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By Brooke Moore, New Windsor Master Gardner

The month of June is often associated with 
marriage and weddings.  June brides are 
considered lucky in love and life and in our 
region, despite having more than the average 
rainfall, it is still a month when many choose 
to be married.  

A quick look at the history of the month shows that in 
ancient Rome there was some variation in thinking that it 
was an auspicious month for marriage.  Some thought it 
best to wait till after mid-month and others thought that 
the whole month was better than May.  Songs, plays, 
movies and books all encourage the June Bride.  

Graduations and end of school fall mostly in June 
along with Father’s Day.  Celebrations of transitions in life 
fill the calendars of most of us.  For kids the race to the 
end of the school year takes over everything else!  

Meteor showers are a feature of the night sky in June 
with the Arietids peaking on June 7 and the Beta Taurids 
from early June till early July.  Grab a telescope and you 
should be able to experience this spectacular light show 
on most clear nights.  

But there is so much more to the month coming as it 
does both in Spring and Summer with some of the best 
features of both seasons.  The strong sun of Spring brings 
a great growing burst to annuals, perennials and crop 
plants.  The Summer Solstice heralds longer days with 
more time to spend enjoying the garden and tending to 
the chores that come with growth.  

June is the perfect month to enjoy the fruits of your 
gardening labor as perennials burst into bloom.  For 
those who have peonies they are usually at their peak in 
the first weeks of the month.  Let the fragrance and the 
fragile beauty of the blooms be a feature on the dining 
table or entryway.  If you do not grow Peonies let this 
June be the time you decide to do so!  

The flip side of the growth in the garden 
is that the Spring blooms need to be 
tidied up and there always seem to be 
weeds popping up where you thought you 
had already weeded.  But truly the joy of 
June is that it is the bridge between the 
lushness of Spring and the simmering 
beauty of Summer.  

As that in-between month June presents an 
opportunity to explore both the end of Spring-think the 
later blooming bulbs and early perennials and the 
promise of summer.  It is a perfect time to let your mind 
and imagination wander amongst your garden beds and 
consider what you can order now for Fall planting.  (Most 
catalogs offer serious discounts for early bird orders.)  
Have you always wanted a huge swath of vibrant double 
tulips but were fearful of how they might look?  Take the 
plunge in June and order some.  

It is not too late to plant annuals and to make some 
new style plantings in your borders.  

Have you even considered creating a painting with 
plants?  It can be abstract or representational.  Find an 
old or broken picture frame or window frame, place it in a 
spot in your garden that you see a lot.  Gather bedding 
plants in different textures, colors, shapes and sizes and 
begin to lay them out.  Move around as you need to until 
you have the look you want.  Plant and water in well and 
watch it grow.  Give a feed every few weeks for peak 
bloom and long lasting plants.  

For those just getting involved with gardening June can 
be your month to make a commitment to creating a 
garden you will love and live happily with.  Like a good 
marriage a good garden requires patience, kindness, 
nurturing, understanding, listening and looking and a 
sense of humor.  
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This month’s editors are Brooke Moore, New Windsor, Master Gardner, Karen McCarthy, Newburgh, Master Gardner.  

June: What a month, filled with strawberries, Garden Parties, Weddings and so much more!  Enjoy this exploration of what a special month it is that 
falls half in Spring and half in Summer.  

By Brooke Moore, New Windsor Master Gardner 
Not much tastes better than a freshly picked strawberry, 
juicy, sweet and still warm from the sun.  But the days of 
the harvest are fleeting and hopefully the crop is enough 
to have some to keep and share later in the year.  Here are 
a few ideas on what you can do with your strawberries to 
keep them tasting great.  
Quick Freezing:   
This method uses whole ripe berries which are still firm.
Rinse and hull the berries and allow to dry.  
Roll them in sugar to coat lightly.  
Stand them up on a cookie sheet or pizza sheet.  
Place the sheet uncovered into a freezer for about 2 
hours till frozen.  If they are not fully frozen leave in a bit 
longer. They need to be fully frozen through.  
Store in zip bags or covered containers.  
Freezing sliced berries:  
For ripe berries slice them into a bowl and toss with sugar.
Allow them to develop juice, at least one hour.  
Seal in zip lock bags or covered containers.  
Freeze till ready to use.  
Dehydrating:  
You can dehydrate, slices, chunks or whole berries. The
time for each will depend on the size and the amount of 
moisture in the berry. They will reduce in size by a lot!!
Oven method:
Wash and hull the berries and dry.  
Slice berries crosswise into medium thick slices.  
Lay out in a single layer on a lined baking sheet. Becare-
ful to leave plenty of air space around them.  
Place into a low oven use the lowest temperature settin-
gyour oven will do.  
It will take several hours to dry them completely.  Check 
after about 2 hours.  
Dehydrator:
Basically the same 
method as oven dry-
ing but lay them out 
on the racks. You can 
use slices or whole 
berries. Depending 
on your machine 
it will take several 
hours to up to 12 
hours. Again they 
need to be dry!

