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By Bernice Mulch - Warwick Master Gardener

An herb is any plant that is used in whole or part as an 
ingredient for flavor or fragrance.  Many herbs can be harvested 
continually for fresh use as soon as the plant has enough 
foliage to sustain growth.

The best day to harvest herbs is after periods of dry, sunny 
days have helped maximize the essential oil content of the 
plants.  The best time of day to harvest herbs is in late morning 
after the dew has cleared, but before the heat of the day sets in 
and draws off the volatile oils.  Snip the leaves when they are 
tender and contain the highest amount of oil, which supplies 
taste and fragrance.  Note: Do not wash the leaves or aromatic 
oils will be lost. 

The timing for harvest depends on what plant part is being 
harvested and its intended use.  You may keep harvesting 
annual herbs right up until frost, but perennial herbs should 
not be “snipped” past August.  Harvesting perennials after this 
date may stimulate new growth that will not harden-off before 
winter.  It is acceptable to prune a perennial to about half 
its height.

Where to clip depends on the type of plant and how you 
want to use or preserve it.  Use a sharp scissors or pruners – 
don’t rip or tear the plants.  Clean cuts help the plant to repair 
quickly and prevent the spread of disease.  Speaking of disease, 
make sure your clippers are clean, especially if there is any sign 
of illness in your herb garden.

Foliage - Herbs cultivated for their foliage should be harvested 
before the flower 
buds appear.  
Although herbs are 
quite attractive in 
bloom, flowering can 
cause the foliage to 
develop an off-flavor.  
For mints and other 
prolific growers, 
grasp a handful of 
foliage and clip the 
entire bundle neatly 
just above ground 
level.  For tender 
annuals like basil, 
snip just above a pair 
of leaves. This will 
allow the plant to 
continue flourishing 
and grow bushier.

Flowers - Herb flowers have their highest concentration of 
essential oils when the buds form. That concentration falls 
as the buds open, therefore, harvest herb flowers like 
lavender, borage and chamomile before they are fully open.  
For long stemmed flowers such as calendula, clip 
individual stems about 1/4” above a leaf joint.

Seeds - Harvest herbs grown for seeds like dill, fennel, caraway, 
coriander, and cumin as the fruits change color from green 
to brown or gray but before they scatter to the ground.  To 
get around the plant dispersing its seeds at the slightest 
touch wrap the seed heads in cheesecloth place a paper 
bag over the seeds while cutting the stem.

Roots - Lift roots, including bloodroot, chicory, ginseng, and 
golden seal in the fall, after the foliage fades.  Just be sure 
to mark the plants before the foliage drops, so you don’t 
forget where they are located.

Rosehips - They are best harvested after the first frost when 
their flesh is at its sweetest.  Simply snip them off the plant 
and remove the seeds as soon as possible after harvest. 

Lemongrass - Stalks should be ¼” to ½” thick and cut at 
ground level.

Pineapple Sage - Primarily 
used fresh. Cuttings are 
easy to root if you want 
more plants, or would like 
to keep a plant indoors 
for replanting in spring.

To get the most out of your 
herbs, harvest them at their 
peak of freshness and store or 
preserve them properly. And be 
gentle! Fresh herbs are fragile, 
so when you harvest, handle 
them with care to avoid bruising your precious harvest.
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Painted Clay Pots

Supplies Needed:  Clay garden 
pots (of any size); Sandpaper 
(220 grit); Acrylic (or gouache) 
paints; Clear acrylic spray sealer 
(needs to say waterproof); Spray 
on primer (if painting the entire 
outside of pot); Matte acrylic 
sealer (if painting design right 
on to terra cotta).

Steps:

Clean pot(s) in warm water and 
let them dry.

Smooth the surface with sandpaper, then wipe with damp cotton 
cloth, and let dry.

Seal inside of terracotta pot, and let it dry.  Repeat 2 or 3 times 
because terracotta is extremely porous.

If you are going to paint the entire outside of pot, you need to 
prime the outside first.  Let dry completely, then repeat a second time.

If you would like to paint your design right onto the terracotta, it 
is recommended that you seal the entire outside of pot with 
matte sealer; after first coat dries, add second coat.

