
By Kimberly Marshall, Washingtonville Master Gardener Volunteer

As our gardens rest for the winter and we reluctantly tread 
indoors seeking warmth during the colder months, what’s a 
gardener to do without having busy outdoor tasks—like raking, 
mowing, weeding, digging, and hauling—to keep themselves 
occupied? 

Our usual thought each year (and it’s with good reason) is to 
take this time to plan our gardens for the spring.  We’re so used 
to penciling in time during December and January to plot out 
beds, order seeds, and make lengthy lists of to-dos that we 
sometimes forget to enjoy the process.  

While we absolutely should make time to take on these 
preparatory tasks, we also have a little something else for you to 
consider as you look to get the most out of your winter months.  
We are all coming out of a long and arduous summer hampered 
by Coronavirus lockdowns 
and other worrisome news—
only to hunker down again 
for winter—so the Master 
Gardener Volunteers here at 
Cornell Cooperative 
Extension are prescribing 
some very serious medicine: 
let’s take some time this 
holiday season to immerse 
ourselves in a Danish way of 
life called hygge (pronounced 
“hue-ga”), which is all about 
getting cozy, slowing down, 
enjoying the moment, and 
indulging in friends, family, and all the wondrous pleasures of life.

I read somewhere that the Danes’ relationship to hygge is 
much like Americans’ embrace of freedom; these concepts are 
tightly woven into our cultural identities, respectively.  Hygge is 
an everyday practice by Danes, and the origin of the word is from 
the Norwegian and old Nordic word hugga, which means “to 
comfort” or “to console.” It is exhibited in conversation by 
understating one’s own accomplishments and, instead, humbly 
exploring the possibility to accomplish, and Danes believe it is 
impossible to experience true hygge around people with whom 
you don’t feel completely comfortable.  You should feel 
completely yourself, but wholesome and nourished; it’s a warm 
candlelit dinner with your closest friends, but nothing fancy, and 
indulging in a slice of pie, but not with gluttony.

Often known to be the most hygge time of year, winter is pure 
magic with dim lights, woven textiles, decadent sweets, fluffy 
sweaters, warm lattes, thick books, mulled wines, and crackling 
fireplaces—and even better if there is a winter storm raging 

outside, which 
happens frequently 
for the Danes.  
Despite having some 
of the cruelest winters 
on the planet, 
however, they are also 
known to be some of 
the happiest people 
in the world.  

In short, we think 
they’re on to 
something!

In this issue, we 
are gently nudging 
you to take some time 
for yourself to kick 
back, light a roomful of candles, wrap up in your coziest blanket, 
slowly brew a cup of tea, and enjoy that book you’ve been putting 
off for too long.  And it’s in this spirit that we’ve filled these pages 
with some of our favorite ideas on how gardeners in Orange 
County can hygge this winter, including:

• using essential oils to find calm
• decadent hot cocoa recipes to share with family and 

friends
• digging into the interesting history on kudzu
• meandering through gorgeous gardens across the globe 
• safely setting up and using your fireplace
• organizing your garden-themed collections (like pots, 

writing papers, and houseplants) that create a space of 
absolute Zen and so much more…

So, pull on those fuzzy socks, wrap yourself in a favorite 
sweater, place your houseplants in your reading corner of choice, 
and brew some fresh, hot coffee. And then, when you’re nice and 
relaxed, dig into all the ways that gardeners like you and me can 
enjoy our free time this winter—the Danish way—from the 
comfort of our very own (and cozy!) homes.  
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How to Use Essential Oils in the Winter
By Kimberly Marshall, Washingtonville Master Gardener 
Volunteer

One of my favorite ways to decompress in the colder months 
is to infuse the air in my home with essential oils.  Whether I’m 
simmering a few drops on the stove or lighting candles in the 
front room, these fragrances soothe me and help me find an 
extra bit of serenity in my day.

Here are some ways you can enjoy essential oils at home too, 
especially during dismal, chilly days when you could use an 
olfactory pick-me-up:

Diffusers 
Diffusers are little electric devices that evaporate water into 

the air.  You can add a few drops of essential oil to the water, and 
when it evaporates, it carries the oils along.  This is great for 
areas of your home that are dry, as they can hydrate the air while 
diluting the oils and dispersing them throughout the room.

Sachets
Sachets filled with potpourri or dried botanicals are great 

options for placing in a drawer or near your favorite spot to relax.  
You can add a few drops of oil to them as their fragrance fades, 
and they add a subtle scent that can be lightly detected on your 
clothing or enjoyed as you relax with a book or kick up your feet 
to binge-watch your favorite television show.  

Candles
You can make your own candles by melting down wax and 

adding your favorite fragrances and a wick.  You can also 
purchase candles made with essential oils from your favorite 
home décor shop.  Many candlemakers use chemical-free 
ingredients, and be sure to choose candles that say, “all natural” 
or “scented with essential oils only.” This will ensure you’re 
getting a better aromatherapy experience.  

Cleaning supplies
Add a few drops of essential oil to a spray bottle and fill with 

distilled or filtered water.  Some oils have disinfectant properties, 

and when you’re 
wiping down the 
surfaces in your 
home, the oils will 
drift upward, filling 
the air and making 
your chores all the 
more pleasurable.  

Bath products
Using essential 

oils in your bath 
can be an extremely 
gratifying 
experience.  You 
must, however, exercise great caution when doing this and be 
sure to use just a few drops.  Also be sure to add them to Epsom 
salts, unscented lotions, carrier oils, or however else you’d like to 
dilute it—you should never use them directly on your skin.  

Choosing and mixing fragrances
Find out which fragrances you enjoy most by trying a few 

different ones to start.   Begin by using just a few drops, as your 
body can be sensitive to certain oils.  

Some oils that are typically tolerated by most people include 
lavender, chamomile, and any of the citrus fragrances, like lemon 
or bergamot.  Also keep in mind that some of the oils can irritate 
your pets, so be sure to do your research before using these oils 
around your furry friends.  

Once you figure out which scents you enjoy, try blending and 
mixing them together to create new and exciting fragrances.  

