
By Michele Luisi, Cornwall Master 
Gardener Volunteer

A recent gardening trend is to 
incorporate more native plants into the 
landscape.  Many native plants have many 
different cultivars, sometimes referred to as 
nativars.  (The term nativars was coined by 
the renowned horticulturist Allan Armitage 
in 2008.) In fact, at many nurseries it is 
hard to find native plants that are not 
cultivars.  You want to plant a red maple 
(Acer rubrum) but all you can find are 
cultivars such as ’Brandywine’ and ‘October 
Glory’.  So does it matter if you plant a true 
native plant or a nativar?  

Before we go any further, let’s define 
some terms:

Native - a plant that occurs naturally in a specific geographic 
area prior to human introduction.  In North America this is 
usually defined as a pre-European settlement.

Cultivar - a plant variety that has been produced through 
selective breeding (i.e. hybridization, cloning) by horticulturalists 
and can be maintained through propagation.  Cultivars are 
produced for various reasons including to enhance an aesthetic 
quality and to encourage disease or pest resistance.  Populations 
of cultivars may have different characteristics from what you 
would commonly find in the wild, even if they are still the same 
species. 

Nativar - Native cultivars; while these are technically the same 
species as wild types, they may represent only a fraction of the 
natural diversity of the species.

Non-native - A plant that does not 
occur naturally in a specific geographic 
area but was introduced by humans 
intentionally or by accident.

Ornamental - Plants grown for 
aesthetic reasons for gardens, homes and 
landscapes. 

There are many questions about what 
native even means and to what level of 
“native” a plant must be to claim its 
ecological role in urban/suburban 
landscapes.  There are a number of 
research projects that support the use of 
native plants in landscaping to preserve 
local biodiversity and native wildlife. 

Nativars can be different from their 
native parents in color, scent, shape, size, 

etc.  Breeders create nativars by combining 
characteristics valued by consumers like 
disease resistance, stronger stems, and 
interesting ornamental growth (i.e. 
variegated leaves, doubled blooms). Are 
valued characteristics compatible with the 
animal life that native plants support?  

Insects are an integral part of our 
ecosystem and provide ecosystem service 
such as food for other animals and 
pollination for flowering plants.  Recent 
studies comparing natives to nativars have 
focused on these two important roles.

Researchers compared insect herbivory 
on native woody plants and their nativar 
counter parts.  They looked at six different 
traits (leaf color, variegation, fall color, 

habit, disease resistance, and fruit size) and found that only 
change in leaf color (green to red, blue or purple) deterred insect 
feeding while variegated nativars were actually preferred in one of 
the experiments.  

When it comes to pollination, let’s look at the native purple 
coneflower (Echinacea purpurea).  It has been transformed into 
more than 100 nativars that vary in color, size, and shape. One 
nativar is the fancy double flower ‘Pink Double Delight’ in which 
the flower’s brownish-orange center has been transformed into a 
flashy pink pompom.  Not only is this nativar sterile, meaning 
that it produces no pollen, an important protein source for many 
pollinators, but its nectar is difficult, if not impossible, for bees 
and butterflies to access. 

Although it is clear that some nativars cannot support our 
native insect populations, that is not always the case.  Here is a 

quote from a 2016 study looking at native 
and nativars by Annie White at the 
University of Vermont:

“Our study shows that many insect 
pollinators prefer to forage on native 
species over cultivated varieties of the 
native species, but not always, and not 
exclusively. Some native cultivars may 
be comparable substitutions for native 
species in pollinator habitat 
restoration projects, but all cultivars 
should be evaluated on an individual 
basis.”
So when deciding what to plant in 

your landscape, natives are preferred, but 
when it comes to nativars, it depends.
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How to Make your Own Hardwood Charcoal
By Lynne Snyder, Blooming Grove Senior Master Gardener and 
      Master Food Preserver Volunteer

With the right tools and materials, making your own 
hardwood lump charcoal is easy and can save you money over 
buying expensive bagged charcoal for 
grilling or using in a smoker.  Lump charcoal 
is made by burning pieces of wood in a low-
oxygen environment until the impurities are 
gone and the charcoal remains.  Homemade 
charcoal is cleaner and greener than store-
bought. 

