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The Williamson Master Gardeners 
are happy to welcome Robert A. Whitney 
as the new County Agent for the Texas 
Agrilife Extension Service, effective 
August 1. Bob replaces Zan Matthies, who 
left the county to take a job closer to his 
hometown in West Texas. As a longtime 
friend of  former Williamson County 
Agent Ronnie Leps, he is well familiar 
with our local area 
and its challenges. 
Bob writes, “I have a 
long history of  
working with Master 
Gardeners going 
back to the late 80s 
in Tarrant County. I 
love the program 
and enjoy working 
with all the volun-
teers. I regularly 
speak to Master 
Gardener groups, 
especially on topics 
related to vegetables, 
water conservation 
and use, fruit and nut 
trees, and turfgrass. I have even done 
some landscaping talks but there are cer-
tainly more qualified people, just look at 
my plant assortment sometime!”

Bob comes to us from his last assign-
ment as Team Leader/Chief  of  Party for 
the Iraq Agricultural Extension Revitaliza-
tion Project. This was a $5.7 Million 
USDA-funded Extension training pro-
gram in agriculture, family and consumer 
science, community development and 
youth for over 750 Iraqi Extension profes-
sionals from the Iraqi Ministry of  Agricul-
ture and 40 Iraqi faculty from six Iraqi 

agriculture universities. As Team Leader, 
Bob organized and led over 94 Extension 
specialists and researchers from seven 
American universities. In 2007, he was 
honored both with a Regents Fellow 
Award by the Texas A&M University 
Board of  Regents and with a TAMU Ag-
riculture Program Vice Chancellors 
Award in Excellence.

Bob’s involvement 
with agriculture 
began when he went 
to work for a 
rancher in his 
hometown of  Red-
water at age 14. He 
has both a Bachelor 
of  Arts and a Mas-
ter of  Education 
from Tarlton State 
University. His ca-
reer in agriculture 
education began in 
1982, when he went 
to work for the Ex-
tension Service. He 

developed and coor-
dinated a volunteer-led youth program in 
Parker County, Texas. After that start in a 
rural setting, he moved to an urban pro-
gram in Tarrant County. While he was in 
Fort Worth, he planned and coordinated 
urban educational programs in the areas 
of  water conservation and waste man-
agement. His primary emphasis was on 
the “Don't Bag It” Lawn Care Plan and 
“Water Smart” Water Conservation plans 
for urban homeowners. Bob was promot-
ing these “green” approaches long before 
everyone in Texas horticulture shared his 
concern for the environment. He was 
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credited with reducing the amount of  
organic waste going into local landfills by 
40%, experience that will be useful in our 
county. These programs were largely 
funded through grants to pay for yard 
signs, t-shirts, decals, mowers and fertil-
izer. He worked closely with the local 
Master Gardener group in carrying out 
many programs.

From 1990 until 2007, Bob was the 
County Agent in Comanche, where he 
organized county and area-wide agricul-
tural education and research demonstra-
tions in the major county commodities of 
dairy, peanuts, pecans, vegetables, silage, 
meat goats, horticulture, forage and beef  
cattle. The office was heavily involved in 
developing the growing local industry in 
recreational leasing for hunting and fish-
ing as well as agri-tourism, nature tour-
ism, birding, and eco-tourism. Extension 
Agents had daily radio programs on area 
FM and AM stations as well as weekly 
columns in 3 newspapers. Subject matter 
newsletters included Dairy, Livestock, 
Melon, Pecan, FCS, 4-H Youth, and 
Peanuts.

While in Comanche, Bob directed 
roughly a million dollars in grant funds 
for special projects, notably to support 

telecommunications infrastructure 
improvements and to set up telecom-
munications laboratory and satellite 
sites throughout the community. His 
expertise was recognized by appoint-
ment to a number of  committees 
dealing with water quality, sustainable 
agriculture, and weather modifica-
tion, among other issues. He received 
a number of  awards during those 
years, including recognition as the 
Chamber of  Commerce Man of  the 
Year.

Bob has led or participated in 
research projects in a number of  ar-
eas, particularly related to dairy op-
erations. He has lectured widely on 
that subject and on vegetable garden-
ing, among other subjects. One of  his 
more interesting recent projects has 
been working with Dr. Harold Wat-
son, developer of  Sloping Agriculture 
Land Technology (SALT), as a volun-
teer agriculture consultant. Emphasis 
is on developing agriculture training 
centers and Extension outreach to 
tribal groups in five locations of  
southwest China, the Chorti Indians 
near Copan Ruinas, Honduras, and 
the Isheal Indians near Nebaj, Gua-
temala. The project has developed 
agriculture projects in soil conserva-
tion using legumes, field crops, agro-
forestry, fisheries, dairy goats, swine, 
fruit crops, beef  and beekeeping. It 
has conducted training for several 
international groups including World 
Vision, Heifer International, and 
many in-country national groups.

Bob has been married to Laurie 
for 27 years. They have two children. 
Kate is a graduate of  Howard Payne 
University now working in Interna-
tional Programs with TAMU. Mar-
shall is a Junior at TAMU majoring 
in Engineering and also working in 
the engineering department on cam-
pus. Bob and his family are in the 
process of  relocating from Comanche 
to Georgetown, which may be a con-
trast to their year in Amman, Jordan.

