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Williamson County Master Gar-
dener Neil Cochran (right) wins JMG 
Extension Educator of  the Year at the 
annual Master Gardener Conference in 
Conroe. Neil was presented his plaque 
during the awards luncheon where all of 
the winners were announced. Neil has 
been recognized by the Texas Master 
Gardener Association as an outstanding 
communicator for the state and has 
been chosen as the JMG coordinator for 
the state association. Neil has tirelessly 
worked to establish the Junior Master 
Gardener Program in Williamson 
County. Through his efforts we have 
been able to use the greenhouse belong-
ing to Georgetown Independent School 
District which we use as a teaching tool 
as well as propagation center for the 
plants we sold as a fund raising event. 
Congratulations to Neil Cochran for put-
ting Williamson County at the forefront of 
the JMG program.

Below: Zan Matthies, Lisa Whittlesey, Neil Co-
chran, Randy Seagraves, and Wayne Rhoden. Lisa 
and Randy are the National Junior Master Gar-
dener Program coordinators. Images courtesy 
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Grandpa was the gardener.
He knew what to plant where and when, 
and he knew how the big shovel worked.
The little boy’s only job was to follow his 
grandpa and drop a seed in each hole 
new hole.
“What a feeling it gave me when the 
plants started growing,” said Neil Co-
chran of  Georgetown, the little boy all 
grown up. “I was part of  it. I was there 
to plant it, and I was there to pick it, 
whatever it was my grandpa had 
planted.”
But, as they do for most people, the rig-
ors of  earning a living and having a 
family came to take precedence over 
things enjoyed in childhood.
“I didn’t garden while I was in the Ma-
rines,” Cochran said. For several years 
after graduation, he worked as a series 
officer for the Marine Recruit Depot at 
Parris Island in South Carolina.
“And when you’re a parent, you’re too 
busy running around after the kids to 
bother with a garden.”
So it wasn’t until Cochran was in his 40s 
that his passion for gardening was rekin-
dled. The trigger that did it was a child’s 
excitement.
“I working with some kids at a Junior 
Master Gardener program,” Cochran 
said, explaining that a friend had asked 
him to substitute for the regular teacher. 
“The project was to make hats out of  
newspaper. It was a lesson of  plant 
growth.”
He said students were to make the fol-
lowing anagram: Place, Light, Air, Nutri-
tion, Thirsty and Soil.

“Then the kids were supposed to use 
their imagination and illustrate what 
they thought the anagram meant, and 
then they were supposed to explain what 
they made.”
A response from a young girl got Co-
chran’s attention.
“She understood the lesson, of  course, 
but that’s not what got me,” he said. 
“She was grinning from ear to ear, and 
she kept on saying how she wanted to 
show that hat to her grandfather. She 
wanted to tell him what she had 
learned.”
That little girl’s enthusiasm reminded 
Cochran of  the magic his grandfather 
had taught him.
He became a certified educator in the 
Master Gardener program. Last week-
end he was named State Educator of  the 
Year by the Texas Junior Master Gar-
dener Association.
Though Cochran works with the Wil-
liamson County Master Gardeners these 
days, his name is still known in Bell 
County from the years he participated in 
the local group. Its been within the last 
decade that Cochran relocated.
“Neil is the a past president of  the Bell 
County Master Gardeners Association,” 
said Dirk Aaron, extension agent of  
agriculture and natural resources. “He is 
truly a dedicated volunteer who believes 
in the mission of  the Extension Service.”
Aaron also said Cochran was instrumen-
tal in starting the new model of  the Jun-
ior Master Gardener program.
“(Cochran) helped put the program into 
the public schools of  Bell county,” Aaron 

said. “We currently have nine elemen-
tary and middle schools who have more 
than 1,900 kids completing JMG in 
2007-08 school year.”
Teaching has become as important as 
gardening to Cochran. He wants chil-
dren to know the value of  homegrown 
vegetables.
“Today’s grammar school children are 
three generations off  the farm,” Co-
chran said. “They don’t know what fresh 
veggies taste like. They don’t know what 
it’s like to work in the dirt and actually 
care for the food you grow.”
He thinks that trend is a shame.
“Everyone who lives in suburban atmos-
phere are attached to some screen, the 
cell phone, TV or computer,” Cochran 
said. “But it’s possible to bring gardening 
back into family life. The Junior Master 
Gardener program is one of  them. The 
kids will get learn and get excited, and 
then that will encourage the parents to 
get involved.”
It’s not just excitement that gardening 
offers, though. Cochran stressed that 
there’s practical advantages to it.
“What you grow is 100 percent healthy,” 
he said. “It tastes better, and you’re not 
worrying about what chemicals are on it. 
It also teaches responsibility and offers a 
chance for families to bond.”

--tlunsford@temple-telegram.com

Man finds more than roots in childhood: 
Memory inspires him to teach young gardeners
by Tomie Lundsford

Published April 27, 2008

Andy Warhol said, “In the future everyone will have fifteen minutes of  fame.” Neil found this out this week when a newspaper interview 
became a national story after appearing in the Temple Daily Telegram (reproduced with permission of  Tomie Lundsford.

mailto:--tlunsford@temple-telegram.com
mailto:--tlunsford@temple-telegram.com
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Master Gardener Conference
Several of  our members attended the 

annual Master Garden Conference in Con-
roe Texas from 24 to  April 2008. Sisters, 
Patsy Bredahl and Juanita James have given 
the following reports. Next month I hope 
others who attended can give more detailed 
reports of  the individual events they at-
tended so we can all share in the learning!

Patsy Bredahl writes that The Mas-
ter Gardener Conference was worth every 
minute spent there. What a good time we 
had with about 700 gardening friends. We 
heard so many excellent speakers and 
learned so much. The information is still 
floating around in my brain— just hope I 
can get it all filed properly! Thank goodness 
for handouts.

 Thursday, April 24 was registration. 
We were given a goody bag and a Texas 
Master Gardener Conference T-shirt. In 
the afternoon we heard two great speakers: 
Dr. Neil Odenwald, Professor Emeritus and 
former Chairman of  the Dept. of  Land-
scape Architecture at LSU and Neil Sperry, 
owner of  Gardeners Magazine, an author and 
broadcaster.

 Thursday night we were treated to 
fajita's at Papa's on the Lake. There was 
great music and conversation. Some even 
danced.

 Friday, April 25, after being served a 
continental breakfast, our sessions for the 
day began. There were five sessions 
throughout the day, each lasting an hour 
with five different choices for each session. 
We had sent in our requests with our regis-
trations. It was hard to decide which one to 
choose.

 I attended a talk on southern bulbs, 
(no more tulips from Michigan!), Garden-
ing for Butterflies, Landscaping Design in 
Small Spaces, Rosy Ideas-Putting Roses to 
Work in your Landscape, and Grant Avail-
ability and Writing. The respective speakers 
in order were: Chris Weisinger, Eddie Ho-
lik, Dr. Neil Odenwald, Dr. Bill Welsh, and 
the grant writing by the Walker County 
Master Gardeners.

 After the first two sessions, lunch was 
served. While we were still at the tables, 
awards for the Junior Master Gardeners 
Program were given. Our own Neil Co-

chran received the Junior Master Gardener 
of  the Year Reward.

