
• YCMGA board meeting Wednesday 7-13

• YCMGA ice cream social 7-16 3:30 pm

• McMinnville Farmers ’ Market Thursday 7-14

• Mini-College begins Thursday 7-28. Social hour   
at Goss Stadium, attend Corvallis Knights baseball. 

• Mini-College continues Friday 7-29. Samantha Hatfield Chisholm,
keynote speaker. 

• Mini-College continues Saturday 7-30. Keynote speaker: Gail Langellotto,
OSU horticulture professor 

 https://ycmga.org/ 
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 blue 

 dense 

like a bell 

 of the field 

 from Canada 

 from the Cape, South  

Africa 

 from China 

 yellow 

 red 

caerulea   

caespitosa    

campanulate 

campestris    

canadensis    

capensis   

chinensis   

chrysantha  

coccinea   

compacta    compact 

Botanical (Latin & 

Greek) terms  used  

for plant names 
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The unstoppable Master Gardener on his way to the Community Garden 

What is a legal butterfly bush?

A s you know, the butterfly bush was banned 

by the Oregon Department of Agriculture for 

many years.  But in 2011 breeders produced low-

fertility (but NOT infertile) butterfly bushes, and the 

ODA then amended the rules to allow sales of the 

modified bushes.  The exception allow plants that 

produce less than 2% viable seeds, and any inter-

specific hybrid cultivars.  (Interspecific hybridization 

involves crossing plants belonging to two different 

species that are not normally sexually compatible).  

But there are a couple of problems, pointed out by 

Ryan Contreras, professor of ornamental plant 

breeding sciences at OSU.  

First, interspecific hybrids can be 

fertile.  And then he asks regarding 

the 2% allowance: “2% of what?  

The most fertile cultivar?  The me-

dian of the most fertile cultivars? 

The definition is still    

unclear.” 
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Spring- into Gardening Raised Bed Class  

Raised bed kits given as prizes 

It was almost as wet under shelter as outside. 

A participant assembling a raised bed 

Tom tries on a cloche 

Corner detail of raised bed 

Our resident expert 
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 Cloche in raised bed (example) 

 The public, MG’s, & students in class 

 The weather: this says it all. 

“Red Hammer” Too l  Care C lass  

 MG’s at Tool class 
 Bob (owner) Demonstrating 



I f there is one crop family that dictates my 

entire garden layout every growing season it 

would be the Alliums. Onions, leeks and garlic 

usually take up more space for most of the year 

than any other vegetable.  The relationship I 

have with onions is a formidable one because 

they are such a staple in our home kitchen that 

any crop failures or difficulties along the way   

become a major disappointment.  Eleven months 

out of the year are devoted to growing these 

beauties. Having said that, onions are a pretty 

hands-off crop that is virtually pest-free and with 

the right growing conditions, they will reward you 

with the most delicious bulbs.  

Onions are one of the earliest cultivated crops in 

history, dating back nearly 5,000 years. Average 

Americans today eat roughly 20 pounds of stor-

age-type onions per year so it's no wonder that 

they hold a sacred place in our kitchens. I always 

grow onions from seed because you have more 

varieties to choose from and more flexibility for 

when to sow them. This alone will dictate how 

well they will end up growing for you. 

I like to overwinter my onions because I have 

open space in the garden come October and by 

overwintering them I will get a harvest earlier 

than 

spring-

sown onions, usually late May to mid-June versus 

mid-August through September. Getting the   

correct sowing date nailed down for overwintered 

onions is the key to your success because if you 

sow seeds too early the seedlings may get too 

large during winter and you risk having them bolt 

in the spring rather than forming bulbs. If you 

wait and sow onions too late they won't get large 

enough to survive winter.  

I would recommend testing different dates in 

your own garden starting around August 1st then 

again 2 weeks later, and finally 2 weeks after 

that. In my first attempt at growing overwinter-

ing onions, I started the seeds the first week of 

July and by mid-October they were “scallion” 

size. That spring, nearly all of the onions bolted 

by mid-May and I was left with very small bulbs 

and mostly seedheads. I now sow them between 

August 1st -7th and transplant out by 

mid-October.  

With these dates now locked in, I'm 

harvesting nice-size bulbs by mid-

June (aside from yearly weather 

fluctuations). Overwintered onions 

survived a winter storm in early  

February, 2021. 

Here in the Willamette Valley we 

should be looking for long-day 

varieties. Onions will form a bulb in 

response to the number of daylight 

hours for each specific variety. Long-

day onions will form bulbs when the 

daylight reaches 14 to 15 hours. 