Here are some of my favorites:
Cozy Nook

• three drops rose 
geranium

• three drops cinnamon
• two drops patchouli

Fresh Air
• five drops lemon
• four drops lavender
• two drops tea tree

Fireside
• three drops cinnamon
• two drops clove
• two drops orange

Spiced Cider
• three drops cinnamon
• two drops cardamom
• one drop orange
• one drop clove

Holiday Spirit
• three drops 

frankincense
• three drops myrrh
• one drop orange

Apple Pie
• four drops cinnamon
• three drops clove
• three drops nutmeg
• two drops ginger
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The Story of Kudzu: from Exotic Rarity to Unwanted Invasive 
By Cecille Jones, Monroe Master Gardener Volunteer

Today, we know kudzu (Pueraria montana) as an invasive vine, 
an unwanted interloper. Nicknamed the Vine That Ate the South 
or the foot-a-night vine, poet James Dickie labeled it a vegetal 
form of cancer. 

This climbing vine flourishes in 
the Southeast, where heat and 
humidity provide a paradise for the 
perennial legume. Today, kudzu has 
covered millions of acres of land, 
trees and abandoned buildings and 
has been spotted as far north as 
New York and Massachusetts. Non-
native and aggressive, kudzu can 
lead to the extinction of native 
plants, destroy biodiversity and 
permanently alter habitats. 

As reviled as it is today, kudzu’s 
reputation didn’t start out that way. 
Kudzu made its American debut in 
1876 at the Philadelphia 
Centennial Exposition. Thirty-seven 
countries participated in the 100-
year celebration of the signing of 
the Declaration of Independence, and nearly 10 million people 
showed up. At the Japanese pavilion, people admired the exotic 
rarity called kudzu. 

From there, kudzu was marketed in the Southeast as an 
ornamental vine meant to shade porches with fragrant flowers. 
By the 1920s, Charles and Lillie Pleas of the Glen Arden Nursery 

in Florida discovered that animals would eat kudzu and so they 
promoted it as forage as well.  

A decade later, severe drought and incorrect farming methods 
helped to create the Dust Bowl. Turning to kudzu to control soil 
erosion and feed cattle, the government distributed up to 85 

million seedlings and paid farmers 
as much as $8 an acre to plant 
kudzu. By 1946, there were three 
million acres of kudzu.

Meanwhile, Channing Cope 
became the plant’s most famous 
advocate. Through his daily radio 
program, he promoted the virtues 
of “the miracle vine.” At the height 
of its popularity, there were kudzu 
beauty contests, clubs, and even 
recipes. 

Much to Cope’s disappointment, 
in 1953, the USDA removed kudzu 
from its list of recommended cover 
plants. By 1970, it was classified as 
a weed. Seven years later, kudzu 

made the Federal Noxious Weed 
List. 

Today, the cost to control and 
combat this invasive plant runs in the millions of dollars 
annually. From herbicides to persistent clearing, scientists have 
also discovered that Angora goats take to kudzu like candy. 
Perhaps it’s time to call in the goat busters? 

The Sunflower as Nuclear Warrior 
By Cecille Jones, Monroe Master Gardener Volunteer

Radiating joy with its giant head and gorgeous yellow 
blooms, the sunflower brings thoughts of summertime and 
smiles of happiness. Of the genus Helianthus (from the Greek 
Helios meaning sun and anthos 
meaning flower), the sunflower is 
the ultimate tanning diva, daily 
positioning its face toward the 
sun. 

Sunflowers originated from 
North America where Native 
Americans considered them a 
natural food source. Early 
Spanish explorers took seeds 
home, and they spread across 
Europe. There’s no question they 
inspired Vincent Van Gogh’s 
sunflower series, painted circa 
1888. From there, the Russians 
commercialized the plant and 
turned it into a great source of 
cooking oil. 

From native food source to inspiration for famous art and 
today’s favored oil for potato chips, there’s another aspect of 
sunflowers that may surprise you. Scientists have discovered that 
sunflowers can pull radioactive contaminants out of the soil.

Called hyperaccumulators, sunflowers have the ability to 
take up large amounts of toxic materials from their environment. 
Like all land-based plants, sunflowers have highly evolved, 

efficient root systems that can pull water, nutrients and minerals 
out of the soil. Among them are zinc, copper and radioactive 
elements that they then store in their stems and leaves. 

Using plants to clean up contaminated areas is called 
phytoremediation, with the most common process being 

phytoextraction. 
Enter the sunflower, a 

hyperaccumulating plant that 
performs well in this regard. 
While it can absorb toxic 
materials, the sunflower cannot 
neutralize them, so the plant is 
harvested for proper disposal – 
and before foraging animals get 
to them. 

Done on a large scale and for 
long periods of time, fields of 
sunflowers planted for 
phytoremediation can be an 
effective environmental solution. 
After the Chernobyl and 
Fukushima nuclear disasters, the 
sunflower has demonstrated a 

promising application of phytoremediation. 
Compared to using heavy bulldozers and sending technicians 

in hazmat suits, planting sunflowers is more cost effective, more 
visually pleasing and less disruptive to the local environment. 

While more research needs to be done, who knows? One day 
we may see vast fields of sunflowers silently working to make our 
land safer for all of us. 

Without natural pests and plants to keep its growth in check, 
the non-native, invasive kudzu has overtaken this swath of 
land, destroying biodiversity and altering native habitats.
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Chocolate: How Did We Get This Treat from a Tree?
By Brooke Moore, New Windsor Senior Master Gardener

While working in the garden, my grandfather and I would 
often try to figure out how it was that someone discovered that a 
food was good to eat.  Our imagination leapt from observing 
animals to trying to figure out what early humans thought and 
did.  We pondered over the trial and error needed to sort out 
flour from wheat, cornmeal from corn, and most importantly - 
how did anyone come up with chocolate?  

The journey from a 
bitter, spicy and 
mysterious substance to 
the many-faceted treat 
we enjoy today took lots 
of roads and touched 
every civilization.  When 
you enjoy a bite of 
chocolate or a sip of hot 
cocoa you are tasting the 
results of centuries of 
experimentation.  

The cacao tree (Theobroma cacao) is native to the Amazon River 
Basin and was domesticated between 4000-5000 years ago.  
Today cacao is one of the top ten agriculture commodities in the 
world and its cultivation provides a livelihood to 6.5 million 
farmers in Africa, Asia, Oceania, and South America. 
Unfortunately, growers are facing new challenges brought on by 
climate change and the introduction of pests and diseases.  Work 
is underway to sequence the cacao genome in hopes that this 
information will lead to the development of new cultivars of 
cacao that are able to thrive in our changing world. 

Figuring out the how to turn cocoa pods into chocolate was 
genius. When the cacao pods are ripe, they are picked and split 
open revealing the cocoa beans, which are then scooped out and 
fermented. After fermentation the beans are dried, roasted, and 
winnowed to remove the shells leaving cocoa nibs.  These nibs 
are then ground into a thick paste known as chocolate liquor, 
which despite its name contains no alcohol.  