Condition the berries:
To be sure that they are dry, place into a glass container 
about 2/3 full, cover and toss the berries lightly a couple of 
times a day for a week.  If there is condensation put back 
to dry more.  Conditioning makes sure to prevent mold 
and keeps the berries tasting the freshest.  Once condi-
tioned store in full jars or containers. Now that you have 
preserved berries you can use them in all sorts of great 
ways.  Here are a few favorite uses.  Almost any recipe that 

calls for soft fruit can be adapted to use frozen berries. The 
dehydrated ones can be used in place of any dried fruit.  
Let your imagination go and your taste buds will appreci-
ate the flavor of early summer all through the year.  
Dried berries:
Add to oatmeal or cold cereal.  
Add to granola or other trail mix.  
Add to any cookie recipe or muffin mix.  
Top a salad.  These are great with fresh spinach leaves, 
hardy lettuces and mixed greens.  
Float in a punch mix, they will plump up and be  
a surprise.  
Frozen whole berries or sliced berries:  
Once defrosted the berries are very soft so they work best 
when cooked into things. Here are a few yummy things to 
make that will be a nice addition to a Garden Party.  
Compote: 
Place frozen berries (sliced or whole) into a medium pan.  
Cook slowly over low heat till they begin to soften and the 
juices are flowing. Add some flavoring, vanilla 
extract, lemon extract or fresh lemon juice and zest.  
Orange marmalade is a perfect addition for a bit of sweet-
ness and the texture of the rind is great. Whatever you like 
brings out the berry flavor and gives the compote a bit 
more depth. Cook slowly for a few minutes to blend the 
flavors.  Using an immersion blender or a whisk, blend the 
berries making them as smooth as you want the sauce the 
be.  You can cook it down more if the sauce is too thin or 
add some liquid to make it thinner.  Liquors like amaretto 
are a nice touch for an adult sauce. Pour over pancakes, 
gingerbread, lady fingers or angel food cake. Store in the 
refrigerator in a covered container, will keep for a week or 
so but in my house usually never lasts more than a day!  

Gingerbread for the Compote:
½ cup sugar-white or mix of brown and white
½ cup butter
1 large egg
1 cup molasses or dark corn oil
2½ cups flour
1½ tsp baking soda
¾ cup hot water ½ tsp. salt
1½ tsp. cinnamon or more to taste
2 tsp. powdered ginger
½ cup applesauce-if you have dried berries, let some plump up 
in this.

Preheat oven to 350. Grease a 9 inch square pan In a large 
bowl, cream together the sugar and butter. Beat in the egg 
and mix in the molasses or oil. In a second bowl whisk 
together the dry ingredients.  Blend into creamed mixture, 
add the applesauce. Stir in the hot water, it will take a 
while! Pour into the prepared pan. Bake for 50 – 60 
minutes.  Do not over bake! Serve with compote and 
whipped cream.  

Preserving, Using and Sharing your Strawberry Crop

Joys of June:  Strawberries
By Karen McCarthy, Newburgh Master Gardener

Who can resist fresh, ripe, bright red strawberries?  
They are attractive, tasty and even smell delicious!   All 
one really needs is a spot with eight hours of sun and 
slightly acidic well- drained soil enriched with organic 
matter.  While rows work well, strawberries can do nicely 
in a large strawberry pot on a sunny deck.  Consider 
raised bed if you have heavy clay soil.  

For centuries wild strawberries were the source of the 
fruit.  The Romans used strawberries for supposed 
medicinal properties.  The first garden strawberries were 
grown in Brittany, France in the late 18th Century.  Since 
then many varieties of red and white strawberries have 
been developed, many times larger and sweeter than the 
wild ones.  

