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The Victory Garden:                     
History and What it Means Now 

July 2020 

By Madelene Knaggs, New Windsor Master Gardener Volunteer 
 

Victory gardens served as a way to unite the 
country and provide fresh fruits and vegetables in 
times of uncertainty. The most popular produce 
grown in victory gardens included beans, beets, 
cabbage, carrots, kale, kohlrabi, lettuce, peas, 
tomatoes, turnips, squash and Swiss chard. 

During the First World War, victory gardens 
emerged as a patriotic duty to help feed U.S. 
citizens. Due to a food shortage in Europe, food 
grown in the U.S. was shipped to Europe to help 
feed the general population. Amateur gardeners 
were encouraged to plant and preserve their own 
food so commercially grown crops could be 
exported to our allies. 

Gardeners were provided with instruction 
pamphlets on how, when, and where to sow. 
People were also provided with canning and drying 
manuals to help them preserve their surplus 
produce. In addition to the appeal to adults, the 
Federal Bureau of Education initiated a U.S. School 
Garden Army (USSGA) to mobilize children to enlist as “soldiers 
of the soil.” 

After the United States was drawn into the Second World War 
in December of 1941, victory gardens began to reemerge. 
Commercial crops were diverted to the troops serving overseas 
which resulted in food rationing here in the United States. This 
gave Americans a great incentive to grow their own fruits and 
vegetables. In 1942, roughly 15 million families planted victory 
gardens and by 1944 that number grew to an estimated 20 
million. These gardens produced the equivalent of more than 40 
percent of all the fresh fruits and vegetables consumed in the 
United States at the time. 

The memory and necessity of home gardens was brought back 
to us by the current Coronavirus pandemic. All of us have 
experienced the effect hoarding has had on the availability of 
basic foods like dried beans, rice and potatoes. Disruptions to 
the supply chain have left empty shelves in our supermarkets. 

People reacted to this uncertainty by gardening-many for the 
first time. Garden stores had record seedling sales. Bags of 
potting soil were sold out. Tomato, squash, lettuce, herb and 
cabbage seeds moved fast. In some places seeds became as 
difficult to find as paper products. 

In the past several months, many articles have been written 
comparing “Victory Gardens” to the current gardening craze. They 
discussed the numerous benefits of gardening in the time of 

Corona. If you grow your own food, you can avoid crowds by 
taking less trips to the store. Besides providing food for your 

household, vegetable gardening gets you outside 
and can help you pass the time. And gardening is 
good exercise and a great family activity! 

If you missed the spring gardening season, it is 
not too late. In this issue we will teach you how to 
plant your own vegetable starts for the fall as well 
as how to have a continuous harvest using summer 
succession planting. Whether you plan to plant in 
the ground, raised beds, or containers, the basic 
principles are the same. You need a place that gets 
at least six hours of sunlight, access to water, some 
soil and seeds. If you are tentative, start small by 
growing some lettuce in a window box. Just be 
aware that gardening is addictive. 

Whether you’ve been gardening for years or this 
is your first season, there are always unforeseen 
issues that arise. There is so much information out 
there it can be overwhelming. University led 
Cooperative Extensions throughout the country are 
a great source of researched-based gardening 

information. Many non-profit organizations and botanical garden 
websites also provide great information. Don’t be afraid to ask 
questions, there is always more to learn. Remember the Orange 
County Garden Helpline staffed by Master Gardeners is here to 
answer your gardening questions. Enjoy the experience and 
rewards of gardening! 

 

 

Three farmerettes and the products of their war gardens. (1917-1918) 
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The editors for this issue are Brooke Moore, New Windsor Senior Master Gardener Volunteer, Madelene Knaggs, New 

Windsor Master Gardener Volunteer, and Sharon Lunden, Goshen Master Gardener Volunteer. 

Summer Succession Planting 
By Madelene Knaggs, New Windsor Master Gardener Volunteer 

 

So … we started our “Victory Gardens” and have harvested 
and enjoyed the lettuces, radishes, snow peas and other 
vegetables that benefitted from early planting. It’s now July and 
the temperatures are high and the sun is bearing down. We have 
just started harvesting our long season 
crops such as tomatoes and peppers. 
What to plant next? 

It is not too late to plant lots of 
different vegetables and herbs. Many of 
them can be planted in midsummer for a 
fruitful bounty come late summer and fall. 
This is called summer succession planting 
and is key to a non-stop harvest. This 
technique can be used in large vegetable 
gardens, small plots, and even in deck and 
patio containers. 

