
By Judy Boyd-Persen, Newburgh Senior Master Gardener 
Volunteer

There is nothing that reminds me more of autumn than biting 
into a freshly picked apple.  New York State grows over a billion 
pounds of apples each year, many of them right here in Orange 
County.  New York is second only to Washington State in our 
country’s apple production.

We are fortunate to live in one of 
the largest apple-growing regions in 
New York.  Many of our orchards offer 
a wide variety of other fruits and other 
crops during the growing season 
including cherries, peaches and pears.  
By the end of August, it is all about 
the apple.  Early varieties ripen the 
end of August and subsequent 
varieties continue to ripen until early 
November.

Growing apples is not an easy task.  
It requires time, money and a 
commitment to growing the best 
product.  It is a labor-intensive 
process.  New York’s Cornell University 
has worked to develop the best 
practices for growing apples and has developed over 60 new 
varieties of apples over the years.  Their best-known varieties are 
‘Empire’, ’Jonagold’, ‘Cortland’, ‘Macoun’ and ’Liberty’.  The 
second most important apple variety being grown in New York 
State to ‘McIntosh’ is the ‘Empire’.  ‘Empire’ is a ‘McIntosh’ x 
‘Delicious’ hybrid.

Fruit growers work closely with researchers and scientists to 

improve production and evaluate new varieties and cultivars – as 
well as trying to anticipate which apples will be buyers’ favorites.  
The recent popularity of hard cider has resulted in the 
development of craft hard ciders from specific apples.

Driving by local orchards, you may notice smaller trees 
replacing older trees.  Many farmers are using newer dwarf trees 
which begin producing a crop at an earlier age and are easier to 

pick.  Yes, apples are hand-picked.
Orchards, like other farms, are vital 

to our local economy.  According to 
the New York State Apple Association, 
New York apples are processed into 
apple cider, apple sauce, apple juice, 
hard apple cider, specialty ciders, 
slices and products such as canned 
pie filling, and apple cider vinegar.  For 
me, the best thing about our orchards 
is the fresh-picked fruit, and we all 
know how healthy apples are.

Some of Orange County’s orchards 
have their own stores, sell at roadside 
stands or at farmers’ markets. The 
most fun has always been “you pick 
your own” orchards, which for apples 
usually begins around Labor Day.  As 

with all farms, it is so important to buy local to support our 
orchards.

This year things may be a little different because of COVID-19.  
Face masks will be required, crowds will be restricted, festivals 
will be cancelled, and wagon rides and play areas will be closed.  
Apple picking is a fun outdoor activity for the whole family, but all 
CDC guidelines must be followed.
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Apple Daves,  
Warwick, NY 

(845) 986-1684 
www.appledavesorchards.com

Appleridge Orchards, 
Warwick, NY 

(845) 987-7177  
www.appleridgeorchards.com

Lawrence Farm and Orchard, 
Newburgh, NY 
(845) 562-4268 

www.lawrencefarmsorchards.com

Masker Orchards, 
Warwick, NY 

(845) 986-1058 
www.maskers.com

Ochs Orchard, 
Warwick, NY 

(845) 986-1951 
www.ochsorchard.net

Pennings Orchard, 
Warwick, NY 

(845) 986-7080 
www.penningsorchard.com

Roes Orchard, 
Chester, NY 

(845) 469-4724 
Roe Orchards Fruits and Vegetables

Soons Orchard, 
New Hampton, NY 

(845) 374-5471 
www.soonsorchards.com

Warwick Valley Winery and Orchard, 
Warwick, NY 

(845) 258-4858  
www.wvwinery.com

Check out this list of local apple orchards.  Please check the website or call before you go to check their specific requirements. This 
may not be a complete list, if you do not see your favorite orchard listed here, please reach out to them. Happy Apple Picking! 

http://www.appledavesorchards.com
http://www.appleridgeorchards.com
http://www.lawrencefarmsorchards.com
http://www.maskers.com
http://www.ochsorchard.net
http://www.penningsorchard.com
https://m.facebook.com/Roe-Orchards-Fruits-Vegetables-134470206596025/
http://www.soonsorchards.com
http://www.wvwinery.com
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How to Grow Garlic
By Madelene Knaggs, New Windsor Master Gardener Volunteer

Garlic, an ancient bulbous vegetable in the allium family, is 
one of the easiest and most popular plants you can grow.  Here 
in New York garlic is planted in the fall when many summer 
crops have already been harvested, leaving free garden space.  
Garlic grows from individual cloves broken off from a whole bulb.  
Each clove will multiply in the ground, forming a new bulb that 
consists of 5-10 cloves.  Garlic tastes great roasted or used as a 
flavoring in many recipes.

Basically, there are two types of garlic: hardneck and softneck.  
Hardneck varieties produce scapes, or seed stalks.  Scapes are 
garlic flowers.  They should be harvested to allow the plant to 

put energy into growing 
larger garlic bulbs.  Scapes 
have an assertive garlic 
flavor and can be eaten raw 
in pesto or stir-fried, 
sautéed or grilled.

Garlic should be 
planted in fertile, well-
drained soil - in the ground 
or in a raised bed.  Mix in 

some compost or a 10-10-10 
fertilizer.  Break up the garlic heads 
into individual cloves, and plant 
the cloves 3” to 4” deep, with the 
pointy ends facing up.  Water 
lightly.  After planting, mulch with a 
layer of straw, chopped leaves or 
grass clippings.  The mulch should 
be approximately 4 inches thick to 
protect them from the cold.  In the 
spring keep the area lightly watered 
and free of weeds.  Replenish 
mulch if needed.

Watch carefully to determine 
when to harvest garlic - most of the 
leaves will have turned brown, 
usually in mid-July in our area.  Dig 
the bulbs up, place the garlic plants out to dry for 2 or 3 weeks in 
a shaded area with air circulation.  Do not allow the bulbs to get 
wet.  Rub off any loose dirt and dried roots. 

You may either tie the garlic in bunches, braid the leaves or 
leave the bulbs loose.  Store in a cool, airy location.  Above all, 
enjoy the garlic in all sorts of delicious recipes!