Now creatively paint the pot.  If you are painting a design, you can 
use painters tape to cover what you don’t want painted.

For children, a very cute idea is using their hand prints, footprints 
and thumb prints to create animals on the terracotta or 
painted surface.  

After completion, let paint dry for 12-24 hours and then seal the 
entire outside of pot.

Ideas/Hints:  There are all kinds of paints to achieve the ‘look’ 
you want; metallic, pearlescent, glitter, etc. You might want to 
spray paint background with textured paint for a rough/stone 
look; or use the latest ‘chalkboard’ paint to be able to change 
writing on pot. There are unlimited options, let your creativity 
run wild!

Names, sayings, house numbers, are all kinds of ideas for not 
only your own garden, but as gift ideas for birthdays, Mother’s 
Day, Father’s Day, etc.  There are websites that you can take 
advantage of that give specific directions on fingerprint art that 
will show you all kinds of animals, bugs and figures you can make 
with children’s fingerprints.  And likewise, for hand and footprints.  
This makes the painting personal, and fun.

This month’s editors are Nancy Faust - Cornwall Master Gardener, Barbara Conway - Highland Mills Master Gardener, 
Les Ferguson - Warwick Master Gardener

Keeping Kids Busy in the Garden
By Barbara Conway - Highland Mills  
Master Gardener

As summer is drawing to an end, 
if the little ones need some new 
ideas, here are a few relatively simple, 
creative projects for all ages.

Cheerios Bird Feeder

Supplies Needed: Cheerios-type 
cereal; Pipe Cleaners; Ribbon.

Steps:

Thread cereal onto pipe cleaner, 
leaving a little bit of pipe cleaner 
visible at each end.

Carefully bend pipe cleaner into heart shape.

Follow steps 1 & 2, and make a total of 3 hearts.

Now connect the hearts one to another and then twist close 
each of the pipe cleaners to close the shape.

Attach a ribbon to the top, and find a nice spot outside to hang, 
for the birds to enjoy.

Ideas/Hints:  Other shape suggestions are circles, squares, 
triangles; use your imagination.

Clever Garden Marker Stones

Supplies Needed:  A number of 
stones/rocks; Acrylic (or gouache) 
paints; Outdoor varnish.

Steps:

Decide, based on rock shape, 
which vegetable it could be (i.e.  
Round – tomato, potato, pumpkin; 
elongated – corn, cucumber, celery, 
carrot; odd shaped – strawberry, 
potato; squash; eggplant).

Wash rocks you are going to use.

Once dry, paint each rock based on color of vegetable (be creative).

After paint is dry, add the details – eyes, mouth, leaves, etc.

Last step, after thoroughly dry, is the varnish- so they last 
longer outdoors.

Now use them to mark your garden!

Ideas/Hints: Stones should be medium to big in size; and 
smooth rocks work best.
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Planting in the Dog Days of August
By Les Ferguson - Warwick Master Gardener

Even the most enthusiastic gardener can find the hot, dry 
days of August to be a challenge.  Sure, our tomatoes are 
hopefully overwhelming us, our peppers are popping and our 
zinnias and coneflowers providing lots of color, but our 
zucchinis are looking bedraggled, the pansies have long pooped 
out and the watering and weeding have taken their toll.  All we, 
and our gardens, really want to do is rest in some shade with a 
cool drink.  But then we might miss out on an opportunity to 
extend our harvests and gardening season, as well as a chance 
to get a jump on next year.  August may seem like a bad time to 
plant, but with a little extra care we can fill in some of that 
open garden space with veggies, herbs, perennials, shrubs and 
trees, no matter the weather.

If space is at a premium in your garden, you may want to 
clear out some of the early season plants that have faded to 
make room for your August plantings.  Keep in mind the 
nutritional needs of what you are planting.  The earlier plants 
may have depleted the soil of nutrients, so add soil 
amendments if necessary.