Orange County is characterized by a  
medium-length growing season suited for both warm and cold 
weather plants. To get the most from our gardens and to 
maximize yields we need to plan on double and triple plantings 
in the same space. When plants, such as lettuce, spinach and 

peas have passed their prime, or a cucumber plant has wilted 
away, remove them and replant a new crop. Before planting, it is 
helpful to amend the soil by adding a half to an inch of compost. 

In our zones some plants to consider for summer succession 
planting are: arugula, beets, carrots, cilantro, dill, kale, lettuce, 
parsley, peas, radishes, and spinach. All are healthy and 

delicious additions to our meals. Summer 
succession planting will give you access to 
fresh vegetables when the market 
selection may be limited in quality or 
variety. When planting in summer, choose 
plants that mature quickly such as bush 
peas. Plant arugula, kale, and lettuces for 
a second round. They will mature for 
salads in late August and early September. 

One challenge of summer succession 
planting is the mid-summer heat. After 
seeding, remember to keep the soil 
surface moist. You want to ensure that 

newly sprouted seeds do not dry out. If temperatures are too 
high, you may wish to provide some shade for the new seedlings. 

Plan ahead, check your seed supply, and keep gardening! 

Cool Weather Vegetable Starts 
By Brooke Moore, New Windsor Senior Master Gardener 

Volunteer 
 

Many professional growers find it to be too much trouble to 
grow starts for the lower demand of late summer planting. 
Fortunately, it is easy to grow your own 
cool weather vegetable starts plants. Warm 
weather and long days means you do not 
need to have an indoor starting set-up like 
you do in the spring. Good crops to start in 
late July include bok choi, broccoli, Brussel 
sprouts, cabbage, cauliflower, kale, lettuce 
(head), onions (bunching), peas, and 
spinach. 

Location: You will need a location with 
good light, but not hot direct sun. A 
sheltered area near your house is perfect so 
you can check things daily and have easy 
access to water. If you want to use a cold frame or greenhouse 
be sure that the temperature is not too hot. Some seeds won’t 
germinate it is too hot; other seeds will germinate, but tender 
seedlings will quickly dry up if temperatures get too high. 
Materials: You can start seeds in trays or individual pots. 
Since the season is short, starting in pots allows you to skip the 

picking out step. You should use a peat-free potting soil as peat 
is a non-renewable resource. A great sustainable alternative is 
coir or coconut dust, like peat it is low in nutrients, but high in 
water holding capacity. 

Sowing: Moisten the soil before filling your pots. If you are 
using plug-size pots, plant 1 or 2 seeds per 
pot; if you are using 4-inch pots, plant 4-6 
seeds. When sowing, press lightly on the 
seeds to ensure good contact with the soil. 
Cover the seeds lightly with soil and place 
the pots in a tray of water. Once the soil is 
fully saturated, remove the pots from the 
water and place them in your chosen 
location. 

Maintenance: Make sure to check your 
pots daily for moisture. Once seeds are 
sprouted, be careful to not burn them with 
too much sun. Misting can be helpful in 

dry weather. Just like your spring starter plants need to be 
acclimated to garden conditions before transplanting, so do your 
summer starter plants. As your starter plants near transplant 
size, slowly acclimate them to more sun to avoid transplant 
stress. Plant outside as you harvest your summer crops. 

 

 
Every effort has been made to provide correct, complete, and up-to -date pesticide recommendations. 
Nevertheless, changes in pest icide regulations occur constantly and human errors are still possible. 
These recommendations are not a substitute for pesticide labeling. Please read the label before 
applying any pesticide. The information given herein is supplied with the understanding that no 
discrimination is intended and no endorsement by  Cooperative Extension is implied. The 
Community Horticulture Program offers a wide variety of educational opportunities through our 
Master Gardener Volunteer program, diagnostic lab, gardening classes, Garden Help line, 
horticultural fact sheets, Cornell Cooperative Extension bulletins, prog rams fo r community groups 
and resources for educators. 
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What is Happening with Hemp? 
By Brooke Moore, New Windsor Senior Master Gardener 

Volunteer 
 

Farming is always subject to 
change, to alterations in markets and 
to the impact of climate and global 
conditions. But nothing could have 
prepared hemp farmers and potential 
hemp farmers for the constellation of 
events that have impacted this 
struggling industry. 

