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Allison Inn and Spa 

Chef ’s Garden 

WEED IT AND REAP 

 

 

Digitaria spp.) grows where the soil 

has been depleted of nutrients and is 

low in calcium.  

Nancy Woodworth, 2022 OMGA Rep. 

Spring-into-Gardening Workshops page 13  

. Nemophila menziesii (top row) and the ‘Penny Black’ cultivar (bottom 

row) baby blue-eyes 

From the Capital Press,  02/04/22 

Silver cockscomb (Celosia) 

 

 

 

Sunday 11-06.  

YCMGA GRADUATION & AWARDS                                
CEREMONY AND POTLUCK DINNER 

Held at the Yamhill County Historical Society 
Museum on Highway 18 south of McMinnville. 

Begins at 1:00pm, will end before darkness falls. 

Thursday 11-17 

Class re: the Emerald Ash Borer                  
 3pm in the auditorium, or zoom online.  

       https://ycmga.org/ 
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Upcoming Events of Interest in November 
 COMMITTEE   

CHAIRPERSONS: 

*** 

Awards/Memorials  
Nancy Woodworth       

 Community Garden 
Linda Mason             
Susan Burdell 

Demonstration   
Gardens (2)         
Sue Nesbitt          

Donn Callaham 

Education Outreach  
Suzanne Beukema      

Rita Canales 

Newsletter                       
Donn Callaham 

Farmers’ Mkt. Mac.       
Tom Canales 

Farmers’ Market    
Newberg                        

Shelly Toombs 

Garden-to-Table      
Gene Nesbitt           
Gloria Lutz 

Greenhouse                           
Linda Coakley 

Hospitality                               
Gail Stoltz 

Insect Committee    
Terry Hart 

Plant Sale                        
Gin Galt                

Cynthia Norcross                      

Propagation                   
Pat Fritz                 

Marilyn MacGregor 

Publicity                         
Nancy Woodworth             

Scholarships                   
Susan Nesbitt 

Social Media/
Website                 

Tom Canales  

Spring into Garden  
Rita Canales 

Sunshine Committee             
Susan Alin           

Sandy Beaver 

    

     The newsletter for Yamhill County Master Gardeners 

The last thing a fly ever sees. 

Don’t forget to RSVP if BY NOVEMBER SECOND if you plan               

to attend the YCMGA Graduation and Awards Ceremony! 

mailto:https://extension.oregonstate.edu/mg/metro/events/common-vegetable-garden-problems
https://ycmga.org/
http://www.facebook.com/yamhillcountymastergardeners
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T his year, out of the entire staff of 

Oregon State University, Carla 

Stables was singled out as the most   

exemplary classified employee. The    

Oregon State University Exemplary 

Employee Award recognizes work 

performance and service of the 

highest caliber which goes beyond the 

standard expectations held for      

professional faculty and classified staff.  

Two award recipients are selected from 

the pool of nominees submitted by their 

co-worker by a committee comprised of 

employees from across campus. One 

classified and one professional faculty 

employee were honored at the    

University Day ceremonies with the 

presentation of plaques and a cash 

award of $500.00 each. 

(Personally, we Yamhill County Master 

Gardeners knew her value all along!) 

OSU Exemplary Classified Employee of 2022 

Carla Stables      

Administrative 

Program           

Assistant,                  

Yamhill County 

Extension Service, 

Outreach and             

Extension 

Exemplary Employee 
Award 

“CRIMES 
NATURE” 

Submitted by Terry Hart (not his own yard!) 
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Mac High Horticulture is Back and Looking for Volunteers 
 

When?  
Opportunities are available in the late morning and early afternoon. 
Times will vary with the high school’s A/B block schedule.  

Where?   
MHS Career Technical Center/Greenhouse  

What?  
Share your gardening knowledge and assist students as they work 
in the greenhouse. 

Help students prepare for their annual Spring Plant Sale. 

Be a speaker or demonstrate techniques to help students be     
successful gardeners. 

Learn about the use of their aquaponics system.  

How? 
All volunteers who work with youth must clear background checks 

with both McMinnville School  District and OSU. Application is done online 
from the McMinnville School District website: https://www.helpcounapply.php?district=mcminnville 

Let Carla know you would like OSU clearance. 