WHAT IS A COUNTY AGENT, 
ANYWAY?

A County Agent is the local representative of 
the Texas AgriLife Extension Service, the state 
component of the Cooperative Extension Sys-
tem, a nationwide, non-credit educational net-
work. In addition to the federal component at 
the U.S. Department of Agriculture, each state 
and territory has a state office at its land-grant 
university and a network of local or regional 
offices. These offices are staffed by one or more 
experts who provide useful, practical, and 
research-based information to agricultural pro-
ducers, small business owners, youth, consum-
ers, and others in rural areas and communities 
of all sizes. Working hand-in-hand with its Texas 
A&M System partners, the state legislature, and 
the communities it serves, the mission of the 
Texas AgriLife Extension Service to serve Texans 
through community-based education has re-
mained unchanged for almost a century.

With a vast network of 250 county Extension 
offices, 616 Extension agents, and 343 subject-
matter specialists, the expertise provided by 
AgriLife Extension is available to every resident 
in every Texas county. Extension specialists are 
well-aware that a program offered in Dallas 
might not be relevant in the Rio Grande Valley. 
AgriLife Extension custom-designs its programs 
to different areas of the state, significantly de-
pending on residents for input and program 
delivery.

The mission of AgriLife Extension is a seem-
ingly simple one: improving the lives of people, 
businesses, and communities across Texas and 
beyond through high-quality, relevant education. 
Carrying out this mission, however, is a massive 
undertaking, one that requires the commitment 
of each and every one of the agency's 1,900 
employees. Through the programs these em-
ployees provide, Texans are better prepared to: 
eat well, stay healthy, manage money, and raise 
their children to be successful adults; efficiently 
help themselves through preventing problems 
and using tools for economic stability and secu-
rity; and improve stewardship of the environ-
ment and of the state's natural resources.

Today's AgriLife Extension is known for its 
leadership, dedication, expertise, responsiveness, 
and trustworthiness. Texans turn to AgriLife 
Extension for solutions, and its agents and spe-
cialists respond not only with answers, but also 
with a significant return on investment to boost 
the Texas economy.

Bob Whitney with armed guards was taken near 
Erbil, Iraq. The guards are Kurdish and great 
guys even with guns or maybe especially because 
they have guns!
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JMG Specialist Training held on June 11 and 12. Judge Gattis  welcomed the attendees from as far 
away as Plano, Liberty and Odessa. Randy Seagraves , JMG National Coordinator, conducted the 
intensive two day program. Randy was so impressed by the organization of  the Williamson 
County Master Gardeners, he asked if  we would conduct this training again next year. This was 
the first time this training was held at any location in Texas outside of  College Station. This was 
a superlative program put on by Teresa Robinson, Nancy Moore, Juanita James, Patsy Bredahl, 
Wayne Rhoden and Neil Cochran.

In the News
Sun City Conservation Pilot 

WCMG’s have been asked to help 
with a very special conservation project 
at Sun City. This is a pilot plan with the 
goals to test various water conservation 
alternatives. The areas to be studied 
include testing the viability of  watering 
twice a week rather than every five days, 
determining actual water reduction 
achieved by a twice per week schedule, 
testing the effect of  usage feedback on 
customer demand, and testing the effect 
of  an irrigation tune-up on customer 
demand. The study will run from July 
through September 2008.

An irrigation schedule has been 
drawn up that assigns the days that twice 
weekly watering can be carried out. This 
is based on the last two digits of  the cus-
tomer's address. Specific times have been 
stipulated to minimize evaporation, 
minimize pumping requirements, and 
equalize flows.

There are three groups under study. 
The first is a control group who will con-
tinue to irrigate as is their normal prac-
tice. The second control group will fol-
low the pilot irrigation schedule based on 
the last two digits of  their address. The 
members of  this study group will receive 
e-mail and phone notification if  and 
when their usage goes above ten thou-
sand gallons a billing period.

The third group will receive an 
irrigation tune-up. Water utility staff  
and a Master Gardener will assist the 
homeowner in setting up their irrigation 
controller to follow the Pilot Irrigation 
Schedule. The MG will check the home 
owner's garden every two weeks during 
the pilot period to assess the landscape's 
condition. All changes to the watering 
system must be documented and a Wa-
ter Utility staff  member will give assis-
tance. People under this scheme will still 
need to spot water or manually initiate 
their systems if  there is damage to their 
landscape. All that is asked that any note 
of  changes should be taken note of  and 
supplied at the end of  the project.

This is a very exciting and innova-
tive program for the WCMG to be 
involved in. Details of  how the project 
is going will be reported in later issues.

Congratulations!
Three more members of  the 2007 

class certified this month bringing our 
total to seventeen. Our congratulations 
go to Joy Baker (top), Margaret Seals 
(below), and Sandra Rosen who have all 
worked very hard to get their certifica-
tion. That now leaves twelve remaining 
to finish their commitments to the Mas-
ter Gardener program. Come on guys, 
join us on the certified side!



AUGUST 2008                        PAGE 4

WILLIAMSON COUNTY MASTER GARDENER JOURNAL

Yardwise Seminar attended
Three members of  the WCMG 

attended a free morning workshop at the 
Lady Bird Johnson Wildflower Center 
on Tuesday, July 8. The Texas Commis-
sion on Environmental quality and the 
Lady Bird Johnson Wildflower Center 
hosted the YardWise Workshop to pro-
vided facility managers, landscape serv-
ice providers, and homeowners with 
practical information on the basics and 
benefits of  environmentally responsible 
landscaping and yard care.  Attendees 
received copies of  thirteen publications 
on YardWise topics that are available in 
quantity to interested organizations for 
public distribution.