Before you begin, do your research to be 
sure you comply with all your local open fire 
regulations. NYS Law prohibits the 
transportation of untreated firewood more 
than 50 miles (linear distance) from its 
source.  It also prohibits importation of firewood from any other 
state. For more information, visit: https://www.
dontmovefirewood.org/map/new-york/

First, locate a source of hardwood.  Oak, walnut, hickory, ash 
and fruitwoods are good choices.  You can cut on your own 
forested land, or try a local sawmill.  Make sure you have 
permission.  Do not use softwoods like pine or cedar, or treated 
lumber.  The wood will lose approximately 75% of its weight 
when turned to charcoal.  You will need a saw, a clean metal 
55-gallon drum (free of any residues) with a flameproof lid, 
smaller material to start a fire, and a dry container to store the 

finished charcoal.
Split logs and cut the pieces as large or as small as you want; 

chunks 4-12 inches long work well.  Start a fire in the bottom of 
the drum, in a safe location well away from any structures or 
flammable materials.  Keep children and pets away.  Start adding 

hardwood to the drum in a single layer, 
filling the bottom.  Let one layer catch fire 
before adding the next layer.  You want a 
really hot fire with flames shooting up.  
Depending on the size of the wood chunks 
you have cut, you can fit three or more 
layers in a 55-gallon drum.

After all of the wood is added, let it burn 
until all of the wood in the drum is on fire.  
You should begin to see the char on the 
outside of the wood.  The goal is to burn 
the wood enough to burn out the wood gas, 

leaving enough wood behind so that it will burn efficiently when 
grilling.

At this point, put the lid on the drum and allow the fire to 
smolder overnight and put itself out.  This step is important to 
let the wood char almost completely through.  If you remove the 
lid before the wood is done smoldering, this will just add air to 
the embers and your whole batch will burn up and be ruined! 

After your fire is completely out and your drum has cooled off, 
carefully remove the lid. You want to be absolutely sure it is 
cooled off all the way to the bottom!  Remove the cooled 
charcoal from the drum and store in a container.

What is a Watermelon Radish?
By Lynne Snyder, Blooming Grove Senior 
Master Gardener Volunteer

Watermelon radish (Raphanus sativus), a 
member of the Brassica family, is an unusual, 
beautiful, colorful variety of daikon radish.  It 
originated in China where it is known as the 
Shinrimei (“Beauty in the Heart”) radish.  In 
America, it was called “Red Meat” radish until 
a name change made it more appealing to 
gardeners.  It has a creamy pale green 
exterior, with a vivid watermelon-rose colored 
center.  Sliced or cut in wedges, it makes a 
striking addition to salads.  It is delicious and 
mild when roasted or sautéed.  Both the root 
and the greens are a good source of  
vitamin C.

Watermelon radish is a cool season crop, 
best grown in the fall due to its longer 

growing requirements, up to 60 days.  In our 
zone, start planting in late August through 
September.  Plant seeds 1/2-inch deep about 
an inch apart.  Seedlings emerge in 4-6 days.  
Thin to stand about 3 inches apart.  
Depending on when harvested, watermelon 
radishes can range in size from golf ball to 
softball. 

Harvest as needed in the fall.  Dig all 
remaining roots before the ground freezes.  
Cut off the tops and store in plastic bags in 
the refrigerator.  They keep very well after 
harvest.  In fact, I pulled the last of my 
November-harvested watermelon radishes 
out of the fridge, scrubbed them off, sliced 
them and enjoyed them in salads in April, 
still crispy and refreshing.

Burpee - https://www.burpee.com/

https://www.dontmovefirewood.org/map/new-york/
https://www.dontmovefirewood.org/map/new-york/
https://www.burpee.com/
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Edible Flowers
By Michele Luisi, Cornwall Master Gardener Volunteer

There are many edible flowers on the market today, however, not all flowers are edible.  
It is important to choose only flowers that are safe to eat and have not been treated with 
pesticides.  Do not use flowers grown for commercial use.  Create a beautiful salad topped 
with nasturtiums, calendula or bachelor buttons; garnish a cake with marigolds, 
snapdragons and violas.  Don’t let the term “edible flowers” mislead you.  Many herbs and 
vegetables also produce edible flowers, like the blooms from squash, mustard, pea, mint 
and arugula.  Each bloom has its own unique taste.  Basil flowers can be used in any 
recipe that calls for basil.  Garnish cold drinks with borage blooms, which have a slight 
cucumber taste.  Experiment and enjoy the beautiful sight and unique taste of blooms in 
your food and drink.