Carolyn Nyquist is the liaison between YCMGA and the MHS Horticulture program.  As a retired MHS 
teacher, she can help navigate the ever-changing and sometimes confusing high school class schedule.  

   

  Carolyn Nyquist (liaison)    Brian Altree (instructor)  

  beachcomberlc@yahoo.com    baltree@msd.k12.or.us                   
         541-992-2002           503.565.4200 

 

Learn with students and their new 
aquaponics system—                               

the results are amazing!  

Beginning horticulture 

students lack       

experience, but have 

plenty of interest in 

learning about plants. 

Students transplanting 
catnip seedlings. 

https://www.helpcounterweb.com/welcome/apply.php?district=mcminnville
mailto:beachcomberlc@yahoo.com


T he cats have become quite dictatorial 

about receiving their required number of 

pettings now that they have both discovered just 

how addicting it is to receive pets. The gardeners 

are glad to reward them as we no longer have to 

endure mouse-istic surprises under every pile of 

leaves or compost. However, the mice did keep 

our vocal cords active and knees springy since we 

typically leapt and shrieked no matter how many 

times they sprang out at us! (Highly entertaining 

for those not surprised, but watching!) 

 

In the past, when I’ve taught about fall/winter 

gardening, I’ve always extolled the lack of pest 

pressure for fall crops. Turns out that I have a 

very selective memory. This warm September/

October has reminded me that, indeed, there are 

pest issues. This month I’m going to talk about 

the 

pests 

that 

plague 

fall 

bras-

sicas. 
 

This year 

I planted 

my fall 

brassicas 

July 5th, 

in seed 

trays in 

the 

green-

house. 

Once the 

little   

darlings 

finally 

braved the heat, sun, and fungus gnats, and 

were transplanted into 6-packs, they faced the 

gauntlet of the ‘imported cabbage worms’! 

These are first noticed by the fluttering white 

butterflies. The next noticeable damage is whole 

leaves becoming hole-ly and finally stripped to 

the mid-rib. If one doesn’t take action, the crop 

is doomed because without leaves it cannot do its 

photosynthesis trick and thus becomes a         

has-been or dead. 

 

What doesn’t work is blasting the butterflies with 

water. It gets a vast area wet, is a lot of fun and 

is good for comic relief. What does work is 

carefully scouting and squishing the larvae by 

hand. Once you get too busy for that enjoyable 

task, then spraying the plants with Bacillus 

thurengensis subspecies kurstaki does the job.  

 

The larvae (worms) eat the sprayed leaves and 

die. It doesn’t affect humans or other mammals 

and one can find a formulation acceptable for  

organic practices. Naturally, follow the label and 

spray at the recommended intervals. 

 

Something that I haven’t done but would work 

well is to cover the plants with an insect barrier 

floating row cover. The problem is that any hole 

is exploited. Mostly, I’m too busy and the plants 

get too tall, and I really don’t like row covers   

because I forget about the plants under them 

and all kinds of things can be happening of which 

I am unaware. Apparently, if a plant is covered, 

in my mind I can ignore it (to my peril). 

 

Once the brassicas are transplanted outside, in 

addition to the imported cabbage worms, 

they get to fend off the ‘cabbage maggots’ 

which feed on the roots of brassicas. You’ll notice 

them when the broccoli or cauliflower turns 

purple or topples over and has only a stick of a 

root; all the rest of the roots have been gnawed 

off. It’s most distressing.  

Tales from the                          
 Chef’s Garden 
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(SUPERVISED BY MR. GRAY AND SIR HERCULES) 

Slug damage on Katarina cabbage  



 

What does not work is doing nothing. What does work is being proactive and placing a collar on the 

ground around each stem, which prevents the adults from laying their eggs at the base of the plants. 

That must be super-annoying for them. The collars we use are home made heavy duty felt about 5 

inches square. Probably cardboard would work as well. 

 

This next pest is one that plagues Shelly’s brassicas—        

cabbage ants. They could be one of several species of ants 

which have developed a taste for brassica roots which 

naturally kills the plants. Treat them with extreme prejudice 

by feeding them the ant bait of your choice. Now for the pest 

which triggered this rant…aphids! 

