jam and jelly by Settlers.   
 
A branch of a Chickasaw tree growing in the Town of Clinton was submitted to the CCEDC 
Diagnostic Lab for identification in June.  I’ll admit I was stumped at first. Several small fuzzy 

green fruits were growing on 3-4 inch thorns along the branch. 
Leaves were borne on longer stems growing beyond the 
fruiting growths. The “thorns” proved to be a key to the mystery 
(technically they are fruit bearing side twigs that end in sharp 
points). Research showed two possibilities – the Chickasaw 
Plum or the Flatwood Plum. The fruit of the Flatwood (Prunus 
umbellata) is usually very bitter and stays hard even after 
months on the tree. Settlers fed it to livestock; hence its other 
common name:  Hog Plum.  Luckily for us Foodies it was a 
Chickasaw Plum that we received. 
 
Prunus angustifolia, also called Sand Plum, Sandhill Plum and 
Mountain Cherry, bursts out in white blossoms on short side 
twigs which end in thorns before its leaves emerge. The ripe 
fruit is small; ¼ to ½ inch in size, thin skinned, red, orange-red 
or yellow; ripening in August.  It is reputed to be quite variable 
in taste.  Some trees bear edible fruits; other trees have very 
bitter fruits. Trees grow in poor or 
sandy soils, in thickets 10 feet 

high or more, creating an excellent environment for birds and other 
small animals. Its thorns protect it from browsers such as deer. 
 
The Chickasaw’s normal range is the Southeast states. According 
to the USDA, the northernmost occurrences end in Pennsylvania, 
but several nurseries offer it for sale online with a hardiness 
indication of Zone 5-9. I wonder - are there more of these trees 
growing in Dutchess County? Could this be a candidate for a local, 
farm-fresh, native fruit?   
 
About the name:  Prunus is the Latin word for plum. Angustifolia 
means “skinny leaf.”  Chickasaw is a Native Indian tribe. 
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WEBSITES TO VISIT  
 www.sharon.audubon.org 

 USDA Chickasaw Plum Fact Sheet 

 Cornell Vegetable MD online: Keys for Identifying Vegetable Disease - Cucurbit and 
Tomato Key 

 Cornell Disease Fact Sheets by Crop 

 Cornell Managing Insect Pests in Gardens 

 Cornell Insect Diagnostic Fact Sheets 

 Cornell IPM for Grapes 

 Listing of 2013 Dutchess County Farmers’ Markets  
 
 

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

 
August 17, The Hudson Valley Iris and Daylily Society will be at Adams Fairacre Farms in 
Poughkeepsie, for their annual Iris sale. http://www.hvids.org/about.html 

 
August 18, Frederick W. Vanderbilt Garden Association Interpretive Tours, 1-4pm, 
Vanderbilt Mansion National Historic Site on Route 9 in Hyde Park. Tours of the formal gardens 
(weather permitting) by volunteers discussing the history of the gardens and the mission of the 
Vanderbilt Garden Association to rehabilitate and maintain the plants, shrubs, trees, and 
statuary in the gardens as they were in the 1930’s just prior to Mr. Vanderbilt’s death. 
Discussion of current projects: renovation of the “Cherry Walk and replanting of the rose garden 
terraces. The 1875 Toolhouse building will also be open with Vanderbilt-era photographs. Free 
to the public. Visitors should park in the Visitor Center parking lot, and walk down the gravel 
path from the Mansion to the gardens. For further information, e-mail info@vanderbiltgarden.org 
or visit http://www.vanderbiltgarden.org or call 845-229-6432. Tours will also be held September 
15 and October 20. 
 
August 24 & 25, Hudson Valley Iris and Daylily Society, Annual Iris and Daylily Sale, 10am 
– 3 pm, Poughkeepsie Galleria center court. Sale of beautiful selections from members’ gardens 
which do well in this area. There will be a big variety of iris and daylilies to select from. 
 
August 20-25, The Dutchess County Fair. Come visit CCE Master Gardener Volunteers at the 
lower level of the Horticulture Building! The Master Gardener Information booth will be staffed 
from 10 am to 7 pm with MGs to answer your questions about insects, vegetables, annuals, 
perennials and more. The new Compost exhibit will help you understand the Why and How of 
Home Composting. MGs will also be there from 10 am to 7 pm.   
 
September 12, Composting for the Home & Community Gardener, 7-8:30 pm, Adriance 
Memorial Library, 93 Market St. Poughkeepsie, sponsored by The Poughkeepsie Farm Project. 
Workshop participants will learn about the types of compost systems and how to determine 
which would work best for them. They will also learn about vermicomposting (composting with 
worms) and make their own vermicomposting kits to take home. Registration begins September 
1st. Call 845-485-3445 or register online at http://poklib.org/programs. 

http://www.sharon.audubon.org/
http://www.google.com/url?sa=t&rct=j&q=usda%20chickasaw%20plum&source=web&cd=1&cad=rja&ved=0CCoQFjAA&url=http%3A%2F%2Fplants.usda.gov%2Fplantguide%2Fpdf%2Fpg_pran3.pdf&ei=Q4f6UenEL9an4AOIzoDoAQ&usg=AFQjCNHtjieHDdRDptBBp58a4H85_0fyCw
http://vegetablemdonline.ppath.cornell.edu/diagnostickeys/keypage.html
http://vegetablemdonline.ppath.cornell.edu/diagnostickeys/keypage.html
http://vegetablemdonline.ppath.cornell.edu/cropindex.htm
http://www.gardening.cornell.edu/homegardening/scene9deb.html
http://entomology.cornell.edu/extension/idl/idlfactsheetlist.cfm
http://www.nysipm.cornell.edu/publications/grapeman/
http://ccedutchess.org/agriculture-horticulture/commercial-horticulture/farmers-markets-in-dutchess-county.php
http://www.hvgardencalendar.com/
mailto:info@vanderbiltgarden.org
http://www.vanderbiltgarden.org/
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Need Soil pH Testing? 
Need Lawn or Plant Diagnosis? 
Have any gardening questions? 

 
 

ENING QUESTIONS 
Need Soil pH Testing? 

Need Lawn or Plant Diagnosis? 
Need Insect or Plant Identification? 

Have any gardening questions? 
 

 

 

 
 

PLANT ID QUIZ 
 

             
 
Rumex Crispus (Curly Dock) is a tenacious 
perennial. Its seeds can remain viable in the 
ground for decades. Its leaves contain oxalic 
acid which can be a skin irritant Curly dock can 
be controlled mechanically by constant 
mowing before seeding. 

 
This is a woody shrub. It is displaying insect 
damage or disease? Or is this a normal fruit? 
Can you identify the plant? 

            
 
 
 
 
The Horticulture Hotline, (845) 677-5067 is open for the season. 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.  

 

 

  

 

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
mailto:nh26@cornell.edu
http://www.ccedutchess.org/