So, what to plant? The savvy gardener knows that late 
summer is an excellent time to sow or transplant cool season 
vegetables. Leafy greens, some root crops and cruciferous 
veggies that will do well with August planting include:

• Arugula

• Beets

• Broccoli (Transplants)

• Brussels sprouts (Transplants)

• Cabbage (Transplants)

• Carrots

• Cauliflower (Transplants)

• Kale (Transplants)

• Leeks (Transplants)

• Lettuce

• Mache

• Mustard greens

• Peas

• Radishes

• Spinach

• Turnips

Note that some of these plants should be transplanted from 
seedlings in order to be harvested this season.  The rest can be 
successfully started by direct sowing.  Of course, adequate 
watering is essential.  Seeds can easily fail to sprout and 
seedlings wither away in the dry heat without your vigilance.  
So don’t plant and then head to the beach for two weeks!

How about those flower beds?  There are a number of bulbs 
and perennials that will do just fine with an August planting or 
division, bringing fall color and springtime beauty to your garden.

Chrysanthemums and asters are abundant at garden 
centers. They will bloom from September until the first hard 
freeze. August planting will give them time to establish and 
hopefully survive the winter to bloom again next season. Peonies 
can also be put in the ground and will bloom next spring.

Similarly you can plant spring-blooming iris tubers and 
divisions in August so that they have a chance to develop a strong 
root system before winter.

Container-grown hosta and daylilies may still be available in 
August, or you can divide existing specimens at this time.  Trim 
the leaves of the last hostas and daylilies to bloom before 
transplanting or dividing them.

Plant varieties of fall-blooming crocus such as saffron crocus 
(C. sativus), and its relatives Colchium for blooms from September 
to November.  Saffron crocus are much like spring bloomers (about 
4-5 inches tall).  Colchicums are a bit different. They are larger 
than the regular crocus bulbs and each bulb produces a bouquet 
of flowers. One Colchicum bulb will send up between 5 and 10 
stems, and each one will soon bear a flower.

Of course, August and September are the best months to fill 
your landscape with spring-flowering standards such as tulips, 
daffodils and grape hyacinth. Hopefully you remembered to place 
your order early with the mail-order bulb nurseries to get the 
best selection!

Gardeners are naturally hesitant to plant trees and shrubs in 
late summer, but you needn’t be as long as you choose strong, 
healthy stock, prepare the planting hole properly and are prepared 
to water regularly. Watering is crucial and should be done using 
the old adage “weekly and deeply.”  Light daily watering is not 
beneficial.  New tree and shrub roots need to reach down deep 
into the soil.  Surface watering encourages them to head for the 
surface inhibiting the establishment of the planting and risking 
damage from heat, drought, freezing and winter heaving.  Slow-
release tree-watering bags are useful if you have to be away on 
vacation. A nice 2- 3 inch layer of mulch will help too.

Finally, don’t forget 
about turf grass.  August 
days may be hot but the 
evenings are cooling. This 
is a good time to fill in 
those empty spots in your 
lawn. The seed will 
germinate quickly and have 
time to establish before 
winter. Once again, proper 
soil preparation and 
watering will lead to 
success.
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By Nancy Faust - Cornwall Master Gardener

As a result of doing a book review on 
Foraging & Feasting: A Field Guide and 
Wild Food Cookbook by Dina Falconi, 
I became enlightened as to how 
evolutionary wild and cultivated plants 
have become in our lives.  As my husband 
anticipates treating our lawn weeds, 
I gently asked him to reconsider. Perhaps 
there is a way to control these weeds and 
incorporate some of the edible plants into 
our vast array of culinary recipes.  I’m 
willing to try!  The following is a short list 
of edible plants used in cooking.  It was 
certainly enjoyable to research recipes 
that actually incorporated these plants 
both from Dina’s beautiful book of 
botanical drawings and recipes as well as 
from a wide range of media and internet 
sources.  I hope the edible plants, culinary 
recipes and images also stimulate you to 
further explore this timely topic.

Jerusalem Artichoke: Helianthus
tuberosus, Asteraceae

Jerusalem Artichoke is a perennial 
found in gardens, 
fields, woodland 
edges and 
roadsides. It 
grows in full sun 
to part shade in 
moderately moist, 
loose, fertile soil.  
The hardiness 
zone is (USDA): 
2-10. It 
reproduces by 
tubers and occasionally by seed.  The size 
is 6-10’ tall and indefinitely spreading 
width.  The tubers are edible in fall-early 
spring.  They have a variety of culinary 
uses. They are used raw in salad, cooked 
in soup, stewed, sautéed, roasted and 
creamed.  The root has an earthy taste, 
with very mild sunflower seed flavor.  If 
eaten raw, it has a crispy crunchy texture.  
The texture is soft, like a less-starchy 
potato, if cooked Jerusalem artichoke is a 
good source of insulin and is high in 
minerals, especially iron.

