
By Brooke Moore – New Windsor, Senior Master Gardener

Every day someone ponders - what plant is that?  Why does 
my hydrangea never bloom?  When should I prune my lilac bush?  
And the questions go on and on.

Recently on the Free Book table of the Cornwall Library a two-
volume set of books called 10,000 Garden Questions Answered by 
20 Experts, caught my husband’s eye and he brought it home to 
me.  It has proved to be a fascinating look at how our 
understanding of home gardening, both for flowers and 
vegetables, has changed 
and stayed the same over 
the years.  

First published in 1944 
with revisions in 1959 and 
1974 this publication has 
at its core a solid set of 
clear instructions on how 
to be a better gardener.  
What is interesting to me 
is what has changed over 
time and what things have 
come back into gardening 
fashion today.  

At the Garden Help 
Line, Master Gardeners 
field questions weekly 
from experienced and just 
getting started gardeners.  
Many of them are hoping 
for a quick fix to a thorny problem or just some support in what 
they are already doing.  If these pages could talk they would be a 
perfect response to many of the inquiries.  

Despite the world of Google as a source for answers, many of 
us like to peruse a good book while we absorb information.  The 
Fact Sheets from Cooperative Extension offices fill a similar need 
and provide science-based responses to plant questions.  In this 
book, questions are answered by experts in the fields and use as 
much available information as they had at the time.  

The book is divided into 16 general sections covering a broad 
range of gardening concerns: Soils and Fertilizer, Landscaping and 
Planning, Ornamental Plants and their Culture, Home Grown 
Fruits, Perennials, Trees and Shrubs, House Plants and others all 
carefully indexed for quick references.  

Opening the books to any page will find questions that seem 
universal such as “I want a succession of bulbs to bloom, what 
should I buy and how should I plant them?”  The response is right 
in line with what we would say today.  About 20 pages are 

dedicated to Hydrangea questions, 
all of them similar to the current 
questions that we get on the Help 
Line, and the bulk of them deal 
with getting blue flowers.  The 
cultivars that were available in the 
mid-20th century had nowhere 
near the color choices that we take 
for granted today.  

One section on annual vines 
reminds me that this is a group of 
plants under-used in most current 
gardening schemes. Started from 
seed these can cover a fence, climb 
a trellis or grow up a rose for a 
pretty change.  Some suggestions, 
like the use of peat moss for house 
plants, would not be found today 
as this non-renewable resource is 
not recommended nor sold widely 
anymore.  Same with fertilizer 

suggestion, although the earliest editions have more “organic” 
approaches than the later editions do.  

For a nice historical view, these books are fascinating and 
encourage me to want to explore more older gardening books to 
find plants that I may not know and methods of planting them 
that have been forgotten. For your current gardening questions, 
call the Cornell Cooperative Extension Orange County Garden 
Helpline, Monday, Wednesday, or Friday from 9:30 am – 12:30 pm 
at 845-343-0664 and a Master Gardener will be happy to help you.
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This month’s editors are Brooke Moore, New Windsor Senior Master Gardener and Nilda Ramos, Florida Master Gardener.

The editors hope that our readers will be as fascinated as we were in the challenges and success of a local Community Garden and 
one in the far-flung reaches of Japan.  In the heat of July, enjoy exploring how you might become a better gardener and discover a new 
plant or two to grow!

Blooming Grove Community Garden - Feeding the Hungry
A Conversation with founder Joe Sciortino, Washingtonville Master Gardner

Gardening in July
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By Brooke Moore, 
New Windsor, Senior Master Gardner

During his Master Gardener training, 
Joe talked a lot about his desire to create 
a way for him to do gardening for the 
public good.  Now, 3 years later, the 
Blooming Grove Community Garden has 
become the location for his goal and the 
fulfillment of his dream.  What follows is a 
conversation about how it came from a 
bare plot of land and a wish to delivering 
almost a ton of food every year!

What brought you to this idea?
I grew up on a family farm and learned 

early on that the traditional ways of 
growing food were solid.  
That there was logic and 
success to be found in using 
methods of producing quality 
and quantity of food in small 
spaces and with limited 
resources.  We raised veggies, 
pigs, dairy, chickens and beef 
and everyone worked hard.  
After many years in public 
service as an educator, I 
wanted my retirement years 
to have a different type of 
service and to be fun 
and fulfilling.  