These onions are bred for longer 

storage, are very fragrant, and have 

thickly layered scales wrapping the 

bulb. Whether you choose to over-

winter your onions or plant them in 

spring, if you are lucky with big 

lunkers then you will be well on your way to 

great meals ahead.  

Usually between Christmas and New Year’s eve I 

sit down and sketch out my garden layout for the 

year. Since I already have onions planted by then 

Charlie Nardozzi     

National Gardening Magazine 

Shelly Toombs 

Pastry Chef, Al l ison Inn 
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From the Pastry Chef 

Multiplant onions planted 4 per foot (left photo) and single spaced       
onions ‘Walla Walla Sweet’ planted 6 inches apart (right). 



everything else is planned around where my    

onions (and garlic) are located. I divide my    

garden in half where one half is dedicated to fall 

and winter crops and the other half is dedicated 

to spring and summer crops followed by a fall 

cover crop mix. Then I will reverse that system 

for the next growing season. I like to block out a 

specific square footage for onion plantings and 

rotate where successive onion crops will go based 

on the crop rotation cycle. This makes it very 

easy to plug in where your onion plantings will go 

in ahead of time and everything else gets filled in 

around it.  

Your best tool in your garden is observation.  You 

can either grow  

onions singly 

spaced 6 inches 

apart or in groups 

of four, 12 inches 

apart . I found that 

by growing them in 

multiplant blocks of 

four, cultivating 

and weeding the 

soil around the   

onions is much 

more efficient than 

for single-spaced 

onions. Onions 

have a shallow root 

system and side-

dressing will be

less tedious. As the 

onions grow, they 

push each other away and the bulb size will still 

be preserved.  

In the fall when you set transplants out, amend 

the soil with a light dose of a well-balanced 

organic fertilizer. Space the transplants at a 1 

inch spacing. When spring growth resumes, weed 

the bed and thin to a final 4-6 inch spacing for 

prizewinning bulbs. The thinnings can be used as 

scallions or transplanted in any areas with gaps. 

When you start to see new growth, a good side 

dressing is recommended as bulbing will usually 

start in May. During mid-June, the onions will 

start to tell you when they are ready to harvest. 

The onion necks will begin to fall over and the 

base of the neck where it meets the bulb will 

start to get soft. You can then start harvesting in 

about a week or so. Gently shake off any big 

clumps of dirt and hang them upside down to dry 

or lay them 

flat on a 

wire shelf 

in a single 

layer. 

I like to 

cure onions 

in my shed 

with a fan 

blowing to 

create air 

movement 

during the 

curing pro-

cess. When 

the tops 

and the 

bottom of 

the neck 

(where it was bent over) are completely dry and 

free of any moisture when squeezed, cut the tops 

off at about an inch or two above the bulb. Store 

the onions in a cool, dry and dark place; 50-55 

degrees F is best. Any onions that have bolted or 

produced small bulbs can be used fresh right 

away, preserved as onion powder, or chopped 

and frozen for later use. My favorite application 

for bolted onions is to make a batch of caramel-

ized onions and freeze them in individual portions 

by vacuum sealing. Caramelized onions are    

fantastic when added to other dishes like eggs, 

sandwiches, or my preferred choice, a focaccia 

topping.  

Shelly Toombs

Pastry Chef, Allison Inn

Master Gardener 
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Bolted onions with flower  

 Onions being dried on a wire rack

Onions survived 2/21 storm

See     
Recipes  
on page   

11 ! 



T he 

train 

chugged 

along until 

the engi-

neer saw 

an obstruc-

tion ahead 

and 

slammed 

on the 

brakes. Walking to the front of the locomotive, 

he bent down and with a quick fling hurled the 

crabapple into a nearby field. When you operate 

a garden railroad, even a 2-inch fruit can lead to 

a serious pileup. 

Garden railroading may seem like a new idea, 

but it isn't. It began more than a century ago in 

Britain and flourished in the United States during 

the 1920s and '30s. It fizzled out by the end of 

World War II but was rejuvenated in 1968, when 

Germany introduced a new breed of outdoor 

model trains, the Lehman “Gross Bahn”, 1/20th 

the size of a real train.  (A model freight engine 

is just under two feet log).   The hobby's major 

publication, Garden Railways magazine, reports 

more than 35,000 subscribers. 

Aficionados say their hobby allows family 

members with a broad range of interests, horti-

cultural to mechanical, to share an activity. Train 

collecting, train running, model building, land-

scaping, water gardening, and rock gardening 

can all contribute to a successful garden railroad. 