How do I Overwinter Rosemary?
By Madelene Knaggs, New Windsor Master Gardener Volunteer

Rosemary (Rosmarinus officinalis) is considered to be a perennial 
plant in warmer places (Zones 7-10), but is considered an annual 
in Orange County (Zones 5b, 6a & 6b), although 
reports of it overwintering in protected locations are 
not uncommon.  

If you plan to bring your rosemary indoors for the 
winter, it should be potted (in early fall) into an 
ample-sized container – give it plenty of room for its 
roots.  Use potting soil, not garden soil (garden soil 
doesn’t drain well in a container).  Leave the potted 
rosemary outside until there is danger of frost – then 
bring it inside.  (You might even try to acclimatize it 
to being indoors by bringing it inside gradually, an 
hour or more each day.)

Your potted rosemary should be placed in a 
south-facing window to allow for plenty of light.  If 
necessary, use a grow light.  Cool temperatures are 
best.  Water regularly when the soil feels dry.  It is also 
acceptable to spritz the needles with water along with its regular 

watering.  Make sure the plant is kept in a low humidity (cool) 
area to help control powdery mildew, a common problem.  
Clipping for culinary use keeps it from getting too leggy and will 
promote a bushier plant.  

Rosemary plants left outdoors need protection 
from frost, snow and ice, as well as wind.  To help 
prepare for outdoor overwintering, trim any damaged 
or dead branches.  Do not prune in the fall because 
it will promote new growth that is easily damaged by 
frost.  Plants should be protected with a windbreak 
and/or wrapping with burlap.  Leaves can be used as 
insulation.

I generally treat rosemary as an annual and add 
new plants each spring to my herb garden.  I have 
not experienced success with bringing plants 
indoors.  This past winter, I left the rosemary plant in 
its usual place, a rather protected outdoor raised 
garden.  It not only survived the winter but it had 
extensive new growth. (Admittedly, last winter was 

extremely mild and seemed to end in late February.)  I pruned 
the rosemary in early April, and it is still thriving!
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Overwintering Bonsais in Small Spaces
By Barbara Clark, 
Middletown Master 
Gardener Volunteer

There are many types of 
gardeners in New York State, 
including those with large 
gardens, small townhouse 
gardens, terraces, and fire 
escapes.  This is for all of 
you bonsai owners, be you a 
collector or proud owner of 
one little juniper from the 
box store, your local garden 
center, or mail order 
supplier.  This article only 
addresses winter hardy 
bonsais, not tropical 
bonsais.  These are primarily 
juniper, pine, cypress, 
boxwood, and the like.  These types of bonsai plants must 
experience cold winter months to flourish.  This article will not 
touch on heeling in the bonsai pots into garden plots, putting 
them into cold frames, or storing in unheated garages.  Most 
small gardens do not have this luxury of space.  We will cover 
how to protect your bonsai babies in the townhouse garden 
patio or for those of you that have your specimen on an 
apartment terrace or fire escape.

To protect your “little trees” you will need: 
• Burlap or water-permeable landscape cloth (do not use 

landscape paper.)

• A large “winter container” with drainage holes for each 
bonsai.  It can be a flower pot, a Styrofoam ice chest, a 
wooden tub, or any other heavy container (excluding 
metal ones – they can conduct the cold and the objective 
is to prevent the roots from freezing).  It should be large 
enough so that the bonsai container can comfortably sit 
in the “winter container” with extra room all around it.

• Mulch (preferably shredded bark).  I prefer black mulch 
because it absorbs some of the heat from the winter sun.

Here are the steps to winterizing bonsais.  
Just make sure you do it before the 
first hard freeze.

First step: Remove any decorative 
figurines and large rocks.  If your 
bonsai is in a water pot, drain off 
water and dry.  (A water pot is a type 
of bonsai pot that is divided into 2 
sections.  One side holds the 
bonsai, and the other side holds 
water to mimic a body of water – 
like a pond). 

Second step: Cut a large enough 
piece of burlap or landscape cloth to 
cover the bonsai pot.  To wrap your 
pot, bring the sides of material up 
and over the soil – tie it loosely 
around the trunk of your bonsai.  If 
it’s too tight, you could risk damage 
or rot from moisture.

Third step: Make 
sure the winter 
container is clean.  
Scrub to destroy 
diseases or insect 
pests and their eggs.  
Fill the “winter 
container” 2/3 full of 
bark, or less if your 
bonsai is in a 
deeper pot.  Place 
your bonsai into the 
winter container so 
that the bonsai pot 
rim is at least 2 
inches below winter 
container rim, and 
then fill in with 
mulch to rim of 
winter container.  
Do not allow mulch to 
touch the trunk of your “little tree”.  (Basically, the bonsai 
is buried deep enough to allow an inch or so of mulch to 
cover the top of the soil.  Most bonsais have the soil 
mounded above the rim of the pot, so the mulch can 
cover the soil without touching the trunk.)

Fourth and last step: Place container in an area 
protected from the wind and direct sun, such as against a 
brick wall or a side of your home that is sheltered from 
harsh weather.  Water well.  

Now, if your sheltered area is a terrace, deck, or fire escape 
that is covered with no access to rain you must give Mother 
Nature a helping hand.  Make sure you water your bonsai every 
seven to ten days, depending on actual weather.  You do not 
want the plants to thoroughly dry out.  The water needs in winter 
are less than spring and summer.

This method has worked for my collection for the last ten 
years.  Although, I did lose a bonsai to some hungry critter one 
year and a pot cracked another year (plant survived).  Fortunately, 
Mother Nature takes over watering duties with snow and rain.  If 
there is an especially dry fall and winter, then you must supply 
supplemental watering.  Bonsai gardening can be fun and 

rewarding.  Putting bonsai babies to bed is a 
pleasant autumn routine and you should take the 
opportunity to look over the plants for any light 
pruning that might be needed (just don’t do any 
hard pruning at this time).