Cold-Hardy Succulents 
By Michele Luisi, Cornwall Master Gardener Volunteer

I hear quite often “Which cold-hardy succulents can I plant in my garden”?  You may have 
heard of the most common, Hens and Chicks (Sempervivum spp.), but there are many others.

Cold-hardy succulents are easy to grow, bringing vibrant color and interest to any garden.  
Growing in popularity worldwide, we now have an abundance of varieties from which to choose. 
There are over 50 species of Sempervivum and even more hybrids and cultivars.  They spread by 
sending out their babies on runners. 

Sedum or stonecrop also does very well in Orange County - if you choose the right variety.  
They thrive in rock gardens, crevices, or containers.  Some of my favorites are Golden Sedum 
‘Aurea’ and white stonecrop (Sedum album).  White stonecrop will change from green to red with 
more intense sunlight.  Both have a creeping habit and reach a height of only two to three 
inches.  Sedum sieboldii is a true beauty with its pink edges.  I have it planted with other perennials 
in the containers I overwinter on my deck.  When danger of frost passes (mid-May), I complement 
the center of the container with a colorful annual.  Some pest problems include mealy bugs, or 
chipmunks occasionally tossing them over and digging them up.

For more information about cold-hardy succulents visit: https://worldofsucculents.com/. 
Remember Orange County New York is in USDA Hardiness zones 5b, 6a and 6b.

Stropharia Winecap Mushrooms: Easiest Mushroom to Grow at Home
By Lynne Snyder, Blooming Grove Senior Master Gardener 
Volunteer

There has recently been unprecedented interest in home 
gardening and increased self-sufficiency.  Can you find space for 
a delicious edible that doesn’t need to put down deep roots, 
doesn’t need full sun, and can produce for years?

Winecap mushrooms, Stropharia rugosoannulata, are among the 
easiest mushrooms to grow at home.  They feature a white stalk 
with a port wine colored cap.  They can be started from spring 
through mid-fall, and may produce mushrooms in as few as three 
months.

Start a bed by brushing away debris in a 4-by-4-foot patch of 
ground—part sun/part shade works well.  First the substrate—lay 
a bed of hardwood sawdust about 2 inches deep (do not use 

pine or conifers, 
which contain anti-
fungal properties—
just what you do not 
want when trying to 
grow mushrooms!).  
Break apart and 
evenly sprinkle a 
5-pound bag of 
Stropharia winecap 
mushroom spawn 
(basically mushroom 

starter, available online and at 
some garden centers) over the 
sawdust.  Top the bed off with 
another, thicker layer of substrate - 
about four inches deep of hardwood 
chips.  A good watering and the bed 
is ready for the white, threadlike, 
branching mushroom mycelium to 
colonize the wood and start to send 
delicious mushrooms up to the 
surface.  The sawdust and the wood 
chips act as food for the growing 
mushroom mycelium.

Try to locate the bed in a place 
where you can water it if there is 
not enough rainfall, as you would with any garden bed.  Look for 
extra growth and production after a heavy rainfall or a drop in 
temperature. 

Add wood chips in late fall to give your winecap mushrooms 
food to produce another batch for next season.  After the bed 
stops producing, you will be left with nutrient-rich compost for 
your other garden beds.

A note of caution—Before you harvest any mushroom, you 
must be able to properly identify it to be certain it is safe to eat.  
Check reliable sources such as those available on Cornell’s 
website (https://blogs.cornell.edu/mushrooms/id/) to learn 
identifying features and any potentially toxic look-alikes.

Sedum sieboldii in container

Ann B. (Ann F. Berger), Mushroom 
Observer, https://mushroomobserver.org/

https://worldofsucculents.com/
https://blogs.cornell.edu/mushrooms/id/
https://mushroomobserver.org/
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The Jenny B Project: Interview with Beekeeper Jenny B
By Michele Luisi, Cornwall Master Gardener Volunteer and Lynne Snyder, 
Blooming Grove Senior Master Gardener Volunteer

The Jenny B Project began with the intention to raise 
awareness for honey bees and support for the latest honey bee 
research.