 

The PNW describes them thusly; “gray, mealy plant lice that 

form colonies on foliage, on heads, or in buds.” Just the term 

“plant lice” is enough to make me wish for a solid freeze which 

would kill them, but also with the undesired side effect of also 

killing the plants involved in this tragedy. This year is a bad 

aphid year. The weather has been most suitable for their    

population explosion— as you can see from the photos, I have 

some populations out of control. 

 

It just doesn’t work to keep wishing for a freeze or doing  

nothing, since aphids just keep multiplying. 

 

But what does work is time-consuming. Of course one could 

spray with Neem or insecticidal soap every week, but I don’t 

have that time or the 

inclination for that 

action because the aphids live on the underside of leaves as 

well as the sacrificial colonies who live on the top of leaves. 

What I do is wash and squish repeatedly or just ignore and 

hope for rainy cold weather. 

 

 Which action you take depends on several things. 

•  1. Who is eating what part of the plant. If you’re feeding 

children who have eagle eyes and an aversion to green, the 

consumed part had better be aphid free. 

•  2. Are the aphids causing economic damage such that 

the plant won’t develop to its full potential? If yes, then 

make the effort to reduce the pest pressure. 

• 3. Can you ignore the damage, wash thoroughly then 

cover the offending aphids with a colorful sauce or better 

yet, ground pepper? Then you might get away with doing 

nothing.  

• 4. Are you taking this product to a commercial kitchen for 

their restaurant? Then one must make the effort to soak and 

wash off all aphids before slipping the produce into the   

walk-in refrigerator.  
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Aphids on “Tinty” cabbage. 

“Purple Moon” cauliflower  

Tales from the chef's Garden continued next page...   



                                                                                                                                

Once the temperatures drop and rain comes  

consistently, aphid reproduction nosedives. Your 

job is to hamper them until the weather takes 

over that task, though they won’t completely die 

until a freeze.  

 

At home I soak 

my garden 

broccoli and 

cauliflower in 

salt water for a 

half hour then 

rinse thorough-

ly. So far my 

adult children 

still consume 

my broccoli 

and cauliflow-

er, though one 

son, when 

young, was 

traumatized by 

finding a 

cooked cabbage worm…..He was not amused by 

my assertion that I was feeding him high protein 

broccoli. Naturally we still remind him so he’ll 

probably need counseling at some point. 

 

The final pest which I find in our fall brassicas is                                               

our friend the lowly slug or garden snail. 

They love the tender leaves of young broccoli, 

cauliflower, kohlrabi, and cabbage.  By the end of 

summer, I’ve kind of forgotten that they are a 

thing, especially after a long dry summer. Now all 

of a sudden my cabbage has lacy leaves instead 

of solid leaves. Grrrr.  

 

You know the drill. Get out your weapons of mass 

destruction against mollusk-kind, i.e. slug bait. 

Or don your nitrile gloves for regular night 

sessions of slug picking until the plants get big 

enough that you no longer care if slugs are 

around, since there is enough plant to share.  

 

I still maintain that fall brassicas are well worth 

the effort. The flavor and colors are out of this 

world as portrayed by the colorful cauliflower 

“Purple Moon”. There’s a whole world of amazing 

brassicas which you won’t find in the grocery 

store. Be bold and grow something new this year. 
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Tales from the chef's Garden (cont’d.)                          

Anna  Ashby                                

Chief of Chef’s Garden,                   

Allison Inn                                      

Master Gardener                                      

Master Beekeeper 
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 Onions being dried on a wire rack

The Master Gardeners who readied the greenhouse  

Renovation, October 2022 

Fighting over the old 
floor covering 

Greenhouse ready 
for floor 

Kelly & Jennifer 
working, w/ audience 



F irst, it’s necessary to understand osmosis. 

Osmosis is the tendency of two different 

liquids, if separated by any kind of membrane, to 

travel through the membrane until both liquids 

have the same makeup.  It is, essentially, the 

mingling of two liquids. 

Reverse osmosis is the opposite of mingling—it is 

separation.  Usually reverse osmosis involves 

forcing water at high volume and at very high 

pressure through a membrane to trap impurities 

in the water on one side of the membrane 

(filter).  However, when used to make maple  

syrup, it’s the “impurities” (sugar molecules) that 

are desired, and the water is a waste product.   

Basically, powerful pumps force the maple sap 

through porous membranes. The water is 

squeezed out, but the sugars are too big to fit 

through the membrane. They are left behind in a 

more concentrated form. It’s that concentrate 

that is then boiled to make the finished maple 

syrup.  

