
By Brooke Moore, New Windsor, Senior Master Gardener Volunteer

Returning to the United States from an extended visit to India, 
I was astonished that the bright, flavorful, intense and varied 
veggies I had just feasted on were nowhere to be found at home.  
Bland steamed carrots, overcooked green beans and an 
occasional piece of cauliflower or broccoli were what now served 
as vegetarian fare.  I longed to find the smoky, spicy, well-cooked 
dishes with crunch and texture I had 
been thriving on.  

My early childhood experiences with 
vegetables were largely at my 
grandmother’s table. She grew her own 
beans, peas, corn, potatoes, tomatoes, 
carrots, radishes and an assortment of 
other good stuff. Her basement shelves 
were always lined with canned fruits, 
veggies and compotes.  Unlike my 
mother, who used mostly commercially 
canned veggies (which were cooked 
even more back then than they are 
today), my grandmother considered her 
garden veggies to be valuable contributors to a delicious meal.  

Food history is not always kind to the role vegetables have 
played over time in our diets.  Most of us think that in the Middle 
Ages and earlier, humans ate lots of meat and some grains—but 
there were numerous vegetables eaten 
on a regular basis that were, indeed, 
the stars of the table.  Wild food 
provided a generous source of vitamins 
and minerals, and they were used as 
bases for most flavorings and sauces.  
(Sorrel ground with salt and a bit of 
beer or water makes an amazing sauce 
to go over roasted meats and 
vegetables alike.)  

Then came frozen food, which was 
the start of a rehabilitation of the 
humble vegetable. Flash-freezing 
captures the vitamins and preserves the 
texture of veggies, making them much 
more palatable and enticing, and that greyish lump of beans 
became bright green, snap-ready ones that needed only a light 
hand to heat up. 

Many vegetables today have been bred to improve their ability 
to be transported, stored on shop shelves and a uniform size and 
color.  In short, taste is often sacrificed for good looks!  

All of us who ate school cafeteria food can attest to the 
horrible quality of canned vegetables, which are often too salty 
and almost always have limited flavor.  Today’s schoolchildren 
would not recognize what was considered a good vegetable 
offering years ago (think the meagre offerings of the 50s–80s), 
especially those who now have access to fresh veggies for all 

types of salads and sides.  

Children do not start out with a 
resistance to eating veggies. Indeed, 
many are sweet and have crisp textures, 
which can make them fun in the 
mouth.  It is the introduction of 
overcooked and non-seasoned 
vegetables that often turns kids off.  
Any child who grows a pea or pulls a 
radish from the ground will be thrilled 
to eat it.  

Society has begun to value eating 
plant-based diets and to promote 
limiting the impact that our eating has 

on the environment.  Local-first movements encourage 
purchasing food that is grown nearby, not trucked across the 
country or shipped around the globe.  Community gardens, 
backyard gardens and cooperative farming programs have all 

made more and better-quality 
vegetables readily available.  Rather 
than thinking that vegetables are the 
add-on to a plate, more and more they 
are earning a starring role.

What was once considered yucky 
has become the stuff of yummy with 
access to spices from all types of 
cuisine and the promotion of cooking 
techniques beyond boiling and 
steaming.  Almost every restaurant now 
features vegetarian and vegan offerings, 
and many are amongst the most 
popular items.  

In this issue of the GOC we are 
exploring how vegetables can be a larger part of your gardening, 
eating, and cooking life.  We encourage you to think past the 
yucky and embrace the yummy!  And with some fresh spices in 
your pantry and a few new recipes up your sleeve, maybe you can 
open your mind (and your garden) to new varieties and consider 
growing something you’ve never grown before.  
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What You Plant Now Could Feed You Next Winter
By Sabrina Conti,  Newburgh Master Gardener Volunteer

Most everyone loves plucking a ripe, red, juicy tomato and 
eating it while it’s still warm from the summer sun. Equally 
satisfying, however, is eating a hearty soup made from your own 
garden’s abundance in the depths of a winter snowstorm. Here 
are some easy tips for growing long-lasting crops and storing 
them in the cooler months.

If you want to plant crops that naturally have a long shelf 
life—that you can use late into the winter months—include 
potatoes, winter squashes, and dry beans. After harvesting, allow 
them to cure, which will harden the outer skins and makes them 
shelf-stable for several weeks. 