Texans spend billions of  dollars 
annually in yard care costs, including 
watering, fertilizing, and chemicals to 
combat insects and plant diseases as well 
as the disposal of  yard waste in landfills. 
Lawn irrigation amounts to half  of  all 
urban water consumption in a Texas 
summer. Homeowners generate roughly 
nine times as much chemical runoff  as 
all U.S. commercial farming. The result-
ing environmental damage and expen-
sive remediation efforts have an incalcu-
lable financial impact, some of  which 
comes back to hit the homeowner yet 
again in the form of  higher taxes and a 
weaker economy. YardWise practices 
improve the overall appearance of  the 
urban landscape, making it more resis-
tant to drought, harmful insects, and 

plant diseases, while saving time, effort, 
and money. The YardWise program 
(http://www.yardwise.org/home.html) 
seeks to address these problems with the 
message “Get YardWise, and save a 
bundle.”

With grant funding from the US 
Environmental Protection Agency, the 
Texas Commission on Environmental 
Quality (TCEQ) is working with the 
Lady Bird Johnson Wildflower Center 
and active partners throughout Texas, 
sharing information and resources to 
educate citizens on environmentally 
responsible “YardWise” residential lawn 
and landscape management practices. 
The focus of  this effort is to reduce ur-
ban runoff  and improve water quality in 
six major urban areas of  the state-the 
Dallas / Fort Worth Metroplex, Austin, 
San Antonio, Houston, Corpus Christi, 
and the Lower Rio Grande Valley. 

However, the benefits of  YardWise 
practices go far beyond water quality, 
and far beyond these cities, to every 
Texan with a yard to tend. It is possible 
to save money, minimize environmental 
impacts, and still have a beautiful yard. 
These practices include selecting native 
and adapted grass and other plants, 
building healthy soil with mulch and 
compost, watering efficiently, grasscy-
cling, and providing a balanced diet 
for plants. Using an integrated pest 
management approach will elimi-
nate or greatly reduce the number 

and severity of  invasive plants, pests, 
and plant diseases with a minimum of  
chemicals. Truly, “Get YardWise, and 
save a bundle.”

 A short walking tour of  the Wild-
flower Center was included, highlighting 
the creative use of  native plants in land-
scaping. Lots of  great information was 
given that can be used to educate local 
gardeners. A very worthwhile morning.

Seed Cleaning Parties
WCMG’s Janet Church, Gaye Kriegel, 
Ingrid Langdon (all pictured below), and 
Christine Powell, attended the seed 
cleaning party at the Wildflower center 
on July 12th. How busy were we? We 
were so busy we actually cleaned all the 
seeds that were available for cleaning! 
How about that? Not to worry though, 
there will be more to clean in August on 
the 9th from ten to two. For those of  you 
who haven’t been to one of  these events 
they are a lot of  fun. We clean the seeds, 
always learn something, make new 
friends, eat lots of  free pizza and go 
home feeling like we have really done 
something to help. It is always a added 
bonus if  we can clean all the seeds Flo 
Oxley has as it means she is able to get 
them off  to Kew so much faster. How-
ever, seed collecting goes on all year so it 

http://www.yardwise.org/home.html
http://www.yardwise.org/home.html
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is a never-ending cycle. Join on 
the 9th or at one of  the other 
parties on the calendar.

WCMGA Classes
Several of  our members 

attended the sessions held on the 
15th, 16th and 17th July at the 
Gardenville premises in George-
town. Charlie Dieterich and his 
wife Joann,  and Annette Banks 
all came. There were approxi-
mately 29 folks in each of  the 
three sessions, many coming to 
all of  the presentations. The 
Williamson County Master 
Gardeners Association presented 
the public workshops, which 
were sponsored by Garden-Ville. 
The first class covered plant 
growth and development and 
included basic botany. On the 
16th July soils, water and nutri-
ents along with soil amend-
ments, irrigation, fertilizers and 
the enviorment were  discussed. 
Finally on the 17th, July the 
science and methods of  com-
posting were covered.

TDS Tour
On Saturday July 19th at 

a group of  WCMG and oth-
ers gathered together for a 
trip to the Texas Disposal 
Systems Landfill, Recycling 
and Composting Facility. 
Now, you may ask why would 
anyone what to go to a land-
fill. Well, apart from being 
state of  the art there are other 
things to entertain, like the 
Exotic Game Ranch! Trans-
portation and lunch were 
provided and it seems from 
the picture right that one of  
the newest members of  the 
facility, a giraffe, was a great 
hit.

Next Meeting
At our general monthly 

meeting on August 11th our 
new County Agent, Bob 
Whitney, will join us to give a 
presentation on Fall Vegeta-
ble Gardening. Why not take 
this opportunity to come 
along and met him.
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What’s eating Christine’s figs?
One of  my greatest joys is getting up in the morning and wandering 

around my garden with a cup of  coffee. Every summer I eagerly await the 
fig’s arrival and then I harvest a fresh fig each morning as a special treat. It 
is very nostalgic for me as I used to feast on fresh figs when I worked in 
Turkey, so this daily ritual is a time of  very happy remembrances. Imagine my horror then, when, each morning I venture out only to 
discover all my figs looking much like the two images above right. I have always had to share with wasps and other insects, even the 
occasional raccoon, but never have I had such damage done. This was either a mighty large insect or something else was at work. After 
a few days of  this obvious violation of  the garden code of  conduct I got up extra early and caught the culprit in action. 