In the spring, after the last hard frost (usually 
third week in May), wake them up by taking them 
carefully out of the container, carefully 
unwrapping the burlap, cleaning off the bonsai 
pots and sprucing them up for display.  Prune off 
winter damage if any and add back landscape 
“boulders” or ornaments.  Then you can begin 
fertilizing them for the coming season.  Repotting 
can be done now as bonsais benefit from 
repotting every four or five years.

Following these steps can allow you to enjoy 
your bonsai baby for many years.  Who knows - 
you may even become addicted to this hobby.  I 
started with one bonsai, and now I have a 
collection of them.  

Juniper Bonsai
Pine Bonsai

Winterized Bonsai
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The Beauty of Bark
By Arnold Kornbluth, Middletown Master Gardener Volunteer

Trees have always been a part of my life.  As a kid growing up 
in Brooklyn, the trees were a source of nuts and fruits for my 
friends and I to throw at each other.  As an adult, living in south 
Jersey, the trees were a backdrop for my garden forming barriers, 
creating shade, adding color.

Then last fall I took the Master Gardener Volunteer Training 
course here in Orange County.  During one of our classes we took 
a walk around the campus of the old Middletown Psychiatric 
Center to look at the trees.  We looked at over 50 different kinds 
of trees learning about all of the different characteristics that 
could be used to identify each type of tree.  And one of those 
characteristics was the bark.  This was the first time I actually 
stopped to look at bark and I found it both exciting and inspiring.

During the next few months, while working on a project for 

the Master Gardener Volunteer Training course, I took photos of 
trees everywhere I went: the park, the arboretum, downtown 
Middletown, the SUNY Orange Campus.  

I found that the bark of each tree has its own beauty.  Even 
basic tree barks like the white oak are very attractive.  Some trees 
have bark that exfoliates (i.e. kousa dogwood, sycamore).  Others 
have bark that looks like elephant hide (i.e. copper beech).  Some 
tree barks have prominent lenticels (i.e. flowering cherry).  It can 
be smooth or have scales, plates, and/or ridges.  Sometimes it is 
adorned with lichen.  There are so many different textures and 
colors to enjoy!

So as the leaves continue to fall and the landscape becomes 
bleak, I invite you to look closer at the trees around you and 
discover the beauty in their bark.

To learn how use bark to identify trees, try Michael Wojtech’s 
book Bark, A Field Guide to Trees of the Northeast.

Blue spruce.  Picea pungens.   
Native.  Bark is gray-brown.  Broken into 

large scales, relatively thick.  Breaking into 
furrows with round ridges.

Sugar maple.  Acer saccharum.   
Native.  Bark is gray-brown.  Vertical groves 
closely spaced.  Furrowed with deep rifts or 

valleys between each plate of bark.

Sourwood.  Oxydendrum arboreum.   
Native. Bark is grayish brown tinged with 
red.   Deeply furrowed with scaly ridges.  

Bark often looks blocky.

Lily Flowered Magnolia (Yellow Bird).  
Magnolia liliiflora.   

Native.  Bark color is gray-brown.  Bark is 
thick.  Has a coarse texture.

Kousa dogwood.  Cornus kousa.   
Exotic.  Bark is gray-brown in color.  Older 
trees bark slightly exfoliates.  Tree shows 

true bark character as it gets older.

Flowering cherry.  Prunus serrulata spp.   
Exotic.  Bark is smooth and shiny.  Marked 

with long horizontal lenticels.   
Red-brown in color.

Copper beech.  Fagus sylvatica purpurea.  
Exotic.  Bark is light gray in color.  Bark is 
smooth, wrinkled and has an “elephant 

hide” appearance to bark.

Japanese white pine. Pinus parviflora ‘Glauca’  
Exotic.  Smooth gray-green when young.  
Shallowly fissured with scaly ridge tops.  

Dark gray and scaly when matured.

White oak.  Quercus alba.   
Native.  Bark color is gray to light tan.  Thick 

overlapping plates or thick ridges.  Peels 
somewhat from the top, bottom and/or 

sides.  Shallow fissured and scaly. 
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Life Under the Fallen Leaves
by Judy Boyd-Persen, Newburgh Senior Master 
Gardener Volunteer

As the heat of summer turns to the cool 
crisp mornings of autumn, mother nature puts 
on a brilliant display of color.  Leaves of red, 
orange and yellow fill the landscape and invite 
us to take long walks in the woods or drives on 
country roads.  Soon the leaves come tumbling 
down and we are faced with fall cleanup.

In the last few years there has been a great 
deal of controversy over how and what to do 
with the fallen leaves - the noise and air 
pollution of blowers, to shred or not to shred, 
bagging and landfills, and so on.  If you are a 
lawn person you do not want heavy, wet leaves 
ruining your lawn.  Understanding the role that 
leaves play in our environment may help you 
make better decisions in how you handle your 
leaves.

Leaves are an important part of the 
ecosystem.  In wooded areas, leaves decay and 
add humus to the soil enriching it.  Leaves can 
provide mulch in your perennial garden 
protecting plants until spring.  It is Mother 
Nature’s way of composting.  Leaves provide an 
even more important purpose during the 
winter, by providing shelter and protection to a 
wide variety of insects and other wildlife.

So, who lives under the fallen leaves?  You 
might be surprised by the number of creatures 
you will find all year long living in leaf litter.  
Leaf litter by itself is an extremely diverse 
ecosystem which is essential to our 
environment.  Each creature finds food and 
may be food to someone else, all under the 
leaves.  The tiny microscopic bacteria and fungi 
hasten decomposition of the leaves providing 
that earthy smell of the forest floor as new soil 
is created.  It is believed that bacteria and fungi 
are responsible for at least eighty percent of 
the decomposition of leaf litter.  Fungi are 
important because they are the only ones who 
can breakdown the tough lignin in fallen 
branches and logs.  They feed the mites, 
springtails, and some beetles who also live 
there.