In 1828, a Dutch chemist named Coenraad Johannes van 
Houten invented a process to separate the cocoa butter from the 

chocolate liquor leaving a dry cake which can be pulverized into 
cocoa powder.  For Dutch Cocoa the nibs are treated with 
alkaline salts to reduce acidity, mellow the flavor and improve 
the ability to dissolve in warm water.  This is the process, called 
Dutching, which Dutch Cocoa goes through.  Natural Cocoa does 
not go through this process.  

The earliest use of the nibs was for a bitter, cold drink that 
took advantage of the caffeine and other substances that are 
abundant in the seeds.  The stimulant effect is still widely prized 
in all forms of chocolate.  Over time different cultures modified 
the processing of the seeds, such as the addition of dairy 
products, 
brewing with 
hot water, the 
addition of 
spices like 
cinnamon and 
hot peppers, 
and 
ultimately, the 
lovely 
marriage of 
sugar.  

Solid 
chocolate has 
cocoa butter re-added to the chocolate liquor along with other 
ingredients like sugar, vanilla and milk.  Depending on how much 
is added determines the percentage of cacao in the final product.  
Hot Chocolate is made with pieces of solid chocolate and Hot 
Cocoa is made from cocoa powder.  

Many missteps were no doubt made along the way, but today 
we are fortunate to have available the many variations of this 
product in grocery stores, specialty shops and online.  Chocolate 
has played a role in history, art, music and literature, and for 
most of us - a starring role in life from Halloween candy, a gift 
box of chocolate confections to the secret ingredient in chili.  

You can even grow your own tree indoors with a little bit of 
effort!  The best solution is to source a seedling, make sure it is 
self-pollinating to have seed pods.  To do well it will need bright 
light and a warm moist, environment.  

Decadent Hot Chocolate
By Brooke Moore, New Windsor Senior Master Gardener

Making your own hot chocolate on the stove top will probably 
spoil you from enjoying the premade packets or tins of mix made 
with hot water - but it is worth the little effort that it takes to 
make a delicious and satisfying cup of history.

Ingredients
• 2 oz. unsweetened chocolate - 

the better the quality the nicer 
the taste

• 1/3 c. white granulated sugar 
(use less if you are using 
sweetened chocolate)

• 4 c. whole milk or a mix of 
milk and half-and-half

• Pinch of salt
• ½ tsp. Vanilla
• Garnish or add-on of your 

choice  

Directions
1. Into a 2-quart pan, add all ingredients except the vanilla.  

Warm the mixture over medium-low heat, stirring until 
the chocolate melts and everything is well blended.  

2. Remove from heat and add the vanilla. Pour into a warm 
mug or cup.  (Warm cups by adding hot water, or in 
microwave for about 10 seconds)

Some tasty add-ons for grownups:
• As a substitute for the vanilla, add your favorite Bourbon, 

Crème de Menthe, Orange Liqueur or any spirit that you 
enjoy. Red wine will add a robust flavor.  

• Top with marshmallows, whipped cream, a drizzle of 
caramel or chocolate syrup.  

• A sprinkle of ginger, cinnamon, cardamon or hot chile 
adds a nice kick.  

Add-ons for Kids:
• Whipped cream, mini-marshmallows, shaved chocolate, 

peppermint sticks  
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Tea from Your Garden: Bliss in a Cup
By Brooke Moore, New Windsor Senior Master Gardener 
Volunteer

Try to imagine life without tea in some form or another - it is 
almost impossible to do.  Brewing a beverage with hot water and 
plant material feels as old as humanity.  Our gardens, with a bit 
of planning and care, can be a source for delightful and delicious 
brews, especially if you are willing to try some flavors you may 
have never encountered before.  However, there is a caveat - look 
out for pesticide drift from neighbors’ gardens - you definitely 
want to avoid plants that have been contaminated. 

Herbs for tea can range from the most common that you 
know to some that may surprise you.  All are used in the same 
way, drying the leaves and then hydrating with hot water and 
allowing to steep to set the flavor.  The exact temperature of the 
water, and the amount of time the brew is steeped in the pot or 
cup can be experimented.  It will depend on the herbs you use, 
the type of pot or cup you put them in, and how you like your 
drink to taste.  

The best-known plants from our gardens for making tea are in 
the mint family Laminaceae.  

Bee Balm (Monarda didyma) is a native plant, and both the 
flowers and the leaves will bring a complex spicy, citrus aroma 
and taste.  

Catnip (Nepeta cataria) has a lemony mint flavor.  It is best 
grown in a pot away from any cats you own or who visit.  Same 
for when you dry it - keep it away from the kitties or it will be 
theirs and not yours!  

Lemon Balm (Melissa officinalis) is a large 2 foot or so high mint 
with scalloped, lemon scented leaves.  It is considered a 
soothing evening brew.  The plant is sometimes not winter hardy 
in our area, but it roots well from a cutting – which can then be 
brought indoors to overwinter.  

Plants for making tea are not limited to the mint, here are 
some from other plant families.

Lemon Verbena (Aloysia triphylla) is perhaps the most lemony 
of all the plants with lemon in the name.  It is closest to lemon 
oil with a strong and clear flavor.  The plant is not hardy in our 
area, but it is worth growing in a pot and wintering over indoors.  

Chamomile, with its small daisy-like flowers, is a favorite of 
many.  German Chamomile (Matricaria recutita) is the annual form, 
and Roman or English Chamomile (Chamaemelum nobile) is a lush 
green perennial ground cover.  The mature flowers can be 
harvested to give a light apple-scented tea.  

Roses can be used to make two kinds of tea, from the hips 
(fruit) and from the petals.  Gather organically-grown flowers just 
barely past peak.  Rosa rugosa is good for both petals and hips 
and is an easy-to-grow, mostly pest-free species.  When drying 
rose hips, you can cut a few slits in them to aid in the drying 
process.  Rose hip tea is red and a bit tart with a citrus flavor.   

Shortbread - Perfect Dipper for any Warm Beverage
By Brooke Moore, New Windsor Senior Master Gardener 
Volunteer

Shortbread is 
rumored to be the 
perfect balance of sugar, 
butter and flour, baked 
to a golden perfection 
and eaten plain, with a 
gooey topping, or dipped 
in your favorite cuppa’.  
In my family this was the 
best of the best 
afterschool snacks and 
could be found in all 
seasons.  Feel free to 
experiment by adding a 
spice or botanical to add 
some more flavor, but 
really, the 3 basic 
ingredients are all you 
need.  There is some 
controversy over plain 

sugar, confectioner sugar or a mix of the two.  I like all three 
ways; each has a slightly different texture but all will fill your 
tummy.  