You can also turn to dehydration, which removes all the 
moisture from vegetables so they resist decay. Appliances are 
available that do this, but satisfactory results can be achieved 
with low-temperature ovens. Dehydrating is an excellent way to 
save herbs, peppers, berries, and tomatoes, among others. 

Freezing keeps produce tasting fresh, although some 
vegetables require blanching first.  Green beans, corn, and peas, 
as well as almost any berry, can be spread onto a tray to freeze 

before bagging so they stay loose and are easy to use. Freeze all 
those vegetables you can easily turn into hearty winter soups, 
like winter squashes, greens, broccoli, and even zucchini.  

Canning is a bit more complex and does require some special 
equipment. Only highly acidic foods, like fruits, berries, and 
tomatoes, can be processed using a water bath, unless acids like 
vinegar are added.  All other vegetables require a pressure 
cooker.  Simple water-bath canning can be used to preserve 
fruits, berries, tomatoes, cucumbers, and peppers for jams, 
jellies, relishes, and sauces. 

Learning appropriate food preservation methods does require 
more research and training than is available to share in this 
article, but they are not too complicated. Do some research, take 
a class, or learn from an experienced food preserver.

Planting must happen soon. Consider which crops will 
produce enough of a harvest for immediate consumption as well 
as some to put away for later. Beans, corn, peas, potatoes, 
tomatoes, squashes, broccoli, greens, and peppers are all 
excellent candidates. It’s possible that next February you can be 
eating a satisfying meal made from seeds that you planted this 
month. 

By Brooke Moore, New Windsor Senior Master Gardener
  Volunteer

One benefit of square-foot gardening is how simple the 
system is in helping you figure out exactly how many plants or 
seeds to put in a space and where to put them.  But the method 
also presumes you’re working with a regularly shaped plot with 
perfect squares.  Many of us garden in less-than-perfect spaces!  
So how can we adapt the premise of square-foot gardening to 
our irregular-shaped plots?

First lets go over the basics of ‘Square Foot Gardening.’  The 
idea is to use plant spacing information to determine how many 
of each plant you can have in a square foot.

• 12 inch spacing = 1 plant per square foot

• 6 inch spacing = 4 plants per square foot

• 4 inch spacing = 9 plants per square foot

• 3 inch spacing or less = 16 plants per square foot

Using this method in non-square spaces is actually pretty 
simple.  Start by creating several 12” x 12” square templates like 
those pictured on the right  (You can also use 24” x 24” 
templates which allow more space to work, but they require a bit 
of math.)  Mark your square with the basic arrangements of your 
plants: 1, 2, 4, 9, and 16.  Then cut up your square templates to 
create additional shapes - four small triangles, two large 

triangles, semi-circles, 
etc. Each of these 
shapes can now be used 
to fit into non-square 
shapes and give you a 
planting guide. 

If you make a 
template for each of the 
shapes, it will make 
laying out your plantings 
much easier as you will 
be able to move the 
shapes around to give 
yourself the best option 
for each area that you 
want to plant.  Combine 
the half-circles with 
triangles or even squares to fill in the spaces and provide several 
options within the plot.  Remember that the type of plant you 
are using will determine the number of plants within the space.  
If you roughly halve the square, then you’re left with half the 
number of the plants or seed spots.  The layout will not be as 
regular with a non-square, shape but the number of plants per 
area will be the same.  

Your goal is to keep the spirit of the system but adjust it to fit 
your planting situation.  

How to Use Square Foot Gardening in a Non-Square Plot



By Mary Carol Presutti, New Windsor Master Gardener Volunteer

The front of my property is flat and user-friendly, but my backyard is another story.  A few 
feet beyond my backdoor is a landscaping challenge that could have impacted the way I 
garden.  Instead, I have learned to live with and embrace a slope that starts at 30 degrees and 
culminates in an impressive 45-degree angle.

Initially, I saw my backyard as a challenge that had to be conquered and tamed.  I was 
mesmerized by gardening magazine articles with beautiful photographs of elaborate stone, 
terraced gardens and the intricate stairs that led to them.

It seems the original owner of the house next door read the same magazines and had 
flattened a good part of the yard, changed the angle of the hill and added retaining walls at 
the top.  She planted shrubs, as well as annuals, bulbs and perennials with a lot of mulch to 
keep weeds down. 