I have planted my garden to attract as much wildlife as I can and I am more than happy to share whatever grows but I really 
would like one fig this year! I have been so successful at attracting wildlife that this year I had numerous birds nesting and, in particular, 
Northern Mockingbirds. The culprit it turns out was a very young Mockingbird waiting in my fig tree for his parents to return and 
helping himself  to my figs while he waited. How can you be angry at that?

Pictured is the impressive great stream and 25,000 gallon pond in Le-
ander built by homeowners Rick and Kathy.

Picturesque ponds and shimmering streams

The Austin Pond Society held their 14th Annual Pond 
Tour on July 19 and 20. These guys are organized! The 
south Austin ponds could be viewed on Saturday
and the northern locations on Sunday. They had maps, 
directions, pond descriptions, and easy to spot staked 
signs approaching each site on the self-guided driving 
tour. It's fun to go with at least two folks so one can 
drive and one can navigate. There's a mixture of  pro-
fessionally planned ponds and those created by the 
homeowner. There's also a mixture of  small backyard 
ponds or my favorite, large ponds integrated into open 
space. For more info, their website is: 
www.austinpondsociety.org.

SUPERSTARS
This picture features three 
superstars all with bright 
white flowers that bring 
attention to a somewhat 
shady corner of my yard. 
Foreground shows the 
hardy dwarf ruelia with 
trumpet-shaped white flow-
ers; mid-ground, notice the 
tiny white flowers on slen-
der stems of the euphorbia 
diamond frost; and not to be 
out-done, in the background 
are flower clusters on the 
arching stems of a white 
plumbago which loves to bloom with no encouragement.

Text and image by Gaye Kriegel

 Picture and text by Gaye Kriegel)

CAP

CAP

http://www.austinpondsociety.org
http://www.austinpondsociety.org


AUGUST 2008                        PAGE 7

WILLIAMSON COUNTY MASTER GARDENER JOURNAL

Spices and herbs of  the world were 
the topic for the July 14 meeting of  the 
Williamson County Master Gardeners. 
Deborah Martin  from the Bell County 
Master Gardeners (pictured far right 
with Nancy Moore, left, and Eileen Files, 
center) gave us a wonderful presentation 
and was a font of  knowledge. It is often 
hard to imagine that spices once gener-
ated the same international attention 
that oil does today. Indeed, these items 
could make or break a nation, wars were 
fought over them, and people executed 
for their use. Spices were heady stuff.

In past eras, spices (and to a much 
lesser degree, herbs) were rare, exotic, 
and much sought after. From the earliest 
of  times we have records of  their use and 
commercial value. The Egyptians used 
them in burials and we have records of  
the spice trade from the Land of  Punt 
and Arabia. The Greeks gave them as 
prizes at the first Olympics and the Ro-
mans established new trade routes with 
India to ensure availability. Every period 
in history has a story to tell about spice 
trade and commerce. Indeed, the New 
World was a side effect of  the explora-
tion for spice and trade routes. To have 
spices meant the ability to flaunt one’s 
wealth.

Spices and herbs played not just a 
major role in the culinary arena but also 
the medical world. An apothecary would 
not dream of  leaving home without his 
own blend of  spices as a remedy for 
some malady or another. Healers, mid-
wives and traveling gypsies all used their 
own potions made from whatever herbs 
and spices they could procure.

It is hard to imagine our food today 
without spices and herbs but in past 
times spices were used in other ways. 
They made spoilt food more palatable 
and covered the bad smell associated 
with it. Sweet smells covered not just the 
odor of  spoilt food but also the odor of  
one’s person! Today we think nothing of  
sandlewood soap or shampoo with lav-

ender and rosemary to titillate our 
senses, but in the past such items 
were sown into clothes to hide body 
odors. Remember the old nursery 
rhyme “ring, a ring a roses, a pocket 
full of  posies…” often attributed as a 
reference to the outbreak of  the bu-
bonic plague in either in the 14th or 
17th century depending on your 
sources.  The “posies” were the herbs 
and spices used to sweeten the “bad 
air” thought to cause the disease.

There are so many herbs and 
spices that we still know very little 
about what we should do with them 
all. My particular adage is “Throw a 
bit of  this in, a bit of  that, and see 
where it leads me.” However, this tech-
nique doesn’t work for everyone. Most 
spices are from exotic plants impossible 
to grow ourselves but herbs are a differ-
ent matter. Fresh herbs far outweigh 
dried but often dried are all we have. 
However, if  I came away from Deborah’s 
presentation with a single bit of  advice, it 
must be to clear out my herbs and spices 
regularly. We shouldn’t use anything over 
six months old as the potency has gone.

Below I have included a list of  the 
spices Deborah covered. I have left out 
the herbs since I feel sure that in later 
issues of  the WCMG Journal these will be 
covered in great depth.