It doesn't even matter if one lives in Vermont, 

where winter snows bury the tracks, or in 

Florida, where the sun shines year-round; the 

technology for running the garden railroad has 

few climatic restrictions.  

Oregon Gardens features a garden railroad with 

the Oregon Garden’s horticultural team designing 

the vegetation and plantings for this innovative 

exhibit, while the Pacific Crossings Railroad Club 

of Salem and the Rose City Garden Railway 

Society of Portland designed the layout.  The 

project took about a year and a half to complete 

and has become a favorite feature for kids of all 

ages, most of whom can’t resist waiting for the 

train to toot its way out of the arborvitae tunnel 

emblazoned with an iconic golden spike. 

The train is a model of an early 1970’s Southern 

Pacific train that once ran through Silverton and 

neighboring towns throughout the Willamette 

Valley. Dwarf conifers and other small plants are 

set in place along the route, their size and spe-

cies intentionally coordinated with the train’s G-

scale proportions. The goal is to show how to use 

limited garden space and appeal to children. 

A well-conceived garden railroad is more than 

just train, track, and plants. You can express 

your interest in Western American history, Alpine 

villages, steam trains, or urban railroads. This 

pastime also involves creating scale-model 

dioramas with miniature buildings, people, 

animals, bridges, mountains, lakes, and other 

realistic scenes. Depending on time and budget, 

they can be homemade or purchased. 

A garden railroad should be thought of more as 

an overall landscaping project than a pretty   

garden. Whatever the track plan, the garden   

element must conform to it; the key is to keep 

all aspects of the planting in scale with the rail-

road features. The railroad should fit naturally 

into the setting and surrounding landscape. 
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Garden Railroads 

https://garden.org/learn/articles/view/1250/Garden-Railroading/?utm_source=nl&utm_medium=mail&utm_campaign=nl_2022-06-04
http://www.rcgrs.com/
http://www.rcgrs.com/
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M INI-COLLEGE  2022

Conference Keynote Speakers 

Friday July 29 Keynote: Dr. Samantha Hatfield Chisolm 
Traditional Ecological Knowledge (TEK), climate change impacts,  

Indigenous ecosystems, Indigenous food systems 

 Saturday July 30 Keynote: Dr. Gail Langellotto 
 Successes, Challenges and Opportunities of the Oregon Master Gardener Program 

Enjoy classes on sustainable landscaping and regenerative gardening, natives why-what-how; fruits 

and vegetables, bees, birds, plant and soil maintenance, tours and field trips, and more. Our 2 day, 

4-class session format, allows time for Q&A with the instructors and discussion among fellow

participants. Master Gardeners can earn re-certification credits for all classes.

Exhibits, book sales, an awards dinner, and a silent auction    
are all part of the program. A Thursday night social at Goss Stadium and a Corvallis Knights baseball 

game is planned. We have reserved the Omaha Room.  Our awards dinner on Friday offers a Marim-

ba band, no host bar and Mexican dinner buffet. Lodging is available at the Hilton Gardens Inn, or 

you can book a room in the OSU dorms. Other motels and area campgrounds are also an option. 

Make your reservation today!  

Visit our website at: https://omga.org/mini-college-2022 

July 28-30, 2022 

https://omga.org/mini-college-2022/


Spring- into Gardening Irr igat ion C lass  
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Jeff Fahey 

John Stables 
Each student received an    
irrigation kit to assemble 

Explaining the hands on activities 
John Stables introducing drip irrigation 

Students absorbing the abundance of information Two of many intent students 
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Spring-into-Gardening thanks these sponsors who made the classes possible by supplying   
experts to teach, materials for classes, locales for classes, and many other assists. 

T ake whatever onions you have and cut them in half. Peel the skins and chop them 

“going with the grain”. (Chefs call this a julienne cut). In a large sauté pan on medium high heat, add 

some olive oil to lightly coat the pan then add the onions and season with salt. Cook the onions until color 

starts to develop and then gradually turn down the heat.  

The goal is slow and low. You want to develop a caramelization without burning them. Your onions will be 

sweet and ready for your liking after they have turned a translucent brown color. 

 

You will need a stand mixer fitted with a 

dough hook, a piece of parchment baking 

paper, and ½ sheet size baking pan. Add 

the water and the yeast along with the olive 

oil to the mixing bowl. Combine the flour 

and the salt and add it directly to the bowl. 

Mix the dough on low speed for 9 min. This 

is a very wet and hydrated dough and it will 

stick to the bottom and the sides. 