Purslane: Portulaca oleracea, Portulacacea

Purslane is an 
annual found in 
gardens, lawns and 
disturbed soil. It grows 
in full sun in well-
drained, sandy soil but 
can tolerate most soils.  
The hardiness zone 
(USDA): is 4-10.  

It reproduces by seed and rooting stem.  
The size is 6-12” tall, width spreading up 
to 2’.  In mid spring, the seedling flower is 
edible. In late spring to early fall the leaf 
and stem are edible. While in late 
summer, the seed capsule, single seed 
and the purplish-red green stem are 
edible.  Purslane has a variety of culinary 
uses.  The leaf, stem and flower can be 
eaten raw in salad, cooked in soup, or 
sautéed.  The flower can be used raw in 
butter and also serve as a general garnish.  
Seed can be eaten raw or cooked. The leaf 
stem has a succulent, mild, crispy (raw), 
mucilaginous, slightly tangy taste.  
Cooking increases the sour flavor.  
Purslane is nutritious, being high in iron 
and omega-3 fatty acids. 

Red Raspberry: Rubus idaeus, Rosaceae

Red raspberry is a perennial root and 
has biennial canes. It 
grows in full to part 
sun, in dry to moist, 
well-drained soil that is 
rich in organic matter.  
The hardiness zone 
(USDA): is 2-6. It grows 
3-6’ tall by 6-12’ wide. 
The berry can be used 
raw in salad, salsa, 
dessert, butter or 
beverages.  It can be cooked in dessert, 
fruit sauce and soup.  The leaf can be 
used in beverages.  The raspberry is 
roundly fragrant, cooling, simultaneously 
sweet and tart.  It is high in antioxidants.  
The leaf is mildly sour. 
It can be steeped into a mineral-rich tonic 
(calcium, iron, magnesium), and can be 
used as an astringent.

Pineapple Sage Salvia elegans

Pineapple sage is a perennial herb 
often used in gardens to attract 
hummingbirds and butterflies.  It prefers a 
sunny location with well-drained soil that 
is consistently moist, although 
established plants will tolerate drought 
conditions.  The hardiness zone (USDA) is 
8-11 so it is often used as an annual in 
cooler climates.  If it is mulched in winter 
you may experience perennial 
performance.  As a semi-woody shrub, it 
can get as tall as 4’ with red flowers that 
bloom in late summer to early fall.  
Pineapple sage leaves may be steeped for 
teas and the minty-tasting blossoms can 
be used as an attractive garnish for salads, 
jams and desserts.  Leaves are best used 
fresh. Pineapple sage is high in folic acid, 
thiamin, pyridoxu, riboflavin, vitamin A 
and beta carotene.

Cooking With Wild and Cultivated Plants
Jerusalem Artichoke Soup and Scallops
Cook time is 1 Hour • Recipe serves 4 – 6
Ingredients
  2 pounds of Jerusalem artichokes
  2 ripe pears peeled, chopped in big chunks
  1 white onion thinly sliced
  2 tbsp olive oil
  3 cloves of garlic
  4 cups vegetable stock/ water
  1 tbsp salt
  1 tsp freshly ground white pepper
  1 tbsp lemon juice
Scrub the Jerusalem artichokes in running 
water. Peel, dice to big chunks and put 
them in cold water.
Heat oil in a big pot; add onions and garlic, 
sauté until translucent. Now, drain the 
Jerusalem artichokes from the water and 
add to the pot along with pears.  Add 
vegetable stock, bring to boil and lower the 
heat, simmer for 45 minutes until the 
Jerusalem artichokes are soft.  Remove 
from heat, season with salt and pep-
per.  Once the mixture is cool enough to 
handle, puree in blender. Add lemon juice, 
taste for seasoning.
Arrange desired garnish in the bowl and 
pour warm soup in the bowl gently.