Last year, the CBD craze seemed 
poised for unlimited growth with 
opportunity for a new crop that would 
replace the struggling dairy industry 

there is little to no risk in seeing if you benefit from it. Along 
with oil, processing produces a dense seedcake that can be made 
into a protein powder. High in nutrients, and a very good source 
of protein, this is a product which could be a viable product for 
hemp growers. More research and exploration on how to do this 
on a large scale is needed. Here the economic impact is great, 
the value of an acre of hemp grown for grain is about $700 while 
that for CBD is about $20,000. 

Estimated Cost and Value of Hemp Productin 

(per acre) 

$25,000.00 

$20,000.00 

$15,000.00 

Purple hemp flower pistils 
(Cornell University) 

and augment the options for row crop 
farmers. The changes in Federal and 
State laws allowed for the widespread 

$10,000.00 

$5,000.00 

growing of hemp for industrial use, grain and CBD oil. Research 
was underway on seed production, planting techniques, pest and 
disease management, and best practices. 

Fields were planted - and then the demand faltered as farmers 
struggled to find buyers for their products. Now with the world 
in crisis from COVID-19, the reality of hemp as a viable crop for 
local farmers is in question. Despite the ability of the plant to be 
grown for diverse uses, the strict limits on the amount of THC 
allowed and the lack of local processing options left much of the 
2019 crop in the field, or dried and stored with the hope for a 
future sale. 

So what went wrong with the great plans for hemp to become 
one of the best options for agriculture in the Hudson Valley? Is 
there a future for this crop? What about the CBD consumer, is 
there still going to be a range of options? Will recreational use 
ever be legal in NY State? These are only some of the questions 
that arise as the industry looks at the past year and tries to 
adjust this year to have a crop that will be profitable. 

What went wrong in 2019 for growers? The main issue was 
that there was about 8 times the amount of biomass as there 
was ability to process. This made it a buyer’s market only 
available for the best that was grown. This also created a huge 
downward fall in the price from about $14 to 68 cents per pound! 

Those who were self-processing and 
creating food and medical products were 
able to control their expenses, process 
what they grew, and create an outcome 
that was profitable - if not as profitable as 
first hoped for. Agriculture is traditionally 
in the 10% profit range and the promise of 
hemp was touted at 300-600% which was 
clearly not sustainable. 

The marketplace for hemp products, 
specifically CBD products, has been 
affected by consumer skepticism about the 

$- 

Fiber Grain CBD 

Cost of Production  Value of prodcution 

The core issue of not enough processing ability is still the 
basic flaw in the future of hemp as a crop in the Hudson Valley. 
As any new processing facility will need at least 18 months for 
permitting and build out, this is not likely to change any time 
soon. One option is selling a crop outside of NY State but, 
unfortunately, the regulations to do so are quite detailed and rely 
on federal permission to transport across state lines. Only the 
highest quality will be able to find a market this way. 

In New York State we have seen a change in who is 
responsible for the licensing process. The Department of Health 
was mandated to become the licensing agency in January 2020, 
but the requirement does not come into effect until January, 
2021, so again a long road before new licensing will be done. 

The whole issue of recreational marijuana is another area with 
which NY State is struggling. If this were to become a reality, 
then the growing of higher THC plants would likely become a 
priority over hemp grown for medical, fiber and other food 
products. Here the same issue of having access to processing 
would be a huge factor. As a potential revenue source for the 

state in this time of economic need, there 
is thought that this may be something that 
will be fast tracked in the next year. 

For medical marijuana to increase in 
credibility and value, there needs to be 
further efforts made in its distribution, the 
relationship of doctors to the process, and 
the impact of drug testing in commercial 
settings. At this time, it is basically a self- 
medicating situation with patients 
receiving not a prescription but a 
‘Permission to Purchase’, with the final 

efficacy of products - which has impacted 
sales. Without clear guidelines for use and 
sources, consumers have been reluctant to 

2019 Geneva, NY CBD Hemp trial 
(Cornell University) 

selection of the product to treat the 
disease being left to the consumer and the 
seller to figure out. 

pay the price differential in products that contain high quality 
CBD. 