 After mixing, transfer the dough into a 

lightly oil-sprayed bowl and cover with plastic wrap. Let the dough rise until it doubles in volume. Mean-

while, line the baking pan with lightly sprayed parchment paper. After the dough has risen and is doubled in 

volume, transfer the dough onto the baking pan and press it out into a rectangle (it won't completely fill the 

pan).  

Drizzle and rub olive oil over the dough to coat the entire surface. Let the dough rise again, this time for 

about 30-45 min. and preheat your oven to 400 degrees. The dough will expand and eventually fill the    

entire baking sheet. When it fills the sheet, dimple the dough all over with your fingertips and drizzle again 

with olive oil and sprinkle with a coarse salt like Himalayan, Kosher, or Maldon sea salt. Bake the focaccia  

for about 20 minutes then pull the bread out and top it generously with the caramelized onions. If you add 

them in the beginning the onions will end up burning. Finish baking the bread for an additional 8-10 more 

minutes until it is golden.  

Caramelizing Onions 

Simple Focaccia Bread Recipe 
Recipe will yield ½ sheet baking pan (18 x 13 inches). 

30g instant yeast  

690g room-temperature water  

162g extra virgin olive oil plus more for drizzling  

1,077g Unbleached all purpose flour,    13g salt 

Shelly Toombs 

Shelly Toombs 



I n 2000 
Polly and 

her oldest son 
moved to 
Lafayette and 
in 2001 she 
took the    
Master   
Gardener 
Training.  
Master    
Gardeners 
have “filled 
her life with 
joy”!  She has 
learned so 
much and 

made lifetime friends.  Several of her MG friends 
have moved to other states, but still return to 
visit her.  She jumped right into volunteering and 
became a Member-At-Large on the Board.  In 
2004 she became President and continued on 
with other Board positions throughout the years.  
The only positions she has not held are Treasurer 
and Secretary.  As of 2020 she has earned over 
4000 volunteer hours.   The awards she has 
won are many, culminating in the State  OMGA 
Behind the Scenes in 2018.   

Polly is a native daughter of McMinnville.  Her 
1st grade was at St. James School.  Her father 
was a stone mason, moving the family to 
Tillamook to work on the Blimp Base, then to 
West Linn to reline kilns for Crown Zellerbach . 
. 
Polly married and had 3 children: a girl and 2 
boys.  She and her husband became involved in 
drag racing/mud runs.  They owned a flathead 4 
cylinder Willy’s Jeep, all black, stick-shift, 
painted “Half Fast”!  During those years there 
were separate women’s and men’s races. She 
raced and won many times.  They traveled all 
over Oregon competing.  The races were timed, 
the same engine vs. the same engine.  Oh, 
how she enjoyed the sounds, the speed and 
the winning! 

After divorc-
ing in 1972, 
she began 
working for 
the Federal 
Government.  
She worked at 
the Dept. of   
Agriculture during   
the day and typed 
from dictation  
at night.  At the   Veterans’  
Administration she was a typist. She 
began working for the Coast Guard Station 
in Portland in 1973.  During her career, she was 
transferred to 12 Coast Guard locations from 
Alaska to Washington DC.   22 ½ years later she 
retired from the Coast Guard. 

After spending a few years in Salcha, Alaska, she 
and her oldest son purchased a home in 
Lafayette.  She has been a volunteer throughout 
her life.  In Virginia, Alaska and Oregon she    
volunteered for Hospice.  And we all know the 
tremendous hours she gives to Master Gardeners. 

Forward to 2022:  She now has a 20’x40’ garden 

Polly with granddaughter (who painted    

the mural on the soil bin at the fairgrounds). 
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Polly Blum 
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“Onion skins very 

thin, Mild winter 

coming in.

Onion skins very 

tough, Coming        

winter very rough.” 

-old English rhyme

spot.  There are (8) 3’x7’ raised beds.  Her son 
has laid ground cloth, then rock, then pavers   
between the beds so she has a smooth, level 
walking surface to maintain the beds.  There is 
drip irrigation with a computer system to take 
care of long-term use. 

In her raised beds she is growing the following:  
zucchini, yellow squash, Walla Walla onions,    
cucumbers, bush beans, peapods, tomatoes, 
beets, carrots, kohlrabi, lettuce, Swiss chard, 
spinach and also a 20’x4’ asparagus bed! 
She does not can, dry, or freeze—what she and 
her son don’t eat fresh goes to friends, family 
and the Layfette Food Bank.   

Besides her friends and family  (including Tia the 
granddaughter who is the wonderful artist paint-
ing the panels in front of the MG Greenhouse) 
the love of her life is working in the greenhouse 
on Tuesdays!   