Cooking Scallops
Pat the scallops dry and season with salt 
and pepper.  Heat a heavy-bottomed 
skillet over high heat. Add a little olive 
oil to the pan, place the scallops in the 
pan without over crowding them. Let 
them cook for about 1-2 minutes without 
disturbing.  Turn carefully with tongs and 
cook other side for 1-2 minutes. Remove 
from the heat.  The scallops should have 
a golden crust on each side while still 
being translucent in the center. 
Serve immediately. 
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Recipes from Foraging & Feasting:  A Field Guide and Wild Food Cookbook
Lamb Rack with Seasonal Vegetables
Ingredients
Lamb rack with 4 chops
Jerusalem Artichoke puree - 3 medium sized 
Jerusalem artichokes, 1 Tbsp butter, 150 ml 
milk, and 1 tsp red wine vinegar
Caramelized red onion - 1 small red onion, 
1 Tbsp. Olive oil, 2 Tbsp caster sugar, 2 Tbsp 
red wine vinegar
Herb emulsion - handful of parsley, small 
handful of dill, 2 sprigs of thyme, 1 small 
sprig of rosemary leaves, only 100 ml of grape 
seed oil, 1 shallot, 2 Tbsp red wine vinegar, 2 
Tbsp Dijon mustard, 50 ml of cold water
Herb ash - 1 Tbsp chopped parsley, 1 Tbsp 
chopped thyme, 1 Tbsp rosemary sprigs
Jerusalem artichoke garnish - 1 Jerusalem 
artichoke
Preparation
Jerusalem artichokes puree - Peel and 
chop Jerusalem artichokes and cook for 
15 minutes.  Remove contents and blitz in 
a blender until smooth (you might need 
to add more milk); add salt and vinegar 

to taste (the sweetness of the milk might 
need more vinegar to balance).  Keep 
warm until service.
Caramelized red onions - Cut onion in 
half and finely slice the red onion.  Fry 
in the olive on a medium heat until soft, 
then add vinegar.  Fry off vinegar then add 
sugar.  Stir and allow caramelizing, then 
removing from heat and keeping warm 
until service.
Herb emulsions - Add all ingredients 
apart from oil to blender and blitz while 
adding oil slowly.  Salt to taste and add to 
a squeeze bottle.
Herb ash dry - Fry herbs in frying pan on 
a high heat until blackened and crisp and 
blitz in a coffee grinder. Use tea strainer 
to garnish.
Jerusalem artichoke garnish - Thinly slice 
on a mandolin and deep fry in oil until 
golden and browned on the edges. Leave 
to drain.  
Lamb: - Lightly score lamb fat and season 
all over with salt and pepper.  Heat 1 Tbsp 

of olive oil until pan is very warm.  Add 
lamb on skin side and fry for 2 minutes (do 
not move - the skin should caramelize).  
Flip lamb rack and brown very briefly on all 
other sides, then place in the oven fat side 
up for approximately 10 minutes (medium 
rare). Allow to rest for 5-10 minutes slice 
into individual chops
To plate: add emulsion to plate, then 
place lamb chops over Jerusalem artichoke 
puree, garnish with caramelized red onion, 
Jerusalem artichoke chips, dill sprigs and 

Red Raspberry Ice Cream
  2 egg yolks
  ½ cup raw honey 
  2 cups fresh raspberries pureed and strained
  2 cups heavy cream

Place egg yolks and honey in food processor and 
blend for 1-2 minutes until thick and creamy.  
Add fruit and heavy cream and blend for an-
other minute. Chill the mixture to 40°F. Process 
the mixture and follow the instructions of the 
ice cream-making equipment that you are using. 
Serve immediately or store in the freezer.

Jerusalem Artichokes and Purple Chips
Preheat the oven to 350 degrees F
Slice root vegetables thinly on mandolin.  
Place them on a parchment paper covered 
baking sheet without over crowding.  Bake 
for about 15-20 minutes until edges get 
slightly brown and crispy.  Once done, 
sprinkle with sea salt.

Pomegranate Gel

Preheat the oven to 350 degrees F
  1 cup pomegranate juice
  1 tbsp agar agar-flakes
Add agar-agar flakes to pomegranate juice, 
bring to boil.  Reduce heat and simmer until 
dissolved, about 5 minutes. Pour the mixture 
in tray; allow it to cool down at room 
temperature.  Put the tray in fridge until 
mixture gets firm, about 30 minutes. Cut 
into shapes.