 Friday night was banquet night with a 
delicious meal. Then more Master Gar-
dener awards were given for groups as well 
as individuals.

 Saturday morning we were served 
breakfast tacos and fruit before departing 
on various bus tours. I'm sure all the tours 
were great. I really enjoyed the Arbor Gate 
tour where we listened to Heidi Sheesley, 
owner of  Tree Search Farms give a talk on 
"Great Plants for Great Gardens".  After 
being served lunch, we were given a tour of 
the gardens. We even had time to do a little 
plant shopping.

 For me, the entire journey was extra 
enjoyable because I made the trip with 
family. My sister,  Juanita James, and I were 
accompanied by our cousin Nancy Kirk 
from Midland, also a Master Gardener. 
Talking to Nancy, I believe she faces an 
even bigger challenge with her gardening. 
Their average rainfall is only about eleven 
inches a year, in sandy soil.

 I hope I can remember even half  of  
what I learned. I do know that Conroe 
gardeners can grow a lot of  things we can't 
grow here, but every area has it's rewards 
and challenges.

Juanita James offers this view of  the 
event. We had a great time at the Master 
Gardener Conference in Conroe. Patsy 
Bredahl, Nancy Kirk(our cousin who is a 
Master Gardener in Midland) and myself  
all went together.  We toured the gardens at 
the extension center there which were 
wonderful. I especially liked the Bog 
Garden. The speakers at the conference 
were wonderful. The sessions I went to were 
Rose Gardening, Butterfly Gardening, 
Landscape Design for Small Spaces and 
Herbs.  On Saturday we went on a tour to 
Arbor Gate and learned about different 
kinds of  flowers. Probably not the kind we 
can grow in our area, but they were all 
beautiful and interesting. They had a plant 
sale at the conference and we couldn't 
resist. Came home with more plants, as 
usual. Now the problem as to where to 
plant them.  Enjoyed the conference very 
much. It was well worth it.

Monthly Meetings—New Night
Remember our new night for meeting 

is on the second Monday of  the month at 
6:00 pm. Tell your friends and bring them 
along as we have some great programs 
planned for upcoming months. In May we 
have Sue Wiseman, a very well-known local 
Williamson County resident. She will be 
talking a about S.I.N.S.,  Come along and 
find out just what those may be! CAP 

Wildflower Viewing
Tx DOT has a website 

(http://www.dot.state.tx.us/travel/flora_co
nditions.htm) that you can look up just what 
seasonal blooms or foliage in appearing and 
where. Whether it is wildflowers blooming 
in spring or fall leaves changing, the flora of 
Texas produce many spectacular displays of 
seasonal color.

“View our Wildflower Guide for pho-
tos, fun facts and other information about 
the 5,000 species of  wildflowers found 
around the state.”

“To help you find the most picturesque 
locations, we provide seasonal information 
about wildflower and fall foliage viewing on 
Texas roads.”

“You can view the location of  wild-
flower and fall foliage sightings by any of  
the three categories. For specific results, use 
more than one list. Example: Select Blue-
bonnet (Flora Type), Travis (county) and I-
35 (roadway) to see all Bluebonnet sightings 
on I-35 in Travis County. You can also call 
us toll-free at (800) 452-9292 for wildflower 
and fall foliage sightings across the state or 
view sightings by using our map search.” 
TxDOT

Help Needed
I desperately need your help! If  the 

Williamson County Master Gardener Journal is to 
continue I must have more help from you 
all. Send me your ideas and suggestions on 
what you want to see included and what 
you want left out. Adopt a column! As you 
can see I have put forward a few new ideas 
in this issue. Why not have a go at one of  
these or something else that you think oth-
ers would like to read, share, or just get off  
your chest.CAP

http://www.dot.state.tx.us/travel/flora_conditions.htm
http://www.dot.state.tx.us/travel/flora_conditions.htm
http://www.dot.state.tx.us/travel/flora_conditions.htm
http://www.dot.state.tx.us/travel/flora_conditions.htm
http://www.dot.state.tx.us/services/maintenance/wildflowers/default.htm
http://www.dot.state.tx.us/services/maintenance/wildflowers/default.htm
http://www.dot.state.tx.us/travel/flora_map_disclaimer.htm
http://www.dot.state.tx.us/travel/flora_map_disclaimer.htm
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Good friends of  mine, Jim and Lynne Weber, sent this fabulous image to share. 
This Juniper Hairstreak was found on their yaupon in their backyard earlier this 
month… Isn’t is a beauty?

Beauty to Behold

A Master Gardener event
Market Days – On the Square in Georgetown

Duffy Banfield

This was a fun event. We had a great volunteer turnout for this plant sale on 
Saturday April 12, 2008. At 7:00 a.m., we hit the ground running with loading our 
trucks with plants. We missed having John Bell and his trailer but realize that “we 
can’t always get what we want.” We managed to load all the plants in everyone’s vehi-
cle and got to our booth. We unloaded and got the booth set up. Once the sale 
started, there was very little lag time. I think we have learned so much from our previ-
ous sales. People ask what we have that is deer resistant, what likes full sun and what 
likes shade. I think that for our next plant sale, we need to concentrate on the “un-
usual” stuff….plants that are not so available in a nursery setting. The pineapple sage, 
the lion’s ear, the Jerusalem sage, etc. are just examples of  plants that stand out and 
aren’t in many gardener’s vocabularies.

Clare and Pat had a great idea when they designed 3 beautiful big pots full of  
our greenhouse plants…it was eye-catching and will surely attract customers at our 
next plant sale. These big pots were strategically placed at the front of  our booth for 
many to see and admire.

We only took back two dozen plants to the greenhouse. Most of  the leftover 
plants were taken by Pasty and Juanita for their landscaping project at their church in 
Hutto, Texas….go Hippos!!!

We had some return customers and I think, at last count, we made about 
$800.00. It is always wonderful to mingle with the public and help them with their 
plant projects. We have so much knowledge within our group and we can never go too 
far with spreading the word about becoming a part of  the WCMGA.

Workshop
Invasives at the Wild-
flower Center

I would like to again publicize the upcom-
ing Invaders of  Texas workshop on June 7th, 
2008 at the Lady Bird Johnson Wildflower Cen-
ter. I believe we can do a lot of  good with this 
training. How I envisage the system working is 
not necessarily a rigid, scheduled event unless that 
is what you want. I see it more as small groups 
going out on a fun hike taking their cameras, 
GPS system, and data sheets with them. If  they 
see an invasive species, they log it, if  they don’t, 
fair enough, they tried. After the hike I see break-
fast, brunch, or even a beer with more socializing! 
Now, how hard is that? Doesn’t that sound like a 
really civilized way to get volunteer hours? It is 
also an activity you can do alone if  you feel safe, 
again, very civilized. No waiting for an event to 
be organized, you can operate as and when you 
want to. I think this program is one of  the main 
ways to fight invasives. We can pull them up all 
we want but until the government says, Stop 
bringing them in, we are never going to win. At 
least this way, we can try and make those in 
power listen. So, to recap. It can be fun on your 
own or with friends, done when you want, and 
the training is free. What more can you ask for? 
Email me to sign up. NOW! By the way, it is 
FREE!