Basic Shortbread

Ingredients
• 16 Tbsp. butter, cooler than room temperature, salted is 

best.
• 1 c. Sugar (try confectioner sugar first)
• 2 c. All-purpose flour
• ¼-1 tsp. flavoring of your choice, optional

Directions
1. Preheat oven to 300 degrees. Lightly grease 2 round 

9-inch cake pans.
2. Beat the butter, sugar and flavoring together, then beat in 

the flour.  (Some cooks like to reverse this and beat the 
sugar and flour together first, then add into beaten 
butter)

3. It may seem dry - not to worry, it will be fine.
4. Divide in half, press into the 2 pans with your fingers.  

Prick well with a fork to make a pattern.  
5. Bake about 35 minutes till light golden brown.
6. Immediately turn out of pan onto a board and, using a 

pizza wheel, cut into portions.  
7. Cool on a wire rack.  Can be stored in an airtight 

container if any are left!  

Clockwise from top left:   
Bee Balm, Chamomile, Rose Hips, Catnip



6

A Gardener’s Respite
By Mary Presutti, New Windsor Master Gardener Volunteer

Gardeners surround themselves with the lush beauty of 
nature. 

I know I work hard all summer, making sure the garden beds 
are getting the right sunlight. I weed, feed, mulch, transplant and 
prune until there is that one moment, typically in early August, 
when I look outside and declare to myself, “Yes everything is truly 
all right with the world.”  By September, I know that soon, this 
year’s masterpiece will live on only in my iPhone photo album.

After I put my gardens to sleep under a cover of mulch in the 
late fall, I must admit I am grateful for the break. My garden tools 
and outdoor ornaments are in the garage. The season is done. 
Tender tropicals come off the porch and are moved inside. A 
tabletop, a shelf, a windowsill are all commandeered to host the 
houseplants that have been brought indoors to wait out the cold 
of winter. My only real criteria for where plants end up is the 
amount of light they may need until the next season.

We have all heard the famous phrase, “Right Plant, Right 
Place”, but how does it apply to the greenery in our homes 
besides locating the best lighting or moisture requirements for a 
particular plant?  If they all end up in the same general location - 
all the better. It is pretty, lush and we have achieved the 
greenhouse look so popular in books and magazines.

Still, I want my plants to speak with the other passions in my 
life, my reading corner, collection of handmade pottery and my 
kitchen. My other hobbies bring me joy. What is the best way to 
live with both my passions? 

Pairing the right object with the right plant is key. Plants can 
act like a finishing touch, filling empty spaces with green life. 

You do not have to have an entire garden room to make a 
statement with your indoor plants. The internet is rife with 
complicated expensive plant room designs. But the whole idea of 
this issue is comfort, coziness, and calm. 

Do the best you can.  Do not spend money trying to make it 
look like a post from the popular online gardening style site 
Gardenista (https://www.gardenista.com/).  Play with what you 
already have.  I have a bunch of old oil and vinegar carafes in the 
basement. I discovered they make great cutting containers for 
Pothos, Wandering Jew (Tradescantia pallid), Coleus and Hosta.

There are areas in your home that may be your place of rest 
and reflection. Being surrounded by the things you love boosts 
your mood, reduces stress, anxiety and increases creativity. 
Sending a letter to a close friend on treasured note paper with 

indoor garden displays are a reminder of the coming spring and 
new year when our gardens awake.

The windowsill in my kitchen (seen on left) is filled with 
cuttings rooting in water. I pick up small glass bottles, old-
fashioned cruets, and beakers for this purpose. The window faces 
north, adjacent to a covered porch. Perfect for propagating 
Pothos (Epipremnum aureum), Coleus and Blunt Mountain Mint 
(Pycnanthemum muticum).

Another windowsill (pictured above) has more plants rooting 
in water. The mountain mint is thriving, but the coleus was later 
moved to a less sunny area. I used canning jars and a large 
storage jar. The desk top magnifying glass is fun to look at and 
comes in handy at checking roots and new growth. One does not 
normally see a chicken swimming in a jar filled with water, but 
there you go. 

Below is a photo of a Sensitive Fern (Onoclea sensiblis) I 
brought in as a rhizome clump with some roots, potted it in a 
stoneware bowl and topped the whole thing off with a glass 
cylinder from a candle display.  They grow very slowly indoors 
and make a nice, contained fern for winter interest.  Mary 
Presutti, New Windsor, Master Gardener Volunteer

(https://www.gardenista.com/)


When the days get longer and the evening darkness creeps in 
by late afternoon, I find that setting the table with as many 
elements of floral as I can fit in is a perfect way to bring back the 
charm of the garden.  My collection of flower plates is mostly 
from yard sales and resale shops.  I have things from recent years 
to early 20th century.  Here I have combined a blue glass vase for 
a flash of water, with a 30’s floral luncheon plate, my Yellowstone 
Park silver ware, a floral napkin from a Master Gardener trip and 
one of my many flower napkin rings.  Gracing the table are 
hydrangeas from two drying sessions, and the about-to-bloom 
Thanksgiving cactus. Brooke Moore, New Windsor Senior 
Master Gardener Volunteer

Human hands tell a story about a person.  My collection 
began with my sixth-grade decoupage of praying hands.  After 
purchasing the Michelangelo print, I began collecting ornamental 
hands, vases, bowls, glove molds, and handy jewelry displays, 
bookends and a set of lamps.  Sharon Lunden, Goshen Master 
Gardener Volunteer

In the winter, I enjoy collecting pretty garden-themed list 
papers, notecards, and stationery.  A simple yet fulfilling way to 
admire these collections includes designating a desk or cozy 
space in your home to organize them in a way that is pleasing 
but also easy to access.  

Arrange the stationery in charming piles or stack them in a 
decorative box you can put on display.  Transform the papers into 
an eye-catching vignette by surrounding them with similarly 

categorized curiosities like fountain pens, antique stamps, 
assorted greenery, wax seals, paperweights, and candles.  