Hemp oil is a great source of nutrition, but again the cost/ 
benefit has been a hard sell. The price range is $50 - $75 for 400 
mL (13.5 oz.) of oil. However, the health benefit is based on 
mostly anecdotal results - not scientific study. Many feel that if 
the price was lower, more people would be willing to try it as 

Hemp has historically been used as a fiber source for rope, 
fabric and other industrial uses. In the Hudson Valley we have 
one company producing artist canvas from hemp. However, the 
market is small, and the scale is not one that will lead to a larger 
market for our farmers. Other niche uses may arise as both 
growers and processors look for ways to utilize the entire hemp 
plant and to build in profit at each step in the processing. 
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Who’s Farming in Orange County 
By Sharon Lunden, Goshen Master Gardener Volunteer and Brooke Moore, 

New Windsor Senior Master Gardener Volunteer 
 

Orange County has a rich and varied agrarian history - from 
small farms carved out by rock walls along the Hudson Hills, to 
the rolling acres of dairy farms that were famous for butter, to the 
onions of the Black Dirt region. At one time almost anyone who 
lived in Orange County had a direct link to farming. Today there 
are many who barely know that farming is still such a part of our 
culture and economy. 

Discovering what has changed and what remains the same for 
farmers in our region is the goal of this article. We wanted to see 
what the families who grow our crops and raise dairy cows, goats, 
chickens, beef and other livestock are facing today and what their 
thoughts are on the future. 

As we all rethink our relationships with the food chain, and 
consider growing more food, and appreciating the bounty of local 
harvests, it is important to see those who are living in harmony 
with the land and to appreciate their efforts, their skills and their 
dreams. 

Shopping at a farmer’s market will bring you into contact with 
area farmers and the crops they are passionate about. Your taste 
buds will appreciate it! Check out the back page for a list of 
Farmers’ Markets in Orange County. 

Here are two very different farm experiences in the Hudson 
Valley - an established family dairy and a small urban micro-farm 
with a mission to feed its community. 

 

The Pierson Farm 
 

Orrin and Jackie 
Pierson are the seventh 
generation to own and 
work Pierson’s Farm, 
settled in 1790 by Orrin’s 
fourth-great-grandfather, Josiah Pierson. Orrin inherited the farm 
from his father, Stephen, who in the late 1970’s converted it from 
a dairy farm to a cattle and sheep farm. Stephen’s father, also 
named Orrin, wrote about the farm in a 1945 book called Off Our 
Back Stoep, The Chronicle of a Farmer’s Year. 

Pierson’s sits on 270 acres of rolling land near Otisville, NY, a 
beautiful, open site, currently home to grass-fed Black Angus 
beef cattle, pasture-raised pork, chickens, ducks, dogs, and Royal 
Palm turkeys which they keep because they are beautiful, not to 
eat. Offsite USDA butchers process their meat which is available, 

 

 
Orrin and Jackie Pierson 

along with eggs and other food stuffs, at their gift shop. They 
also grow feed hay and Christmas trees. 

Jackie’s greenhouses greet you when you drive in. At the time 
of interview, she was preparing for the spring planting season, 
debating how many plugs to transplant into larger pots for 
purchase, wondering how COVID-19 will affect sales. The larger 
greenhouse was filled with color - hanging baskets of coleus, 

 

 
Pierson Greenhouse 

 
geraniums with cascading vinca vine, and flats filled with other 
cheerful selections of flowers. This year, especially for beginners 
to vegetable gardening, Jackie offered Victory Garden flats - 
preselected combinations of vegetables, flowers and herbs known 
to flourish in our area. In addition to using natural soaps and 
sprays, she brings in ladybugs from California to help control 
pests - a tiny addition to the farm population. Most greenhouse 
sales end late in June so she can concentrate on planting mums 
and pumpkins and preparing for the many activities open to the 
public during the harvest season. 

Farming is a lifestyle, always something to do, to plan for or to 
fix, even during the “off season” when the farm is closed to 
patrons: an old barn to mend, livestock to feed and clean up 
after, buildings to remodel for visitor safety, land to work and 
harvest, and constant adaptation to the workings of Mother 
Nature and uncontrollable circumstance. Last year marauding 
wildlife slaughtered a good portion of their chickens, ducks and 
turkeys. 

The Piersons, like most farmers, know how to live frugally and 
create opportunities to make extra income from the land. In the 
fall they welcome visitors to enjoy a myriad of activities (pick- 
your-own pumpkin patch, corn and sunflower mazes, a large 
spider-web-shaped climbing net, giant slide, gliders made from 
corrugated drainage pipe, tractor tires to climb, duck races and 
hayrides) which attract both local families and those beyond the 
Hudson Valley who seek a farm-style outdoor experience. 
Speakers attached to the silo broadcast country music. Late in 
the year they offer Christmas trees, wreaths and other gifts. In 
addition to sales and fun activities, they rent land for a solar 
farm, providing a passive income for as long as that industry 
remains viable. 