Help Needed
If  you think you can adopt a column cantact me 
today! I only have so many ideas and a newletter 
like ours needs all the help it can get. I keep try-
ing to add new things but I only have so many 
ideas! If  there is something you would like to see 
included let me know. If  you can take over a 
column just send me your article. If  you have 
done something new in volunteering tell us all.
I desperately need more help! If  the Williamson 
County Master Gardener Journal is to continue I must 
have more help from you all. As you can see I 
have put forward a few new ideas in this issue. 
Why not have a go at one of  these or something 
else that you think others would like to read, 
share or just get off  your chest.CAP
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From the Greenhouse 

GREENHOUSE FLOWERBED PLANTING PROJECT

Duffy Banfield

To those of  you who have been to the greenhouse, you may remember the “flower” bed on one side of  the greenhouse. It goes from 

one end of  the greenhouse to the other. Back in the fall when the WCMGA inherited the greenhouse, this bed had 3 main plant 

stays – Mexican heather, nutgrass, and Bermuda grass. Well, it now has a whole new look. Neil Cochran sprayed the bed to get 

rid of  the nutgrass and Bermuda grass, and I “popped” the Mexican heather out to completely clear the bed.

We were now ready to plant. On Saturday morning, April 19th, Wayne Rhoden, Neil Cochran, Winola Van Artsdalen, and I 

unloaded the soil that Wayne had hauled in. We distributed it in the bed. After that, we went into the greenhouse and selected 

plants that could withstand sun and the elements. Neil had brought 4 rose bushes – both earth-kind. They were the Knock-Out 

rose and the Belinda’s Dream rose. We prepared the ground for the roses by tilling in (Wayne, thanks for donating your tiller) 

special soil components that Neil recommended. 

Winola and I were responsible for doing the arranging in the bed…..placing the plants before we actually planted them. Then, 

the hole-digging began and in about 3 hours, we had all the plants planted and thoroughly watered. We were able to utilize all 

of  the plants that the WCMGA volunteers had propagated. 

Neil did take an “after picture”. I was at the greenhouse on Friday, the 25th of  April and all of  the little “darlings” that we 

planted were looking great. It will be fun to watch the plants mature and take over that bed as we stand back and admire the 

“blooms” of  our labors.

Volunteering at the greenhouse has been a great experience for the WCMGA.

  The purpose of  this course is to provide advanced training whereby Master Gardeners can obtain specialization in 
rainwater harvesting. For more information visit: http://rainwaterharvesting.tamu.edu/training_gardener.html 
Taylor Blackburn coordinates the MG trainings in rainwater harvesting. TABlackburn@ag.tamu.edu

 • 2008 Menard, Texas - June 17-19,
 • 2008 Kaufman, Texas - July 16-18,
 • 2008 Conroe, Texas - Sept 11-12

June 11-14, 2008 - Junior Master 
Gardener Specialist Training

Williamson County Extension

Williamson County Master Gardeners

Please save the date of  June 11-14, 2008. Junior Master 

Gardener Specialty Training will be held at the Williamson 

County Extension Office in Georgetown, Texas. Costs are being 

calculated and an application will be available soon. 

Contact: Neil Cochran, JMG Coordinator Williamson County

A Date to Remember

http://rainwaterharvesting.tamu.edu/training_gardener.html
http://rainwaterharvesting.tamu.edu/training_gardener.html
mailto:TABlackburn@ag.tamu.edu
mailto:TABlackburn@ag.tamu.edu
http://williamson-tx.tamu.edu/
http://williamson-tx.tamu.edu/
http://grovesite.com/page.asp?o=mg&s=wcmg&p=222791
http://grovesite.com/page.asp?o=mg&s=wcmg&p=222791
mailto:ncochran78628@yahoo.com
mailto:ncochran78628@yahoo.com
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Meteorologist Troy Kimmel, formerly 
of  KVUE-24 and now the Chief  Meteor-
ologist for Clear Channel Radio and Lec-
turer in the UT Austin Department of  
Geography and the Environment, spoke to  
the April 14 Master Gardener meeting. His 
topic was “Wild Texas Weather! Severe 
Weather History, Hazards, and Safety.”

Central Texas has a wide variety of  
severe weather phenomena, because it is at 
the intersection of  several climatic zones,  
These require vigilance by the public to 
avoid injury and loss of  life. Between 1988 
and 2001, over 600 people in Texas died 
from weather-related causes.

The largest category was heat stress, 
with 209 fatalities. Many of  these ignored 
advice to stay in the shade, avoid overexer-
tion, and stay hydrated. Master Gardeners 
should take this risk seriously. Others were 
elderly persons without air conditioning 
who kept their doors and windows shut to 
avoid burglars. Troy reminded us that 
these deaths were almost always prevent-
able with proper care.

The second-largest cause of  death 
was floods, which killed 204 Texans. 
Again, most of  these were preventable by 
following the adage, “Turn Around, Don’t 
Drown.” The majority of  the dead were 
people who tried to cross a creek in a vehi-
cle or afoot. As little as six inches of  
rapidly-flowing water can knock over a 
pedestrian or even wash away a car. Cen-
tral Texas is the national flash-flood capi-
tal. The 1921 Williamson County flood set 
a one-day rainfall record for the US that 
lasted until 1979. In 1935, Seco Creek in 
Medina County had to handle a 24-inch 
rain that fell in less than three hours. A 
1952 storm raised Lake Travis by 54 feet 
overnight. Driving around a barricade may 
be suicidal.

Of  the 56 who died from tornadoes, 
27 were in Jarrell on May 27, 1997, when 
one of  the rare F5 storms formed in Wil-
liamson County; an F3 hit Cedar Park the 
same afternoon. Troy emphasized the rule 
that you should take refuge in the location 
on the lowest floor of  your structure that 
has the most solid walls between you and 

the outside, where debris may be flying 
about at well over a hundred MPH. Many 
tornado casualties were either trying to 
outrun the storm in a car or took refuge in 
a flimsy structure such as a mobile home. 

There were 48 deaths from light-
ning… you really do stand a better chance 
of  getting hit than of  winning the lottery! 
The major point to remember is that light-
ning can reach out more than 10 miles 
from a storm. If  you can hear thunder, the 
storm is close enough to kill you, and you 
are not completely safe until 30 minutes 
after the storm passes. Lightning is highly 
unpredictable, so you cannot depend on it 
hitting a high metal object nearby, rather 
than you. Stay inside and stay away from 
metal objects, plumbing, and electrical 
appliances, particularly hard-wired tele-
phone handsets. Learn CPR, as many 
lightning victims are not seriously injured 
apart from the minor detail of  having their 
heart stopped.

Other aspects of  thunderstorms killed 
22 people and did enormous damage to 
structures and agriculture. Straight-line 
winds from downdrafts can produce gusts 
of  well over 100 MPH, demolishing build-
ings and literally pushing aircraft out of  
the air. Hail can arrive with the size and 
speed of  a baseball pitched by Nolan 
Ryan. Crop damage from hail is a major 
risk for Texas farmers, as well as gardeners. 
Again, taking refuge in the center of  the 
lowest floor during severe weather provides 
maximum protection from these risks.