Purslane Salad
  ¼ cup red onion, thinly sliced
  1 lemon, zested and juiced
  1 tablespoon red wine vinegar
  1 bunch purslane, chopped, and thick 
   portions of stems removed
  2 tablespoons olive oil
  2 tablespoons plain whole milk yogurt
  pinch of sea salt
  pinch of pepper
  ½ cup feta cheese
  ¾ cup cucumber, chopped
  ¾ cup melon, cubed
  5 radishes, thinly sliced
In a small bowl, combine the red onion, red 
wine vinegar, and lemon juice.  Set aside to 
marinate for at least five minutes.
Put the purslane in a large bowl and drizzle 
with olive oil and yogurt.  Using tongs, 

distribute olive oil and yogurt evenly over the 
greens.  Add salt, pepper and lemon zest and 
stir with tongs.  Add red onions, vinegar and 
lemon juice, stir with tongs, and add  
remaining ingredients.
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Plan, Plant and Maintain a Cutting Garden
By Lily Norton - Newburgh Master Gardener

Some of us are reluctant to rob our 
flower beds of beautiful stems to bring 
inside for fresh bouquets.  But it’s 
possible to have the best of both worlds 
by creating a separate garden just for 
cutting.  By following these ideas, you will 
be led through proper pre- planning steps, 
and you will end up with a low 
maintenance, vibrant, cutting garden.

Step 1.  Certainly feel free to include both 
annuals and perennials.  To start out, 
limit to about 6 varieties.  Try 
choosing ~2 varieties that bloom in 
spring, midsummer, and late summer/
fall, this way you will have cut flowers 
all year round.  Focus on flowers that 
have longer stems, they make 
impressive arrangements.

Step 2.  Chose a sunny spot for your 
garden.  Most cutting flower need lots 
of sun, about 6 hours or more/day.  
The location needs to be well drained.  
A cutting garden does not typically 
look like a mixed border of plants; 
visualize it more in terms of crops: 
you will be planting in rows.

Step 3.  To prepare space you need to 
remove turf grass and roots.  Enrich 
with 4-6” of organic materials 
(compost, chopped leaves, peat moss, 
etc.), and work it in to the top 8-10” of 
soil with a spading fork.  If the ground 
is particularly sandy, swampy, rocky or 
high in clay, you may wish to use 
raised beds.

Step 4.  To start, we recommend small 
potted plants, rather than starting 
from seed.  Before you hit the nursery, 
sketch out your plot to scale in order 
to be clear on how much room you 
have, and therefore, how many of 
each plant you will need.  Go with a 
list of plants you have researched so 
that you will not be overwhelmed 
when you get to nursery where there 
are so many plants to choose from.  
Remember to purchase on the side of 
caution – you can always add more 
plants if you have room, but you don’t 
want to cram them in.

Step 5.  Sometime in the spring, 
depending on where you live, after the 
last frost, you may go to a garden 
center, farmers’ market, or roadside 
stand for plants.  Plant tags reveal a 
wealth of information, from size at 
maturity to care requirements.  Even 
the most experienced gardeners read 
the fine print to ensure the varieties 
they choose fit their needs.

While you are shopping, it is a good 
time to get together a cutting kit that 
includes sharp, pointed scissors, by-pass 
pruners, a small hammer for smashing 
woody stems, and a pair of lightweight 
gloves. Store it all by the door closest to 
the cutting garden with a supply of three-
foot bamboo stakes and a roll of garden 
twine for supporting top-heavy stems and 
propping up foliage that could be broken 
by rainstorms.

Step 6.  Right before you plant, mix some 
granular time-release fertilizer into 
the top few inches of soil. This will 
help keep nutrition consistent during 
the growing season. For easier 
maintenance, group together flower 
varieties with similar sun, water, and 
drainage needs.  Tall plants should 
be placed in the back of the bed so they 
won’t shade out their shorter neighbors.