The strawberry is 
in fact not a botanical 
berry but an aggregate 
accessory fruit.  
Impress your friends 
with this fact: The 
average strawberry 
has 200 seeds on its 
external membrane.  

Consider the plant:
A strawberry plant has leaves, a crown (a compressed, 

modified stem) and a shallow root system.  Stolons, or 
runners, are how the plant propagates asexually.  The 
fruit we eat first appears as buds at the base of the leaves 
in the crown.  The runners grow away from the “mother” 
plant and where their nodes touch the soil, roots form 
and produce “daughter” plants.  

How to plant:
Prepare a spot with plenty of sun with soil of a pH 

between 5.5 and 6.5.  If the space is available, it is 
recommended to plant three feet between rows, two feet 
between plants.  June-bearing strawberries are the most 
commonly grown in gardens in Orange County and will 
predominate in this article.  The less common day-
neutral strawberries produce in June and late August.  

Strawberries can be grown from seed but bare root 
plants sold in bundles are standard.  Beware of bargains.  
You want to get plants that are virus free from reputable 
nurseries.  Some cultivars recommended for New York are 
Earliglow, Allstar, Cavendish, Sable and Jewel.  

Try to plant strawberries on a cloudy day or in the late 
afternoon so there is less possibility of wilting.  In March 
or early April set plants in the warming soil.  Trim roots 

to within 4-6 inches of the crown so that the soil is just 
covering the top of the roots fanned out.  Do not cover the 
crown.  Keep plants well-watered.  Broadcast fertilize after 
planting and in late summer when plant is dry.  The 
standard dose is 2 lbs. of 10% nitrogen per 100 ft.  Remove 
residual off leaves.  Once plants are in the ground do not 
disturb the roots by working fertilizer into soil.  After 4 or 5 
weeks runners will appear.  Strawberries ripen about a 
month after the white flowers bloom.  

Training:
June-bearing varieties generally are trained in the hill 

system or the matted row system.  

Hill system:  space plants 1 foot x 1 foot and remove all 
runners to encourage more flower stalks.  

Matted row system:  “Mother” plants are spaced 18-24 
inches apart in rows at least 36 inches apart.  Runners are 
allowed to root freely in all directions.  Keep beds to 12 
inches to maximize light.  Plantings will be most 
productive on the edges.  At renovation time thin 
“daughter” plants to 6 inches between plants.  They will 
cover the ground but should not be too crowded.

For June-bearers, flowers are removed the entire first 
season.  This sacrifice encourages strong growth, runner 
production, and winter survival.

Some strawberry tips:
Pick strawberries frequently to encourage growth.  

Mulch so that foliage doesn’t get wet. Only pick ripe 
strawberries.  Strawberries do not continue to ripen once 
picked. Do not wash strawberries until just before 
consumption or they may get soggy.

Strawberries are self fertile and two or more cultivars are 
not necessary. However, if you grow several cultivars you can 
extend your harvest. Plant strawberries in a different site 
every 4-5 years to avoid root rotting and other problems.
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By Brooke Moore New Windsor Master Gardener 
The Month of June is the epicenter for celebrations.  

From simple back yard parties to elaborate catered, 
tented events for hundreds, all around the Hudson Valley 
people are getting ready to kick back, laugh, dance and 
eat.  No one wants to be left out in finding a reason to 
give or go to a great June Party, so here are some fun 
ideas and concepts that you can bring into your Garden 
or take to a friend’s.  

No matter if your yard is small and simple or large and 
lushly planted you can find a way to bring the best of 
Spring and Summer into your entertainment plans.  Not 
sure what to celebrate?  Here are a few thoughts, there 
are the traditional events, Graduations, Father’s Day, 
Weddings and Engagements but there are other quirky 
June moments that can be a great occasion.  

What about first peas to be picked!  Gather around the 
veggie garden and feast on fresh sweet, crisp pea pods.  
Make a big pot of pea soup and a huge green salad with 
peas on top.  Add some of your dried strawberries and 
perfection.  

Use seed packs for place cards or table markers.  