From 1988-2001, 36 people in Texas 
died from hurricanes. Troy reminded us 
that this danger is not exclusive to the 
coast. Category 3 Hurricane Allen, which 
crossed Padre Island in 1980, did $250 
million in damage to the Austin area. A 
Category 5 storm like Camille or Andrew 
that hit Texas and moved inland along the 
Colorado River could produce hurricane 
conditions—a sustained wind of  74+ 
MPH with higher gusts—for several hours 
here in Williamson County. The economic 
impact to Texas would be immense. There 
have been relatively few hurricane strikes 
on Texas in the last 40 years, during which 
our population has skyrocketed and coastal 
development has burgeoned. There is 
therefore a spectacular threat to those 
whose first hurricane might also be their 
last. If  you are told to evacuate, do.

A final threat is winter weather, which 
killed 38, mostly in motor-vehicle acci-
dents. Central Texas does not get ice and 
snow often enough for our drivers to get 
experience in handling it properly. Even if  
you moved here from Minnesota and know 
exactly what to do, that will not protect 
you from someone who thinks he can race 
up behind you at an intersection and then 
slam on his brakes. Please follow police 
advice to stay home.

As Troy told us, most of  these threats 
are manageable with proper care. Weather 
deaths can never be reduced to zero, but 
they can be kept far below the numbers we 
have seen here.

Wild Texas 



APRIL 2008   PAGE 7 

WILLIAMSON COUNTY MASTER GARDENER JOURNAL

Master Gardener Plant Talks 

The Georgetown Poppy—Papaver rhoeas
Annette Banks

The papaver rhoeas, sometimes 
called the Flanders poppy, corn 
poppy, field poppy or Shirley poppy, 
is the red poppy denoted in the 
Georgetown’s designation as the Red 
Poppy Capital of  Texas.

It arrived in Georgetown when, 
upon completing his tour of  duty in 
World War I, Henry Purl “Okra” 
Compton returned from France 
bearing Flanders poppy seeds as a 
gift for his mother. Mrs. Compton 
planted the seeds on her 7th Street 
property. Because of  the natural en-
vironmental scattering of  the seeds 
and the sharing of  seeds with other 
people, the red poppies flourished 
abundantly throughout the commu-
nity of  Georgetown. In their native 
Flanders, Belgium fields, the poppy 
was considered a weed in the corn-
field, thus indicating their easy ger-
mination habits and prompting the 
often-used name of  corn poppy or 
field poppy.

The red poppies do afford a 
showy display for little effort and 
expense. They prefer full sun, grow 
well in many types of  soil, and toler-
ate dry periods.

Seeds may be scattered in late 
fall in Zone 8. To prepare a bed for 
the seeds, the dragging of  a rake over 
the bed to loosen and smooth the soil 
and gently keeping the bed moist is 
all that is necessary. If  there is a large 
area for seeding, it is helpful to mix 

the seeds with sand (4 parts sand to 1 
part seed) for more uniformity. The 
seeds should be surface sown and not 
covered. Seeds planted deeply will 
not germinate. One ounce of  seeds 
covers 1,361 sq, feet; 2 lbs. covers an 
acre; and the average package of  
seeds contains around 2,100 seeds. 
The plants should be thinned to an 
eight inch spacing. Transplanting is a 
bit difficult, but with very special care 
one can transplant the plants that 
have been thinned out of  the bed.

The seeds prefer a moderate 
temperature of  60-70 degrees, and 
germination occurs quickly, usually 

within 10 days to 30 days. The plant-
ing rate runs about 80%.

Poppies are fairly resistant to 
insects and disease. If  a problem does 
arise, they can be treated early with 
an organic or chemical fungicide or 
repellent. The plants will reach a 
height of  two to two and a half  feet, 
and bloom in mid-spring. The flower 
forms in an olive-shaped bud. The 
dynamic red cup-shaped blooms with 
purplish-black centers are three to 
four inches in size, of  tissue-paper 
texture; and as the stalk elongates 
they are individually formed atop an 
erect, hairy stem. The foliage is a bit 
lacy, which allows the flowers to gar-
ner all the attention with their bright 
red color. Therefore, large clustered 
areas of  poppy plantings are out-
standing and eye-catching. Also the 
poppy seeds are hardy enough to 
grow when scattered in areas of  es-
tablished grass, along roadsides, 
fields, and in wildflower groupings.

If  you wish the plant not to re-
seed itself, it is necessary to remove 
the entire plant or to remove the seed 
pod prior to its opening and distrib-
uting seeds everywhere. There is a 
large number of  seeds in each pod, 
so it is unnecessary to save many seed 
pods for the following year. Select a 
few of  the stronger plants and leave 
them in place until the pods start to 
turn from green to tan.
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Remove the pods to a brown 
paper bag (plastic promotes mold or 
mildew) and allow the seeds to dry. 
Collect the dry seed and store in an 
airtight container in a cool, dry 
place.

The leaves of  the poppy may be 
mildly poisonous to grazing animals. 
The seeds are harmless and can be 
used in baking and cooking. People 
in the Mediterranean areas use the 
green parts as vegetables. The red 
petals are used for making syrups to 
be used in alcoholic or non-alcoholic 
drinks and in creative desserts. The 
syrups are sold through a few gour-
met import stores; they are some-
times touted as drinks with health 
benefits. The syrup is a traditional 
beverage of  Mediterranean regions 
like Bozcaada, a small isolated island 
in the Aegean Sea.

In Flanders Fields
In Flanders fields the poppies blow
Between the crosses, row on row,
That mark our place; and in the sky
The larks, sti! bravely singing, fly
Scarce heard amid the guns below.
We are the dead. Short days ago
We lived, felt dawn, saw sunset glow,
Loved, and were loved, and now we lie
In Flanders fields.
Take up our quarrel with the foe:
To you "om failing hands we throw
The torch; be yours to hold it high.
If ye break faith with us who die
We sha! not sleep, though poppies grow
In Flanders fields.
   John McCrae
   May 3, 1915

A small portion of In Flanders Fields appeared alongside McCrae's 
portrait on a Canadian stamp of 1968, issued to commemorate a 
half-century since his death.

One of the most popular poems about WWI, “In Flanders Fields” was by the Canadian physician Lieutenant 
Colonel John McCrae. It was written the day after McCrae had witnessed the death of his friend Lieutenant 
Alexis Helmer.

All photos were taken in the Georgetown garden of  Anne Worner by Anne Worner.
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Master Gardener Achievement

A stroll through the 
Gardens at Sun City
Tricia Clay

With blue skies overhead and a tinge of  
crispness in the mid October air, master gardener 
interns of  Williamson County gathered near the 
Iron Gate at Sun City Gardens. Under the canopy 
of  old oak trees, Bob Hazelwood sketched a brief  
history of  the development of  the gardens. With 
his zest for storytelling, he spilled out bits of  in-
formation and intrigue about how the vision of  
five founders laid the backbone for Sun City Gar-
dens. From 3 basic needs: a fence to keep out 

some of  the wildlife, water where none existed, and 
a plan for bed building. On site, all are welcomed at 
the gate by an operating windmill that was once 
found on the other side of  the golf  course. The 
windmill was taken down, moved and torn apart 
and put back together by a local windmill hobbyist 
to became the icon and beacon to the garden.
Entering through the lower garden gate by the 
pump house, a bed of  esperanza billowed over a 
border of  rain lilies,. The nursery area included a 
potting area filled with plants donated from local 
residents. Many of  these plants are used throughout 
for beautification and for annual plant sales. Just 
beyond the nursery is the worm farm for castings 
and compost. Below that and away are the bee 

hives that house the pollinators and honey which 
yielded the 1st crop of  52 12 oz. jars that sold in 
the first hour and half  at a plant sale. The com-
posing area for disposing of  dead plant matter 
also included huge concrete bins for manure, 
compost, crushed granite, and sand.