Over the years, shrub roots and water have pushed the retaining wall and bowed it. New 
neighbors who purchased the property two years before we moved in found the mass of 
plantings too labor intensive.  Consequently, staghorn sumac (Rhus typhina) and poison ivy 
(Toxicodendron radicans) have completely overrun the hillside. 

I delved into my own hillside project with an eye to next door.  Working with what is 
already there, I have created a series of small gardens slowly working my way up the hill.  There is no formal plan to speak of. No 
large terracing or stairs.  Despite the challenges, I don’t feel like I have given up usable planting space in my backyard.

If I wish to level an area, I build a two- or three-course stone raised bed.  Just enough to give me a little less angle.  I also put in 
small steps and hardscapes to keep a toehold in steeper areas.  The farther up it goes, the more natural things get.  Last year I finally 
started sowing native grass and perennial seeds at the top of the property.  

To learn more about hillside gardening:

Gardening on Steep Slopes - Mississippi State University Extension (http://extension.msstate.edu/gardening-steep-slopes)

Native Plants for Sunny Slopes - University of Maryland Extension (https://extension.umd.edu/resource/native-plants-sunny-slopes)
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Gardening on a Slope

Natives in the Vegetable Garden
By Sabrina Conti, Newburgh Master Gardener Volunteer

Many people are turning to native plants for their gardens—and for good reason. Native plants preserve biodiversity, are easier to 
grow, and cannot become invasive. Native plants offer such a variety of colors, textures, and habits that it is not difficult to find ones 
that fit a gardener’s style and preferences. 

When it comes to our annual vegetable gardens, native plants are less often considered; As foods from around the world become 
more locally available, a gardener wants to try more exotic vegetables. We plant what we like to eat and what is easy to grow. 

Have we ever stopped to consider the origin stories of these vegetables? 

Tomatoes are a new world treat, grown first in South America. Broccoli comes from the Mediterranean. The cucumber originated in 
India and at first tasted very bitter. It was cultivated around the world throughout centuries before it became the cool and refreshing 
snack we grow today.  

There are many vegetables that originated in the Americas, including potatoes, peppers, tomatoes, corn, beans, squash and 
sunchokes.  You probably include some of these in your vegetable plots already. North American corn, beans, and squash, collectively 
known as the Three Sisters, are the most familiar native vegetables. Finding them in the same forms that were shared with the first 
Europeans is virtually impossible. While heirloom seeds do exist, this simply means they have been passed down from previous 
generations and are usually more than fifty years old. However, even these have been altered at some time in the past. Growers are 
always developing new cultivars and hybrids to solve common problems and improve crop production. 

The result is innumerable varieties—new generations of “cousins” that resemble their ‘Three Sisters’ ancestors but are perhaps 
easier to grow, tastier, or more disease resistant. Here are a few native vegetable varieties that may be less familiar: 

• Ground cherries (Physalis grisea, Physalis peruviana, Physalis pruinosa, Physalis pubescens) are a relative of the tomato and grow with 
a husk surrounding them. Their fruit is yellow and small, but sweet. 

• Black turtle bean (Phaseolus vulgaris) is a delicious legume that’s packed with nutrients. The black turtle bean pods start out 
looking like a string bean, but eventually dry out as the beans mature. Once harvested and dried further, they are easily stored 
for later use. The “Zenith” and “Zorro” varieties were developed at Michigan State University. 

• Buttercup squash (Cucurbita pepo) was developed at North Dakota State University to be a substitute for the sweet potato. 
Buttercup squash is sweet with a rich, dense flesh.

• Delicata squash (Cucurbita pepo) is smaller than many winter squashes and have a sweet flavor and thin skin that can be left 
on and eaten when roasted. A variety known as Bush Delicata was developed by Cornell University in 2002.
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Your Garden, Your Definition:  Ways to Rethink What You Plant Where
By Brooke Moore, New Windsor Senior Master Gardener Volunteer and

Mary Carol Presutti, New Windsor Master Gardener Volunteer

Gardening is often divided into two distinct sections: the 
vegetable garden and the perennial and ornamental garden, with 
each of them planted in separate locations within a landscape.  
But what if you threw out that idea and instead thought more 
generally about designing your landscape based on the best 
location for each and every plant that you wanted to grow?  