So much of how we communicate today is in digital form: an 
email or text you can delete, social media posts that are 
immediate and fleeting.  Having your writing papers out in a 
place that you can both admire and easily use them will entice 
you to send more handwritten notes to loved ones or sit with a 
cup of tea and make your gardening to-do list.  It makes these 
tasks far more pleasurable, and personal at that.  Kimberly 
Marshall, Washingtonville Master Gardener Volunteer

The plants in my dining room window are living reminders of 
friendships I’ve cultivated over the years. Each of them started 
life with me as an unassuming clipping or in a small pot as a gift 
from someone with whom I’ve made a personal connection.

Did that jade plant that’s now in an 8” pot really start out as a 
clipping so fragile that my friend Lucille and I doubted its 
survival? And how long ago has it been since Joan arrived at my 
house waving a bottle of wine and plopping a tiny peperomia on 
my table? 

Each time I’ve repotted these plants into larger and larger 
containers, I can’t help but smile with gratitude. To me, each is 
not only a testimony to growth, but also a daily reminder of how, 
with careful tending, budding acquaintances can evolve into deep 
friendships.  Cecille Jones, Monroe Master Gardener Volunteer
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Navigating the Digital Garden
By Mary Presutti, New Windsor Master Gardener Volunteer, 
Brooke Moore, New Windsor Senior Master Gardener Volunteer, 
Cecille Jones, Monroe Master Gardener Volunteer

Garden information is in full bloom on the web.  There is so 
much information that many of us get caught up in the same few 
sites that we trust over and over.  It isn’t easy to separate the 
wheat from the chaff.  So, the editors of this winter issue decided 
to get out our laptops, put on our reading glasses, make a pot of 
tea or hot chocolate, put our slippers on, dig deep into the 
internet and see what we could harvest for your enjoyment.

GARDENS AND ARBORETUMS
• New York Botanical Garden. Online videos. Browse for 

hours
• Missouri Botanical Garden. YouTube Videos
• Portland Japanese Garden. YouTube and Web Site
• Jenkins Arboretum. Video tours and demonstrations. 

Devon Pennsylvania

EDUCATIONAL
• The Garden Conservancy. Web site Preserving Americas 

Gardens
• Impact. Extension based on-line resources.
• Native Plant Podcast. Ohio Botanist, Andrew Lane 

Gibson
• The Garden Scoop. Illinois Extension Blogger Ryan 

Panku, Extension Editor
SMITHSONIAN. Just like their brick and mortar buildings, you 
can stay here all day.

• Smithsonian blog site
 o Example. Smithsonian Blog. Jane Colden 

Americas first woman botanist

ON-LINE PROFESSIONAL GLOSSY SITES
• Gardenista. The crème -de-la-creme
• Carol J. Michael. Gardener and Author. Her books are 

classics.
• Epic Gardening.  Epic
• Green Grow. Big, beautiful photos. A coffee table book 

on your laptop.
• Jane Perrone Website and Podcast.  Succulents Galore

FUN BLOGS FROM GARDENERS 
• Mustard Plaster. Funny personal gardening blog
• Skippy’s Vegetable Garden. Food garden blog in Mass. 

Biochemist that gardens. Somehow those two careers fit 
together.

• Garden Rant. Smart website and essays by gardeners 
and scientists on everything plant.

• Sofia’s Country Gardens.  Finland. Gardens at the 60th 
parallel. 

• The Belmont Rooster. Prolific blog. Worth it for the great 

stories. Like keeping in touch with an old friend.
• Two Thirsty Gardeners.  Two men and an allotment plot 

from England.
• Hayefield.  Pennsylvania Blog. A Plant Geeks Garden 

Website 
• The Impatient Gardener. Laugh out loud zingers we can 

relate to.
• Three Dogs in A Garden.  She must have a staff to help 

her. Magnificent. 

OFF THE GARDEN PATH
• Atlas Obscura.  Web Page.  Guide to the worlds Hidden 

Wonders includes all manner of stuff and gardens
 o Example: Atlas Obscura.  Caring for the mighty 

Corpse Flower https://www.atlasobscura.com/
articles/corpse-flower-botanical-garden

• Great Big Story.  Portal website for everything cultural 
around the world. https://www.greatbigstory.com/

 o Example: Great Big Story.  Hidden Japanese 
Garden of sculpture 

 o Example: Great Big Story.  Rose Oasis
EXPAND YOUR READING HORIZONS

• Project Gutenberg.  A library of over 60,000 free eBooks
 o Example: Project Gutenberg  

My Summer in a Garden by Charles Dudley Warner.
• Internet Archive.  Non-profit library of books, blogs, 

videos; it also houses the Wayback Machine - a repository 
of old on-line websites.

 o Example: Internet Archive 
Garden Decorating: Accents for Outdoors

 o Example: Internet Archive 
Gardening in the Hudson Valley.  Old Podcasts

WHEN IT’S TIME TO TRAVEL AGAIN
• Bedrock Gardens. Lee, New Hampshire.  Whimsey 

galore
• The Dawes Arboretum. Newark, Ohio. Beautiful 

Japanese garden and very mature tree specimens
• Mountaintop Arboretum. Tannersville, New York. Hidden 

New York gem. Close too.
• Manitoga. Russell Wright House and Gardens. Garrison, 

New York. Another hidden gem. The grounds are just as 
he left it. Amazing house

• Birds of Vermont. Museum. Pollinator gardens, nature 
preserve trails for gardeners and birdwatchers.  
Huntington, Vermont. Vermont at its finest.

• Bowmans Hill Wildflower Hill Preserve. 134 acres of 
native plantings in Bucks County, Pennsylvania

OUT OF THIS WORLD
• The Bosco Verticale Residential Towers in Milan, Italy
• 2020 Madrid Design Festival. Light show
• Insects Taking Flight

PODCASTS 
Podcasts come in so many different topics that it is hard to 

decide what to suggest.  The lovely thing about them is that they 
can be a private, quiet experience or shared with others.  For best 
experience I suggest investing in a good quality set of earbuds or 
over the ear headphones with Bluetooth.  A podcast can be your 
company for weeding, planting, strolling or just enjoying your 
garden from a comfy seat.  We have traveling in the car favorites 
and others that we choose for dinner time company.  Once you 
start looking and listening you will be hooked on this great way 
to learn and discover.  Podcasts can be subscribed to, 
downloaded from Host Web Sites and searched for in any web 