With great enthusiasm and physical exertion, 
volunteers in the horticulture club have built 155 
raised garden beds measuring 6’ x 25’ during the 
hottest summer months of  2005. 88 cinder blocks 
of  16 lbs and 24 lbs formed the framework of  
each bed. Dirt was dumped into each bed, then 
compost and manure added, after which all was 
mixed together to form a soil mixture for growing 
plants.
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Ongoing projects include installing drip irrigation 
system, extending the garden bedding area, beau-
tification projects, a fantastic herb garden with a 
tiered fountain and arbor, and pocket park gar-
dens for education, retreat, and rest within the 
gardens. 
Today the aesthetic beauty and productivity of  a 
delightful five and a half  acres founded atop a 
limestone bluff  on the far Northwest side of  Sun 
City is enjoyed by many.

CLEVER GARDENING TECHNIQUE
TOMATO IRRIGATOR
Make a tomato-watering device to provide your tomatoes with a good soaking that wets the soil deeply. Punch a dozen 
holes in a milk jug or gallon can. Set it beside the plants soon after planting and firm a little soil around the base of the con-
tainer to prevent water from escaping quickly. Put a few stones in the gallon jug or can for weight to prevent it from blowing 
over on windy days. Fill the container with water and it will slowly leak out into the soil rather than running off like water 
from a hose would. Add a tablespoon of fertilizer to the container prior to filling for an extra boost.

From National Gardening Association

As they say, “every picture tell a story,” and this is 
very true of  the images of  the Pocket Garden at Sun 
City. The rough, rock strewn lot has been converted 
into a lush and vibrant garden that all can enjoy. 
Kudos go to Tricia Clay and Bob Hazelwood for all 
they many hours of  volunteer work.

Images Courtesy of  Tricia Clay
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 Bauhinia lunarioides Anacacho bauhinia, Anacacho orchid tree, Orchid tree, Texasplume

Plant of  the Month

The last blooms are starting to fade on my 
beautiful Anacacho Orchid tree but I’m not 
worried. I just love the look of  the tree 
since the leaves are just such an attractive 
cloven-hoof  shape and shade of  green. 
Anyway, I will probably get a second bloom 
in the fall if  the rains serve us well. I cannot 
recommend this tree highly enough and I 
think a must for anyone who wants a small 
(6 to 12 feet tall) low fuss ornamental tree. 
Originally from the canyons of  the 
Anacacho Mountains in the Edwards Pla-
teau, this gorgeous tree is perfect for our 
limestone soil. It prefers well drained soils 
with dappled shade, part shade and even 
full sun. As a member of  the legume family, 
pods of  flattened, oblong, black seeds are 
produced that ripen in August or Septem-

ber. It can be propagated from fresh or scarified seeds and is relatively fast growing and 
often flowers in its second year. The tree needs very little water and can be pruned to 
improve it’s shape or to raise the canopy. Attractive to wildlife, it is also deer resistant. 
These were once very popular in Houston but most have gone from there now. They 
died off, probably from insufficient drainage or the lack of  limestone in the soil, so 
these two factors cannot be stressed enough if  you want to try growing this beautiful 
understory tree. If  planted far north of  its native range, it would be best to place it 
near a south or west masonry wall but under the shade of  a deciduous tree. It will need 
the warmth of  the wall in winter but protection from the harsh sun in Summer.
The genus name, Bauhinia, honors brothers  John and Caspar Bauhin who were Swiss 
born sixteenth century herbalists. The species name, congesta, relates to its crowded 
flowers. Casper Bauhin reduced the species descriptions as much as possible, just to a 
few words, and often to one word. This lead to the two part name. He insisted the 
single word description was diagnostic and not arbitrarily chosen. This may have been 
Carl Linnaeus’ inspiration for the nomenclature we still use today for plant names.
If  anyone would like seeds later in the year to give this lovely little tree a go, please let 
me know. Apparently there is a pale pink form I hope to find and would like to propa-
gate. Keep your eyes open and let me know if  you see one.

Top four images LBJWC. Other images Christine Powell
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Bug of the Month

Seen one of these critters (actually a beetle, not a bug) 
around lately? Many gardeners have this month: it is a 
12 spotted cucumber beetle (or 11 spoted if you con-
sider that the two black spots on the "shoulder" grow 
together). They are found on roses, as shown here, but 
really feast on vine vegetables - melons, cucumbers, 
squash, beans, eggplant, peas, and tomatoes. Larvae 
bore into the roots after hatching from eggs laid in the 
soil then the adults attack the leaves and fruit. The 
larvae also severely attack corn plant roots. If you are 
into natural control, encourage tachinid flies, soldier 
beetles, assassin bugs and toads. Organically, try beneficial nematodes, cover crops and garlic-pepper-seaweed spray 
but if infestation is severe try neem oil spray. Very severe infestations may require insecticide intervention, but care-
fully read the limitations on edible vegetable use of the insecticide.
          Sam Myers
          Entomology Specialist

Capital Area Invaders Workshop

Come learn about the invasive plants that affect our part of Texas and train as 
a “citizen scientist” who can identify, document, and track these species. In-
vasive species cost the U.S. economy as much as $137 billion each year ($500 
for each of us). Your contribution can be very helpful in building the neces-
sary data base for developing an effective strategy to control these pests.

Lady Bird Johnson Wildflower Center
4801 La Crosse Ave.

Austin, Texas
Saturday, June 7, 2008

9:00 am to 5:00 pm
Free!

Bring snacks and a sack lunch, and (if you have them) a digital camera and 
portable GPS unit. Some units will be available for use if you do not have one. 

To register, contact Christine Powell at xtinepowell@verizon.net or (512) 863-
8250. You will also need to submit a Volunteer Interest Form, available at 
http://www.texasinvasives.org/Citizen_Science/Trainer_Resources/Volunteeer
_Interest_rev.doc. For more information on the Invaders program, see 
http://www.texasinvasives.org/Citizen_Science/citizen.html.

Workshop will count as Advanced hours. Hours in the field after training will count as Volunteer hours.

mailto:xtinepowell@verizon.net
mailto:xtinepowell@verizon.net
http://www.texasinvasives.org/Citizen_Science/Trainer_Resources/Volunteeer_Interest_rev.doc
http://www.texasinvasives.org/Citizen_Science/Trainer_Resources/Volunteeer_Interest_rev.doc
http://www.texasinvasives.org/Citizen_Science/Trainer_Resources/Volunteeer_Interest_rev.doc
http://www.texasinvasives.org/Citizen_Science/Trainer_Resources/Volunteeer_Interest_rev.doc
http://www.texasinvasives.org/Citizen_Science/citizen.html
http://www.texasinvasives.org/Citizen_Science/citizen.html


APRIL 2008   PAGE 13

WILLIAMSON COUNTY MASTER GARDENER JOURNAL

Weed Watching
Oxalis stricta
Common yellow oxalis, Yellow Wood-sorrel, sheep sorrel, sourgrass, toad sorrel

OK, so even I have pulled up this lovely little weed on occasion but I wonder if  
is it a weed or a wildflower? I guess it is a point of  view. Earlier this spring on a 

sunny day when little else was in flower, I noticed how very popular it was with 
some tiny hairstreak butterflies. It’s hard to be angry with a plant that is loved 
by such beautiful creatures!