Consider how some plants can be used to trap the pests of or 
become camouflage for others.  Or how each part of your garden 
has different soil, water, air movement and light conditions.  
Altogether, you might have an incredible opportunity to grow just 
about anything.  Imagine what you would have then: a garden 
with veggies planted in plain sight, annuals intermingled with 
native perennials, and an opportunity to expand upon the types 
and styles of plants that you grow.  

There are many theories about how gardeners can use a 
combination of plants to create communities of plants that 
benefit each other.  Introducing vegetables into your landscape 
gives you additional options to provide support and soil 
enhancement for your garden, in addition to a pleasing visual 
experience.  A few years ago, the Master Gardener Volunteers 
took a trip to Rhode Island to visit an amazing topiary garden 
that featured vegetables spilling out of its border and pleasantly 
invading all of the plots that surrounded it. Instead of being an 
afterthought to the garden design, the vegetables were a driving 
force for the use of the space and creating color, texture and 
surprise. 

The paranoid gardener will hide veggies to prevent them from 
being eaten!  This may include being eaten by foragers of the 
two- or four-foot variety and by other pests.  The careful gardener 
knows that there are ways to enhance yield by reducing predation 
and by intensively planting to prevent weeds. By tucking a 
vegetable into any open space, you not only grow food for 
yourself and your family, but you also preserve moisture and 
build the soil.

With guild gardening, you start with a tree or shrub and build 
out and down in scale from the center.  Natives, annuals, veggies 
and perennials combine to form a dense and balanced planting 
where each plant thrives in the conditions best suited to it, 
creating a better environment for all.  This is based on a 
combination of the historical approaches to planting and modern 
understanding of the role of soil and roots in plant health.  

Using vegetables instead of annual bedding plants is another 
amazing option for the flexible gardener.  Consider rainbow chard 
instead of coleus.  Both have similar leaf shape and color 
options, and both are ideal for growing as a border in the front of 
a bed.  Give up on the fall ornamental cabbage and instead grow 
radicchio, savoy cabbage or even purple cauliflower.  Multi-color 
bell peppers make for a beautiful pot of color and texture and 
can also be a substitute for geraniums.  Mini romaine lettuce and 
Tom Thumb lettuce are other great plants for edging.  

Plants can help each other when grown side by side, by 
improving growth and deterring predators, as well as attracting 
pollinators.  Many vegetable gardeners already use a few 
flowering plants in their gardens to help with pest protection.  
French marigold and lavender’s strong scent deters whitefly and 
midges from vegetables, while nasturtiums are used to lure pests 
away from tomatoes and squash.  Thinking outside the box can 
take this idea one step further by incorporating a variety of native 
perennials into your vegetable garden.  Ones that will encourage 
beneficial insects by providing food, shelter, and places to lay 
their eggs on a recurring basis.  

Here is an example of some beneficial arthropods that take 
advantage of native plants:  

• Lacewings (Chrysopa spp.) - 
As adults these voracious 
predators are pale green or 
light brown in color. with 
large lacy wings.  Both 
adult and larvae feed on 
aphids, small caterpillars, 
mealybugs, mites, scales 
and whiteflies.  Tempt them 
with anything in the aster 
and parsley families as well 
as native grasses to lay 
their distinctive stalked 
eggs.  

• Ground beetles (Family 
Carabidae) - Not all 
predatory insects live on 
plants. Some of the most 
important live in the 
ground surrounding plants.  
It is important for the 
vegetable gardener to 
provide a haven for these 
creatures to breed and live.  
Do this by providing cover, 
planting short native 
clumping grasses and herbs 
in with the rows of vegetables.  Rotted tree bark is also a 
welcome ground cover for these ground dwelling 
predators. 

• Predatory mites (Family Phytoseiidae)  - These eight 
legged creatures are more closely related to spiders than 
insects.  They may be small, but they are a boon in the 
garden. They eat thrips, spider mites and other damaging 
insects.  When prey are not around, attract these mites 
with good pollen producers as an alternative food source 
so they are already established when you need them.  

Lacewing Egg, Larva and Adult
(egg) Whitney Cranshaw, Colorado 

State University, (larva) Bradley 
Higbee, Paramount Farming, (adult) 

Mary C Legg, Bugwood.org



• Spiders (Order Arneae) - All spiders consume insects and 
are especially important in garden pest control. Many 
garden pests will leave the area if they sense that spiders 
are nearby.  The large wolf spider feeds on the hard-
shelled stripped cucumber beetle (Acalymma vittatum), a 
pest on all cucurbits that can damage leaves, flowers, 
roots (eaten by the beetle’s larvae) and fruit.  