https://www.nybg.org/nybg-at-home/
https://www.youtube.com/user/mobotvideo/feature
https://japanesegarden.org/
https://www.jenkinsarboretum.org/#content
https://www.gardenconservancy.org/
https://impact.extension.org/
https://www.nativeplantpodcast.com/
https://extension.illinois.edu/blogs/garden-scoop
https://www.si.edu/
https://blog.library.si.edu/
https://blog.library.si.edu/blog/2011/03/30/the-first-american-and-colonial-woman-botanist/#.X0WYV8hKhPZ
https://blog.library.si.edu/blog/2011/03/30/the-first-american-and-colonial-woman-botanist/#.X0WYV8hKhPZ
https://www.gardenista.com/
https://caroljmichel.com/
https://www.epicgardening.com/
https://greengrowblog.wordpress.com/
https://www.janeperrone.com/
http://mustardplaster.blogspot.com/
https://skippysgarden.com/
https://www.gardenrant.com/
https://www.sofiascountrygardens.com/
https://thebelmontrooster.com/
https://twothirstygardeners.co.uk/
https://hayefield.com/
https://www.theimpatientgardener.com/
https://threedogsinagarden.blogspot.com/
https://www.atlasobscura.com/
https://www.atlasobscura.com/articles/corpse-flower-botanical-garden
https://www.atlasobscura.com/articles/corpse-flower-botanical-garden
https://www.greatbigstory.com/
https://www.greatbigstory.com/stories/japan-sculpture-garden
https://www.greatbigstory.com/stories/kenya-blooms?storylist_type=channel&storylist_id=1430
https://www.gutenberg.org/wiki/Main_Page
http://www.gutenberg.org/ebooks/3135
https://archive.org/
https://archive.org/details/gardendecorating0000pric
https://archive.org/details/podcast_gardening-hudson-valley_955554156
https://www.bedrockgardens.org/
https://dawesarb.org/
https://www.mtarboretum.org/
https://www.visitmanitoga.org/
https://birdsofvermont.org/
https://bhwp.org/
https://www.youtube.com/watch?v=kPVlKV9Nh2A
https://mayicestudio.com/project/electric-green/
https://laughingsquid.com/insects-taking-flight-in-slow-motion/?fbclid=IwAR2bA-OziQRImFsVxdKdI-LvJedEU7XknoFpNUJomx3zYnjkvD8-vgLL2iQ
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browser.  The easiest way to find them on your phone or tablet is 
to go into your Podcast App and search by topic or use the ones 
below as a start and more will be recommended to you.  Here are 
a few to begin with. 

• A Way to Garden with Margaret Roach. Weekly updates 
with local topics and great guests.

• BBC Radio 4 Gardener’s Question Time. With the tag 
line “You will be back in the garden in 45 minutes” this 
delightful fan favorite has down home garden dilemmas 
joined with science 
and history.  

• Cultivating Place 
with Jennifer Jewell 
is a combination of 
philosophy and 
great gardening 
know how.  

• In Defense of 
Plants. A botany 
podcast dedicated 
to learning to see plants for their many attributes.  Host 
Matt Candeias brings a wealth of knowledge and a great 
passion for plants to each episode.  

DOCUMENTARIES WORTH WATCHING 
In the dead of winter, what’s a gardener to do? Why not hunker 

down and let a film transport you to a visually inspiring slice of 
gardening heaven? There’s no shortage of gardening shows to 
stream on your device, but you might want to check out these 
three. 

• The Gardener (Amazon Prime) 
This captivating documentary is about the 20-acre Les 
Quatre-Vents, located in an estate in rural Quebec beside 

the St. Lawrence River. In interviews with the 
preservationist and philanthropist Frank Cabot, Sebastien 
Chabot’s film takes a “loving look at the visual, tactile, 
emotional and spiritual joys of gardening.” Even as winter 
marches on outside, you can feast your eyes on the 
garden’s wonderful plantings, pathways and vistas. From 
a Chinese moon bridge to a Japanese teahouse and more, 
it’s hard to argue that this is one of the most beautiful 
private gardens in the world. (Running time: 1 hour, 24 
minutes)

• Back to Eden (Amazon Prime) 
No weeding? No watering? No kidding? In this 
documentary about Paul Gautschi’s sustainable organic 
gardening methods, Gautschi enthusiastically puts mulch 
as the star of his bountiful fruit and vegetable garden. 
What he does is essentially keep his soil under a layer of 
composted chips, shavings and sawdust – and he gets 
enviable harvests! That’s an oversimplification, of course, 
so even if you’re not a garden evangelist like him, you’ll 
want to watch this documentary to see how he creates his 
miracle garden. (Running time: 1 hour, 43 minutes)

• Dancing with the Birds (Netflix) 
Take a break from gardening and enjoy wildlife for a brief 
spell. Released in 2019, this documentary was produced 
to entertain, inform and delight the viewer. British 
narrator Stephen Fry gives a whimsical commentary on 
exotic birds and shows us that attracting a mate is serious 
business for members of the class Aves. Shot in dazzling 
color and set to fanciful music – from swing to jazz and 
classical, this film is a welcome antidote on a cold winter 
day. (Running time: 51 minutes)

Fire Safety Tips for Winter Warmth
By Kimberly Marshall, Washingtonville Master Gardener 
Volunteer

Nothing completes a cozy winter afternoon better than a 
brightly lit fireplace crackling away, radiating warmth and light. In 
order to fully enjoy your fireplace in the winter, however, be sure 
to take a few steps to keep you and your loved ones safe:

• Make sure your damper is working and in the correct 
position to avoid harmful gases from entering your home.

• When the damper is open, 
check the flue to be sure it is 
clean and free from debris that 
can catch fire.

• Have your venting system 
cleaned and inspected for 
cracks; you might need a new 
cap or liner, which reduce the 
chance of a chimney fire and 
ensure no critters get in.

• Always use a fire-safe screen to 
prevent embers from entering 
the home, and it’s also a good 
idea to use fire-resistant 
furniture and rugs in and 
around the fireplace, especially if they are a bit close.

• Be sure the fire is out completely before discarding any 
ash…the coals can remain hot for a while, so if you do 
discard them shortly after you’ve enjoyed a fire, use a 
metal, debris-free trash can with a tightly fitting lid. 

• Keep separate all wood, fire starters, and kindling so stray 

embers can’t ignite them.
• Try to use only seasoned hardwood (like oak, maple, or 

walnut) and not softwood (like juniper, pine, or redwood), 
as softwood can cause a buildup of creosote on the 
inside of the chimney, which is a greater chimney fire risk. 

• Be sure to properly clean out all the ash at the end of the 
season so any moisture it retains can’t damage the 
structure.