Bring a bunch of flowers and make a centerpiece.  
Creative parties are quite the rage right now and June is a 
great time of year to have everyone pick a vase they love 
or want to swap and cut flowers from their garden – or in 
a pinch pick some up at the Farmer’s Market, and see 
what creative mixes you can make.  

Strawberry Fields Forever: Think back to the Beatles 
and the craziness of that time.  Ask guests to come in 
costume and to bring their favorite Strawberry beverage 
or food item.  Crank up the stereo and let the music bring 
alive the garden.  Prizes for best of every category from 
food, to hats to songs.  

Here is a great dessert option: 
Fresh Strawberry Pie
2 prepared 9 inch pie crusts-
make fresh or use store bought.

Place bottom crust in pie 
plate and refrigerate while making the filling. Wash and 
hull about 4 Cups of fresh ripe berries.  

Cut into medium slices, vertically toss with 1¼ cups of 
sugar, white or mix of white, brown and maple.  (Using the 
3 sugars will give the pie a richer flavor.)  Add a dash of 
vanilla or other extract.   

Toss with a mixture of 1/3 Cup flower, cinnamon, 
ginger, nutmeg and any other spice you might like.  Mint 
or lemon zest is good.  

Pour into chilled pie crust. Cover with a full crust or 
make a lattice or other design crust. Bake for 35-45 
minutes. Let cool to allow the juices to set. Serve with 
whipped cream or fresh ice cream.  

Not a Birthday Party for Me
Break out the hats, noise makers and silly gag gifts for 

a ‘Not My Birthday Party’.

Decorate with classic Birthday banners, paper plates 
and napkins with a garden theme and plan a fun menu of 
Birthday Favorites.  Ask you guest to bring their favorite 
childhood Birthday Party Game or treat.  

Provide prizes for those who have a June Birthday.  

Not a Birthday Cupcakes
Bake an assortment of cupcakes in different flavors and 

colors.  Use strawberry, lemon, vanilla and chocolate cake 
mix and bake in fancy paper liners.  

Make lots of different frosting options coloring them 
with food gel.  

Put out sprinkles in spring colors and shapes, there are 
great containers of these with 4-6 options in each 
available at most stores.  Specialty stores have even 
more, same for the cupcake holders.  

Let everyone decorate their dessert.  

Weddings, Garden Parties, Graduations:
June is the perfect month for Celebrations!

Basic Cupcake Frosting
 1 ½ Cups powdered sugar

 1 ½ Teaspoons vanilla

 1-2 Tablespoons Milk

Cream the butter and sugar and vanilla till fluffy, adding 
milk as needed.  Frosting should be soft enough to pipe 
or spread.  

Variations:
 Lemon extract 

 Juice from strawberries.

 Orange Juice and zest

 Add Melted chocolate 

 Strong Coffee

Use Gel Coloring to create as many colors as you like.  
Decorating options, use a zip bag and fit with a pastry 
tip to make flowers and other shapes on the cupcakes. 
Add sprinkles, dried fruit or nuts to the top.  
Play a few Birthday Party games with a twist, so Pin the 
Leaf on the Plant, Egg Toss-use hardboiled please, 
guess the number of peas on a plant.  

Dog Wedding!  
Your best friend and his best friend can tie the knot in 

a canine Garden Party setting.  

Have a Dog Trainer or dog enthusiast be the Officiant 
for the day.  Give them a nice “dog collar” rhinestones a 
great choice and let the celebration begin.  Make a dog 
friendly setting with big water bowls, treat buffet and 
marrow bone centerpiece.  

For the 2 legged, cut sandwiches into dog bone shapes, 
have a punch fountain and designate a people play space. 

Dog Biscuits
These basic biscuits can be customized to cater to your 
dog’s favorite flavor.  
 2 ½ cups whole wheat flour (substitute regular flour or 

oats if your dog is sensitive to wheat)

 1 tsp. salt (or less)

 1 egg

 1 tsp. beef or chicken Bouillon granules (can 
substitute beef or chicken broth/stock)

 ½ cup hot water

 Bacon or chicken broth, eggs, oats, liver powder, 
wheat germ, shredded cheese, bacon bits

Preheat oven to 350 degrees. Dissolve bouillon in hot 
water. Add remaining ingredients. Knead dough until it 
forms a ball (approximately 3 minutes). Roll dough until 
½ inch thick. Cut into slices or bone shapes (you can 
purchase a bone shaped cookie cutter to make shapes 
with). Place dough pieces on lightly greased cookie 
sheet. Cook for 30 minutes.