There is one big disadvantage of using reverse 

osmosis for syrup production: a large pump is 

required to pump the sap at about 250 pounds 

per square inch, and the electricity consumed by 

all-day operation of a huge pump gets very     

expensive. The alternative to reverse osmosis, 

though, means days of boiling using vast 

amounts of wood or a fossil fuel such a propane 

or natural gas.   

• Raw sap straight from the tree is about 2% 

sugar. That’s like pure water but with just a 

hint of maple. Maple syrup has to consist of 

about 67% sugar.  

• It takes 40 or more gallons of maple sap to 

 make one gallon of maple syrup, so 39 

 gallons of water must be removed by 

 either reverse osmosis or boiling. 
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Botanical  terms  for  plant  colors  

Alba 

Ater 

Aurea 

Chryus 

Coccineus 

White 

Black 

Chartreuse 

Yellow 

Scarlet 

What is Reverse Osmosis (used to make syrup)?  

Ebumeus 

Erythron 

Ferrugineus 

Flavus    
Gala or   
 lacteus 

Ivory 

Red 

Rusty 

Yellow 

Milky 

Donn Callaham 
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D o you love real maple syrup? Wait till you 

taste syrup and other sap-based foods 

from bigleaf maples! Although tapping bigleaf 

(Acer macrophyllum) and other native maples in 

the west isn’t new, only recently has it become 

commercially viable.  Unlike the economically  

significant sugar maple (Acer saccharum) 

industry in the northeastern states and eastern 

Canada,  maples in the West have traditionally 

not been tapped. 

Though not the favorite tree in the middle of a 

Douglas-fir plantation, Oregon has an enormous 

abundance of bigleaf maples.  What’s changed to 

improve the economical feasibility of bigleaf 

maple is technology. Perhaps the most important 

advancement has been with reverse osmosis 

systems. Eastern sugar maples have two to three 

times the sugar content of bigleaf maple and that 

means a bigleaf has a lot more water in the sap 

which has to be evaporated to make syrup.  

With reverse osmosis machines, up to 75% of the 

water can be removed. Another important 

technology is vacuum tubing systems. Specialized 

food grade tubing with UV protection originated in 

the Northeast sugar maple industry to make sap 

collection at scale more efficient. This same 

technology works with bigleaf maple.  

A team of researchers at Oregon State University 

College of Forestry received a multi-year grant in 

2001 from the USDA Agricultural Marketing 

Service Acer Access and Development Program to 

help landowners assess commercial production.  

Keep an eye on the project website below;

(https://.OregonTreeTappers.net) for    

updates on current findings and guidance. (Look 

under the “hobby” section for an  OSU Extension 

article on tapping basics).  

A great resource is the Oregon Maple Project 

(https://OregonMapleProject.org), a non

-profit with the mission to teach community 

sugaring, led by Eliza Nelson. You can learn 

tapping basics, see a vacuum tubing setup, 

see a wood-fired evaporator boiling maple 

sap, and more.  

This is just the beginning of an industry that 

presently has only a handful of commercial 

producers, but rapid growth is possible     

because of the sugar maple industry 

technologies and the  investments in  

research and development.   

 

 

Maple Syrup from Big Leaf Maples  

 
Oregon Tree Tappers member Eric Jones,                                      

OSU professor of Practice, with reverse osmosis                  
machine removing water from maple sap. 

Eric Jones                                               

Oregon State University  
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President 
of Portland 

Hardy 
Fuchsia 
Society 

Hardy Fuchsia Class 

(how to propagate grow,    

and care for fuchsias) 
 

(upper left) 

Starts for a variety of     

fuchsias for class                

participants. 

 

(upper right) 

Instructor with                     

recommendations for             

potting materials,          

propagating and                   

transplanting 

 

Ta Promh 

temple in 

Cambodia 



H opefully you are enjoying fall and 

are successfully putting your garden “to 

bed” for the season!  As we are thinking of wrap-

ping up 2022, our end-of-year graduation and 

awards ceremony is upon us.  We are so happy to 

offer it in person again this year! The event be-

gins at 1pm on November 6th at the Heritage 

Center in McMinnville. Please RSVP ASAP by Nov 

2nd if you would like to attend. The event is a pot-

luck lunch, which is always delicious since Master 

Gardeners are such wonderful cooks! 