Jenny B runs a thriving business in Blooming Grove, NY.  
Honey bees produce a variety of natural resources that she uses 
in making body products like soaps and balms.  She also sells 
beeswax candles, honey, propolis, pollen and royal jelly 
(although Jenny does not extract royal jelly as she feels it is too 
precious to take from the hive).  She sells supplies for 
beekeepers, and offers Beekeeping 101, a five-week beginner 
beekeeping course.  Jenny is currently studying at Montana State 
University in the Master Beekeeping Program.

We asked Jenny a few questions that will provide some insight 
into the fascinating world of beekeeping. (Note: This interview 
has been edited for length and clarity.)

Q- How do bees make our world a better place?

A- Bees of all species are super vital to the environment.  
Whether they are bumble bees, mason bees, carpenter bees, 
leafcutter bees or our beloved honey bee, they all contribute to 
pollination of flowers and crops.  Twenty percent of the food and 
fiber crops grown in the world depend on pollinators.

Q- What kind of bees make honey?

A- The “worker” female honey bee is the only bee that produces 
honey.  Because honey bees live as a “superorganism,” meaning 
they can only survive together as a “community” of workers, 
drones and a queen bee, they produce honey for the entire 
colony; whereas solitary bees do not produce a food source for 
an entire population. They collect pollen and nectar and create a 
“pollen loaf” for one egg at a time. 

Q- What are some of the biggest threats to bees in our area?

A- This question requires a bit of discussion.  If we are talking 
just honey bees, I would say the top threat are varroa mites 
which have become more problematic in the last 30 years.  The 
control of these mites, and other pests, must be considered when 
you become a beekeeper. The proper use of Integrated Pest 
Management to prevent and treat your bees for the challenges 
they face is vital in beekeeping today.  

This brings the question of responsible and “bee-centric” 
beekeeping.  Doing your research, taking a class and working with 
a club and/or mentor are imperative when working with bees.  As 
beekeepers we want to make sure we are giving bees the best 
chance of survival.  If we are not taking care of bees properly, this 
can affect other bees in our local area. Bee-centric beekeeping 
means the bees should always come first!  If our bees do not 
have the resources they need, we should not harvest their 
resources – but leave that colony all of their honey, wax, propolis 
etc.  Many beekeepers even keep resource hives to supplement 
hives that need a little help.  

Other threats to consider for all bee species include loss of 
habitat and the overdevelopment of land that bees and animals 
in general need to be sustainable.  Pesticides are a challenge, but 
if used properly and with better communication between 
beekeepers and the community, farmers and those providing 
aerial spraying services, precautions can be taken to avoid colony 

poisoning.  Climate change is a big challenge to 
wildlife and bees.  Beekeepers must adapt their 
beekeeping practices to seasonal changes, 
temperatures, and weather patterns.

Lastly, I will mention Colony Collapse 
Disorder (CCD) because it has been in the 
media for years.  What many do not realize is 
CCD is not just a colony dying off for one reason 
or another; it is a specific set of circumstances 
in which a majority of worker bees in a colony 
leave behind a queen, nurse bees and plenty of 
food.  This odd phenomenon has taken place in 
apiculture history on occasion under other 
names as “autumn collapse” and “disappearing 
disease”, but renamed CCD in 2006. The cause is 
still somewhat unknown; however, a collective of 
threats previously mentioned could be adding 
to this disorder and we need to do all we can, 
beekeeper or not, to preserve our environment.  
The public can help by planting wildflowers, 

Varroa mite (Varroa destructor) on a honey bee



leaving natural landscapes and practicing natural gardening and 
farming techniques.

Q- As a beekeeper, what are some of your biggest challenges 
and rewards?

A- Challenges include time management, planning ahead, heavy 
equipment in hot temperatures, and expense. But the rewards for 
those who love it are priceless.  A colony feels like a part of your 
family.  Each hive can have an independent personality and the 
colony itself teaches you so much about teamwork and the 
balance of life.

Q- How much honey can a home beekeeper expect to get 
from a hive?