What is the method that 
you use to create the 
gardens that supply food 
to food banks?  

Intensive cultivation, 
getting the maximum crop from the 
minimum space.  This involves using the 
training I received as a Master Gardener 
and looking back to the skills I learned on 
the family farm.  All the growing is organic 
and is designed to eliminate weeds and 
waste.  Carefully selecting what to plant 
and where to plant it allows us to have a 
good crop to bring to market without a lot 
of excess labor.

I have a great committee who work 
along side me planting, tending and 
harvesting the crop.  Without them it 
would never be possible!  The Garden has 
rented plots as well; last year we 
expanded by double the garden size, and 
we will be fully rented this year. 

Walk us through the season, what you 
do to get started and how it progresses.  

It begins with choosing the crops. 
We want to grow what people will want to 
cook and eat.  Favorites include peppers, 
zucchini, garlic, peas and lettuces as well 
as eggplant, summer squash and 
strawberries.  We grow crops that we will 
be able to grow with minimal 
maintenance.  Reducing labor is a key 
element in the success of the garden. 

As an example of choosing what to 
plant, in 2017 we grew 300 tomatoes; this 
year it will go down to 275.  Peppers will 
go up to 75 from 50, and we are adding 
about 100 strawberry plants.   

Things kick off in March with the 
starting of seeds in my small greenhouse.  
There is an automatic watering misting 
system which is very time saving and 
water efficient. Then, when the ground can 
be worked, it takes about 2 full days to till 
the spaces and prepare them for planting.  
Getting this right is essential, the soil has 
been amended with compost and well-
rotted manure for the last few seasons 
and is free-draining. We have had 
donations of horse, cow and rabbit 
manure and are always on the lookout for 
more donations.  

Once the soil has been prepared, the 
cold season direct-sowing can take place 
in late April or early May.  Cucumbers, 
 

lettuce, squash, carrots, beets and spinach go 
in rows and fill up a large part of the garden.

In late May it will take about 2 full days 
for 6 people to plant the transplants.  
Plants that need to grow upward will be 
organized using stakes, stringing systems 
and netting, again to maximize harvest 
with minimal effort.  It is so much easier 
to pick if the product is off the ground and 
easy to see!  

Does the Garden use any special 
technology or is it mostly traditional?  

The watering system for the garden is 
high tech solar!  We have a great volunteer 
who has devised a system that is low-cost 

and works amazingly well. Rain 
water is collected, then pumped 
by solar power up to holding 
tanks that can store 3,400 
gallons of water.  Gravity-fed 
hoses then supply the gardens 
both for plot holders and for 
the food production areas.  This 
is a lifesaver, as the well water 
for the site would never sustain 
the needs of the plants we 
grow.  The respect for resources 
is a key part of the garden, and 
the “green” value of the energy 
we use is in line with the 
principles that started the project.

What does the Garden still 
need going forward?

We are surrounded by a 
huge grass lawn which takes 
several hours to mow, and at 

present, we have no system to pick up 
grass clippings to add to our compost 
heap or to use for weed suppression.  
Another area is our Memorial Garden –  
we are looking to add a paver area with a 
cupola and seating where visitors can 
enjoy the flowers and reflect on things.  
We need about 1,000 pavers for this project. 

Can people visit the Garden? 
We welcome visitors as long as they 

are respectful of the gates and the 
pathways, and no matter how tempting 
those tomatoes look - please do not pick 
what is not yours!

Blooming Grove Community Garden 
is located at 6 Old Dominion Road, 
Blooming Grove, NY. 

By Nilda Ramos – Florida Master Gardener

Despite what many people think, July is 
definitely not too late to start planting 
vegetables in the garden.  If circumstances 
have prevented you from planting over the 
spring and early summer, fret not.  There 
are many edibles that can be planted now 
and harvested in the late fall.