I have always left this diminutive plant alone if  it happened to be in a flower 
bed where nothing else is growing, after all, it is pretty and doesn’t look out of  
place. However there are a number of  Oxalis that are almost identical. The 

Common yellow oxalis is a cosmopolitan species which may be a true native to 
America but it has a similar relation that has been introduced from Europe, the 
Upright Yellow Wood Sorrel (O. dillenii). It differs in that it has seed capsules on 
reflexed stalks. Another “cousin” is the native Large Yellow Wood Sorrel (O. 

grandis) that has flowers up to an inch wide and the leaves often have purple 
edges.
All the Oxalis—from the Greek for sharp, hence the sour tasting fruit, flowers 

and leaves but they are edible in small amounts. They can be added to a salad 
but don’t over do it because of  the oxalic acid which can be poisonous. Chew-
ing  all but the root can quench the thirst. The leaves can also be used to make 

a drink that tastes a bit like lemonade. While the whole plant can be brewed as 
a tea which has the aroma somewhat like that of  cooked green beans! A good 
source of  vitamin C, the plant has been used to treat various maladies such as 
fevers, stomach cramps, and nausea. It has also been made into poultices to 

treat swellings. It is advisable to restrict its intake especially for those with 
rheumatism, arthritis, gout or kidney stones. Another use is to boil the whole 
plant to make an orange dye.

A herbaceous perennial plant with clover-like leave that tend to fold up in the 
heat of  the day or in the evening or if  it is cloudy. Since it is not over fussy 
about soil type and doesn’t need a lot of  water it is found everywhere. It does 

prefer the sun but it will persevere in the light shade.
There are actually many species of  Oxalis that we actually buy to add to our 
garden so I think from now on most of  the yellow wood-sorrels are safe in my 
garden, as long as they are not crowding out some other natives of  course!

	 	 	 	 	 	 	 Christine Pow-

Top and Center — Oxalis stricta, courtesy of  the LBJWC 

Bottom—Courtesy Britton, N.L., and A. Brown. 1913. An illustrated flora of  the northern 
United States, Canada and the British Possessions. Vol. 2: 432. Courtesy of  Kentucky Native 
Plant Society. Scanned by Omnitek Inc

http://www.knps.org/
http://www.knps.org/
http://www.knps.org/
http://www.knps.org/
http://www.omnitekinc.com/
http://www.omnitekinc.com/
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Plant something!
Probably the easiest thing to do is to 

plant something, anything! It can be a 
tree (really good), a shrub or even just a 
perennial or two. Now how hard is that? I 
think we are onto something here. There 
can’t be a single one of  us who’s not up 
for planting something. Lets all try and 
plant something new this month and if  
you really want to make it really good for 
the planet and especially for Texas make 
it a Texas native. Clearly all plants are 
native to somewhere but if  we can use a 
locally native plant we help not just the 
CO2 balance but we help the local wild-
life too. 

New Types of  Decomposable Containers
No more plastic pots! No more plas-

tic pots! That is what we all should be 
saying. Every one of  us can work out for 
ourselves just how many plastic posts 
must be used and thrown away each year. 
I know they are long lasting, we all reuse 
them, but it take a lot of  fossil fuel to 
make them and eventually they will end 
up in a landfill. There are so many alter-
natives now that we have a choice and we 
can be more environmentally friendly.

Just a couple of  weekends ago I was 
helping with the children at the Lady 
Bird Johnson Wildflower Center and they 
loved to make “eco-friendly’ pots from 
newspaper. Not a single child would 
rather have a plastic pot. Every one of  
them were happy with their little pots of  
newspaper containing soil and seeds. Dies 
for making these are available online.

Peat pots have long been available 
and now you can get pots made of  coir, 
mixed fibers, and even cow pots, made 
from odor-free, 100% composted cow 
manure. Just remember to check that they 

are environmentally friendly as not all 
peat is created equal and some is non-
renewable. There are also new containers 
that look good, are functional, and are 
more environmentally friendly. The Eco-
Form lightweight pots are made from 
grain husks, organic pigments, and 
starch-based water-soluble binders. They 
contain no wood or petroleum ingredi-
ents. The pots are completely decompos-
able, yet can survive in the yard for up to 
five years as long as they are not buried in 
the ground. The pots are rugged, resist-
ing freezing and thawing. Even in humid 
conditions, the water- and mildew-
resistant surface remains clean and 
smooth. They are available in a wide 
variety of  natural colors, sizes and shapes. 
Again check on line for any of  these 
products. 

Environmentally Friendly Engine Oil
As we all know one of  the biggest 

polluters in the yard is the gas-powered 
mower. Many of  us just are not in a posi-
tion to give up our gas mowers and move 
to electric or a push mower, so what can 
we do to help? We want to help, right? 
Well there is now a way we can do our 
bit. Perhaps a step in the right direction is 
to make your internal combustion lawn 
mower more "green" is to use alternative 
fuels. There is now an engine oil that is a 
new bio-fuel based engine oil specifically 
formulated for 2-cycle engines. It is per-
fect for lawn mowers and chain saws. It 
burns cleaner than petroleum-based en-
gine oils, is smoke-free, and doesn’t pro-
duce noxious fumes. It performs on par 
with traditional engine oils and is compa-
rably priced.To find out more about this 
new technology, go to: Green Earth 
Technologies.

Don’t move that fallen branch!
As you will all know if  you have 

ever peered under a decaying log, it 
recycles its nutrients back into the soil 
and provides a habitat for a wide range 
of  creatures. Rotting wood is a common 
feature in wild ecosystems and I have a 
couple of  log piles in my wildscape. One 
in formally stacked so insects and small 
creatures can over winter in it. I know it 
is well used by butterflies as a place to 
seek refuge and to spend the cold winter 
months. The other log pile is just a mish 
mash of  old tree trunks, branches and 
twigs so animals of  all sizes have a place 
to hide while insects and microbes do 
their work. So either leave single logs to 
rot and give back or make a home to 
wildlife who with enrich your life in so 
many ways.

Green Master Gardening

Green Gardening
Christine Powell

Since Earth Day was on April 22nd I thought I would start a “Green” gardening section each month. Clearly as gardeners, green has to be 
one of  our favorite colors so lets “step it up a notch,” and make our gardens as totally green as we can! Here are this month’s ideas.

Do You have a green tip or 

idea? What is your favorite 

gardening recycling strat-

egy. Tell us about it. This 

can be something old, 

something new or just 

something green! Remem-

ber, something you have 

been doing all your life 

maybe quite new to us. 

Share!

http://www.getg.com/products/index.php?CategoryID=2
http://www.getg.com/products/index.php?CategoryID=2
http://www.getg.com/products/index.php?CategoryID=2
http://www.getg.com/products/index.php?CategoryID=2
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Treats from the Master Garden

Time for Fresh Fruit
Margaret Seals

With fruit trees in bloom all over the area, it is time to anticipate that wonderful taste to come, and assemble recipes for this year’s crop of  
fresh fruit. Whether you like your fruit “right off  the tree or vine” or combined into a salad, salsa, cobbler or pie, get ready for some tasty 
times as the season progresses. Mangoes are already plentiful in the local groceries, so while we wait for our Hill Country peaches to make, 
here is a Mango Salsa to start with. When the peaches come in, just substitute them for the mango in this recipe. Both are good.