A- The average yield in NY is roughly 60 lbs, however there is a 
lot to consider.  How old is the hive?  How much comb is already 
built for storage?  The species of bees can determine honey 
production.  What kind of equipment is being used?  What’s the 
local climate?  What foraging is available to the colony? 

Q- What are some of your favorite sources for information and 
advice?

A- I subscribe to every newsletter from beekeeping supply 
companies, pollinator and bee non-profit organizations, 
beekeeping clubs and universities.  It keeps me in the loop of 
latest research, conferences and 
seminars, and local events.  I highly 
recommend joining a club or taking a 
course before you make the decision to 
keep bees.  There is a lot to consider 
when taking on the hobby of beekeeping 
- including the expense and the 
attention to detail that could make or 
break a colony.  The chances of your 
colony surviving can substantially 
increase if you have some background 
info and work with others.  Submerging 
yourself in the life, language and culture 
will go a long way. 

Q- What is the biggest mistake new 
beekeepers make?

A- Opening and inspecting inside the 
hive too often. Bees are amazing 
creatures and it is easy to get excited 
and want to watch them grow.  However, 
you should have a reason to be inside 
the hive; for example, it’s time for a 
scheduled inspection, or there is some 
issue you’re tending. The more you 
know and research, the more you will be 
able to tell what is happening inside the 
hive by just watching outside the hive. 

Q- If first bees are received and installed in June, what should 
a beekeeper look for in August?

A- August and September are a tricky time for beekeeping. It’s 
important to be getting your bees ready to overwinter.  We want 
to be checking their honey stores, doing mite counts and/or 
treating for mites.  The bee population is starting to decrease for 
the year as the colony gets ready for winter and this is the time 
that mite populations are highest and bees are very vulnerable.  
Some parts of the Northeast do get a fall nectar flow and if you 

get to know your area and bloom seasons, you can utilize this in 
what you will be doing this time of year.  Cornell has a great 
beekeeping calendar as well that I highly recommend for the 
Hudson Valley.  (See Page 8 for site info.)

Q- Should people be afraid of a “swarm”?

A- When a hive is overcrowded, it splits in half - nature’s way of 
reproducing a colony.  The original queen and half the colony 
create a swarm and leave the hive in search of a new home. It 
leaves behind a new queen which will emerge shortly after half 
the colony splits.  There is usually a two to three-week swarm 
season in a particular region.  In the Hudson Valley, it usually 
happens around May, though it can also depend on that year’s 
specific climate.  Swarms are actually very docile as the bees are 
not protecting a nest, brood, eggs etc.  Swarms are beautiful and 
gentle and are just looking for their next home. 

Q- How can a new beekeeper find 
other beekeepers for support and 
advice?

A- Looking up clubs in your area would 
be my suggestion.  If your area does not 
have a club, there are a ton of online 
resources.  There are chat groups, 
forums, online classes, webinars, 
regional conferences and free education 
by many beekeeping supply companies.  
Start with a crash course and then 
attend more specific classes or seminars 
after you get a decent overview. 

Q- Since bees travel before returning 
to their hives, how do I know what 
kind of honey I am getting?

A- You don’t!  There are ways to test the 
pollen sources from honey, however the 
sources may vary within a few miles of 
the hive and even change month to 
month.  This is why “wildflower” honey 
will give you a taste of what’s in bloom 
during the period that your worker bees 
are foraging.  But there are many factors 

that can contribute to honey color, consistency, crystallization 
and more.  We have a write up on this on my website. As far as 
specific honey varietals go, for example clover or buckwheat 
honey, they are derived from hives that are placed amongst fields 
of a particular nectar source that will ultimately determine which 
honey will be the final product.