Many invertebrates live in leaf litter 
including earthworms, slugs and snails along 
with arthropods such as spiders, sowbugs, 
millipedes, centipedes, and insects.  Some of 
the insects include true bugs, earwigs, and all 
kinds of beetles.  There are way too many to 
imagine.  Some live there all year and others 
may use the leaves just to overwinter.  Some of 
our solitary bees nest and lay their eggs under 
the leaves.  You can also find some moth and 
butterflies who overwinter as eggs under the 
leaves emerging as caterpillars in the spring.  
Other species of butterflies and moths 
overwinter in their cocoons under the leaves.

You can find larger critters such as 
salamanders, chipmunks, wood frogs, toads, 

and box turtles among the leaves.  The leaf 
litter is their primary habitat where they nest, 
have their young and forage for food.  Each of 
them plays an important part in the ecosystem.

What we do with the fallen leaves on our 
property has an impact on insect populations 
and subsequently many other animals.  One 
option is to delay cleanup in our gardens until 
spring.  Keeping the leaves as mulch around 
our plants provides places for insects and 
others to stay protected during the winter 
months.  In early spring our native birds may 
find a snack while foraging in the garden.  
According to Jessica Wallisar in her book 
Attracting Beneficial Bugs to Your Garden, you 
should clean up leaves in the spring when 
temperatures are consistently above fifty 
degrees.

Another option, if space permits, is to 
create a brush pile in a corner or at the back of 
your property.  Rake the fallen leaves to this 
area along with twigs, nuts and seeds or other 
natural debris.  You can add fallen or pruned 
branches which helps create air spaces in the 
leaves for a variety of animals.  This also helps 
to keep the leaves from blowing around your 
property or into your neighbor’s yard.  Your 
goal is to imitate what happens on the floor of 
the forest and create a small ecosystem.  If you 
have a lot of leaves you may not be able to use 
all of them but use as many as you can.

There is obviously no easy solution for what 
we do with our leaves, but awareness of the 
value of leaves is the first step.  If you have 
more leaves than you can handle, compost 
them in your town’s recycling center.  Do not 
rake them into the street where they can block 
storm drains, and never put them in the 
garbage.  Think about all the critters that 
depend on those leaves and the important role 
they play in our lives.  

For further information, see 
recommendations from organizations like:

• Audubon Society 
• National Wildlife Federation
• Xerces Society for Invertebrate 

Conservaion

Big-headed Ground Beetle
David Cappaert, Bugwood.org 

Millipede
David Cappaert, Bugwood.org 

Mite
Eric Erbe, USDA Agricultural

Research Service, Bugwood.org 

Pseudoscorpion
Joseph Berger, Bugwood.org 

Mole Cricket
Johnny N. Dell, Bugwood.org 

Gray Garden Slug
Cheryl Moorehead, Bugwood.org 

https://www.orangecountyaudubonsociety.org/
https://www.nwf.org/
https://www.xerces.org/


6

Fall Nature Hikes - What to Observe in the Understory
By Madelene Knaggs, New Windsor Master Gardener Volunteer

The changing colors, cooler temperatures, and invariably less 
crowded trails (well, that might be a thing of the past) will 
beckon many to explore the hiking trails in the Hudson Valley as 
well as other areas in the Northeast.  There are many beautiful 
trails of varying difficulty right in our backyard, so no need to 
travel far for day hikes.

Preparing and planning for your hike will ensure your safety 
and make your hike more enjoyable.  There are several items you 
should have for your comfort and enjoyment.  Well-fitting hiking 
shoes or boots are a must.  Try new shoes around the house or 
on short walks before embarking on a longer hike.  Wear weather 
appropriate, moisture wicking clothing in layers.  A hat and 
sunglasses are essential.  Bring adequate water and a high 
energy snack.  Insect repellant is a must!  Familiarize yourself 
with the trails you will be on and have a map with you.  
Downloading maps is a good idea but remember there may not 
be cell service on the trails.  Have a compass and learn how to 
use it.  Pack a small first-aid kit and swiss army knife.  All of your 
essentials should comfortably fit in a small day-pack or waist 
pack.  Go light - things get heavier as the day goes on.  Always let 
someone know of your hiking plans.  And at the end of your day, 
always remember to do a tick check!

There is so much to observe in nature and much of it is under 
the canopy and on the ground.  Some tools to help you enjoy 
and remember the sights are a camera (phone), binoculars and 
note pad.  Walk at a moderate to slow pace and observe at 

different levels.  Scan the trail bed, trail sides as well as at eye 
level.  Fall foliage is beautiful but there is much more to see and 
appreciate hidden below it. See our article on the beauty of bark 
(page 4).

Many trails will take you through varying ecosystems such as 
dryland, wetlands, swamps, pine forests, etc. so you will see 
different types of flora and fauna during one hike.  The increase 
in popularity of hiking due to the pandemic has actually 
“groomed” the trails and made travelling them easier - less 
detritus and more defined paths.

Many wildflowers are at their peak in the fall.  White wood 
aster (Eurybia divaricata) looks similar to a small daisy and is at 
peak bloom in early fall.  Other wild asters appear in blues, 
purples and pinks.  (Learn more about wild asters on page 11.)  
Cardinal flowers (Lobelia cardinalis) may still be blooming in 
October and are vivid red with green foliage.  Wintergreen 
(Gaultheria procumbens), also known as teaberry, is a ground plant 
that has red berries that can last through winter. Sweet cicely 
(Myrrhis odorata) has ragged edged leaves with small white flowers 
that bloom in the fall.  Poison ivy (Toxicodendron radicans) leaves 
turn a beautiful, rich red and should never be handled.  Wild leek 
fruit is dark purple in September.  There are many other 
wildflowers to seek out – boneset (Eupatorium perfoliatum), 
rattlesnake root (Nabalus albus), silver rod (Solidago bicolor), 
goldenrod (Solidago canadensis) and wild bergamot (Monarda 
fistulosa) to name a few.  Mosses are quite common in shaded 
areas.  There are many wildflower field guides or you can check 
out some great resources on the web:

• Lady Bird Johnson Wildflower Center: https://www.
wildflower.org/ 

• Wildflowers of the Catskills: https://catskillmountainclub.
org/events/common-wildflowers-of-the-catskills/