If circumstances cooperate, the Piersons plan a big anniversary 
bash this fall to celebrate the 230th year on the farm, complete 
with food, bands and beer. Mark your calendar! 
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The Downing Park Urban Farm – Newburgh 
 

Nestled above Carpenter Avenue in 
the City of Newburgh is an amazing 
place, the Downing Park Urban Farm. 
Part community garden, part hoop 
house, part dream, this extraordinary 
piece of ground is the heart of the 
Newburgh Urban Farm and Food 
Initiative (NUFFI). If you have ever 
wondered how it might be possible 
to feed the hungry, with limited 
resources, in the midst of an urban 
community, you can find an answer at 
the Newburgh Urban Farm. 

The Newburgh Urban Farm and 
Food Initiative (NUFFI) is an active 
network of local residents and 
community organizations that fosters 
community and residential gardens, 
the production and distribution of 
food for the City of Newburgh, and 
educates Newburgh residents about 
the vibrant connections of land, food and community. NUFFI 
provides outreach, public education and technical assistance. 
NUFFI believes that existing communities working together to 
retain “ownership” of their neighborhoods and culture will 
develop innovative solutions that accomplish the important goal 
of empowering residents to work toward a just and resilient food 
system for the City of Newburgh. 

 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

Head Grower Molly Foley 
 

As the COVID-19 pandemic began to impact the Hudson Valley, 
NUFFI turned from being focused on education and the 
experience of food to full on production of organic, highly 
nutritious food. They realized that there was going to be a need 
to fill in the gaps of the food chain and to compensate for food 
delivery issues. 

The core values of NUFFI became the driving force to expand 
the amount of food produced on the farm and to make sure that 
it would get into the hands and mouths of those who needed it 
the most. While largely dependent on volunteers for farm labor, 
food distribution and community engagement, the team - 
Virginia Kasinki (Program Director), Liana Hoodes (Program 
Manager) and Molly Foley (Head Grower) - set to work to 

 

 

 
 

 

 

 

 

 
 

 

 

 

 

Downing Park Urban Farm 

overcome the problems and get plants into the ground. 

Knowing that there would be a need for high quality food, they 
concentrated on crops that are nutritional and in demand from 
the immediate community. Greens are on the top of the list, 
along with kale, squash and tomatoes. 

For this growing season the farm has increased its number of 
raised beds, put in an irrigation system, and expanded growing to 
in-ground beds. The first harvest netted 83 heads of lettuce, 40 
bunches of cilantro, and 30 bunches of radishes, all bound for 
food pantries. 

Head Grower, Molly Foley, an Orange County native from 
Campbell Hall, has missed the large numbers of volunteers this 
year, but those who are taking part are enthusiastic and 
dedicated. Her goal in her first year with the farm was to 
understand the needs, to build connections and to increase the 
yield on the farm. She has done an amazing job! 

I asked Molly what she might say to someone considering 
getting into farming or starting to garden on a larger scale. She 
told me that she became interested in horticulture and 
agriculture while living on a demonstration farm when she was in 
college, but it was coming to the Newburgh Urban Farm that 
really opened her eyes to the impact of growing food. Molly does 
not come from a farming family, but was drawn in by a love of 
nature and a desire to help others - “what I found was that the 
personal experience of being outside, of digging in the dirt, and 
doing the work was so rewarding to me as a person that it 
changed my life.” 

Another aspect of their work has been the distribution of 
seedlings for tomatoes, onions, cucumbers and other vegetables 
provided by 4 Winds Farm and the Gleaning Program of Cornell 
Cooperative Extension Orange County. This has enabled many 
adults who normally would have no way of growing food to do so 
on patios, on decks and in pots. Like children in school gardens 
who taste a fresh radish for the first time and realize that home 
grown is so much different than store bought, those who came to 
the Farm and picked up their plants were thrilled to be a part of a 
movement to feed the community. 