5

To learn more, follow ‘The Jenny B Project’  
on Facebook and Instagram or visit   

www.thejennybproject.com.

http://www.thejennybproject.com
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GrillinG SeaSon: Homemade Plant-BaSed BurGerS
By Lynne Snyder, Blooming Grove Senior Master Gardener and Master Food Preserver VolunteerRECIPE OF RECIPE OF 

THE MONTHTHE MONTH
Recipe for Carrot-Chickpea Burgers 
Makes 4 Servings 

Ingredients: 
• 1 (15-ounce) can chickpeas, rinsed and drained
• 2 Tablespoons olive oil
• 1 small onion, finely chopped
• 2 medium carrots, shredded
• Salt and freshly ground black pepper to taste 
• 2 cloves garlic, finely chopped
• 1 teaspoon ground cumin
• 3 Tablespoons sesame tahini
• ¼ cup chopped fresh parsley

Directions: 
1. Put the drained chickpeas in a large bowl, and mash with a 

potato masher until broken down but still a bit chunky.  
Set aside.

2. Heat the oil in a skillet over medium-high heat.  Add the 
onion and carrots.  Season with salt and pepper.  Cook, 
stirring occasionally, until softened, about 5-6 minutes.  
Add the garlic and cumin.  Cook, stirring often, for 2 more 
minutes.  Add the mixture to the bowl of mashed 
chickpeas.  

3. Add the tahini and parsley to the bowl.  Mix until well 
combined.  Let rest in the refrigerator for at least half an 
hour, up to 24 hours.  

4. Form four 1-inch-thick burgers from the mixture.  Grill or 
cook in an oiled pan over medium heat, turning once, until 
golden brown, about 4 minutes on each side.

tuliP tree (liriodendron tuliPifera)
By Michele Luisi, Cornwall Master Gardener Volunteer

TREE OF TREE OF 
THE MONTHTHE MONTH

The tulip tree, Liriodendron tulifera, is one of the 
most attractive eastern hardwoods native to the 
eastern United States.  It is one of many 
species within the magnificent Magnolia Family.  

Its common name, tulip tree, comes from its very fragrant flowers 
that are tulip-like in size and shape and include a colored band 
at their base just like many tulip flowers.  The fruit of this tree is 
a light brown cone-like structure, consisting of many winged 
samaras on a central stalk.  Flowers and fruits are first produced 

when tulip trees 
are 15-20 years 
old. L. tulipifera is 
great for 
pollinators as the 
flowers produce 
lots of nectar for 
the bees that 
pollinate them. 
Tulip tree leaves 
have an alternate 
arrangement on 
the stem, like 
their Magnolia 
spp. cousins, 
although unlike 
the ovate or 

elliptic leaves of the Magnolia 
spp. tulip tree leaves are saddle-
shaped.  

Tulip trees are one of the 
tallest native hardwood trees, 
and can reach heights of 150 
feet. It has a tall straight trunk 
and an open crown of stout, 
nearly erect branches, and grey, 
deeply fissured bark.  Tea made from the bark was used in the 
past as a quinine substitute in the treatment of malaria and 
typhoid.  Unlike Magnolia spp. flowers, which often appear before 
the foliage, L. tulipera flowers bloom after the foliage has 
emerged and may be overlooked as they are sometimes hidden 
by the leaves and can be very high up in taller trees.

The bright yellow autumn foliage of these trees is an 
interesting contrast to the reds and oranges of the maples and 
bronzes of the oaks. Another interesting feature that makes the 
tulip tree different from other deciduous trees is its winter buds, 
which are flattened and rounded up at the tips. L. tulipifera is 
long-lived, fast growing and has a deep wide-spreading root 
system.  It thrives in deep, well-drained, moist, rich soils, such as 
lowlands and bottom lands along rivers.  Plant this beautiful tree 
where a large tree is called for, but only if you can give it plenty 
of room to grow.

These days many of us are trying to shop less and 
use what’s in our pantry more imaginatively all 
while incorporating more plant-based foods in 
our everyday diets.  

August is grilling 
season. Here are some 
ideas for plant-based 
burgers:

• Try a whole 
portobello mushroom 
cap, filled with 
cooked spinach, 
roasted peppers and 
sautéed onions. 

• The natural 
round shape and 
meaty texture of 
sweet potato, butternut squash and eggplant—cut into 
1/2-inch-thick rounds— make them great burger bases.

• Repurpose leftovers into veggie burgers.  Combine 
mashed cooked beans, lentils or cauliflower with cooked rice, 
quinoa or barley.  You can include plant-based-proteins such as 
tofu.  Leftover cooked oatmeal makes a good binder.  

• Vary your herbs and spices according to your taste or 
what’s in your garden or pantry.   