• Wildflowers of the United States: https://uswildflowers.
com/ 

Mushrooms and fungi are prevalent in the fall among the 
fallen leaves and downed decaying tree branches.  Mushrooms 
like moisture and cool temperatures.  One common mushroom 
is chicken of the woods, scientifically named Laetiporus sulphureus. 
It has a sulfur-yellow color of the pores and an overlapping disk-
like growth form protruding from trees like a shelf. Another 
common fungus you may see on a tree is the hoof fungus (Fomes 
fomentarius). Appreciate the beauty of mushrooms and fungi 
through photographs and without handling them.  Eating the 

Top left: Cardinal Flower; Top right: Wild Aster; Bottom left: 
Goldenrod, Richard Gardner, Bugwood.org; Bottom right: Wintergreen, 

Joseph O’Brien, USDA Forest Service, Bugwood.org

Wild mushroom

https://www.wildflower.org/
https://www.wildflower.org/
https://catskillmountainclub.org/events/common-wildflowers-of-the-catskills/
https://catskillmountainclub.org/events/common-wildflowers-of-the-catskills/
https://uswildflowers.com/
https://uswildflowers.com/


wrong mushroom can be a fatal mistake.  Even the best photos 
and descriptions can be misleading.  There are many good guide 
books and resources available. When in doubt, throw it out. For 
links to online mushroom id resources go to: https://blogs.
cornell.edu/mushrooms/id/.

Many species of small creatures are common in the local 
forests, wetlands and woodlands.  Some are hidden and difficult 
to spot and others are easily evident with their bright colors.  
When it comes to vertebrates there are so many different species 
to look out for while walking out on a hike.   

In New York State there are:
• 80 species of mammals
• 495 species of birds
• 30+ species of reptiles
• 30+ species of amphibians

Some of these species are widespread throughout the entire 
state and others are restricted to much smaller regions.  Some of 
them are around all year round, while others are here for a 
season or just stop by on their way elsewhere. 

There are many resources available for hiking in the Hudson 
Valley and surrounding area.  Here are some links:

• Black Rock Forest:  https://www.blackrockforest.org/
• Hudson Highlands Nature Museum:  https://www.hhnm.

org/
• NY/NJ Trail Conference:  https://www.nynjtc.org/
• NYS Dept. of Env. Conservation (Hiking):  https://www.

dec.ny.gov/outdoor/351.html
• Orange County Land Trust:  https://www.oclt.org/

There is such an abundance of trails in the area that you could 
hike each day and not repeat your walk.  Trail maps are available 
(either online or for purchase) from all of the listed organizations.  
Hike for an hour or all day. There is a huge variety of natural life 
to observe.  And…you will be getting great exercise and fresh air!  
Enjoy the outdoors.
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Not All Trees Lose their Leaves in the Fall
By Cecille Jones, Monroe Master 
Gardener Volunteer

Most broad-leaved trees in our area 
shed their leaves in the fall, but the 
dead brown leaves of oaks and beeches 
stay on the tree until growth starts again 
in the spring. What is that about and 
why does that happen?

Botanists call this retention of dead 
plant matter marcescence – where the 
leaves die, but they don’t fall off when 
they die.

Let’s backtrack a minute and talk 
about leaves. All living trees shed their 
leaves at some time. Every leaf has a 
finite life span; each will fade and fall at 
some regular interval. But there is great 
variation in the timing of the leaf fall. 

On one end of the spectrum are the 
evergreens. Evergreens are said to be 
the first trees on this planet. Over time, 
evergreens encountered changing 
growing conditions as they expanded 
their range. 

After thousands of years in 
evolutionary time, as a kind of hedge 
against future change, trees developed 
different ways of growing and shedding 
leaves. This is how our colorfully famous 
broad-leafed, hardwood trees evolved. 
So if evergreens are on one end of the 
spectrum, deciduous trees are on the 

other end. 
Then we have a third class of trees 

like the beech and oak that seem to 
represent the middle ground between 
evergreens and deciduous trees. Their 
leaves die but many don’t fall when they 
die. (Beech and oak trees are both in 
the Fagaceae family.)

Some ecologists think that retaining 
leaves until the spring could be a 
competitive advantage. Beech and oak 
grow on dry, infertile sites, so delaying 
the leaf drop until the spring delivers 
organic material to the soil at a time 
when it’s most needed by the parent 
tree.  

Others think that retaining leaves on 
young trees and the lower branches of 
bigger trees is a way of trapping snow, 
so come spring, there’s more moisture 
in the base of the trees.

Another study maintains that 
marcescent foliage are a form of frost 
protection for the buds. Others suggest 
marcescent foliage deter browsing deer 
and moose from eating the buds that 
are hidden in the cluster of dead leaves. 

Whatever the functions of 
marcescence, it could also be a sign 
that beech and oak are evolutionarily 
delayed and still on their way to 
becoming fully deciduous from their 
evergreen past.

Red oaks often retain some of  
their leaves through the winter.

David Lee, Bugwood.org

https://blogs.cornell.edu/mushrooms/id/
https://blogs.cornell.edu/mushrooms/id/
https://www.blackrockforest.org/
https://www.hhnm.org/
https://www.hhnm.org/
https://www.nynjtc.org/
https://www.dec.ny.gov/outdoor/351.html
https://www.dec.ny.gov/outdoor/351.html
https://www.oclt.org/
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Poison Gardens:  A Peek at my Bucket List
By Barbara Clark, Middletown Master Gardener Volunteer

What is a poison garden, you ask?  It is a garden primarily 
devoted to the cultivation of poisonous plants.  Many have been 
used since ancient times for “medicinal” purposes - from small 
gardens used by folk healers and tribal shamans to large formal 
gardens maintained by monasteries, castles, and colleges.

Poisonous plants have been featured in literature as well.  
Shakespeare used poisons in his plays and Agatha Christie was 
fond of murder by poison in her novels.  Additionally, in 1844, 
Nathaniel Hawthorne wrote a short story entitled “Rappaccini’s 
Daughter” in which Rappaccini only grew poisonous plants in his 
lush garden.  He fed his daughter small doses of toxins to 
protect her.  Many of the plants grown within a poison garden 
were used to cure diseases.  It was thought that disorders and 
disease were toxic, so the appropriate administration of another 
toxin could counteract the illness.  That’s probably where the 
expression “if it doesn’t kill you, it’ll cure you,” is derived.  The 
premise of homeopathic medicine is similar to this - with many 
medicines derived from plants poisonous in nature.