Piper nigrum: Black pepper; a climb-
ing vine in hot, wet climate; berries 
picked green, darken and shrivel upon 
drying; biting flavor due to volatile oils, 
flavor dissipates after grinding; white 
pepper—berries ripen on the vine and 
the outer hull is removed.

Illicium verum: Star Anise; evergree 
tree; Chinese cuisine; a component of  
Chinese five spice powder; digestive aid; 
shikimic acid (tamifiu); Japanese anise is 
toxic and used for incense.

Pimpenella anisum: Anise; native to 
SW Asia; herbaceous annual; licorice 
scent; digestive aid; used in cookies, ab-
sinthe, ouzo; fishing lures.

Spices and Herbs

Botanical images: Koehler 1887
Pimpenella anisum

CAP

Piper nigrum
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Carum carvil: Caraway; native to W 
Asia; part used is the fruit; carvone and 
limonene are essential oils; rye bread 
and sauerkraut; root is a vegetable.

Cinnamomum zeylanicum: Cinnamon 
oil and bark of  an evergreen tree; as-
tringent, stimulant, carminative, anti-
infective, antifungal, digestive aid; used 
as a flavoring in foods, it may aid diges-
tion and lessen the potential of  food 
poisoning or food borne disease; native 
to Sri Lanka and was one of  the spices 
responsible for the start of  world trade; 
not Cassia.

Coriandrum sativum: Coriander is the 
seed of  the Cilantro plant; native to SW 
Asia and Africa; seeds taste different 
than leaves; Vietnamese, Mexican and 
Indian food; roots used in Thai cooking; 
garam masala.

Cuminum cyminum: Cumin; native to 
Iran (zeera); used like pepper in ancient 
Rome and Greece; sometimes confused 
with caraway but has different aromatic 
chemical, used in many ethnic spice 
mixes. 

Eugenia caryophyllata: Clove; it’s the 
flower buds that are used; clove oil is 60 
to 90% eugenol, which is the source of  
its anesthetic and anticeptic properties; 
evergreen tree; native to the Spice Is-
lands and the Philippines but now 
widely spread in tropical areas.

Myristica fragans: Tree with grayish-
brown bark; fruit is a source of  two 
spices—nutmeg (dried seed) and mace 
(netlike substance wrapped around the 
pit); fruit eaten in many areas of  the 
world.

Zingiber officinale: Ginger; rhizome 
used in cooking in many different ways; 
widely used in drinks; medicinal proper-
ties; can be used for sweet or savory; 

often pickled.
Cardamom: Also in the ginger 

family Zingiberaceae; Elettaria is true car-
damom from India; Amomum is black 

cardamom from Asia and Australia; 
flavoring in Turkish coffee.

Curcuma longa: Tumeric; rhizome 
used; used in cooking; dyes; and in mak-
ing curries.

Crocus stivus: zafaran—Arabic; stig-
mas used for saffron; dried by slow roast-
ing; imparts a delicate taste; used in 
French, Spanish; Middle Eastern and 
Indian cooking; each crocus has only 
three stigmas; a pound comprises be-
tween 70,000 and 200,000 threads; 
some forty hours of  frenetic day-and-
night labour are needed to pick 150,000 
flowers; most expensive spice in the 
world.

Chili Powder: spice mix with many 
versions handed down in families; origin 
is India; in USA origin is TX— Pandry 
1890 and Gebhardt 1894; contains— 
cayenne pepper, paprika, cumin, oreg-
ano, garlic, various pulverized hot chile 
peppers; measured by the Scoville rat-
ings.

Vanilla planifolia: flavoring comes 
from the seed pod or the bean of  the 
vanilla plant; member of  the orchid 
family; behind saffron and cardamom, 
vanilla in the third most expensive spice; 
used in perfumes, cigars and liqueurs; 
Europeans prefer the beans while the 
US prefers the extract.

Zingiber officinale

Coriandrum sativum

Myristica fragans

Crocus stivus:
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Malabar spinach is amazing for several rea-
sons. First of  all, some sources say it is not really spin-
ach while others say it is a distant relative. It does 
definitely have a “spinach taste,” and is easily used in 
recipes that call for spinach. Unlike most spinach, 
Malabar thrives in the summer heat. Actually thrives 
is an understatement. It grows as a vine, a fast grow-
ing vine, and will easily take over a small bed and 
crowd out other vegetables. John and I are experi-
menting with using it as a ground cover in our front 
yard. (It didn’t work - it is obviously not deer resis-
tant.) It can also be grown in a container. The leaves 
are thick and somewhat succulent and are delicious 
eaten right off  the vine. 

It is certainly an international food and is a staple in Far 
Eastern countries. Its Bengali name is pui shak, its Konkani 
name is valchi bhaji, its Kannada name is basale soppu, its 
Telugu name is bachhali, and its Vietnamese name is mong toi. 
It is also know as Malabar nightshade, broad bologi, poi baagi, 
calaloo, and buffalo spinach. It is in a beautiful agricultural dis-
play at the Epcot Center in Orlando.

Malabar spinach is a lovely plant. Its leaves are heart-
shaped and thick, deep green rimmed with purple and the vines 
are also purple. There are an abundance of  small, white berry-
like blooms. (The plants will not flower if  the length of  daylight 
is more than 13 hours per day.) The scientific name for Malabar 
is Basella alba. It is high in vitamin A, vitamin C, iron, and cal-
cium. It is low in calories and high in protein. It is a particularly 
rich source of  soluble fiber and also is a rich source of  chloro-
phyll. 