Give the mixture a rest in the refrigerator for at least a half hour 
so that it can hold together better.  You can form patties, 
individually wrap and freeze them - so you will always be able to 
grab-‘n’-grill.  Make sure your grill is hot and well oiled.  Turn the 

burgers carefully just once, after the bottom 
becomes well browned. 
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PLANT OFPLANT OF
THE MONTHTHE MONTH

InvasIve OrIental BIttersweet
By Michele Luisi, Cornwall Master Gardener Volunteer

Did you ever wonder while driving, “What is that vine draping over all the trees and shrubs?”  I 
did!  Then when we purchased our home on an acre and a half of property seven years ago, I found 
out what it was first hand as most of the property was overgrown with Oriental bittersweet.  I was 
not a Master Gardener Volunteer yet, but I knew a bit about invasive plants such as barberry and 
Japanese Knotweed.  Then I was educated on the dreaded Oriental bittersweet (Celastrus orbiculatus), 
a woody monster vine that climbs and climbs.  It thrives in almost all habitats.  It can grow over 90 
feet tall, strangling and smothering the trees and plants under it with vines that grow over four 
inches in diameter.

Like most invasive plants, it was first introduced as an ornamental.  Birds and other wildlife 
disperse the seeds when they eat the orange berries.  Humans also inadvertently spread this 
invasive vine by picking vines with berries for wreath-making.   A native relative, American 
bittersweet (Celastrus scandens), has similar colored berries, but should not be confused with 
Oriental bittersweet.  You can tell the difference in the capsule of the berry.  Oriental bittersweet 
has yellow capsules (throughout the vine) and native bittersweet has white capsules (only at the 
ends of stems).  Oriental bittersweet vines can strangle trees, reduce light and break branches. 
Native bittersweet does not have these bad habits – it’s not aggressive.  Education about this 
invasive is key to keeping it under control.  

At my home, we continue cutting down suckers; total removal may take many years, but we 
continue to battle this beast.  For more information on best management practices for Oriental 
bittersweet, checkout this factsheet put out by the Michigan Department of Natural Resources: 
https://mnfi.anr.msu.edu/invasive-species/OrientalBittersweetBCP.pdf 

YellOwjacket wasps
By Michele Luisi, Cornwall Master Gardener Volunteer

PEST PEST 
WATCHWATCH

Yellowjackets can be considered one of the most annoying pests, 
especially in late summer or fall while we picnic.  They invade our food and occasionally 
find themselves in the mouth of an unsuspecting human who just drank out of a soda 
can.  Their sting is painful and can be life threatening to those who are allergic to them. 

Contrary to our dislike of them, yellow jackets are beneficial insects.  They feed their 
young on insects that damage crops and ornamental plants in our gardens.  They also 
feed on housefly larva, beetle grubs and other pests.  Eastern Yellowjackets (Vespula 
maculifrons) are wasps that can be identified by their alternating black and yellow body 
segments.  Their waists are thinner and more defined than a bee.  They are also less 
hairy than a bee.  They become aggressive when their nests are approached or disturbed 
- this is often when people and animals are stung.  

Yellowjackets build their nest both in the ground and in structures.  They use a particular 
nest for only one year.  This is important when considering the need for control.  Keep in mind that these insects are beneficial.  If the 
nest is not posing an immediate threat to people or pets, it can be left for the season and removed during the winter months.

root to Stalk CookinG: tHe art of uSinG tHe 
WHole VeGetaBle By tara duGGan, 2013
Reviewed by Lynne Snyder, Blooming Grove Senior Master Gardener 
Volunteer and Master Food Preserver Volunteer

BOOK BOOK 
REVIEWREVIEW

You grow veggies, working hard to nurture them, so of course you want 
to get the most out of your efforts.  Reducing waste, increasing options for delicious 
dishes, and saving money are all at the heart of Root to Stalk Cooking, by Tara Duggan.

During these times, making the most of what we have on-hand has become a priority.  
Gardening for increased self-sufficiency has become a passion.  People are becoming more 
mindful of what it means to waste food.  As much as 40% of all food produced is wasted, at 
different stages, from farm to table.