There are many poison gardens in the United States, United 
Kingdom, and Europe that can be visited by tourists.  Cornell 
University in Ithaca, New York has such a garden (including 
various weeds as well) to aid in the studies of veterinarians in 
training, - a living library of sorts.  The poisonous garden was 
started in 1954, and the weed garden was added in 2008. It is 
named The William C. Muenscher Garden after the botany 
professor who cultivated the original poisonous plants in pots.  
These were used to teach toxicology to veterinary students in the 
1950’s. 

In Ireland, Blarney Castle 
also boasts a poison garden.  It 
is located behind the castle 
structure, and its intent is to 
educate on poisonous plants 
found in nature and their uses 
for medicinal purposes.  
Visitors are met by a plaque 
with skull and crossbones and 
instructions not to smell, eat, 
or touch the plants in the 
garden.  Built in 1446, the 
garden is original to Blarney 
Castle.  Many of the plants are 
in cages.

In Philadelphia, the 
Benjamin Rush Medicinal 
Garden, located at the Mütter 
Museum, contains plants used 
by early healers and herbalists.  
It is located behind the iron 
fence in front of the museum.  
Benjamin Rush was one of the 
co-founders of The College of 
Physicians, which now houses 

the museum.  The garden was developed in 1937 using advice 
given by Benjamin Rush.

In the United Kingdom, the Alnwick Garden has a small, yet 
deadly, poison garden.  This garden is kept behind black iron 
gates and can only be viewed by guided tour.  Visitors are 
prohibited from smelling or touching plants.  The more 
dangerous plants are kept in iron cages.  This garden was 
inspired by one in Padua, Italy.  It is located near the Alnwick 

Castle which is 1,000 years old.  (One can recognize the castle 
from the first two Harry Potter movies.)  The garden was 
refurbished in 1996 by the current Duchess residing at Alnwick 
Castle.

In Padua, Italy, there is a poison garden called Orto Botanic di 
Padova.  It was founded by the Venetian Republic in 1545.  It is 
also known as the Medici Poison Garden.  In affiliation with the 
University of Padua, it is known for its special collection and 
historical design.  It is also listed as a UNESCO World Historical 
Site.  The garden itself is 5.4 acres in size.  Surrounded by high 
walls to prevent nighttime raids to steal medicinal plants (during 
the 16th century thefts in the garden were punished by fines, 
prison and exile) it was started as a medicinal garden.  Over the 
centuries, more plants were added from all over the world 
acquired through trade by the Venetian Republic.  The garden is 
comprised of many collections.  A poison collection was added 
later, although many of the poisonous plants were already 
included in the 
medicinal garden 
because they were 
used to treat illness 
and disease (“kill you 
or cure you”).  

All in all, this is 
just a peek at my 
personal bucket list.  I 
am particularly 
interested in Padua’s 
poison garden 
because it was used 
as a template for the 
recent remodeling of 
the poison garden at 
Alnwick Castle.  I 
cannot wait until we 
are able to travel 
again!

Blarney Castle Poison Garden 
JHawk88 / CC BY-SA (https://

creativecommons.org/licenses/
by-sa/4.0)

Alnwick Garden Gates 
Amanda Slater / CC BY-SA (https://creativecommons.org/licenses/

by-sa/2.0)

Benjamin Rush Medicinal Plant Garden
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Overwintering Coleus
By Judy Boyd-Persen, Newburgh Senior Master Gardener

Coleus, currently in the Plectranthus family, is one of my 
favorite annuals.  The plants are grown for their beautifully 
colored leaves and can be used 
in decorative pots.  It is one of 
the easiest plants to overwinter 
by taking stem tip cuttings.  I 
have at least a dozen coleus 
plants that I take cuttings from 
each fall.  Stem cuttings should 
be taken before the first frost 
which in Orange County is 
around Oct. 15th.  It is a good 
idea to take your cuttings when 
you bring houseplants back in.  
Make sure your cuttings are pest 
free.

Use a pair of clean, sharp 
garden shears or a garden knife 
to make a diagonal cut below a 
leaf node (this leaf node will be 
submerged into the soil).  The 
cutting should be between 3 and 
5 inches long.  Make sure to 
include the terminal or growing 
tip.  Remove the growing tip by pinching or cutting the tip off.  
Remove the larger leaves.  This allows the plant to produce roots 
instead of growing taller.

Coleus will root easily in water in two to three weeks but be 
sure to keep the water fresh by changing it, as necessary.  The 
cutting can then be planted in moistened potting soil.

Instead of rooting in water I prefer to plant the cutting directly 
in moistened potting soil.  You 
can dip the stem in a small 
amount of rooting hormone to 
hasten the process, but this is 
not necessary.  Create a 
temporary greenhouse by 
placing a clear plastic bag over 
the cutting and pot.  It should 
root in about two weeks.  You 
can test for roots by gently 
tugging on the plant.  Resistance 
means your plant has rooted.  
Remove the plastic bag and 
water as needed.

Coleus can be grown on a 
sunny window or under grow 
lights until spring.  During the 
winter, the intensely colored 
leaves will lose their vibrant 
colors.  Once they are hardened 
off and moved outdoors in the 
spring the color will return.  

Continue to pinch back the growing tips to maintain a bushier 
plant during the winter.  If a plant becomes too leggy you can 
always take a new cutting and dispose of the older plant.

Bringing Herbs Inside
By Madelene Knaggs, New Windsor Master Gardener Volunteer

All spring and summer long you grew delicious, fragrant herbs 
for cooking and making your own herbal teas and natural 
medicines, while filling your garden with fragrance.  When frost 
threatens, sadly it may be time to bid goodbye to most of your 
herbs until next growing season.