Here are a few native plants that are attractive to pollinators 
and predatory bugs which should fit well in your vegetable 
garden.  Mountain mint (Pycnanthemum spp.) is a nectar-
producing plant from the parsley family that attracts many bee 
species and predatory insects.  The plant also throws a strong 
odor that deer do not like, which is a bonus.  Hyssop (Hyssopus 
officinalis) is another bee and predatory insect magnet.  Hyssop 
also actively repels some soil and airborne pests.  The best is 
anise hyssop (Agastache foeniculum).    

Remember, native plants have had thousands of years to form 
relationships with the good bugs, which will help your vegetables 

thrive.  Don’t be hesitant to change the way you garden.  Why not 
experiment on your own and use them as companion plants for 
your edibles. 

Resource:

Companion Planting and Trap Cropping Vegetables -
University of Minnesota Extension

https://extension.umn.edu/yard-and-garden-news/
companion-planting-and-trap-cropping-vegetables
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left: Virgina Mountain 
Mint (Pycanthemum 
virginianum)

Katy Chayka, www.
minnesotawildflowers.info, 
Bugwood.org

right: Anise Hyssop 
(Agastache foeniculum)

Guettarda, CC BY-SA 4.0, 
via Wikimedia Commons

By Joyce Tomaselli, Community Horticulture Educator, Cornell Cooperative 
Extension Dutchess County

Many sources provide great advice on sowing seeds. Key 
factors include sufficient light and temperature for growing the 
seeds. But the question inevitably arises when to transplant them 
outdoors. Don’t rush. Cold soil and air temperatures can stress 
plants. Wait at least a week or two after the last frost.

Cornell provides a map with the average last spring frost date 
for New York, which indicates April 30-May 10 for most of Orange 
County, and a week earlier close to the Hudson River. The site 
cautions, “Keep in mind that these dates are guides. There is no 
guarantee that frost will not occur after the last date shown. 
Chances are that in half the years, you will experience frost after 
the average last frost date.” This map does not tell you the best 
time to plant tomatoes or other frost-sensitive crops. That date is 
usually several weeks after the last frost, after the soil has 
warmed and nighttime temperatures are reliably well above 
freezing.

• Nighttime temperatures should be consistently above 
45°F, and the soil should be warm, about 70°F. You can 
use black plastic mulch to warm soil and/or row covers, 
hot caps or other protection to keep plants warm early in 
the season. Remove covers whenever temperatures 
exceed 85°F.

• Harden off plants before transplanting by reducing water 
and fertilizer, not by exposing to cold temperatures, which 
can stress them and stunt growth.

• Remember that microclimates have a tremendous effect. 
Some valleys and low-lying areas can be plagued by late 
frosts on clear, cold nights when there is radiational 
cooling. Large bodies of water (such as the Hudson) may 
moderate air temperatures at some sites, reducing the 
chances of frost.

Since plant development is temperature-dependent, rather 
than depending on specific calendar dates we can make decisions 
based on Growing Degree Days, which are a measure of 
accumulated heat, or by observing phenological events of plants.

Phenology is a branch of science that studies the relationships 
such as the life cycles of plants and animals and environmental 

changes. Seasonal changes such as weather or temperature can 
be correlated with natural events such as bird migration, plant 
budding, flowering or fruiting and insect activities. In our area 
migrating hummingbirds usually arrive when forsythia bloom. 
Centuries ago, Native Americans began planting corn when oak 
leaves are the size of a Galanthus nivalis and Crocus tommasinianus 
are blooming in my yard three weeks earlier than last year.

University of Wisconsin Extension has provided some 
examples of phenological correlations:

• Plant peas when forsythia blooms.

• Plant potatoes when the first dandelion blooms.

• Plant beets, carrots, cole crops, lettuce and spinach when 
lilac is in first leaf.

• Plant corn when oak leaves are the size of a squirrel’s ear.

• Plant bean, cucumber, and squash seeds when lilac is in 
full bloom.

• Plant tomatoes when lily-of-the-valley plants are in full 
bloom.

• Transplant eggplant, melons, and peppers when irises 
bloom.

So watch the calendar, but also watch for other clues from 
nature when you’re making decisions about planting and 
transplanting outdoors.

A version of this article appeared in the Times Herald-Record in May of 2017.