 

Check out these farms on the web:  
• Pierson’s Farm 

https://www.piersonsfarm.com/ 
• Downing Park Urban Farm 

https://www.newburghurbanfarmandfood 
.org/downing-park-urban-farm/ 

https://www.piersonsfarm.com/
https://www.newburghurbanfarmandfood.org/downing-park-urban-farm/
https://www.newburghurbanfarmandfood.org/downing-park-urban-farm/
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RECIPE OF 

THE MONTH 

Pea Pesto and Pasta 
By Edie Sherman, Crawford Certified Master Food Preserver and Senior Master Gardener Volunteer and Brooke 

Moore, Senior Master Gardener Volunteer 

Sadly, pea season is ending, but hopefully you started some for a fall crop! Too many peas you say? Why not freeze 
them and keep them to use later? Simply shell your regular peas, or remove the stem ends from your snow peas. 

Blanch them in a pot of boiling water for 2 minutes. Remove and immediately place them in ice water. Once cool, drain and freeze in 
containers or bags. They are excellent for stir fry, pizza toppings or pea pesto. 

This is a simple take on the classic pesto method using cooked 
sugar snap or snow peas. You can add any of the pesto add-ins 
such as lemon peel or toasted nuts. If you want to add some 
meat, both bacon and sausage would be great additions to the 
dish. 

Ingredients: 
• 1lb. sugar snap or snow peas, trimmed 
• 1 lb. penne or other small pasta 
• 1 large or 2 smaller garlic cloves, minced and mashed to a 

paste with ½ teaspoon salt 
• ¼ cup olive oil 
• ½ cup or more grated Parmigiano cheese, plus more for 

serving 

Instructions: 

1. In a large pot of boiling water, cook peas for about 2 
minutes. Transfer 1 cup to a colander and rinse under cold 
water. Allow remainder of peas to continue cooking for 
2-2½ minutes more. Remove from water with slotted 
spoon and place in bowl. Take out 1 cup of cooking water 
and reserve. 

2. Return cooking water to a boil and add pasta. Cook until 
al dente. 

3. Meanwhile, take the first cup of peas removed from the 
water and slice diagonally into ½ inch pieces. 

4. In a food processor or blender, combine about half the 
other cup of peas with half of the garlic paster, ¼ cup 
cheese and ¼ cup of the water. Be careful of the hot 
liquids. 

5. When smooth, remove and process the second batch. 
Push through a sieve to remove any large pieces (if 
needed). 

6. Add cut peas and pasta to a large bowl, mix in the pea 
pesto and use remaining cooking water to lighten if 
needed. Season with salt and pepper and add lots of 
cheese! 

7. You can make the sauce ahead in larger batches and 
freeze for use all winter. 

TREE OF 
THE MONTH 

The Very American Sycamore 
By Sharon Lunden, Goshen Master Gardener Volunteer 

The American Sycamore (Plantanus occidentalis) is an American native with historical interest, sometimes known as a 
Planetree, Buttonball or Buttonwood tree. “The Buttonwood Agreement,” the early beginnings of the New York 
Stock Exchange, is said to have been signed underneath a Buttonwood tree in New York City. 

These beautiful, deciduous trees are easily identified by their signature bark showing shades of brown, green, and 
yellow on a background of white, and by zig-zagging branches and “buttonballs,” 
each ball comprised of numerous achenes (containing seeds) tightly compacted 
into a sphere. Like dandelion seeds, each achene is easily carried off by wind to 
reproduce. 

The sycamore grows quickly, reaching up to 90’ tall and 70’ wide, so consider its 
potential size when choosing a location. The patchwork appearance of the bark is 
caused by regular exfoliation, shed in a carpet the width of the tree. These bits of 
bark are in fascinating shapes and colors, but may require cleanup. Sycamores 
have 6-10” leaves and weaker branches, frequently dropping twigs and larger limbs 
in a wind or rain storm. 

The Sycamore may be confused with its cousin, the London Planetree (Plantanus 
x acerifolia) often planted along streets since it is less susceptible to air pollution. 
The American Sycamore, especially as it ages, develops a thick, dark band of bark 
at the base, where the Planetree maintains its mottled appearance from top to 
bottom. 

Diseases common to the American Sycamore are anthracnose and powdery 
mildew. 

American Sycamore can live upwards of 200 years, so care should be taken to 
plant far enough from any structure. An enormous specimen, 22’ in circumference 
and likely planted before the Civil War, stands roughly twenty feet from our front 
door, and one of its roots, growing underneath the cobbled floor of the basement, 
has lifted a series of bricks. But our Sycamore is an edifice, and though we clean 
up after it regularly, its sheer magnificence and beauty outweigh any work. It is 
especially striking in the winter and early spring when it seems to glow in the 
sunshine. 