July is a great time to sow fast-maturing 
vegetables and herbs.  Before you start 
planting, it is important to know if a crop 
can tolerate frost conditions, or not.  Warm 
weather crops must be harvested before 
frost. In Orange County, the average first 

autumn frost date is between September 15 
and October 15 depending on your area.  
Once you have determined the likely frost 
date, look to the seed packet.  There you 
will find the number of days to maturity for 
that particular vegetable or herb.  Count 
back from the expected frost date to 
determine the best time to plant.  This 
simple calculation will help to ensure that 
the warm season vegetable or herb will 
have enough time to mature before being 
killed by the cold weather.

For frost-tolerant crops, cool weather 
brings out the best flavors in many 
vegetables. Leafy vegetables, such as Swiss 

chard, kale, and mustard greens can be 
harvested before the leaves reach full size. 
In fact, the small leaves of these greens are 
often more tender and tasty!  

Here are a few hardy vegetables that can 
tolerate frosty temperatures as low as 25 to 
28 degrees Fahrenheit: spinach, leeks, 
radish, mustard greens, turnips, and collard 
greens. The following vegetables are 
considered semi-hardy, and can tolerate 
temperatures of 29 to 32 degrees 
Fahrenheit: beets, lettuce, carrots (can be 
left in the garden all winter), Swiss chard, 
and Chinese cabbage.

PLANT OF
THE MONTH PurPle Haze Carrot 

  By Nilda Ramos – Florida Master Gardener

An array of different types of carrots are available for home 
gardening.  You don’t need to stick to the regular orange ones 
that we’re all used to, as a wealth of others are available.  There 
are round ones, short and stubby ones, and conical ones. You 
can grow white, yellow, scarlet, or purples carrots.  The simplest 
way to classify carrots is to divide them into early varieties 
(sown in spring) and main crops (sown from late spring to early 
summer).

This year I decided to grow the All-American Selections 
winner carrot, Purple Haze.  This is a great variety to get kids 
interested in eating their veggies, as the carrot skin is purple 
and it has a vibrant orange center.  Purple Haze is easy to grow 
from seed. 

Careful attention to soil makes this vitamin A-rich vegetable 
a snap to grow.  These carrots grow best in loose, rock-free soil.  
Good drainage is needed to grow these 12-inch long straight 
carrots.  For gardeners with heavy soil, Purple Haze can be 
grown in patio containers. 

Keeping these carrot facts in mind will help to yield a 
successful harvest. Carrots are slow to germinate (1 to 3 weeks) 

and often germinate unevenly.  Before plants are 2 inches tall, 
they should be thinned to reduce competition. Carrots like a 
consistent moisture supply from seed germination until 
harvest.  Carrots grow best when they receive 1 inch of water 
each week.  

One benefit to consider when growing carrots: they will 
remain fresh in the soil for many months, even after the tops 
have been killed by frost.  Try growing Purple Haze this year, 
and you could be enjoying the sweet, crispy, crunch of frost-
kissed carrots well into the fall and early winter.
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By Peter Lai, Master Gardener, Goshen, NY

I was taking a break from my work as a master gardener 
when I chanced upon one of the greatest gardening 
experiences of my life on the small island of Inujima, Japan.  
On New Year’s Day, my wife and I travelled to Taipei, Taiwan 
to visit my family and friends. A few days into our visit, my 
son flew from Germany to meet us in nearby Japan for a 
special visit to the small but museum-packed islands of 
Naoshima and Teshima, where the Chichu Art Museum, the 
Benesse House Museum, the Lee Ufan Museum and the 
Ando Museum are the major tourist attractions.  However hot 
these museums are, the January weather on these windswept 
islands was not easy to endure.   At the Japanese guest house 
where we stayed, our bedroom had an electric heater, but 
there was no heat in the kitchen and rest rooms, even though 
the temperature inside was below freezing. I quickly realized 
that there was no use in complaining because that is the way 
the local people live, so we needed to adjust our 
expectations; otherwise, we risked offending our super-kind 
hosts. We all wore heavy underwear and coats all the time 
inside the house.  