Malabar is very frost tender. It requires a minimum day-
time temperature of  59F although it can tolerate nighttime tem-
peratures that occasionally fall below 50F. It needs a well-drained 
moisture retentive soil that is rich in organic matter. Malabar will 
die back at the first frost, but in our area usually returns the next 
year without being replanted. Malabar can be grown from seeds 
or from stem cuttings - seeds should be planted in March or 
April in a warm greenhouse. It is fast growing. It is extremely 
problem free except for one type of  leaf  spot, the same fungus 
that causes holes in beet leaves. Watch out for a red-rimmed hole 
about ¼ inch in diameter. If  you see the leaf  spots, simply pick 
them off. Practicing good garden sanitation and rotating your 
crops will discourage this problem.

Malabar spinach can be cooked in any recipe that calls for 
spinach. It is also delicious when used in place of  lettuce in 
sandwiches. It is especially good when sautéed or used in soups. 
The only negative is that it can become slimy if  kept too long or 

if  overcooked. This recipe using Malabar spinach is a favorite of  
mine.

Rice/Spinach Salad
3 cups cooked brown rice
1 ½ cups Malabar spinach, chopped, not cooked
1 small jar artichokes - save liquid
1 small can black olives
1 cup green onions
Mayonnaise
Salt, pepper, garlic powder

Mix first 5 ingredients together. Then for dressing mix ¼ cup 
mayonnaise with ¼ cup of  the leftover liquid. Add salt, pepper, 
and garlic powder to taste. Refrigerate several hours before serv-
ing.

A Master Gardener’s Vegetable Garden
Malabar, the Amazing Spinach 
Sandra Rosen

Cornell University

Nutrition Facts
Serving Size 1 cup 44g	            Amount Per Serving
Calories	 10 	 	            Calories from Fat 3
	 	 	            % Daily Value
Total Fat 0g	 	 	 	 1%
        Saturated Fat	 	 	 	 0%
        Trans Fat	 	 	 	
Cholesterol 0mg	 	 	 	 0%
Sodium 24mg	 	 	 	 1%
Total Carbohydrate	 1g	 	 	 0%
        Dietary Fiber 1g	 	 	 4%
        Sugars
Protein 1g
Vitamin A	 10%           Vitamin C	 4%
Calcium	 	   5%	    Iron	 	 4%

http://www.cornell.edu/
http://www.cornell.edu/
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A Bonsai exhibit has recently opened at 
the Lady Bird Johnson Wildflower Center 
and it is really rather unique. The Bonsai 
are done with Texas native plants! This 
exhibit features eight to ten specimens, all 
Texas natives including persimmon, yau-
pon, cedar elm and juniper. All are on loan 
from the Austin Bonsai Society and can be 
found in the courtyard Sunday, June 29, 
through Sunday, August 31. These diminu-
tive natives are utterly charming and should 
not be missed. It is disappointing that there 
are only eight trees on exhibit at a time but 
it gives the imagination a real jolt. I particu-
larly enjoyed the miniature mustang grape 
and entertained the idea of  digging up all 
mine in the yard to practice on!

Bonsai is the art of  dwarfing trees or 
plants and developing them into an aes-
thetically appealing shape by growing, 
pruning and training them in containers 
according to prescribed techniques. In 
Japanese, “bonsai” means “tray planting.” 
The tree and container should form a sin-
gle harmonious unit where the shape, tex-
ture and color of  one compliments the 
other. However, it is not enough just to 

plant a tree in a pot and allow nature to 
take its course, since the short-lived result 
would look nothing like a tree. Successful 
examples are probably 90% art to 10% 
horticulture. Every branch and twig of  a 
bonsai is shaped or eliminated until the 
chosen image is achieved. From then on, 
the image is maintained and improved by 
constant trimming and shaping.

The Austin Bonsai Society holds regu-
lar meetings, twelve months a year, on the 
second Wednesday of  each month. The 
social period begins at 7:00 PM, followed 
by our program at 7:30 PM. Normally, 
unless announced otherwise, these meet-
ings are held in the Zilker Garden Center 
building, located on Barton Springs Road 
in Zilker Park, Austin, Texas. They offer 
a monthly program of  interest to the 
general membership. This program con-
sists of  lectures, demonstrations, slides, 
and other material to increase the collec-
tive knowledge of  this art form. Also, the 
Society organizes several field trips each 
year to collect native plant material, such 
as cedar elm and Ashe juniper, which are 
suitable for development as bonsai.

Bonsai at the Wildflower Center

Right we have a mustang 
grape in perhaps its best form 
for the urban gardener. Over-
bearing and persistent in the 
wild in a small clay tray it 
can be seen at its best!

At the top, a ten year old Yaupon 
Holly forms a wonderful, perfectly 
formed miniature version of  the Ilex 
vomitoria any of  us would love in 
our Hill County garden. Persimmon, 
and Ashe Juniper also provide won-
derful adaption to the art of  Bonsai.