Polly is a joy to know.  She’s always positive, 
willing to share her gardening knowledge (which 
is extensive), caring and loving. She is an 
example of a strong, determined woman who 
started over during a time in history when   
women had little freedom.   We are all very   
privileged to have her in our lives. 

Winner of the OMGA State  

“Behind the Scenes” award 



H opefully you 
are all get-

ting a vacation or two this summer and are able 
to enjoy the sunshine and warm weather. Things 

have been hopping with the Master Gardener pro-
gram and it has been fun to see so many of you 
at our events such as Spring-into-Gardening and 
the Farmers’ Markets. The markets will continue   
every other week in Mac (set up and tear down 
are still needed!), and Newberg has added a  
couple new dates—July 13th and 27th. 

Please remember to enter in your hours; don’t 
wait until the last minute! Another fun upcoming 
event is an ice cream social on Saturday July 16th 
at the Weiser Pavilion at the Fairgrounds.  Hope-
fully I will see you all there: it is so nice to host 
these in-person events and be together again. 

W e have had a record-breaking wet 

spring this year, which has led to lots 

of samples coming into the desk.  This weather 

has been especially hard on Prunus species, such 

as cherries, peaches, etc. which can be very   

disease susceptible. Many cherries have had 

aphid issues which has caused leaf curling; again 

this cool, damp weather has favored aphids.  

In addition, multiple inquiries have come in 

regarding branch die-back on ornamental 

cherries.  We typically see some of this in the 

spring, but this year was more widespread.  One 

of the diseases that can cause this is Brown Rot 

Blossom Blight (Monilinia fructicola and laxa).  

This disease also can cause major issues in peach 

trees and other stone fruits. This disease over-

winters in infected twigs, fruit or old flower parts 

and then affects new blooms during wet weather. 

The infection can spread into twigs or spurs and 

girdle the twig, causing it to die and turn brown. 

This disease can also infect fruit later in the 

season, causing it to rot. 

Cultural controls include removing and destroying 

infected twigs and destroying mummified  

(diseased) fruit. Preventative fungicides applied 

at bloom time can also help reduce disease. 

For more information: 

https://pnwhandbooks.org/plantdisease/host-
disease/cherry-prunus-spp-brown-rot-blossom-

blight-fruit-rot 
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Pesky Profiles By Heather Stoven 

Brown Rot Blossom Blight 

Welcome to Summer! 

https://pnwhandbooks.org/plantdisease/host-disease/cherry-prunus-spp-brown-rot-blossom-blight-fruit-rot
https://pnwhandbooks.org/plantdisease/host-disease/cherry-prunus-spp-brown-rot-blossom-blight-fruit-rot
https://pnwhandbooks.org/plantdisease/host-disease/cherry-prunus-spp-brown-rot-blossom-blight-fruit-rot
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Extreme Topiary 

T he California Endangered Species Act    

covers “native species or subspecies of a 

bird, mammal, fish, amphibian, reptile, or plant.” 

Notice that insects are not on the list.  

Conservation groups have argued that the 

“interpretation” of the term "fish” should be    

reinterpreted.  The definition of a fish, in the   

CESA manual, is that it is “a wild fish, mollusk, 

crustacean, invertebrate, amphibian or part, 

spawn or ovum of any one of those animals.” 

The groups argued that the term “invertebrate” 

should include all invertebrates, not just aquatic 

ones.  A district court argued that “although the 

term fish is colloquially and commonly under-

stood to refer to aquatic species the term    

employed by the legislature is not so limited.”   

One of the judges wrote that “accordingly, a ter-

restrial invertebrate, like the bumble bee species, 

may now be listed as an endangered or threat-

ened species under the act”.  “We have made a  

liberal interpretation of the act.”  (A patently   

unnecessary observation.) 

As you can imagine, many farm and industry 

groups were astounded by the new definition.  

Also, Andony Melathopoulos of OSU points out 

that though it is meant to protect bees, it will 

have other consequences.  Now scientists will 

have to apply for permits to “take” (and thus 

study) the new species of fish. 

Bumble bees are now fish (in California) 

The new California fish 
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Master Gardener™ Association,                                       

2050 Lafayette Avenue,                                             

 McMinnville, OR 97128-9333.                   

(503) 434-7517.  

     For free subscription by email,              

send request to above address.  

General meetings of the Yamhill County 

Master Gardeners™ Association are 

announced in this newsletter and                

are open to the public.                                

Contributors vary by monthly edition.  

          Grapevine Editor: Donn Callaham                

                         

               

http://extension.oregonstate.edu/yamhill
http://extension.oregonstate.edu/yamhill/