Our Japanese host was an engineer who cooked the 
breakfast and dinner for us, since there was no restaurant 
open during the cold winter season in Naoshima Island.  We 
ate very well, 
especially 
considering the 
circumstances.  
Three vegetarian 
dishes, one fried fish 
dish plus one big 
bowl of rice were 
served at breakfast; 
for dinner, we often 
had more than six 
different wonderful 
Japanese-style 
dishes! While we 
were waiting for our 
ferry ride from 
Naoshima to 
Teshima, where we 
planned to continue 
our museum 
hopping, a pamphlet 
showing a gorgeous 
picture of a botanical 
garden attracted my 
attention.  I asked 
the local people 
about this garden 
and found that the garden is in a nearby tiny island called 
Inujima or “Dog Island.” I decided to pay a visit. Inujima 
turned out to be well worth a visit; indeed, seeing that 
amazing botanical garden was the highlight of my 
mid-winter vacation. 

Inujima’s botanical garden was built on 4,500 square 
meters of land at a site that had previously held a perfume 
ingredient research laboratory, which some years ago fell 
victim to the long Japanese recession. The glass building that 

housed the laboratory had long ago been donated to the 
community.  Beginning in 2015, local residents converted the 
glass headquarters building into a greenhouse and began to 
build a spacious and technologically advanced botanical 
garden on the surrounding land. This garden is a work in 
progress, shaped on an ongoing basis through workshops 
and with the active involvement of local people, college 
interns, and volunteers who come from other parts of Japan.  

The concept of the Inujima Botanical Garden is “living 
within the cycle of nature.” This is not a conventional 
botanical garden, professionally landscaped so that people 
can visit and observe exotic plant life, but rather a place 
where island residents and visitors can join in the process of 
reviving the land and its native plant species, while also 
enjoying the benefits of self-reliance in food production and 
significant cost savings due to energy conservation. During 
my brief visit, I learned a great deal about Japanese garden 
design and landscaping techniques. I was particularly 
interested to learn how vegetation–based wastewater 
treatment technologies have been applied in this Japanese 
community garden setting. 

Also jaw-dropping for me was the focus on energy 
circulation in the design of the garden.  When I asked the 
gardeners what kinds of projects they were pursuing now, 

they told me that 
they were in the 
process of building a 
second windmill, an 
outdoor kitchen and a 
composting toilet.  
The garden 
incorporates an 
energy circulation 
system utilizing 
natural energy 
sources such as solar 
energy and biogeo 
filters. They pumped 
well water into water 
tanks by means of 
solar and wind power.  
They use the water 
tank to store well 
water, which they 
then use to water 
plants. Wastewater 
was channeled 
through 
microorganisms for 
purification. 
Vegetation-based 

water treatment installed in the garden removes organic 
matter, nitrogen, phosphorus, and other substances, which 
are then further broken down by using the purification 
functions with which natural ecosystems are endowed. A 
habitat that provides a sustainable living place for a balanced 
assemblage of plants and animals was incorporated into the 
energy circulation system.

Building on the biogeo-filter system, which cleaned the 
water, the designers were careful to promote a healthy 

Japan’s Inujima Life Garden environment for frogs, which are 
natural predators of many of the 
insect pests so dangerous to 
plants (and annoying to people!).  
The compost reservoirs and 
animal sheds are all connected 
as a cycle. Food waste is turned 
into fertilizer and used in the 
garden. When I was talking to 
one of the gardeners, I was 
surprised to smell coffee. “Do 
you produce coffee here?” 
I asked. “Of course not,” the 
gardener answered, but he 
directed me to a well-stocked 
self-service café stand in the 
garden.  He explained that the 
open-air café stall was designed 
by a local artist to provide a place 
for people to enjoy a leisurely 
time in the garden. Its exterior 
walls, made of corrugated 
stainless steel, softly reflect the 
colorful vegetation and the 
surrounding light. The café also 
sells organic snacks and original produce from the garden.  

The gardens consist of a flower garden, an herb garden, a 
vegetable garden and an orchard garden. The flower garden, 
with the glass greenhouse in its center, contains a wide 
variety of plants that delight the eye. Opposite the plaza is a 
vegetable garden where herbs, vegetables and fruit trees 
grow.  Community members also raise chicken and ducks in 
dome-shaped mobile aluminum cages equipped with eight 
removable legs, a system that works much like the chicken 
tractor popular in the US.  I love the style and design of these 
mobile cages, so I took many pictures of them.  These 
tractors enable small flocks to till the ground while gathering 
much of their own food doing instinctive behavior, rather 
than using the more conventional artificial environment of 
fixed confinement.  