Patience is a Virtue in Planting Outdoors
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Fresh-picked asparagus is in season!  There are 
so many options in this recipe that you can 
change (vegetables, pastas, herbs, seafood, etc.) 
and use this as a basic recipe throughout the 

year.  Quick and easy, no more than 30 minutes total time, four 
main-dish servings.

When purchasing asparagus, look for bright green stems with 
tips that are tightly closed.  

When harvesting asparagus, snap off spears at ground level 
when they are 5 to 8 inches in length.  Asparagus is best eaten 
fresh, but can be stored in the refrigerator for several days by 
standing it upright in a flat bottomed container with about an 
inch of water.

Ingredients

• 1 box green lentil penne (or your choice of pasta or rice)

• 3 Tablespoons of extra virgin olive oil (EVOO)

• 2 garlic cloves, chopped 
(substitution: 1 tsp. DASH garlic & herb seasoning blend)

• 1 Tablespoon fresh grated ginger (optional)

• 1 ½ pounds fresh asparagus (diagonally cut to l ½”pieces)
(substitution: broccoli, Brussel sprouts or kale)

• 1 pound peeled, deveined shrimp or frozen cooked shrimp

• grated rind and juice of 1 lemon 

• handful of grape tomatoes, halved 
(substitiution: ¼ c. EVOO-marinated sun-dried tomato strips)

• ½ cup chopped walnuts or pistachio nuts (optional)

• nutritional yeast or freshly grated Parmesan cheese (optional)

When preparing 
asparagus, you will want 
the tender part of the 
stalk.  Hold the middle of 
the stalk in one hand and 
the bottom in the other.  
Bend the stalk; it will snap 
where the tender part 
starts.  Asparagus that are 
shriveled or that bend but 
do not snap, are beyond 
their time.  

Directions

1. Cook pasta or rice 
according to label 
directions.

2. Meanwhile, in a 12” nonstick skillet, heat the EVOO over 
medium heat and add asparagus.  Cook 6 to 8 minutes or 
until asparagus is tender-crisp, stirring occasionally.  Then 
move to outer side of skillet.

3. Add garlic, ginger and shrimp (if fresh or thawed uncooked), 
cook for 3 or 4  minutes or until shrimp is opaque 
throughout.  Stir occasionally.  If you have chosen frozen, 
cooked shrimp, thaw it and cook for only 1 minute.  If 
necessary, you may add another tablespoon or two of EVOO.

4. Combine asparagus with shrimp, add lemon juice and rind, 
and tomatoes.

5. Remove from heat, serve over pasta, sprinkle with nuts and 
grated cheese.

Deep rooted and drought tolerant, the New 
Jersey Tea (Ceanothus americanus) is a small 
native deciduous shrub.  Although specimens 
of five feet have been seen, New Jersey Tea  
rarely grows more than three feet tall.  It likes 
full to partial sun and does 

well in dry to medium well-drained soils.  Its 
deep taproot helps it survive occasional 
periods of dry soil, but makes this shrub 
difficult to transplant.  It is not recommended 
in wet, heavy soils as it tends to get root rot.  
The New Jersey Tea has no serious insect or 
disease problems, but is susceptible to leaf 
spot and powdery mildew.

A native to the eastern United States, New 
Jersey Tea can be found growing on hillsides, 
rocky areas, pastures, thickets and roadsides.  
It is a great host of beneficial insects.  Its 
foliage is known to support the caterpillars of 
48 species of butterflies and moths in our 
area and its clusters of tiny white flowers are 
a magnet for many pollinators. Various native bees, solitary 
wasps and butterflies can be found visiting its fragrant florets in 
July to August.  Hummingbirds also feed on the plant, not so 
much for the nectar but for the tiny insects that pollinate it.  

In the fall, the New Jersey Tea has small black fruits that are 
eaten by birds.  It is relatively deer resistant, although rabbits 
have been known to eat the leaves and stems when other food is 
in short supply.

Native Americans used the roots and bark 
of this shrub to treat fevers and sore throats. 
Its flower can be used to produce a green dye, 
its roots, a red dye and the whole plant can 
be used to produce a cinnamon colored dye.  
The leaves and immature seed pods can be 
crushed and mixed with water to create a 
fragrant body wash or lather producing soap. 