Good news!  You can bring many of these tender herbs 
indoors.  Placed in a sunny window, or under grow lights, you 
can keep enjoying them for several months.

Some of the easiest herbs to bring in from the garden are 
chives, parsley, rosemary, thyme, oregano and mint.  Bringing 
these herbs indoors for winter is not difficult but does require 
some preparation.  Kitchen herbs include both annuals and 
perennials.  You can also grow basil from seed, fairly easily in a 
bright window.

Herbs should be dug up before frost damages the plant and 
the roots are still viable.  Include as much of the roots as 
possible.  Trim the plants to a manageable size.  Repot into a 

container with fresh potting 
soil.  You should temper the 
plants for adjustment to indoor 
conditions.

Locate the plants in a spot 
where it can get as much sun 
as possible, at least eight hours 
of light per day.  This can be 
provided by placing them in a 
south-facing window or under 
plant lights.

Certain herbs, such as the 
tender annuals summer savory, 
chervil, cilantro, borage, basil, 
and dill, will not transition well 
to transplanting and have 
reached the end of their life 
span.  If you would like them in 
your “winter herb garden”, just 
start some new plants from 
seed. 

While overwintering herbs 
ensure that they are properly 
watered.  If the top inch of soil 
is dry then it is time to water.  
Check regularly for pests. Always identify your pest first so you 
can determine the best management tactic to use.  Many pests 
that may attack your indoor herb garden can be controlled with a 
low-risk pesticide such as insecticidal soap.

With some preparation and tending, you can keep enjoying 
your herbs all winter.

Rooted coleus cuttings

Fennel

Lettuce, Catnip and Oregano



10

Apple Crisp
By Judy Boyd-Persen, Newburgh Senior Master Gardener and Certified Master Food Preserver VolunteerRECIPE OF RECIPE OF 

THE MONTHTHE MONTH

Serviceberry
By Judy Boyd-Persen, Newburgh Senior Master Gardener VolunteerTREE OF TREE OF 

THE MONTHTHE MONTH
Amelanchier spp. 

goes by many 
common names 
such as serviceberry, 
shadbush, and 

Juneberry.  Amelanchier spp. is 
considered a large shrub or small 
native tree and is often planted as an 
understory tree.  The tree form can be 
single or multi-stemmed.  There are 
several native varieties with similar 
characteristics.  Amelanchier canadensis 
is native to Eastern North America in 
zones 4 to 8.  It grows to about 25 feet 
tall with a spread of 15 feet.  The tree 
prefers part to full sun and can be 
naturalized in native gardens.  In early 
spring before the leaves emerge it 
produces showy, slightly fragrant, 
white flowers in drooping clusters.  
The elliptic, dark green leaves turn a 
brilliant orange red in the fall.  The 
smooth gray bark provides winter 
interest.  The tree produces small 
berries that turn from green to red 
and mature in June to a deep purple 
color.  The berries resemble 
blueberries and are edible.  The 
berries can be made into jams and 
jellies, but you would have to 

compete with the birds and other 
wildlife to get them.

Amelanchier arborea commonly called 
downy serviceberry grows in zones 4 
to 9.  This tree tends to be a little 
shorter and more shrub like.  It also 
puts out suckers.  In the wild it grows 
on wooded and rocky slopes.  The 
growing conditions are like that of 
Amelanchier canadensis and it also 
produces berries in June and brilliant 
fall foliage.

Either of these trees would be a 
wonderful addition to your home 
landscape.  In early spring the white 
blossoms invite insects to the yard 
followed by the birds who feed their 
young the insects.  The summer fruit 
attracts birds such as robins, 
northern cardinals, and gray catbirds 
to name a few.  There are quite a few 
other species of Amelanchier native 
to the United States.  You can also 
find some cultivars.  There are 
heights that range from 5 feet to 30 
feet and even some that will grow in 
full shade.  There is sure to be one 
that would fit your native garden.

Apple crisp is a simple, easy dessert to make with all those wonderful apples available in the fall.  Apple crisp, also 
known as apple crumble, is thought to have originated in Great Britain during WWII as a less expensive version of 
apple pie.  I find it a quicker alternative to apple pie.  There are many different recipes available.  This is a family recipe 
I have been using for years.

You can use one type of apple or an assortment of different varieties.  The recipe can be modified slightly for other fruits such as 
strawberry-rhubarb, peach, blueberry and various combinations of fresh fruits.

Ingredients for apple crisp:
• 5 lbs. Macintosh or your favorite 

apple
• 1/3 cup granulated sugar
• 1 tsp. cinnamon
• ½ tsp. nutmeg (optional)
• Juice of 1 lemon

Ingredients for topping:
• ¾ cup flour
• ¾ cup brown sugar
• ¾ cup old fashion oatmeal
• 1 ¼ cups cold diced butter

 

Directions:
Peel (optional), core, and slice 

apples.  Mix with granulated sugar, 
cinnamon and lemon juice.  Place in an 
oval or rectangular 9X12 baking dish.

For topping: In a bowl mix flour, brown 
sugar, and oatmeal.  Add cold butter 
and either hand mix or use a paddle 
mixer to form a crumbly mixture.  Pour 
evenly over the apples.

Bake in a 350-degree oven for 50 
minutes or until the apples are tender 
and the topping is lightly browned.

Serve warm with vanilla ice cream or whipped cream.  Leftovers should be stored in the refrigerator and can be warmed in the 
microwave if desired.
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PLANT OFPLANT OF
THE MONTHTHE MONTH

Native Asters
By Judy Boyd-Persen, Newburgh Senior Master Gardener Volunteer

Native perennial asters put on a show in the fall, providing beautiful color along with nectar and 
pollen for bees and butterflies.  The New England aster (Symphyotrichum novae-angliae) can be seen 
growing wild along the highways sporting a beautiful purple or pink flower with a yellow center.  It can 
be tall and unruly growing to five feet but many of its cultivars are only four-foot-tall and are beautiful 
in the garden.  They attract many pollinators and butterflies including the Monarch.  They start 
blooming in September lasting well into October.  Plant in full to part sun.