With only eight to ten specimens the exhibit 
leaves the viewer wanting more but gives the 
aspiring bonsai enthusiast inspiration.
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Long before I knew why, I instinctively chose specific plant types when filling outdoor 
pots or even when arranging flowers in vases. Now, thanks to Steve Silk, there's a defined 
procedure - a recipe for success - we can all follow; and he gave it a fantastic name: 
Thrillers, Fillers, and Spillers.
So descriptive is Steve Silk's title, plant images should immediately be coming to mind. 
The thriller plant is bold, prominent, and showy in size, color, and/or shape and imme-
diately demands the most attention. It is planted in the container first, either in or near 
the middle. Next into the pot are the filler plants which tend to be full, with lots of  leaves 
or flowers that complement the thriller, perhaps even obscuring an unattractive stem or 
two. If  you stopped there, your container would look stagnant because everything is up-
right. The final necessary element is the spiller plant that covers some of  the pot's edge 
and drapes downward, establishing a connection to the ground and softening the entire 
ensemble. There may be some overlap in your composition, especially as it grows. For 
example, aggressive fillers may need trimmed to assure the prominence of  the thriller, 
fillers and even thrillers may eventually spill some, and some spillers do a fine job of  fill-
ing before they drop over the edge.
I highly recommend that you order the Summer 2007 Volume 4 issue of  Container Garden-
ing (product #044010) for $7.99 from www.finegardening.com which completely explains 
writer/photographer Steve Silk's method. But, I'm warning you here and in print. First, 
set aside ample time to devour every page, word, and photograph in the entire issue, and 
second, some of  the captivating plants you'll covet (successful as they are at Steve's Con-
necticut home) are just not going to survive our oppressive heat. I'm confident, though, 
you'll come up with alternatives and I look forward to seeing your successful containers!

Master Gardener Techniques
Successful Container Planting 
Gaye Kriegel

Images: Gaye Kriegel

Want to test yourself ? Try to identify the Thrillers, Fillers, and Spillers
in each of  these four photos. Answers are at the bottom of  the next 
page.

1

2

3

1

4

http://www.finegardening.com
http://www.finegardening.com
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Master Gardener Finds
Great Finds 
Gaye Kriegel

Writing about container gardening got me to looking around my porches, 
patios, and yard at the staggering variety of  containers I've collected over the 
years. Even more astonishing is where some of  them came from. So, to the best 
of  my memory, here are the expected and not so expected places you can shop 
for containers.

To be expected, all plant nurseries and all big-box stores such as Home 
Depot and Lowes have plant containers for sale but rarely at bargain prices. 
Garden Ridge has a wide variety and is less expensive but there's only one 
location in our area.

It's a lot more fun to discover plant containers at not so expected locations 
with unusual shapes or finishes and even better when they have a bargain price. 
JoAnn Fabrics and Crafts often sell their pots at 50% to 60% discounts, while 
Michaels and Hobby Lobby offer newspaper and online coupons regularly. 
Keep an eye out for the ever-changing stock at Goodwill (all locations have 
different choices), Tuesday Morning, the City Wide Garage Sale, and, of  
course, garage sales, estate sales, flea markets, and roadside vendors where you 
can test your negotiating skills.

Last year my best finds were large, inexpensive terra cotta pots from Ikea, 
tall aluminum French flower market pots from World Market, and an interest-
ing shaped ultralight pot at an end of  season sale at Linens and Things. This 
year, I found a Smith & Hawkin pot discounted at Target, and a huge selection 
of  unusual pots at TJ Max that were designed for interior use because they lacked 
drainage holes. My husband easily drilled holes in the container bottoms for me 
but Jeanne Barker could drill those holes herself !

This French flower market pot from World Market adds 
great height for these annual potato vines. At Christmas time, 
a pair of  these pots hold poinsettias at my front door.

G Kriegel

Answers to the images on page ten:

1. Thriller is butterfly bush; Fillers are blackbird spurge, salvia greggi, and coleus, among others; Spillers are potato vine and alternan-
thera

2. Thriller is cordyline; Fillers are bronze fennel and red rooster sedge; Spiller is potato vine

3. Thriller is golden shrimp plant; Filler is coleus; Spillers are ice plant (yellow) and black heart vine

4. Thriller is aspidistra; Fillers/Spillers are lantana, sprengeri fern, and potato vine

Clever Gardening Technique

Shade Cloth
You may be familiar with shade cloth used over greenhouses to keep temperatures cooler in the warm season when a clear plastic 
cover would create an oven inside the structure. Strips of  shade cloth work well in late summer to keep garden beds cooler, too. Use 
sections of  PVC pipe bent into hoops to form a Quonset-type structure over the row, and then drape the shade cloth over that. Leave 
it on for several weeks after planting to give young plants a less stressful and thus more successful start on life.
	 	 	 	 	 	 	 	 	         Source: National Garden Association
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First, I want to thank the Williamson County Master Gar-
dener Board for approving the Discovery United Methodist 
Church landscaping project. Please come and check out the 
church and landscaping at 350 Ed Schmidt Blvd. anytime. It is 
off  Highway 79 behind the Home Depot in Hutto.  The lantana 
of  many varieties and the four Caldwell Pink Rose Bushes were 
grown in the Georgetown High greenhouse where so many of  
you have been working so hard. Our work time at the church is 
every Thursday morning starting at 7:00 AM. We were starting at 
8:00 but decided to start earlier due to the heat. I have one faith-
ful church member who is always there to help. I would love to 
have any of  my fellow Master Gardeners any time you can help. 
Ken, my husband, helps with the watering on Saturday morn-
ings. 