 

 
 

 

 

 

 
 

 

 

 

 

 
 

 

 

 

 

 
American Sycamore 



 

 

 

 

Buzz, Sting, Bite - Why We Need Insects 
by Anne Sverdrup-Thygeson 
Reviewed by Brooke Moore, New Windsor Senior Master Gardener Volunteer 

It is not often that you find a book about bugs that is as delightful, informative, 
well written and fun as this one is. Filled with facts, anecdotes and descriptions of insects 
common and unusual, the book encourages one to delve deeply into the insect sphere. 

Written in short sections within nine chapters, the book explores the history of what we know 
about insects, what makes them unique, how they live and thrive and some of the interactions in 
our lives that we may be surprised to discover. 

This book can be enjoyed by both adults and children as young as older elementary school. It 
will be appreciated by both dedicated science nerds and the casual reader. It can be read straight 
through or savored in spurts. What I enjoyed most was the descriptive language giving a great 
sense of the reality of the insect world. “Imagine  if you could walk barefoot through the forest in 
the summertime and actually taste the blueberries in the bushes as you stepped on them! That is 
what houseflies do. They taste with their feet.” Thygeson has a rare ability to personify insects 
without being silly or dismissive of them. 

Although the author lives and works in Norway, her book is applicable to us as she is interested 
in the global role of insects in biodiversity and how the conservation needs of insects is 
increasingly important. She brings well-known insect facts to further light and provides new 
information about such things as the tiny chocolate midge which is crucial to every bit of gooey 

and delicious chocolate we eat. 

PLANT OF 
THE MONTH 

Crocosmia ‘Lucifer’ 
By Madelene Knaggs, New Windsor Master Gardener Volunteer 

Crocosmia ‘Lucifer’ is a hybrid herbaceous perennial (Crocosmia x Curtonus) which has flowers and 
foliage that are similar to a gladiolus. It is clump-forming plant that features tubular, scarlet red, one- 
sided flowers along the upper portions of stiffly arching stems that typically rise up to 3 or 4 feet off 
the ground. 

This mid- to late-summer blooming flower should be grown in medium moisture, moderately 
fertile, well-drained soil in full sun to part shade. Crocosmia is hardy in Zones 6 through 10. Plant 
corms in spring after last frost date approximately 3-4 inches deep and 6 inches apart. (Note that 
Orange County is located in Zones 5b, 6a, and 6b.) In Zone 5 it needs a protected location and 
winter mulch. You may dig up the corms in fall and store them in a dry (non-freezing) location over 
winter. 

A problem to watch for is spider mites which can cause significant damage to the foliage, and, if 
left unchecked, can impair normal flowering. 

Because of its height, staking is sometimes required. Crocosmia is known for its ability to multiply 
quickly. Plan to dig and divide corms every three or four years in early spring just before growth 
starts. 

Best when planted in clumps of twelve or more. It provides color and contrast to the perennial 
border. It has been gaining in popularity because it is a hummingbird magnet and can be grown in 
containers. 

Japanese Beetle 
By Sharon Lunden, Goshen Master Gardener Volunteer 

Japanese beetles (Popillia japonica) were first seen in the U.S. in 1916. They 
hitched a ride on ornamental plants, made themselves at home and are now considered one of the 
most destructive pests in the landscape. These beautiful, iridescent copper and green beetles dine 
on at least 300 different plants species in the eastern U.S., a nuisance at all stages of their life cycle. 

They emerge from the ground in late June – you will notice them in early July - ready to feast in 
your flower bed or vegetable garden. Female beetles begin to mate almost as soon as they emerge 
and burrow into the soil throughout the summer to lay their eggs. These hatch into grubs which 
feed from late summer into fall on the roots of grasses, the bane of the golf course and those who 
take pride in their lawn. 

Adult beetles enjoy socializing and gladly share whatever is available in the garden, orchard, or 
farm - ornamental flowers and leaves or ripening apples, berries, grapes, stone fruit, soybeans, or 
corn. Like most of us, they will begin with what they enjoy eating the most and work their way to 
less tasty options. 