Colonists, in what is now the eastern 
United States, initially called this plant Red 
Root Tea.  They would gather the leaves when 
the plant was in full bloom and dry 
thoroughly in the shade.  They then used the 
leaves to make a non-
caffeinated tea 
substitute.  After the 
Boston Tea Party, when 

the supply of imported tea dried up 
colonists drank more and more Red Root 
Tea and as the plant was abundant in New 
Jersey, it became known as New Jersey Tea. 

Springtime Pasta & Veggie Bowl
By Lily Norton, Newburgh Senior Master Gardener VolunteerRECIPE OF RECIPE OF 

THE MONTHTHE MONTH

New Jersey Tea (Ceanothus americanus)
By Mary Carol Presutti, New Windsor Master Gardener Volunteer

SHRUB OF SHRUB OF 
THE MONTHTHE MONTH



Sunchokes, Helianthus tuberosus, are also commonly known as sunroot or Jerusalem artichokes; they are not 
artichokes and have no connection to Jerusalem. The plant is an herbaceous perennial and native to the Northeast 
United States. While they are an attractive member of the sunflower family, and produce abundant blooms in the 

summer months, the primary reason for their cultivation is for their edible tubers, which is their 
underground swollen stem.  The tubers are a bit strange looking - they have a knobbiness that resembles 
ginger root, but their crisp, solid, flesh is more like a small potato.  Sunchokes have a slightly nutty flavor 
and can be used raw. The texture resembles a water chestnut. They can also be cooked in many of the same 
ways that one would cook a potato. They have a thin brown skin that is completely edible. A thorough 
scrubbing is all that a sunchoke needs to be ready to eat. 

As with potatoes, the sunchoke tuber is planted whole or in large pieces. Early in the spring is the best 
time for planting. Sunchokes spread easily and can potentially become a nuisance. For this reason, 
contained beds are recommended. In the height of summer, a crop of beautiful flowers will emerge. Cutting 

these flowers is suggested in order to allow more nutrients to remain with the growing tubers. The crop is harvested after the first 
frost by pulling up stems and gently digging up the tubers with a small hand rake. The harvest can be abundant as each above 
ground stem can grow dozens of tubers. Sunchokes must be kept moist, but will last for several weeks well wrapped in a cold 
refrigerator. It is also possible to harvest them throughout the winter months as needed, whenever the temperatures allow. 

Sunchokes are an easy to grow native perennial that produce both beautiful foliage as well as delicious, nutritious, edible tubers.  
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PLANT OFPLANT OF
THE MONTHTHE MONTH

By Brooke Moore, New Windsor Senior Master Gardener Volunteer

Getting children interested in growing food and learning more about the natural 
world is an admirable goal.  And one that does not have to be boring or pedantic.  

This lovely book by the master of Square Foot Gardening, provides kids from toddlers to teens with 
all the tools they need to build, manage, grow and harvest a vegetable garden.  It encourages starting 
small and building more as confidence and experience lead one to wanting a larger planting area.  

With a format that provides age-appropriate tasks and goals at every step, this book also works for 
the whole family.  I loved that there are clues to help parents not be overly involved but rather 
encourage the children to figure out how to do things themselves.  It covers building raised beds, 
making soil mixes, how to make a grid system, water issues, protecting plants from predators, best 
growing practices and much more. 

Teachers and classroom projects are also a part of the book, and these can be used by anyone.  Math, science, art and history are 
all related to gardening, and the book provides simple and interesting activities to bring these skills into the garden and to use the 
garden to develop entirely new ones.  Measuring, weighing, keeping a planting journal are all well described and encouraged.  There 
are good photos and illustrations for each step and lots of handy tips and “how to” suggestions.  

This is a book with “kids” in the title, but it truly is a book for anyone and everyone interested in exploring how to use this simple 
system to have a successful garden harvest.  

Gypsy Moth
By Karen McCarthy, Newburgh Master Gardener VolunteerPEST PEST 

WATCHWATCH
Years ago, hiking with friends in Orange County in July, we noticed something 

was “off.”  It was too bright in the forest, and we heard a sound like rain.  Looking 
up, we realized we were in an area infested with gypsy moth caterpillars that had eaten most of the 
leaves, creating more light than shade.  The sound we heard was falling caterpillar excrement.  A 
ruined hike!