In addition to being mindful about the types of wood you’re 
burning, you should also be aware of 
the source of your firewood. New York 
has a law mandating that no firewood 
should be moved more than 50 
miles—and it’s for a good reason. 
Firewood can harbor pests and 
diseases that, when moved around, 
can help spread their devastation. 
Commercially distributed firewood is 
generally safe, as it is processed in 
order to remove the harmful pests and 
pathogens, so source your firewood 
accordingly. Don’t move firewood! 
(https://www.dontmovefirewood.org/)

After you’ve taken the proper 
precautions, enjoy the ambience your fireplace provides. Wrap 
dried herbs and spices in newspaper and use as a fragrant 
kindling, or keep little bundles of twigs, herbs, and dried orange 
peels wrapped in twine in a pretty bin with your logs to keep all 
your fire-starting tools at hand. What a perfect way to banish the 
winter blues!

https://www.dontmovefirewood.org/
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Hearty Vegetable Soup
By Judy Boyd-Persen Senior Newburgh Master Gardener Volunteer and Master Food Preserver VolunteerRECIPE OF RECIPE OF 

THE MONTHTHE MONTH

American Holly
By Cecille Jones, Monroe Master Gardener VolunteerTREE OF TREE OF 

THE MONTHTHE MONTH
During the holiday season, do you find 

yourself humming Deck the halls with boughs of 
holly? It’s no surprise since we know holly as the 
basic raw material for Christmas wreaths.

The American holly (IIex opaca) has 
maintained its popularity for centuries. Native Americans used 
its wood and gathered berries for buttons and barter. When the 
Pilgrims found unfamiliar plants upon their arrival in 1620, they 
were grateful to see the American holly which resembled their 
beloved English holly (Ilex aquifolium).

The American holly was used 
extensively in colonial gardens 
and is said to be among George 
Washington’s favorites. He 
mentioned them often in his 
diaries and planted many at 
Mount Vernon where they graced 
the estate up until the 1900s.

American hollies thrive in USDA 
Zones 5 to 9. They are adaptable 
natives and can grow in sandy, 
loamy or clay soils with a pH 
ranging from 3.5 to 6. They prefer 
normal moisture, not soggy 
conditions which can cause root 
rot. Once established, they have 
some tolerance to flood and 
drought. 

The tree is considered both an evergreen and an ornamental. 
Its leathery leaves (2” to 4” long) are sharply tipped on the 
margins and stay green all year ‘round, which is particularly 
appreciated during the gray winter months. 

Planted in the right site, this pyramidal-shaped tree can live 
for more than a century. Northern winters keep it small, but it 
can grow up to 50’ tall in warmer parts of the country. Holly trees 

respond well to pruning, so you can grow it as a tall hedge or 
screen. 

The tree grows better and produces more berries when planted 
in a sunny or partially shady site. It prefers a minimum of four 
hours of direct sunlight each day. Too much shade and you’ll 
have an open, leggy tree with little fruit production. 

American holly likes shelter from wind in winter. Cold, drying 
north winds can desiccate the leaves, causing them to turn 
brown and kill the twigs and branches. 

To enjoy the red berry-like fruit of this tree, plant both a male 
and female of the same species that bloom at the same time to 
allow for cross-pollination. Position the two plants within 40 feet 
of one another for best berry production. One male is said to be 
sufficient to pollinate three female trees.

American holly trees are subject to fungal disease but few 
actually threaten their overall 
health. Deer can be an issue 
when food is scarce in winter, but 
their prickly leaves keep damage 
to a minimum. 

Holly are a favorite of many 
pollinator insects. Birds consume 
their berries, although deer, 
squirrels and other small 
mammals benefit from them as 
well. The berries are said to be 
toxic for humans. 

If you want to grow this 
beautiful, low maintenance native 
plant, your best bet is to buy 
them balled and burlapped or in 
a container, rather than bare root. 
They don’t transplant well, so 
think twice before you plant it. 

There is nothing more comforting than a hot bowl of soup on a cold winter’s evening.  Vegetable soup allows you to 
use ingredients that you have on hand including fresh, frozen or canned.  You can enhance it with chicken or beef if 
you desire.  Serve with a salad and homemade biscuits or crusty bread.

Ingredients:
• 1 tablespoon of olive oil
• 1 medium onion
• 1 or 2 cloves of garlic
• 2 medium potatoes diced
• 1 cup diced celery
• 1 cup diced carrots
• 1 15 ounce can diced or stewed tomatoes
• 1 15 ounce can red kidney beans, or cannellini beans
• 8 cups of low sodium vegetable or chicken broth
• Assorted vegetables including frozen mixed vegetables, 

corn, green beans, peas or use drained canned vegetables
• You may also add fresh vegetables such as zucchini, 

cauliflower, broccoli, or spinach
• To boost protein, add chicken or ground beef
• 1 bay leaf
• Salt and pepper to taste
• 2 teaspoons of Italian seasoning or Bouquet garni

Directions:
1. Heat olive oil in pot and sauté onions until softened, add 

garlic, add fresh veggies to soften
2. Add stock, canned 

tomatoes, beans and 
other assorted 
vegetables

3. Add seasoning
4. Simmer for 30 minutes 

until vegetables are 
tender

5. Remove bay leaf and 
serve

6. This is a very flexible 
soup allowing you to 
add anything you wish.  
I sometimes add ½ cup 
of rice, barley, or pasta.  You may freeze leftovers.  Enjoy.

John Ruter, University of 
Georgia, Bugwood.org

With bright red berries and 
evergreen leaves, the American 
holly is more than just holiday 
wreath material.
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PLANT OFPLANT OF
THE MONTHTHE MONTH

Monstera deliciosa
By Mary Presutti, New Windsor Master Gardener Volunteer

Monstera deliciosa is the centerpiece of any indoor garden.  It is the most majestic member of the 
Araceae family, native to tropical rainforests in Mexico and South America.  Monsteras are epiphytic 
which means they grow on another plant for support but not for food. It begins its life rooted in the 
ground searching for the nearest vertical structure - usually vining around the nearest tree using aerial 
roots to attach itself to the host plant.  The Monstera can easily reach upward to heights of 60 feet.  Its 
leaves can grow to 35 inches in length and 20 inches wide.

Of course, indoors the Monstera is a little less imposing but still can dominate your collection.  It 
must be trained and trellised, or your plant will quickly fill a room.  It is important that the Monstera is 
fixed to a sturdy trellis so it can grow upward.  As the plant grows, a new leaf will form from the stem of 
the previous leaf.  Aerial roots pop out from time to time. They will continue to grow, so point them 
downward on the trellis towards the soil in the monstera’s pot where they can take root. You can also 
just remove the aerial roots with no ill effect to the plant.