Another native, the New York Aster (Symphyotrichum novi belgi) grows to four-foot-tall and has a 
purple flower.  It is like the New England aster but a little more compact with the same growing 
requirements.  Both survive in zones 4 thru 8.

For shade there is the white wood aster (Eurybia divaricata) which grows wild in woodlands.  In your 
garden it likes morning sun and will spread easily.  Thin it out in the spring if necessary.

There are many cultivars of these natives that may work better in your garden.  If you have the 
space, I do recommend the natives.  Both the New England and New York asters pair well with golden 
rod for a fall bonanza of color and insect activity.  They are a great addition to any native plant garden.

White Prunicola Scale and White Peach Scale
By Susan Ndiaye, Community Horticulture Educator

PEST PEST 
WATCHWATCH

Have you ever noticed a white snowy coating on the branch of a cherry tree or a 
privet hedge? If so, you’ve probably seen an infestation of white prunicola scale or white peach scale 
(Pseudaulacaspis pentagona and Pseudaulacaspis prunicola).  These two species of scale insects firmly attach to 
woody plants using their outer shell or scale to protect the soft, bodied insect inside.  When found in 
large numbers they create snow white patches on plants.  Most of their life is sedentary, but in the spring 
each overwintering female lays about 100 eggs.  When the eggs hatch, crawlers emerge.  This is the 
mobile stage that searches for the perfect spot to insert its mouthparts into the vascular system of the 
host and hunker down to feed.  

White prunicola scale feeds on a large variety of plant species including maples, privet, boxwoods, 
lilacs, hollies, forsythia, stone fruits, and rhododendrons.  White peach scale is commonly found on 
peach trees and closely related trees such as lilacs, mulberry and walnut. There are a few physical 
management options when it comes to white prunicola scale. If possible, you should prune out heavily 
infested branches.  You can remove the scale by scrubbing infested bark with a soft brush dipped in a 
mild soap solution.  Depending on the host plant, you can also knock theses creatures off with a power 
washer being very careful not to damage the plant in the process.  

The only time these scales are susceptible to insecticides is during the crawling stage.  These two 
short windows usually occur in April and mid-June to early July.  These windows are determined by 
prevailing temperatures and can be determined using Growing Degree Days (GDD).  During the crawling 
stage, lower-risk pesticides such as horticulture oil, insecticidal soap and neem oil can be used to control 
this formidable pest.

Nature’s Best Hope, By Doug Tallamy
Reviewed By Judy Boyd-Persen, Newburgh Senior Master Gardener Volunteer

BOOK BOOK 
REVIEWREVIEW

Nature’s Best Hope: A New Approach to Conservation that Starts in Your Yard 
is an outgrowth of his previous book, Bringing Nature Home.  The book begins 

with a retrospective look at conservation efforts of the past.  He provides some grim statistics 
on failures in large scale conservation efforts such as National Parks, noting the continuing loss 
of insect and bird populations over the past few years.  He updates readers on the importance 
of using native trees and plants to support the insect and bird populations.

Since most of the land in the lower forty-eight states is privately owned and covered in turf 
grass as well as roads, parking lots, housing and so on, wildlife habitat continues to shrink and 
is highly fragmented.  Tallamy’s best hope is to address habitat one yard at a time, finding ways 
to link backyards, municipal parks, community gardens, school gardens, and so on to form 
more cohesive habitats.  Planting natives wherever possible, using the right size native trees for 
your yard and reducing turf grass by planting native gardens.

He ends optimistically, knowing the task is monumental but hopeful that as humans we can 
turn the tide and begin making changes in our own yards and communities.  The author 
provides a blueprint for a path forward.  Interesting and informative reading.



12

GARDENER’S CHECKLIST: 
OCTOBER & NOVEMBER

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

• Last year’s October-November checklist outlined preparing 
perennials, bulbs, shrubs and trees for the winter season.  This 
year we will focus on preparing garden tools, hoses and 
containers so you will be ready when spring returns.

• Annuals are generally first to succumb to frost.  Once they are 
severely affected by frost, it is time to remove them from beds 
and containers.

• Containers should be washed out with water mixed with dish 
soap and rinsed well.  A mild vinegar solution may also be 
used.  Store in a dry, protected area such as a garden shed or 
garage.  Containers that are still filled with soil should be 
stored indoors where freezing and thawing will not crack them.

• Remove dirt and leaves from hand tools, shovels, hoes and 
metal rakes.  Coat with a thin layer of vegetable oil.  Store in a 
shed or garage.

• Clippers, pruning shears and loping shears may be dull from 
the gardening season’s use.  Sharpen to restore their edges and 
coat with a bit of vegetable oil to prevent rust.  Store indoors.

• Garden hoses and irrigation systems should be drained before 
freezing temperature sets in.

• Drain gas lines of mowers and power garden equipment.  
Change oil as needed before storing machines in a covered, dry 
space.

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

Pumpkin Succulents is a ‘Take and 
Make’ workshop.  Pick-up your 

supplies ahead of time and then join 
us virtually for a live interactive 

demonstration on how to create a 
beautiful pumpkin center piece 

adorned with suuclents, acorns, moss 
and other natural materials.

$40 ($36 for GOC Subscribers)

Registration is limited and closes on 
Wednesday, October 7th.

Pumpkin Succulents 
Saturday, October 24, 2020

10:00 am – 12:30 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! 

Decorate your home with a kissing ball, 
table top tree, or wreath this holiday 

season.  Pick-up your supplies ahead of 
time and then join us virtually for a live 

interactive demonstration on how to 
create one of these beautiful holiday 

decorations using greens of all different 
hues and textures.

$40 ($36 for GOC Subscribers)

Registration will open in October and 
closes on Friday, November 13th.

Holiday Workshops
Friday, December 4, 2020

Various Times

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

http://CCEOrangeCounty.org/gardening/gardening-in-orange-county-newsletter
https://blogs.Cornell.edu/
master-gardeners-cce-oc/
https://blogs.Cornell.edu/
master-gardeners-cce-oc/
https://blogs.cornell.edu/master-gardeners-cce-oc/
http://cceorangecounty.org/events