Gypsy moths cause millions of dollars of damage to trees and shrubs every year in many parts of 
the United States.  The gypsy moth (Lymantria dispar) is native to Europe and was introduced in 1868 
by a French scientist in Massachusetts hoping to breed a silk-spinning caterpillar that was resistant to 
disease.  Some of the moths escaped and are now found as far east as Wisconsin and as far south as 
Virginia.  The gypsy moth is one of the most important forest pests in our area as the larvae gorge 
themselves on shrub and tree leaves, leaving them bare and susceptible to disease.  They will feed on 
a wide range of plant species, but prefer oaks, apples, birches, poplars, and willows. 

Overwintering egg masses can be scraped off trees and destroyed before they hatch in late April and early May.  Young caterpillars, 
less than one inch in length, can be killed using the biopesticde Bacillus thuringiensis (Bt).  When using any pesticide read and follow all 
the instructions on the label!  Once caterpillars hatch they climb up the tree in search of food, so tree bands made of duct tape with 
the sticky side out or another nonporous material smeared with a stick substance can be used to trap them.  For a severe infestation 
you may need to contact a local arborist.  Find one at https://www.treesaregood.org/.

BOOK BOOK 
REVIEWREVIEW

Sunchokes
By Sabrina Conti, Pine Bush Master Gardener Volunteer

Square Foot Gardening with Kids, 
 by Mel Bartholomew

Pennsylvania Department of Conservation 
and Natural Resources - Forestry, 

Bugwood.org
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Keep up with Gardening in Orange County New York on the web! 

Subscribe to our blog!
https://blogs.Cornell.edu/master-gardeners-cce-oc/

Find us on Facebook!
https://www.facebook.com/gardening.cceorangecounty

GARDENER’S CHECKLIST: 
MAY

WHAT’S HAPPENING

• Remove dead leaves from flower and vegetable beds and put 
leaves in your compost pile.

• Divide perennials so that they have more space to grow.  (Give 
extras to friends and  family.)

• Deadhead bulbs that have finished flowering.

• Last chance to plant deciduous trees, shrubs, and fruit bushes.

• Review your crop rotation plan in the vegetable garden. 

• Transplant tender annuals (i.e. tomatoes, squash, marigolds, 
nasturtiums, etc.) after last frost, usually about May 15th.

• Install supports for climbing vegetables such as peas and beans 
before planting seeds.

• Plant summer-flowering bulbs such as lilies.

• Start mowing existing lawns on dry days or grow/repair lawns 
with seed or sod.

• Remove flower heads after lilacs bloom.

• Sow summer annuals from seed after the last frost.

• Remove emerging weeds before they take over your garden. 
Mulch between garden rows for weed control.

GARDENERS ON THE WEB

Soil Temperature Map

As you are getting ready to plant things outside, soil 
temperature matters!!

Soil temperatures below 50°F can impair tomato growth, so 
you should wait until soil temperatures are consistently at or 
above 60°F before transplanting.

Check out this daily 
updated soil 

temperature map put 
out by Cornell 

University’s Network for 
Environment and 

Weather Application.

http://newa.cornell.
edu/index.

php?page=soil-
temperature-map

Tuesday, May 11 Growing and Selecting Flowers for Floral Arrangements (Virtual Workshop) 7:00 – 8:30 pm. Learn what  
   plants have ideal blooms for cut flower arrangements. See how to cut and “condition” flowers so that your  
   arrangements will last longer.

Tuesday, May 18 Becoming a Master Gardener Volunteer Panel Discussion (Virtual Workshop) 7:00 – 8:00 pm. Come learn  
   how to apply, what training will look like, and what it is like to be a Master Gardener Volunteer.

Tuesday, May 25 Container Gardening (Virtual Workshop) 7:00 – 8:30 pm. Learn the secrets of creating both stunning and   
   functional container gardens.

Tuesday, June 8  Creating a Fragrance Garden & Extracting Fragrances (Virtual Workshop) 7:00 – 8:30 pm. Learn how to  
   select plants for your fragrance garden, how to harvest them, and how to extract their fragrances. 

Register online at CCEOrangeCounty.org/Gardening.
 If you have any questions, call Susan D. at (845) 344-1234 (ext. 240) or email her at smd348@cornell.edu.

For the past 25 years the Master Gardener Volunteers of Cornell Cooperative Extension 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 throughout the years and hope that you will continue to be a part of our community through our blog 

and our many other programs!  Thank you for your understanding!

Ward Upham, Kansas State 
University, Bugwood.org