Most flower gardeners have seen these beetles making lace of the leaves of rose bushes. For 
the home garden, the easiest way to get rid of them is to pinch them between your fingers – wear 
gloves! Knocking the beetles into soapy water is also effective. Japanese beetle traps receive 
mixed reviews and, if placed incorrectly, will attract more beetles to your plants. 
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• Summer is unfolding this month and while our gardens may be a bit 
quieter than spring there are still chores to do. 

• Pick and preserve your peas, cucumbers, tomatoes, green beans, etc. 

• Make pesto with first crop of basil. 

• Weed around your annuals. Don’t forget to deadhead them for continued 

 

 
 
 
 
 
 
 
 
 
 
 

 
Ward Upham, Kansas State University, 

Bugwood.org  
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blooms. 

• Order fall planting bulbs. Most suppliers have sales this month and you 
may be able to find some great deals. 

• Before ordering: 

o Consider adding bulbs to your lawn. Naturalized crocus and daffodils 
create early spring interest and will force you to hold off mowing your 
lawn until late in the season. 

o Alliums can be tucked all through perennial borders and beds. They 
come in all heights and colors, from palest white and cream to vivid 
purples. Best planted in groups of 5 or more, order plenty and you 
will be thrilled when they open up just as the early bulbs fade. 

o Look at the notes you made last spring about what you wanted and 
where they will go. 

• Get ordering your bulbs! 

Gardening Question? 

Contact the Garden Helpline! 
 

 

 
 

Cornwall 
Wednesdays, 11:00 am – 5:00 pm 
Town Hall, 183 Main Street 
www.cornwallny.gov 

Florida 

Tuesdays, 10:00 am – 4:00 pm 
Rt 17A & Rt 94 - Across from Quick Chek 
www.floridafarmersmarket.org 

Goshen 
Fridays, 10:00 am – 3:00 pm 
Main Street @ OC Government Center 
www.goshenfarmersmarketny.com 

Middletown 
Saturdays, 8:00 am – 1:00 pm 
Erie Way @ Cottage St. and Railroad Ave. 
www.middletownbid.org 

Monroe / Museum Village 
Wednesdays, 9:00 am – 3:00 pm 
Museum Village - 1010 Rt 17M 
www.museumvillage.org 

Monroe / Commuter Lot 
Sundays, 9:00 am – 2:00 pm 
Millpond Parkway @ Commuter Parking 

Lot 
www.villageofmonroe.org 

Montgomery 
Tuesdays, 9:00 am – 2:00 pm 
100 Bracken Road 
Facebook: Town of Montgomery Farmers 
Market 

Newburgh  / Common Ground 

Saturdays, 10:00 am – 2:00 pm 
97-105 Broadway (Corner of Liberty) 
Facebook: Newburgh Farmers' Market 

 

 
Newburgh  /  Healthy Orange 
Tuesdays, 10:00 am – 2:00 pm 
Broadway btw Landers St. and Johnson St. 

Newburgh / Mall 
Saturdays, 10:00 am – 2:00 pm 
Newburgh Parking Lot 

Pine Bush 

Saturdays, 9:00 am – 1:00 pm 
Main St. & New St. - behind the Crawford 

Cultural Center 
www.pinebushfarmersmarket.com 

Port Jervis 
Saturdays, 10:00 am – 2:00 pm 
Farmers Market Square @ Hammond St. & 

Pike St. 
www.pjfarmmarket.com 

Tuxedo 

Saturdays, 9:00 am – 2:00 pm 
240 Rt 17 @ Tuxedo Train Station 
www.tuxedofarmersmarket.com 

Warwick (Pine Island) 
Sundays, 10:00 am – 2:00 pm 
115 Liberty Corners Rd. 
Facebook: Warwick Indoor Farm Market 

Warwick Valley 
Sundays, 9:00 am – 2:00 pm 
South St. parking lot @ Bank St. 
www.warwickvalleyfarmersmarket.org 

Washingtonville 

Sundays, 11:00 am – 4:00 pm 
Van Allen Park - Ahern Blvd. 
www.washingtonvilleevents.org 

West Point  /  Highlands 

Sundays, 9:00 am – 1:00 pm 
Municipal Parking Lot @ Main St. 
www.wptohmarket.com 

 

 

Subscribe to Gardening In Orange County 
Ten issues a year written specifically for gardeners in Orange County New York! $20 print / $12 digital 

Subscribe online at http://CCEOrangeCounty.org/gardening/gardening-in-orange-county-newsletter 

or call 845-344-1234 ext. 262 to start your subscription today!  
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