There are so many places on the web to find great 
party and plant information but here are a couple to help 
you get started on finding the perfect strawberry or garden 
party theme. 
pmep.cce.cornell.edu/fqpa/crop-profiles/strawberry.html 
https://www.pinterest.com/explore/garden-party-themes 
https://www.birthdayinabox.com/pages/puppy-dog-party
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By Lily Norton, Newburgh Master Gardener
You’re having a party!  A Garden Party!  You have 

already made out your guest list, planned your menu, 
considered the seating (tables 
and chairs), and arranged for 
beverages (coolers, galvanized 
tub, buckets, in an area for 
guests to help themselves).

Now it is time to consider 
flowers and whimsy.  Your 
yard and garden reflect who 
you are.  June is the perfect month.  Your plantings 
should be colorful and happy.  However, if you are short 
on color you might want to consider some options.  I love 
to recycle; making good use of old things that are no 
longer useful for their primary purpose.  It’s a good time 
to bring some old items together with flowers to dress up 
the yard.  Things to consider might be: an old rusty 
wheelbarrow overflowing with flowers and plants.  You 
could leave the flowers in pots and just place them in the 
wheelbarrow for the event. The good thing about the 
wheelbarrow is that you can move it around as you please!

The same would go for an old chair with 
a damaged seat.  Just remove the seat, 
place an old colander in the square and fill 
it with colorful plants.  Then there is the 
old bicycle (or it could be a new one) with 
a basket full of cascading flowers. Old 
bicycle wheels add interest to your garden 
by hanging them on your fence.  

A scarecrow is easy to make and fun to see in a garden.  
Imagine a lovely floral skirt, a long sleeve red shirt (to 
attract attention) and a straw hat with a sunflower (or a 
pot of flowers).  She could be pushing the wheelbarrow of 
flowers. Don’t forget her garden gloves!  

An old leather work boot could have the toe cut out, fill 
the boot with sandy soil and add some succulents top to toe.

Another thing I enjoy doing in my garden is making a 
garden border of blue and green bottles turned upside 
down and shove the entire neck of the bottle into the soil. 
There are lots of thrift stores around where you can find 
possibilities just waiting to be discovered.  

 Now, let’s consider floral arrangements for the table. 
As previously mentioned, gardens are lovely in June.
Bursting with colors and textures.  You may find peonies, 
rose campion, iris, ladies mantle, alliums Mediterranean 
 

bells, blue salvia, goats beard, 
astilbe, evening sundrops, etc. In 
July, you might see bee balm, 
Echinacea, daylilies and Asiatic 
lilies, gooseneck loosestrife, 
Shasta daisies, black-eyed Susan,  
Joe Pyeweed, etc. July will also 
bring an abundance of annuals if you have planted the 
seeds in early spring.  My favorites would be cosmos 
(especially orange), cleome, zinnias, amaranth and celosia.

You should not have to go anywhere to purchase 
flowers.  Garden flowers make the best arrangements.  
After all, this is a “garden party.”  The easiest way, and in 
my opinion, the most beautiful result is achieved with 
simple arrangements. If you have a variety of Ball canning 
jars, or any glass bottles or jars, you could use those as 
containers. If you have any of the blue or green bottles, 
they would do as well. A variety of size and shapes will 
make the arrangement interesting.

Now to the most important part of flower arranging.  
Pick your flowers the evening before your event.  Cut the 
stems at a diagonal and remove all the lower leaves that 
might get into the water. Put your cut flowers in tepid 
water overnight in a cool dark place (like the cellar). They 
will be ready for arranging in the morning.  

Arranging in a bottle is easy. Just put two or three 
stems of flowers in each bottle, one larger flower and one 
or two smaller and of different shapes.

I personally like the old bottle arrangements for the 
table.  The bottles do not have to be clustered so tightly 
as seen in the photo.  Several small groupings down the 
middle of the table will work just fine.  No extra greenery 
is necessary.

When using jars, remember that the wider the mouth 
of the jar, the more flowers will be required to fill it and 
the more time it will take to complete the arrangement.  
Make sure the stems are free of leaves.  Create a small 
bouquet in your hand.  Bits and pieces of greenery spaced 
throughout.  Ladies mantle makes a wonderful filler in an 
arrangement. Don’t take them outside until just before 
the party, and try to keep them out of direct sunlight.