Step 7.  Once everything is in the ground, 
water each plant carefully and 
thoroughly to settle it and eliminate 
air pockets.  Then spread a 2-3” thick 
layer of mulch (shredded bark, salt 
hay, pine needles, etc.) around the 
plants.  This will suppress weeds and 
help retain moisture.

Step 8.  During the growing season, 
plants need consistent moisture, 
~1” of rain should be sufficient/week.  
If no rain, you have to make up the 
difference with hand watering or a 
drip irrigation system.  Cutting stems 
regularly and removing faded 
blossoms will encourage plants to 
keep blooming as frequently and for 
as long as possible.  To give heavy 
blooming plants a boost, especially 
later in the season when they tend to 
slow down, every couple of weeks 
apply a liquid fertilizer dissolved in 
water.  When early season annuals 
and bulbs are finished, pull them out, 
cultivate the soil a little, toss in a 
tablespoon of granular fertilizer, and 
replant the area with new seedlings of 
later blooming flowers. 

Step 9.  Cutting should be done during the 
coolest part of the day (early morning).  
Bring a tall container of tepid water along 
with you.  Plunge the stems into the 
water immediately after snipping them, 
to prolong their vase life.  When you’re 
back inside and ready to start arranging, 
make a fresh cut on the stems and add a 
floral preservative to the water to further 
prolong their lives.

There are two books I can recommend to 
assist you in choosing plants for different 
seasons:  Cutting Gardens by Anne Halpin 
and Betty Mackey and Perennial 
Combinations by C. Colston Burrell.
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  Reviewed by Nancy Faust - Cornwall Master Gardner

Dina Falconi, a clinical herbalist teaches the art and science 
of foraging through beautifully illustrative botanical drawings of 
plants and their life cycles.  The edible components of each plant 
are identified with an array of culinary recipes that range from 
beverages, spirited drinks, relishes and spreads, condiments, 
salads, soups, wild eggery, potherbs, animal kingdom entrees 
and desserts.

Ms. Falconi sees the earth feeding us gifts that nourish our 
lives nutritionally and medicinally.  Consequently, we become 
land stewards, which can awaken us socially, politically, and 
emotionally.  She describes foraging as resonating with 
ecosystems as a means to preserve and protect our living 
environment through prevention of pesticides, herbicides, plastic 
packaging, soil erosion and carbon footprint.

The author teaches us how to view 
plants and learn to correctly and 
safely harvest and prepare cultivated 
and wild plants and invasive species 
with culinary arts. Billions of dollars 
are spent to destroy invasive 
species.  The author’s goal is to 
change how people view wild 
plants and invasive species for 
their nutritive and medicinal value 
while encouraging seasonal eating 
and seasonal preservation of the 
harvest.  Invasive plants and 
weeds have a bad reputation and the 
thought of eating or drinking these may cause some confusion.

This book is an excellent resource to manage our living 
environment and incorporate sensible recipes into our lives.

Foraging & Feasting:  a Field guide and Wild Food Cookbook 
by dina FalConi

BOOK 
REVIEW

   By Les Ferguson - Warwick Master Gardener

August brings a flood of chrysanthemums to the market, but 
are they the only source for that fall garden color?  Often 
overlooked is the native aster.  Blooming profusely at the same 
time as mums, these hardy perennials can have a big fall 
garden impact and they deserve a place in our landscape.  
Varieties of the native New York or New England asters can be 
tall and gangly and may need support and placement in the 
back of the border.  If you have a smaller space or wish to grow 
an aster with a somewhat more compact form, look no further 
than the variety of New England aster Symphyotrichum novae-
angliae ‘Purple Dome’.

‘Purple Dome’ typically grows 18-24” tall and up to 3’ wide 
with a low, bushy habit.  It features a profuse bloom of dark 
lavender-purple flowers (to 1.5” across), which can entirely 

ladybugs

PLANT OF 
THE MONTH

symphyotriChum novae-angliae  ‘purple dome’, neW england aster

   By Judy Boyd-Persen - Newburgh Master Gardener

Ladybugs, also known as lady beetles and ladybird beetles, are 
one of the most loved insects found in our gardens.  They are a 
beneficial predacious insect belonging to the Coccinellidae 
family and are not true bugs but beetles.  There are over 480 
species of ladybugs in North America.  The most common 
ladybugs are orange to red with several black spots but there is 
great variation in color and many have no spots.