Perfectly edible greens from beets and turnips get discarded; garlic scapes get tossed 
into the compost pile. This book takes the idea of low-waste even further, challenging the 
“rules” of cooking we’ve learned.  For example, this rule:  light parts of the leek go into the 
pot, dark greens go into the freezer for stock later on.  Saving scraps for stock is good, but 
ultimately, you’re still throwing a lot away.  Duggan gives a delectable recipe for pot 
stickers using the whole leek, greens and all, offering another of many “Why didn’t I think of 
that?” moments.  

Wondering whether you can do something with those radish leaves, carrot tops, corn 
cobs and apple cores?  She’s got a recipe for that!

Chris Evans, University of 
Illinois, Bugwood.org 

Johnny N. Dell, Bugwood.org

https://mnfi.anr.msu.edu/invasive-species/OrientalBittersweetBCP.pdf
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GARDENER’S CHECKLIST: 
AUGUST

WHAT’S HAPPENING

Ten issues a year written specifically for gardeners in Orange County New York! $20 print / $12 digital
Subscribe online at http://CCEOrangeCounty.org/gardening/gardening-in-orange-county-newsletter  

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

Subscribe to Gardening In Orange County

• August 8 is “Sneak Some Zucchini onto Your Neighbor’s Porch 
Day”.  If you don’t want to bestow upon your neighbors, try 
dropping off at your local food pantry.  Find delicious and 
healthy zucchini recipes for you and your neighbors at: https://
snaped.fns.usda.gov/seasonal-produce-guide/zucchini 

• Do you have seeds or transplants ready for your fall garden?  
After harvesting summer crops, add some compost to enrich the 
soil before planting cool-weather crops. 

• August can be tough on container plants. If the weather is very 
hot, a container may need water twice in one day.  While you’re 
at it, keep deadheading flowers in your containers to extend 
their life.

• Save a few of the best heads from your garlic crop harvested 
earlier this summer to replant in the fall for next year’s crop.

• Many seed crops ripen during August.  Think about saving your 
own seeds this year. 

• This is a busy month for food preservation.  Ask the Master Food 
Preserver Volunteers for advice to help you put up your bountiful 
harvest so that you can enjoy it later.  Find more information at: 
http://cceorangecounty.org/food-nutrition/food-preservation-1

GARDENERS  
ON THE WEB

Gardening in  
Orange County  

New York

https://blogs.Cornell.edu/
master-gardeners-cce-oc/

Gardening Question?
Contact the Garden Helpline!

Ward Upham, Kansas State University, 
Bugwood.org

For more info on:

Bee Keeping Calendar for the Northeast

https://pollinator.cals.cornell.edu/resources/general-
beekeeping-resources/

This site is a trove of 
beekeeping resources 

including the Beekeeping 
Calendar for Northeast.  
This calendar outlines 

month-by-month 
beekeeping activities to 

consider to maintain 
healthy, productive 

colonies.  It also 
emphasizes inspection, 

nutrition, managing pests 
and diseases, and bloom 

times for important 
plants.

Join Master Gardener Volunteer,
Barbara Wexler-Hall for an
entertaining and occasionally
irreverent one hour Zoom presentation
that will introduce you to murder,
mystery and mayhem while exploring
the poisonous plants around us.

To register go to http://cceorangecounty.
org/events or call (845) 344-1234 ext. 262

What Evil Lurks in the Heart of our 
Gardens?

Wednesday, August 5 from 7-8 PM

Looking for other online gardening 
classes?

There are many classes being offered by Cornell Cooperative
Extensions around the state. Check out our blog to find out
what is being offered and how to register.

Subscribe to our Blog! 

http://CCEOrangeCounty.org/gardening/gardening-in-orange-county-newsletter
https://snaped.fns.usda.gov/seasonal-produce-guide/zucchini 
https://snaped.fns.usda.gov/seasonal-produce-guide/zucchini 
http://cceorangecounty.org/food-nutrition/food-preservation-1
https://blogs.Cornell.edu/
master-gardeners-cce-oc/
https://blogs.Cornell.edu/
master-gardeners-cce-oc/
https://pollinator.cals.cornell.edu/resources/general-beekeeping-resources/
https://pollinator.cals.cornell.edu/resources/general-beekeeping-resources/