I asked the gardener how the garden started, and he spoke 
of a wide-ranging collaboration among architects, 
landscapers, flower designers, garden designers and local 
people.  A big billboard right in the entrance area showed 
many pictures of the collaboration project meeting and 
development milestones.  Garden workshops are held mainly 
on Saturdays, Sundays and holidays.  

In many important community activities, such as vegetable 
harvesting, all the local people and visitors are invited to 
participate free of charge.  Despite the freezing weather of a 
cold Japanese winter, I felt a warm glow from the committed 
organic farmers of Inujima Island.  The Inujima botanical 
garden is in many ways the garden of the future.  Many of the 
ideas implemented here deserve widespread acceptance in 
the rest of Asia and some of the practices I observed would 
work well in an American setting.  As I work with my 
gardeners-in-training this spring and summer, I will do what 
I can to spread the word about how gratifying it can be to use 
some of these exciting new environmental and waste 
management technologies to collaborate effectively with 
nature in order to create a sustainable and healthy 
organic garden. 

The mission and basic principles of the garden: “The 
purpose for creating this garden is for you to think of yourself 
as living with the garden.  This is not a place for you to look 
at unique flowers or plants, but rather a place for people to 
live with nature and be happy all the time.”  

Three basic principles are active here:

1. Feel the life power from the plant: this is a place where 
you can experience happiness from enjoying diverse plants.

2. Gain self-sufficiency to bring happiness: This is a place 
for you to develop your potential to be self-sufficient and 
sustainable in protecting the environment.

3. Everybody Cultivate: This is a place for people to 
continue the improvement and cultivation necessary to 
develop a place for their happiness.  

Special thanks to Patrick Clark who encouraged me to 
write this article, and to my Japanese friend Kaibo Shodai 
for translating into English the Japanese content in the 
Inujima Life Garden website.
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Down to Earth by Monty Don 
Reviewed by Nilda Ramos, Florida Master Gardener

BOOK 
REVIEW

Cornell Veggie Trial Garden – Best of 2017 and Hopes for 2018

7

 Monty Don is an English television presenter, writer and 
speaker on horticulture.  He is best known for presenting the BBC 
television series Gardeners’ World. His new book Down to Earth is 
filled with gardening wisdoms.

Readers of Down To Earth will learn about Monty’s philosophy 
and unique approaches to gardening.  Dive in and discover 
Monty’s thoughts on nature, seasons, color, design, pests, 
flowering shrubs, and containers.  He also writes about growing 
your own edibles and offers useful pointers on what to do each 
month of the year.  Chapters on mulching, pruning, composting, 
and planting every type of garden are covered.  Each chapter is 
written very much in the style that Monty uses when he presents.  
When you read them, you feel like you’re sitting there having a 
chat with Monty himself.

This book is not intended 
as a textbook or a definitive 
guide, unlike many gardening 
books.  Monty writes as much 
about why we should garden, as 
to how to go about it.  This 
book also includes photographs 
of his own garden, Longmeadow 
Garden, which is occasionally 
featured in Gardeners’ World. If 
you’re looking for a book that not 
only offers practical gardening 
advice, but one that supports the thought that a well-lived life 
includes gardening, this book is a must read. 

If you love to eat asparagus, take heed, you are not alone!  
Asparagus is the only food plant eaten by the common asparagus 
beetle and the spotted asparagus beetle. These red critters can 
cause damage in emerging spring shoots and defoliate plants later 
in the season.

The common asparagus beetle, Crioceris asparagi, are ¼” 
oval-shaped, shiny, black beetles with cream colored blotches with 
a reddish brown body and noticeable antennae. The spotted 
asparagus beetles, Crioceris duodecimpunctata, are the same 
shape and size as the common beetle but sport an orangey-red 
body with twelve black spots, often mistaken for lady bugs. 