Non-native ladybugs have been 
intentionally and accidentally 
introduced to North America 
contributing to the decline in 
native species. The multicolored 
Asian ladybug has become a 
nuisance by invading homes 
in the fall. They are annoying 
but harmless.

The adult ladybug is voracious predator consuming up to 5000 
aphids in a lifetime of 4 to 7 weeks.  The larva of a ladybug, 
often described as alligator like, can consume up to 40 aphids 
an hour.  They also dine on the larva of asparagus beetles, 
Colorado potato beetles, and Mexican bean beetles, along with 
scale, spider mites, whiteflies, and insect eggs.  All adult 
ladybugs require pollen and nectar 
to reproduce and before they 
hibernate.  Most species overwinter 
as adults in tree bark, small crevices, 
and other protected areas.

Invite ladybugs to your garden by 
planting native plants such as 
butterfly weed, coreopsis, and 
yarrow along with herbs such as dill, 
fennel and thyme.  Ladybugs 
provide a natural biological control 
for pests in your garden.

INSECT OF 
THE MONTH

cover the plant with bloom 
from mid-August until early 
October.  This aster is easy to 
grow in any decent soil and is 
not bothered by powdery 
mildew.  The blooms are 
attractive to bees and 
butterflies.  Hardy in zones 
3-8, it requires full sun for the 
best performance.  Divide in 
spring every 3rd year to keep 
it vigorous.  No staking is required.

‘Purple Dome’ is a great choice for planting along pathways 
and in smaller spaces.  It pairs beautifully with your yellow 
chrysanthemums and unlike many mums you can be confident 
that it will return next year to put on another show!
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GARDENER’S CHECKLIST

WHAT’S HAPPENING

Gardener’s Checklist

By Les Ferguson, Warwick Master Gardener

• Plant leafy greens such as lettuce, spinach, arugula, collards, 
kale and mustard. Radishes, turnips, beets and carrots can 
all be started from seeds. Chinese cabbage, broccoli, 
cauliflower and brussel sprouts can be transplanted in 
August and still have enough time to produce a 
good harvest.

• When planting fall veggies, restore the nutrients removed by 
spring and summer crops. A light layer of compost or aged 
manure, or a small application of an organic or complete 
fertilizer will provide the nutrients needed.

• Water as needed and keep up with weeding.

• Deadhead spent blooms to prolong the season of your 
flowering annuals.

• Later in the month as the night cool reseed patchy areas of 
turf grass in your lawn.

• Harvest perennial herbs and freeze or dry them for later use.

• Keeping snipping buds from basil to prevent it from 
flowering.

• Purchase hardy mums and asters and plant in containers 
and/or the garden.

• Pick summer squash and zucchini every day or two to keep 
the plants producing.

• Order spring blooming bulbs if you haven’t already done so.

Thurs., Aug. 17 Plant Propagation • 6:30 – 7:30 pm at Goshen Library.  Call 845-294-6606.

Fri., Aug. 18 Growing Garlic • 2:00 – 3:00 pm at Pine Bush Library.  Call 845-744-3375.

Sat., Aug. 19 Making Peach Bellini Freezer Jam • 9:00 am – 1:00 pm at Cornell Cooperative Extension, Middletown, N.Y. 
Cost is $27 per person. Call 845-344-1234 or email jd863@cornell.edu to register.

Tues., Sept. 12 Harvesting, Drying & Storing Flowers & Herbs • 6:00 – 7:00 pm at Thrall Library.  Call 845-341-5483

Thurs., Sept. 28 Perennials • 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!

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.

GARDEN HELPLINE

All proceeds benefit Cornell Cooperative Extension Orange County Education Center & 4-h Park

 Sumptuous Farm-to-Table Dining
 Horse-Drawn Wagon Site Tours
 Exciting Auction and Raffle
 Local “Celebrities” Milking Contest
 Old-Time Arcade Games 
 Country Line Dancing

Sat., Sept. 16, 2017 
Social Hour at 5:00 pm

Contact Peggy Kral at 845-344-1234 
or email pk333@cornell.edu

300 Finchville Turnpike
Otisville, NY

Join us 
at the