I am looking forward to seeing everyone and   

celebrating you and the Master Gardener 

program successes in 2022! 

 

T his time of year spiders can be especially 

visible not only indoors, but also outdoors. 

Recently a client dropped off a cross orb web 

weaver at the Master Gardener desk looking for 

an identification. These are one of many common 

Oregon spiders found in the garden. These 

spiders build orb-webs to catch insects flying by.  

The webs are fairly obvious since they are 

reasonably large, often located at eye-level, and 

found in doorways as well as in branches in the 

garden. The webs, of course, are used to catch 

many insects, making these spiders one of the 

“good guys (or gals)” in the yard. The residing 

brownish to orange-hued spider has a series of 

white dots and lines in the shape of a cross.  

The spiders are 3/8-5/8” in size, when the legs 

are extended they are up to 1 ½” and are fairly 

obvious since they often sit in the center of their 

web.  Females are larger than males and lay their 

eggs in the fall, dying soon after.  In spring, new 

spiders emerge from the egg sac. 
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Pesky Profiles By Heather Stoven 

Spooky Spiders 

Happy Fall!  

 

Common 
Willamette   

Valley 

 

Orb-weaver     
spiders 

https://oregonstate.qualtrics.com/jfe/form/SV_bjcXt1Ub4nb9zUi
https://web.pdx.edu/~smasta/MastaSpiders.html


I n  June,  emerald ash borer  (EAB), an 

exotic beetle that infests ash trees, was discovered 

in Forest Grove, Oregon, marking the first confirmation 

of the invasive pest on the West Coast. In Oregon, the 

establishment of EAB would devastate whole habitat 

types that are dominated by Oregon ash such as ash 

swales and sensitive 

riparian zones, as 

well as reduce     

urban forest cover. 

This pest has prov-

en deadly to all ash 

species in North 

America and     

Europe, including 

the native Oregon 

ash (Fraxinus latifo-

lia). State officials 

are working to    

determine how far and how fast this destructive insect is 

spreading in Oregon. The public can help by learning 

what to look for and reporting any sightings. 

 

 

2)  Learn to recognize ash trees. 

3)  Know how to identify the emerald ash borer: Insect identification: Adult: 7.5 to 13.5 mm 
 (0.3 to 0.5 inch) long, slender, and metallic olive to emerald green; active June through July 
 Larva: 2.6 to 3.2 cm (1 to 1.3 inches) long, creamy white, with bell-shaped segments; found 
 under the bark throughout the year; causes damage to tree by eating tissue below the 
 bark. See photos and learn the hosts, signs and symptoms 

4)  Report any and all sightings of the emerald ash borer  online at                               

 Oregon Invasive Species Council  hotline. 

5)  Share information about emerald ash borer with 
 others, including neighbors, garden enthusiasts,   
 hikers, mushroom hunters and campers. 

6)  Do not move or transport ash wood: Even after a 

 tree has died or has been cut down, there is  still the 

 possibility for the emerald ash borer to be present in 

 the wood. Keeping the wood on the same site as the 

 infected tree can help to slow the insects’ spread.  
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1)  Be alert: It is important to stop new outbreaks 

 before they start. Early detection, and 

 rapid response, can stop the spread of new 

 and emerging invasive species before they 

 become established. 

Oregon State University Extension Service 

https://www.oregon.gov/oda/programs/IPPM/SurveyTreatment/Pages/EmeraldAshBorer.aspx?utm_medium=email&utm_source=govdelivery
https://extension.oregonstate.edu/gallery/recognizing-ash-trees-oregon-washington-northern-california
https://catalog.extension.oregonstate.edu/em9160
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMjA3MTEuNjA1ODU4NTEiLCJ1cmwiOiJodHRwczovL29yZWdvbmludmFzaXZlc2hvdGxpbmUub3JnL3
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMjA3MTEuNjA1ODU4NTEiLCJ1cmwiOiJodHRwczovL29yZWdvbmludmFzaXZlc2hvdGxpbmUub3JnL3
https://www.oregon.gov/oda/programs/IPPM/SurveyTreatment/Pages/EmeraldAshBorer.aspx?utm_medium=email&utm_source=govdelivery
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