Hibernating adults emerge when the first asparagus spears are 
ready to be cut in May. Adults feed on the needle-like leaves and 
young spears, and lay eggs on them which hatch in 3 – 8 days.  
Common beetle larvae are gray and grub-like and the spotted 

beetle larvae are greenish; they feed for two weeks.  This gives 
us a small window of time to hand-pick them off. Larvae fall and 
burrow beneath the soil to mature and hide from predators.  
Adults emerge in about ten days, crawl up the plants and the cycle 
repeats.  Adults fall to the ground and over-winter in leaf litter.  
Two generations per year is typical in our area. 

Less worrisome of the two beetles are the spotted asparagus 
beetles because they cause less plant damage.  They appear later 
in the season and depart in late July.  Their orangey larvae feed on 
the asparagus berries instead of the spears and leaves like the 
common beetle does. Brown shoot scarring, holes in leaves and 
hook-shaped spears, a.k.a. “shepherd’s crook”, are all signs of 
beetle infestation. Inspect asparagus regularly in early May and 
throughout the season.  New adults can fly into your garden 
anytime.  Hand-pick or knock the beetles and larvae into a wide 
mouthed jar of soapy water. Remove eggs if you see them.  You 
may notice ladybugs, lacewings or tiny metallic-green wasps, 
Tetrastichus asparagi; these are beneficial insects and will 
ultimately help you reach your goal of serving asparagus at your 
dinner table! 

PESTWATCH asparagus bEEtlEs

Web Site of the Month

Visit this website to discover the story of over 100 New York 
Community Gardens.   
www.grownyc.org/gardens/our-community-gardens

By Marianne Woodard – Middletown Master Gardener

Good evening everyone: it is 6 pm at the Middletown 
Community Garden. Two Master Gardeners are arriving to 
volunteer at the garden – particularly in the Cornell University 
Cooperative Extension Vegetable Variety Trial Garden (that is a 
mouthful of a name!).

First, a little history: Orange County Master Gardeners have 
been involved with this project for seven years. Each year 
Cornell sends “climate-smart vegetable seeds” to participating 
NY counties and Master Gardeners here in Orange County are 
included.  We grow our transplants (tomatoes, peppers, onions) 
inside under lights, and in April we direct-sow the cold-hardy 
vegetables (lettuce, beets, Swiss chard and carrots) as soon as 
the ground can be worked.  

At the end of May, when danger of frost has passed, we plant 
out the seedlings and direct-sow the remainder of the seeds 
(cilantro, basil, cucumber and dill). Then in August we add 
greens mix, pole beans, kale, cucumbers and zucchini.  

In addition to planting, the volunteers perform general 
maintenance and weekly watering and weeding. They thin, 
pinch, harvest and take note of the growth and success or failure 
of each crop. And very importantly, the Master Gardeners are 
available to the other plot gardeners to answer questions and 
help as needed.  

So, how was 2017?  Ah, the woodchucks! Thank goodness we 
had the ‘Queen of Woodchuck Removal’ who took on the 
challenge and used all of her skills to remove the critters. Then 
she mended and improved the fencing around the garden. 
We thank her!  

In the beginning the woodchuck got most of the peas and 
lettuce, but we replanted them and the cultivar ‘Beautifully 
Bright’ was extremely tasty. Overall 2017 had great variety and 
here are some of the best for growth and taste:

Lettuce: ‘Escale’, ‘Better-Seeded’ and ‘Blade’ 

Borage: edible blue flower, tastes like celery, wonderful in 
potato salad.

Collards: ‘Georgia’ never stopped growing, very tasty.

Carrots: ‘Cosmic Purple’, ‘Amarillo Yellow’: great color and 
very carroty taste.

Beans: ‘Dragon Tongue’: so much fun, purple and white pods.  
Again, very tasty.

Kale: ‘Red Passion’: beautiful and delicious.

Kale: ‘Lacinato’: another strong ever-growing plant that was 
good in salad and steamed with sesame oil and soy sauce.

