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Fall is here according to the calendar, and 

hopefully, we will be able to feel it soon! 

Master Gardeners have been busy with 

demonstration gardens, kids camp classes, 

working to update the policies and 

procedures and by-laws to fit an increasing 

membership, working to increase 

communication avenues, and working in 

their own gardens. With my freezer now full, 

I’m looking forward to having fresh veggies 

for the rest of the year, and have planted 

those winter greens to accompany them.  

 

The Horticulture’s committee has their fall 

citrus seminar coming up on October 20, 

from 1-5 pm at Hill Center in Sealy. Hope 

everyone that wanted a citrus/fruit tree has 

turned their order forms in to Charlene by 

now.  

 

Now is a good time to ready the garden for 

winter and next year’s garden.  Pull weeds and 

discard, they can have thousands of seeds to 

disperse. Clean garden tools, cover hoses and 

faucets for a possible freeze. You can make 

new garden beds or enrich old ones by 

covering with newspapers, topping with 

compost or mulch/leaves to prevent weeds 

from growing over the beds in the winter. Put 

up tender tropicals or at least make sure you 

have a place for them in a hurry if we should 

get a sudden freeze. Check plants that you will 

bring inside for ants or other insects that you 

don’t want in your house. Make sure they have 

a secure saucer to prevent damage to floors 

when watering.  

 

Those of you haven’t put in hours, please do so 

soon, it helps with monthly stats that Martha 

needs to keep track of and needs to be in by the 

end of December.  

 

Don’t forget the Lunch N Learns if you need 

CEUs. 

 

Next meeting is October 24, 2017 in Brenham.  

See you then! 

 

Faye Beery 
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To a gardener there is nothing more exasperating than a hose that just 

isn’t long enough.            

                Cecil Roberts, quoted in The New York Times, May 1951 



  

 

 

 

America has gone from being an agrarian society 

when families planted gardens that provided most 

of their food right on their land to suburban and 

urban living where they grow carefully 

landscaped lawns. Yet, people still seem to love 

the homegrown food and spend time visiting 

crowded farmers’ markets each weekend. 

 

Artist Fritz Haeg spent a decade building 

consumable landscapes in locations all over the 

world. The project resulted in a book co-authored 

by Haeg called Edible Estates: Attack on the  

Front Lawn. His first estate was built in 2005 in 

Salina, Kansas when a plant geneticist at the 

Land Institute, Paul Cox and his wife Priti agreed 

to tear out their front lawn and plant a variety of 

vegetables, perennial herbs, fruit trees and 

grapevines. Cox states that the pursuit of the 

perfect lawn has “spawned an unnecessary 

industry of power equipment manufacturers and 

green chemical treatment services”.  Cox 

recommends choosing plants wisely, know your 

environment, climate and soil types and choose 

those plants that will grow well there. He 

recommends using the internet to learn new 

techniques and network for information. The 

backyard strategies don’t have to follow 

commercial grower’s strategies. Prune trees, you 

probably don’t need 400 lbs. of peaches. Look 

for online forums and garden center experts who 

cater to home gardeners. Or call your Master 

Gardeners! 

 

Excerpted from The Farmer’s Almanac, 2017 

 

 

 

 

 

 

 

 

 

The highest reward for a person’s toil 

is not what he gets for it, but what he 

becomes by it. 

                             Author Unknown 

EDIBLE ESTATES 

 



 

 

   

 

    

     
       FOOD FOR THOUGHT 

 
Recently, Discover Magazine published an 

article entitles The Future of Food. The 

discussion centered on 50-year-old theories of 

how to feed a growing population. During the 

‘60s, Stanford Univ. biologist Paul Erlich 

predicted that earth would run out of food in 

the ‘70s and ‘80s and people would starve to 

death. He wrote a book, The Population Bomb, 

and proposed that the only solution was to curb 

birthrates. Meanwhile, a plant geneticist, 

Norman Borlaug, developed a high yield and 

disease resistant wheat that boosted 

agricultural production, as well as an improved 

rice. He won the Nobel Prize  in 1970 for his 

efforts.  It was termed The Green Revolution.  

 

It is still going on today.  Discover writer 

Katherine Mast identifies 3 main problems that 

face an increasing population. She posits that 

by 2050 the earth’s population is expected to 

hit 9.7 billion. To feed the world, agriculture 

production must increase by 70 percent. The  

second issue is diseases and pests, an increase 

 

in warmer weather (or climate change) which 

will do less to keep the crop eating pests away. 

The third is climate change itself which is 

theorized to bring bigger storms and more 

frequent droughts as well as more 

desertification. 

 

Solutions include: 1. bosting yields on the land 

that we have. Urban expansion threatens crop 

land and therefore we need to get more yield on 

less land.  GMOs are already in practice and the 

new CRISPR gene altering technique can help 

with more pest resistant crops. 2. Eat an insect. 

Many diets around the world include insects for 

protein, and humans can digest about 80% of an 

insect vs. 50% of an animal. They also use less 

space. 3. Toilet to tap. Gross, but already used 

graywater serves places like Egypt, Jordan and 

central Mexico. Wastewater is also recycled on 

the space station. Desalination is also used on 

many islands. 4. Embrace “ugly” fruit. About 

1/3 of all food never makes it from farm to table. 

Stores will only sell perfect looking fruit, a 

practice that France has eliminated. Meal 

portion sizes and removing expiration dates on 

food that doesn’t really expire is also in the 

works. 5. Megafarm to table shortcuts. 

Globalized food trade has ecological and 

economic impacts per the author. A typical 

American meal contains food from 5 countries. 

Regional food hubs, or better yet, growing your 

own food, reduces waste, is cheaper, and more 

nutritious.  
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 Let us be grateful to people who make us happy, they 

are the charming gardeners who make our souls 

blossom. 

 

Marcel Proust 
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