Mango or Peach Salsa
1 Large, ripe Mango (or two peaches), peeled and cubed into ¾ inch cubes
2 Avocados, peeled and cubed into ¾ inch cubes
1 Small, seedless cucumber, diced about ½ inch
Tops from 2 green onions, chopped
3 T chopped Cilantro leaves
1 Small jalapeno pepper, seeded and diced about ½ inch
Salt and pepper to taste
3 T fresh squeezed lime juice (2 limes)

Mix all ingredients and refrigerate in an airtight container about an hour before serving. Serve chilled as a dip with tortilla chips, or 
spooned over grilled chicken, beef  fajitas or fish.

Fruit Salads
I like herbs and citrus zest mixed with fresh fruit, and found the following method of  incorporating them into fruit salads in Cooks Illus-
trated magazine last year. If  you know how to mix drinks (think Mojitos), you will immediately see what a neat idea this is. Using a flexible 
rubber spatula, combine sugar with mint, lemon balm or sweet basil and add the zest (use a fine grater on the outer rind of  the fruit only) 
of  a lemon, lime or orange to the mixture as you mash and combine the sugar, herbs and citrus zest. Use about 2-4 t of  sugar, an equal 
amount of  fresh herb leaves and about 1 t of  the citrus zest. (Double this if  you are making a large salad.) Keep grinding or mashing until 
you get the herbs to release their aroma. Experiment with the herbs you like best and your favorite citrus zest. Add your mixture to sliced 
fresh fruit and let it stand at room temperature for 15 to 30 minutes until the fruit releases its juices. Eat “as is,” or chill a little to serve.
Some ideas for fresh fruit salads and sugar/herb/zest combinations are cantaloupe, plums and cherries with fresh mint and lime zest; 
peaches, blackberries and strawberries with sweet basil and lemon zest; and nectarines, grapes and blueberries with lemon balm and or-
ange zest. Try cutting the fruit in about equal pieces so that one doesn’t overpower the others. Balance the sweetness of  the sugar with a 
little lemon, lime or orange juice.
Crumb Toppings for Baked Fruit
For those of  you who like fruit baked with a crumb topping (call them buckles, crisps or whatever) here is an easy topping that can be tai-
lored to your sensory expectations from Taunton’s Fine Cooking Magazine:
 
Basic Topping Recipe:
1 ¼ C all-purpose flour
½ C unsalted butter
½ C firmly packed light brown sugar
2 T granulated sugar
¼ t salt

This makes a nice crumbly topping, but to make it crunchier, add ¼ C confectioner’s sugar to the mixture and melt the butter before 
combining. Increasing the brown sugar to ¾ C will also add crunch and give a deeper, caramelized flavor to the topping. To make the 
topping coarser, simply blend the mixture very thoroughly; the more you work it, the more it will clump together. Of  course, you can al-
ways add ½ C chopped pecans, almonds or walnuts to make the topping coarser. For a sandy texture, don’t blend the mixture too thor-
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oughly, and reverse the amounts of  brown sugar and granulated sugar using 2 T brown sugar and ½ C granulated sugar. For the topping to 
spread together rather than remaining separate, try using more butter (3/4 C), melting the butter before blending and baking at a little 
higher temp. (About 25 degrees higher). You will need to watch this, as the crust will also brown faster. You can cover it with foil after it 
browns if  your filling needs to cook a little longer.
The fruit filling is up to you, since this repertoire of  toppings will (forgive the pun) cover about any fruit you want to bake, but here is a berry 
filling suggestion in a recent magazine from Edna Woodward in Fredericksburg, TX:

Berry-Licious Crisp
1 C each of  fresh blackberries, blueberries and raspberries
1 C fresh or frozen cranberries, thawed
1 medium tart apple such as Granny Smith, peeled and diced
¾ C Sugar
3 T Cornstarch
Combine all ingredients and mix well. Place into an 8-inch square baking dish that has been coated with cooking spray. Top with your favor-
ite type of  topping using the recipes above. Bake at 400 for 20-25 min or until filling is bubbly and topping is golden brown.

Peach Cobbler
If  you have lived in Texas (or anywhere in the South for that matter) for more than 5 minutes, you probably already have a recipe for Peach 
Cobbler. It is the National Summer Dessert of  Texas, topped, of  course, with Texas’ own Homemade Vanilla Blue Bell Ice Cream. For those 
of  you who have not had the pleasure of  this heavenly concoction, here is my own Aunt Alma’s version, voted the “best in our family” by 
her 4 sisters and 2 sister-in-laws who were no slouches at Peach Cobbler either! 

Use your own favorite recipe for piecrust. Make enough for two pies. 
Cook 2 quarts of  fresh freestone peaches, peeled and sliced, with about 1 ½ C sugar and 2 C water until peaches are tender. 
Line the bottom of  a greased 9 x 13 baking dish with strips of  piecrust. Dot with several tablespoons of  cold, unsalted butter (up to 1 stick). 
Place a layer of  cooked peaches over piecrust strips. Alternate piecrust and peach layers ending with a piecrust lattice on top. Use butter on 
each piecrust layer except top. Bake at 350 degrees about 1 hour or until golden brown and bubbly. If  the cobbler does not look juicy 
enough, add about ½ C water mixed with ½ C sugar after about 30-45 minutes while the cobbler is cooking. Serve warm with you-know-
what on top.

A Skinny Strawberry Pie
This recipe popped up lately in some magazine (maybe Cooking Light ?) You can use your own favorite piecrust for this (bake and cool be-
fore filling) or make a crumb crust from Pepperidge Farm Lemon Walnut cookies: (Crush one or two packages of  these cookies by putting 
them in a plastic baggie and using your rolling pin to crush them.) Add 2-4 T melted butter to the crushed cookies (enough to slightly mois-
ten, as in making a graham cracker crust) and mix well. Pat them into your pie pan, and bake at 400 degrees for 5 minutes or so until they 
just begin to brown. Cool before adding filling. 
The Skinny Strawberry Filling:
4 C Fresh sliced Strawberries
½ C Sugar
2 T cornstarch
1 C cold water
1 package (3 oz) sugar-free strawberry gelatin
Combine sugar and cornstarch in a small saucepan. Stir in water until smooth. Bring to a boil, stirring constantly. Cook and stir for 2 min-
utes or until thickened. Remove from heat; stir in gelatin until dissolved. Let stand for 15 minutes. Place strawberries in a large bowl. Pour 
cooled gelatin mixture over berries and coat them all. Pour into prepared, cooked and cooled crust. Refrigerate for 4 hours. Serve with a 
dollop of  Cool Whip.
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Berry Syrup
From Alice Waters’ 2002 book, Chez Panisse Fruit, here is a quick way to make syrup from any ripe berries that have gone slightly soft. This 
recipe will work with raspberries, blackberries, boysenberries, etc. You will need about a half-pint of  ripe berries. Use all of  one type, or 
mix them. Pick them over, and remove any moldy ones. Don’t wash since they absorb too much water and begin to break down. Put them 
in a saucepan, and crush them with a potato masher. Add 2 C cold water to pan, and bring the mixture to a boil. Skim off  and discard 
and scum that rises to the surface. Simmer for about 15 min., and remove from heat. Pour through a fine strainer, pressing on the fruit to 
drain out all the juices. Measure the hot liquid, pour it back into the saucepan, and add 2/3 as much sugar as there is liquid. (e.g. to 1 ½ C 
of  liquid, add 1 C sugar). Return the pan to the heat and stir until the sugar dissolves. Bring the mixture to a boil, remove from the heat, 
and pour the syrup carefully into a glass jar for storage. It will keep in the refrigerator for a few weeks, and will add color and fruitiness to 
many dishes. Mix with sparkling water to make a refreshing fruit soda, or mix with white wine or champagne. Add it to lemonade or to 
tea. Stir into plain yogurt for sweetness. Drizzle on top of  vanilla ice cream for a quick sundae, or use to top pancakes or waffles.