Another alternative to flowers might be succulents.  
They come in many sizes, shapes and colors and are 
currently very popular.  
Some varieties are 
perennial, but not all 
of them, so check the 
labels.  Get a few 
pieces of driftwood 
(or river rocks, or 
glass beads) and stagger them down the center of the 
table.  You might want to put some moss on the 
driftwood and just place the succulents on top.  No need 
for soil!  They will do alright for several days. Then just 
place them back in your garden when the party cleanup is over!

Garden Party Florals

Reviewed by Karen McCarthy, Newburgh Master Gardener

Especially if you are thinking of a garden party this 
month, but even if you just love flowers, consider 
investing in The Flower Book:  Let the Beauty of Each 
Bloom Speak for Itself, Natural Flower Arrangements for 
Your Home.  The title says it all.  This is a gorgeous book 
with hundreds of color photos and 219 pages of useful 
information.  

Broken into five sections, The Flower Book opens with 
how to design flower arrangements, giving the basics of 
containers, color and shape, using familiar and also less 
popular flowers.  The next three sections consider 
blooming times:  winter and early spring, late spring and 
early summer, and late summer and fall.  The last section 
deals with tropical flowers.

The Flower Book, by Rachel Siegfried, D K Penguin 
Random House, 2017.  $40.00.  
 ISBN 978-1-4654-45483, (136 words)

Each season brings new delights to the garden, from 
the early flowers of spring, the sweet and colorful flowers 
and vegetables of summer to the brilliant colors of 
autumn.  The Gardener’s Year is a guide to grow, care for, 
and enjoy crops and flowers season by season.  Besides 
step by step growing information, it suggests “to do” lists 
for every season.

The Gardener’s Year, Veronica Peerless and Chauney 
Dunford, D K Penguin Random House, 2015.  $24.95 
ISBN 978-4654-2457-0

By Brooke Moore, New Windsor Master Gardner

The unusual patterns of weather in Orange County in 
2016 – 2017 should make gardeners alert to different 
garden pests in the future. One such pest is the red oak 
borer (Enaphalodes rufulus) that can attack oak and 
sometimes maple trees. The reddish brown adults, 5/8 -1 
1/8“ in length, tunnel round the trunk or branches 
producing scars or girdling. The borer can be identified 
because it produces a sawdust-like frass (excrement). This 
pest is native to our southern states but may be brought 
north through nursery stock.  The good news is that the 

red oak borer is a secondary invader, that is, it usually 
attacks unhealthy trees. For prevention, make sure your 
oak and maple trees are 
watered, fed and properly 
pruned.  If you find this 
pest a combination of 
foliar sprays and soil or 
stem injections can 
control the insects and, 
hopefully, save the tree.

The Flower Book: By rachel SiegFried

The gardener’S year: By Veronica PeerleSS and chauney dunFord

BOOK 
REVIEW

FLOWER OF
THE MONTH agaPanThuS

By Brooke Moore, New Windsor Master Gardner

Commonly called the Lily of the Nile, Agapanthus is 
the only genus in the subfamily Agapanthoideae of the 
flowering plant family Amaryllidaceae. The family is in the 
monocot order Asparagales.  The name is derived from 
scientific Greek:            = loveflower,            = flower.  

With that name who could not love these sturdy from 
bulb plants that burst into bloom in late Spring and 
continue through the season.  There are many varieties 
from dwarf like Peter Pan, perfect for front of the border 
planting or in containers to quite tall and spreading.  

Midnight blue is 
a great choice 
for big showy 
cut flowers.  
Blossoms come 
in range of 
blues, purples, 
pinks and 
whites. 

 

PESTWATCH red oak Borer

They are great for 
flower arrangements 
and as accent plantings.  

They are also quite 
deer resistant which 
makes them a good 
plant choice for Orange 
County.

Perennial and long 
lasting they do have a 
tendency to spread 
when happy so consider 
where you plant them.  
They prefer full sun but 
will tolerate some light shade later in the season.  Most 
will happily winter over with a bit of protection.  In coldest 
areas dig and store over the winter.  

They are a good companion to day lilies, alliums and 
roses, and usually pest free.  