Now it is 8:00 pm and the volunteers have answered questions 
and done the general maintenance on the Trial Garden. Cornell 
University has done the garden plant design and we have 
followed the instructions.  Cornell chose all the varieties, where 
they are to be planted and when. This is a simple process using 
excellent soil and gentle tending. Each year we are delighted 
with the results.  We enjoy the taste testing and report back to 
the Trial Garden Team. Hopefully the 2018 vegetables will live up 
to the success of 2017.  

The Trial Garden is part of the Middletown Community 
Garden and can be viewed by the public. It is located at 
116 Genung St., Middletown, NY.

  By Kathleen Welshoff, 
  Florida Master Gardener
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GARDENER’S CHECKLIST JULY 2018

WHAT’S HAPPENING

• Keep harvesting veggies and annual flowers regularly to keep 
plants producing.

• Plant last runs of bush beans and summer squash.

• For fall harvest, sow carrots, kale, beets, and chard for fall crops.

• Prune out old, woody raspberry and blackberry canes.

• Cut lavender for drying, choosing newly opened flowers for 
the best fragrance, then hang up in a cool, dark place. 

• Give dahlias a liquid feed, keep them well watered and tie 
the shoots of tall varieties to sturdy stakes as they grow.

• Water and feed sweet peas regularly, pick the flowers every 
few days, and remove seed pods to prolong flowering.

• Plant autumn bulbs in pots and borders.

• Feed, water and deadhead summer bedding regularly, in 
pots, borders and hanging baskets. 

• Cut back early summer perennials, such as hardy geraniums 
and delphiniums, after flowering to encourage a second flush.

• Feed and deadhead roses to keep them flowering strongly.

• Keep watch for pests such as lily beetles, snails, aphids and 
vine weevils, and remove before they do too much harm.

• Pick off flowers on coleus plants to maintain their colorful leaves.

• Sow biennials, such as foxgloves, honesty, forget-me-nots 
and wallflowers, for blooms next year.

Fri., July 13 Xeriscape at Pine Bush Library  11:30 am – 12:30 pm at Pine Bush Library. Call 845-744-4265.

Sat., July 14 Container Gardens  2:00 pm – 3:00 pm at Woodbury Public Library.  Call 845-928-6162.

Wed., July 18 Gardening on the Rocks  6:30 pm – 7:30 pm at Florida Public Library.  Call 845-651-7659.

Tues., July 31 Homemade Fruit Shrub Syrups  6:30 pm – 8:30 pm at Cornell Cooperative Extension, Middletown, NY. 
Shrubs are fruit vinegar-based syrups from the Colonial era that are making a comeback. In this demo class, 
learn how to make a variety of fresh seasonal fruit shrubs. We will sample shrubs in class, and each 
participant will receive a bottle of shrub to enjoy! Cost is $15 per person, Register online at 
cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

Fri., Aug. 17 Seed Harvesting and Saving  11:30 am – 12:30 pm at Pine Bush Library. Call 845-744-4265.

Thurs., Aug. 23 Healthy Grab and Go Breakfasts  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown, NY. 
Must be 18 years or older. Cost is $20 per person. Register online at cceorangecounty.org, or call Jill at 
845-344-1234, or email jd863@cornell.edu.

Thurs., Sept. 13 Create an Herbal Wreath  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown, NY. Cost is 
$25 per person. Register online at cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

Sat., Sept. 15 Terrariums 10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown, NY. Cost is $30 per person.  
Register online at cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

Wed., Sept. 26 Cooking with Garden Veggies  6:00 pm – 9:00 pm at Cornell Cooperative Extension, Middletown, NY. Cost is 
$20 per person.  Register online at cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

Tues., Oct. 16 Botanical Papermaking  10:00 am – 12:00 pm at Cornell Cooperative Extension, Middletown, NY. Learn the 
ancient art of making paper using a variety of botanical additives and recycled materials. Cost is $30 per 
person. Register online at cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

Sat., Oct. 20 Milk Soap  9 am – 1 pm at Cornell Cooperative Extension, Middletown, NY. Learn the basic techniques for 
making soap using milk in this workshop. Must be 18 years or older. Participants will make soap to take home. 
Cost is $45 per person. Register online at cceorangecounty.org, or call Jill at 845-344-1234, or email jd863@cornell.edu.

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