Lime-Berry Mousse Trifle
If  you have ever been to a Pampered Chef  party, you may have tasted this divine fresh summer fruit trifle. The recipe comes from the 
Pampered Chef  Cookbook.
4-5 limes, divided
6 oz cream cheese, softened
2/3 C sweetened, low fat condensed milk
1 container Cool Whip, thawed, divided
3 C assorted fresh berries such as strawberries, raspberries and blackberries
1 frozen 16 oz Sara Lee Pound Cake, thawed
1 Pint lime sherbet, softened enough to spread
¼ C sliced almonds, toasted and chopped
Additional berries for garnish

Slice two limes very thin (1/8 inch), discarding ends. Zest the remaining limes to measure about 1 T zest. Juice these limes to measure ½ C 
juice.
Whisk together Cream cheese, condensed milk, limejuice and zest. Set aside ½ C Cool Whip and fold in remaining Cool Whip to cream 
cheese mixture. Slice strawberries and combine with other berries in a separate bowl.
Cut pound cake into 1-inch cubes.
To assemble trifle, place half  of  the pound cake cubes into a trifle bowl or large, clear glass bowl. Top with half  of  the sherbet, spreading 
evenly. Top sherbet with half  of  the berries and half  of  the cream cheese mixture. Arrange lime slices in a circular pattern against the 
inside of  the bowl to garnish. Repeat layers one time with remaining pound cake cubes, sherbet, berries and cream cheese mixture.
Add remaining ½ C Cool Whip around edges at the top of  the dish. Sprinkle almonds over top in center of  the dish. Garnish with fresh 
berries. Chill several hours before serving.

Hope you have a chance to pick some fresh fruit this summer. Don’t forget Boggy Creek Farms in Austin gives you this opportunity each 
year when their strawberries are ripe. Call them soon (512-926-4650) to find out when the berries might be ready for picking. If  you are 
picking wild berries, watch out for snakes and chiggers. And call me when Aunt Alma’s Peach Cobbler comes out of  the oven. I’ll be right 
over with the Blue Bell Homemade Vanilla Ice Cream!

Monthly Meetings 
Williamson County Master Gardeners hold monthly 
meetings at the Williamson County Extension Office, 
3151 SE Innerloop Road, Suite A, Georgetown on the 
second Monday of each month at 6:00pm. Master Gar-
deners and the public are welcome to attend.
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This report comes from Conroe where the state conference of  the Texas Master Gardener Association was held last 
week. If  you did not attend then you missed the opportunity to visit with around 700 other master gardeners from all over 
Texas. I did see about seven of  our Master Gardeners from Williamson County at the conference and all seemed to be enjoy-
ing the experience. Not only did they get to attend great workshops and take tours but they got to see the results of  the JMG 

awards and Master Gardener competition throughout the state. Elsewhere in the Journal you saw that Neil Cochran won the 
award for JMG Extension Educator of  the Year and the Extension Specialist that presented our water harvesting class, Billy 
Kniffen’s JMG group from Menard, Texas won JMG Group of  the Year award. Also the Master Gardener awards were given 

out and you can see the results if  you visit the state web site, www.texasmastergardeners.org and click on awards. Next year 
we hope to be receiving some of  these awards ourselves. The workshops were also interesting. You could learn about herbs, 
which are near and dear to my heart, that were used by the Shakers, a religious sect that came from England, carnivorous 

plants, southern kitchen gardening, tomatoes, shade plants, and landscape design in small places. To me it was a time to visit 
with old friends from Fort Bend County and all of  the other friends I have met over the years when I was on the Executive 
Board and President of  the Texas Master Gardener Association. You forget that you can make some good friends when serv-
ing in that capacity and you forget some of  the problems you had doing the same thing. It is all part of  a good volunteer ex-

perience which I hope all of  you are enjoying as much as I do.
We miss seeing some of  the folks that attended the inaugural class but have not volunteered any since the class finished. If 

you know some of  these folks, contact them to invite them back to get their hours to become certified master gardeners. 

There are many opportunities to volunteer now and we need help so our association can grow.	 	 	 	
	 	 	 	 	 	 	 	 	 	 Wayne

President’s Column

Good News
Wayne Rhoden

WCMG members at the TMGA annual conference in Conroe, TX
Courtesy Wayne Rhoden.

http://www.texasmastergardeners.org
http://www.texasmastergardeners.org
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Williamson County Master Gardener 
Association Officers for 2008
 

Officers: 
Wayne Rhoden, President	 mgardener@suddenlink.net	 (512) 869-8016 

Janet Church, Vice-President	 Janet_Church46@hotmail.com 	 (512) 585-0996 

Neil Cochran, Treasurer	 ncochran78628@yahoo.com	 (512) 869-0821 

Leslie Meyers, Secretary	 myersls@earthlink.net	 (512) 671-3002 

Standing Committees/Chairpersons: 
Programs/Education:	 Janet Church	 Janet_Church46@hotmail.com	 (512) 585-0996

Publicity:	 Sam Myers 	 slmeyers58@earthlink.net	 (512) 671-3002 

Membership/Volunteer Opportunities:

	 John Papich 	 texasjayp@yahoo.com	 (512) 863-4098 

Awards:	 Walt Kruger	 	 (512) 255-1138

Class Training/Facilitation:

	 Neil Cochran	 ncochran78628@yahoo.com	 (512) 869-0821 

Jr. Master Gardener Coordinator:

	 Neil Cochran	 ncochran78628@yahoo.com	 (512) 869-0821 

Fundraising:	 John Womack 	 roofmn@yahoo.com	 (512) 864-0339 

Greenhouse:	 Vacant 

Ad Hoc Committees: 
New Class:	 John Papich	 texasjayp@yahoo.com	 (512) 863-4098 

Mailing address:	 3151 Inner Loop Road, Suite A, Georgetown, TX 78626 

Newsletter Editor,	 Christine Powell	 xtinepowell@verizon.net	 	        (512) 863-8250
Newsletter Layout	 Christine Powell	 xtinepowell@verizon.net	 (512) 863-8250

WCMG Website	 http://grovesite.com/mg/wcmg 
Webmaster:	 Christine Powell	 xtinepowell@verizon.net	 (512) 863-8250

Quote of the Month

"It may be that some little root of  the sacred tree still lives. Nourish it then, that it may leaf  and bloom and 

fill with singing birds."

                    Black Elk
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