αγάπη = love, άνθοςαγάπη = love, άνθος
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CALL OR EMAIL uS WITH yOuR gARdENINg quESTIONS 
E-mail: mghelpline@cornell.edu Phone: 845-343-0664 

April – November: Mon., Wed., Fri., 9:30 am - 12:30 pm. All other times, please leave a message.

Gardener’s CheCklist

Garden helpline

What’s happeninG

Gardener’s Checklist

•	 Keep	your	plants	well	watered,	especially	newly	
planted

•	 Plant	balled	shrubs	and	trees	and	keep	them	well	
watered as the weather gets hotter and drier.

•	 Move houseplants outside. Transition the pots to a shady 
spot.

•	 Deadhead	lilacs	and	rhododendrons	after	blooming.

•	 Early	blooming	perennials	can	be	dug	up,	divided	and	
replanted (or shared with a friend)

•	 Plant	tender	herbs	like	cilantro	and	basil.		Summer	
vegetables (tomatoes, peppers, eggplants) should be in 
the ground and staked if necessary.

•	 Keep mulching to conserve moisture and to avoid weeds.

•	 Watch	for	slugs	and	aphids,	especially	on	roses.

•	 Plant	late	blooming	bulbs	now	(canna,	dahlias,	
gladiolas) for summer color.

•	 Now is a good time to prune junipers, conifers and cypress.

•	 Avoid	standing	water	around	the	garden	where	
mosquitos can breed.  Keep bird baths clean.

•	 Leave	foliage	on	spring	flowering	bulbs	until	it	dies	
back and turns brown.

•	 Keep	composting!

Mon., June 5 Seed Harvesting & Saving Techniques •	6:30	–	7:30	pm at Chester Library. Call 845-469-4252.

Tues., June 6 Create Concrete Stepping Stones •	10:00	am – 12:00 pm at Cornell Cooperative Extension, 
Middletown, NY.  Cost is $27 per person, $24.50 per person for Gardening in Orange County 
subscribers.  Call 845-344-1234 or email jd863@cornell.edu to register.

Thurs., June 8 Attracting Birds to the Garden •	6:30	–	7:30	pm at Newburgh Library.  Call 845-563-3619.

Sat., June 10 Strawberry Rhubarb Jam •	9:00am – 1:00 pm at Cornell Cooperative Extension, Middletown, NY.  

Cost is $27 per person.  Call 845-344-1234 or email jd863@cornell.edu to register.

Wed., June 14 Backyard Beekeeping •	6:30	–	7:30	pm at Goshen Library.  Call 845-294-6606.

Fri., June 16 Ticks of the Hudson Valley •	2:00	–	3:00	pm at Pine Bush Library.  Call 845-744-4265.

Tues., June 20 & 27  Create a Leaf Casting •	10:00	am – 12:00 pm at Cornell Cooperative Extension, Middletown, NY. 
Cost is $25 per person, $22.50 per person for Gardening in Orange County subscribers. 
Call 845-344-1234 or email jd863@cornell.edu to register.

Thurs., June 22 Vertical Gardening •	6:30	–	7:30	pm at Goshen Library.  Call 845-294-6606.

Thurs., July 6 Composting	•	6:30 – 7:30 pm at Moffat Library.  Call 845-496-5483

Tues., July 11 Homemade Fruit Shrubs	•	6:00 – 9:00 pm at Cornell Cooperative Extension, Middletown, NY.  
Cost is $15 per person.  Call 845-344-1234 or email jd863 to register.

Thurs., July 13 Pruning • 6:30 – 7:30 pm at Moffat Library.  Call 845-496-5483.

Thurs., July 13 Essential Oils. 6:30 – 7:30 pm at Josephine-Louise Library, Walden.  Call 845-778-7621.

Thurs., July 20 Attracting Birds to the Garden • 6:30 – 7:30 pm at Moffat Library.  Call 845-496-5483.

Thurs., July 20 Ground Covers • 6:30 – 7:30 pm at Goshen Library.  Call 845-294-6606.

Subscribe  
to Gardening In  

Orange County Today!
Ten issues of this award-winning newsletter written       

specifically for Orange County costs only $20!  
Subscribe Online at cceorangecounty.org or call 

845-344-1234 to start your subscription today!
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