You will notice that your new plant may not have the holes in the leaves.  Do not worry, they will 
arrive.  It usually takes good indirect bright light and 5 or 6 leaf sprouts until the first fenestrated leaf 
grows. Fertilize during the growing season with a 20-20-20 mix.

Monsteras grow faster in medium light, but will tolerate lower light.  If there is too much direct light, 
the leaves will quickly scorch.  Monstera has thick roots and can get waterlogged, so water liberally and 
let dry out completely between watering.  If the soil is dry two inches below the surface it is safe to 
water.  Do not forget to keep a pebble-filled tray with water nearby for humidity. Misting helps as well.

Carpet beetles
By Cecille Jones, Monroe Master Gardener Volunteer

PEST PEST 
WATCHWATCH

Carpet beetles belong to the family of beetles known as dermestids. Because they can cause damage to 
carpets, coats, blankets and even taxidermy mounts, you definitely do not want these pests in your home. They 
feed on animal-based materials containing keratin, a fibrous animal protein which the carpet beetle larvae 
ingest.  The damage caused by these pests is often mistaken for that of clothes moths.  Watch out for 
threadbare spots and irregular holes in your wool, fur, felt, silk, feathers and leather items. Cotton and synthetic 
fabrics such as polyester and rayon are rarely attacked unless they’re blended with wool or are heavily soiled 
with food stains or body oils. 

Carpet beetles enter your home by hitching rides on cut flowers, clothing or pets. They also can simply fly 
through open windows. In the springtime, keep an eye on your windowsills – this is where they often appear. 
Once inside your home, female beetles lay between 50 to 100 eggs. In a few weeks, the eggs hatch into fabric-
consuming larvae.  Larvae are from 1/8 to ¼ inch long, tan or brownish in color, slow moving and densely 
covered with hair or bristles. The hairs of the larvae can cause an allergic reaction in some 
producing large, itchy red welts.

To prevent an infestation, dry clean or launder susceptible items before storing them. This will kill 
eggs or larvae as well as remove odors that attract these pests. Routine and thorough vacuuming is 
helpful in eliminating an infestation. As a supplement to good housekeeping, you can also 
use baited or non-baited glue traps.

Garden Alchemy: 80 Recipes and Concoctions for Organic Fertilizers, Plant Elixirs, Potting Mixes, Pest Deterrents, and More.   

By Stephanie Rose
Reviewed By Mary Presutti, New Windsor Master Gardener Volunteer

BOOK BOOK 
REVIEWREVIEW

As a newly minted Master Gardener Volunteer, I frequently turn to my class notes for advice in the 
garden.  Now I have another, more portable source.  In this one handy, slim volume, Canadian Master 
Gardener Stephanie Rose has compiled a nifty hands-on guide with useful recipes to get everyone’s garden 
in top shape. 

The book is loaded with step-by-step instructions beginning with homemade methods to test your soil, 
then on to recipes for soil amendment, custom mulch, compost boosters, fertilizers, garden teas, potting 
soils and even a method to produce your own worm castings.  The ingredients are common items 
available in your home.

Even wildlife has not been left out. There are techniques for encouraging as well as discouraging nature 
in the garden.  Some of my plants go outdoors in the summer months. They invariably bring fungus gnats 
back indoors in the fall. She has a fix to keep them away.  She also includes a bottle trap for flies, wasps, 
and stinkbugs - all with their own individual bait recipes.

As a plus, Ms. Rose has included some fun activities to keep gardeners occupied while their plants are 
sleeping this winter season.  You can make seed bombs, suet holders, butterfly puddlers and more.

Garden Alchemy is chock full of beautiful, interesting photographs and diagrams that complement the 
easy to understand, straight to the point text.  I recommend it for all gardeners.

Top: Carpet beetle larva; 
Bottom: Carpet beetle adult, 

Kansas Department of 
Agriculture, Bugwood.org
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GARDENER’S CHECKLIST: 
DECEMBER & JANUARY

WHAT’S HAPPENING

For the past 25 years the Master Gardener Volunteers of Cornell Cooperative Extension of Orange County have been writing for and 
editing the Gardening in Orange County Newsletter. Sadly due to declining subscriptions, reduced resources and budgetary 

considerations our last issue will be in September 2021. We want to thank you for subscribing and supporting our programming 
throughout the years and hope that you will continue to be a part of our community through our other programs!

Using our theme of finding comfort as inspiration, the tasks for this 
time are focusing on what to do to make next year’s Gardening Season 
more enjoyable and happier.

• Take inventory of your seeds from past years.  Sort them into types of 
seeds, when they are to be planted and by date.  Find a nice box to 
hold them that will make it easy to see them and to work with them.  

• Sort out your hand tools.  Repair and clean as needed paying 
attention to ones that you have not used.  Consider giving these 
away!  Again, choose a good location to store them and perhaps a 
container to organize them.  

• Sharpen and clean your 
pruners, hand saws, hoes 
and weeding tools.  If you 
have some that were not 
used this year or last, 
consider eliminating them 
to have more space and 
better access.  

• Make a wish list for tools, 
pots, and other garden 
items that you feel will 
enhance your experience 
next year!  This is the 
perfect time to dream of a 
new container area or a 
long-handled pruner.  

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

Subscribe to our Blog! 

For more than 100 years, Cornell 
Cooperative Extension has worked 
side by side with our neighbors all 
across New York. Sharing research-
backed solutions from Cornell 
University, we help New Yorkers grow 
healthy food and thriving businesses, 
empower our youth, strengthen 
families and communities, and make 
our environment more sustainable for 
current and future generations. Today, 
all of New York is being tested like 
never before. However, Cornell and 
CCE's resolve has never been stronger. 
Across the state, our people are 
answering the call. Finding new ways 
to work and new ways to connect. 
While we miss the hugs, know that we 
are still by your side. Better days are 
coming, New York. And together we'll 
come through this - stronger than ever. 
Please join us by making a donation 
on Giving Tuesday or anytime before 
the end of the year! 

Thank you for 
your continued support!
http://cceorangecounty.org/education-center-and-4-h-park/-

cceresponds-2020-year-end-campaign

https://blogs.Cornell.edu/
master-gardeners-cce-oc/
https://blogs.Cornell.edu/
master-gardeners-cce-oc/
http://cceorangecounty.org/education-center-and-4-h-park/-cceresponds-2020-year-end-campaign
http://cceorangecounty.org/education-center-and-4-h-park/-cceresponds-2020-year-end-campaign