“Discovery” is an appropriate church name for Ken and I. 
We had been looking for a new church home since moving from 
South Austin in late December, 2006. Luckily we were shopping 
at Home Depot on May 18, 2007 and saw a church rolling down 
Ed Schmidt Blvd as we were getting in our car to leave. Ken 
said,” Is that what I think it is?” We followed it as it pulled into a 
vacant lot. We saw the church sign at the entrance to the prop-
erty. I told Ken, as we got a good look at the building,”We have 
found our Church”. The Church looked so much like the Meth-
odist Church  that our family had been members of  when I was a 
child in Cotton Center, TX. Of  course, being a Master Gardener, 
I noticed there was no landscaping at all. I thought, when we 
become members, I’ll  have to do something about that!

We stayed there at the site for over an hour just watching the 
truck lower the Church using hydraulics, onto its new site. We are 
easily entertained. That night the moving of  Discovery United 

Methodist in Hutto was on the news! We were so excited. We had 
discovered our new Church. The Church property is about 20 
acres, donated by Ron Hanson, one of  the church members. The 
building is 93 years old and is beautiful inside and out.

We soon learned that the congregation was meeting at the 
old Hutto Middle School. We started attending soon after. By 
February 2008 I had joined the Church. Projects were starting up 
to get ready to move into the Church again at it’s new site. I 
talked to other members about landscaping and mentioned I was 
a Master Gardener but not a landscaper. I was put in charge of  
the landscaping project nonetheless.

Our first order of  business was to move soil—even though it 
is a “no no” in the Master Gardener’s world, I am tempted to say 
dirt in this case—that had been excavated from the building site 
to elevate our planting areas. The soil is heavy, sticky, black clay. 
This took about 5-6 hours one Saturday afternoon in February. 
The first two hours myself  and another church member, Adrian, 
were hauling soil about a hundred yards with a wheel barrow. He 
is a few years older than myself. We were so glad when Scot 
showed up with his tractor with a front loader.  By then we had a 
couple of  more church members with shovels and rakes.

In the meantime, we consulted a landscaper, the son-in-law 
of  one of  the congregation. He gave us a price list of  plants, 
compost, mulch and borders. We ordered compost and I looked 
over the list of  native plants. I was told that we had about $700 to 
spend on landscaping.

While all this was going on other Church Members were 
painting the inside of  the church, etc. Ken was involved with 
painting the ceiling, standing on scaffolds. I was very happy to be 
outside working on the landscape!

Master Gardener Project
Discovery United Methodist Church in Hutto
Patsy Bredahl

Discovery United Methodist Church in Hutto  soon after it’s move and before any landscaping had been completed.
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The compost took about three mornings to complete as 
there were never more than three of  us there at a time. Ken 
helped me with that the last day as they were through painting.

After the compost was in, Adrian and a younger church 
member James, and I planted the lantana and Caldwell Pinks 
from the greenhouse.

Our first day of  services at the new site was Palm Sunday, 
March 16, 2008. The Palm Tree used in the service that day 
was donated to put in the landscape. Actually, it doesn’t look 
too out of  place in the native plant landscape and is a good 
remembrance of  the day.

In April I made a list of  the plants to order from the land-
scaper including Turks Cap, Red Salvia, Black Eyed Susans, 
Bulbine,  Society Garlic, Mexican Sage, Texas Sage, Knock 
Out Roses, and Liriope. We ordered about 150 plants. Planting 
day was a big day with about six church members helping. 

Two other Master Gardeners also came to help, Juanita James 
and Sandra Rosen.

The next step was mulch. One of  the Church Members, 
Scott, offered us free mulch of  decomposed packing boxes 
which is made from hardwood. I wasn’t real sure about it but 
accepted. After all it is recycling and is free. It has turned out 
great, has kept the area fairly weed free and conserves water. I 
hope he has more for future use.

We didn’t get as much help with spreading the            
mulch—mostly Ken, Adrian, and I but we got it done.

The landscape  looked a little sparse at first. The two 
planting areas on either side of  the walkway to the entrance 
are rather large. They are looking better every week. Every 
Sunday at least four or five people come up to me and tell me 
how good it looks.  With God’s help and a lot of  work it should 
continue to look good.

Clearly, the Discovery United Methodist Church in Hutto after the landscaping had been lovingly added by Patsy Bredahl and her many 
helpers.
	 	 	 	 	 	 	 	 	 	 	        Images: Patsy Bredahl
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About three years ago, I planted a white morning glory 
tree next to my mailbox. It became an interest point to walkers 
and neighbors. It was full of  large white blossoms in the morn-
ing. When the day warmed, as is typical of  the standard morn-
ing glories, the blooms folded. The next day the tree was re-
splendent with more happy blossoms. The bush turned into an 
eight-foot plant, covering more area than allowed. After a 
couple of  seasons, I carelessly transplanted the tree and lost it. 

Last year I decided to plant a pink morning glory tree. 
This year the pink blossoms are there every morning. They 
bloom in large clusters of  four to six inch flowers at the ends of 
the tall branches. The blooms attract butterflies and humming-
birds. In the garden the tree adds a delicate pinkish-lavender 
color that contrasts beautifully with its lovely leaves.

 The tree needs a spot in full sun. Under the least bit of  
shade protection it distorts itself  reaching for the sunlight. It is 
listed as drought tolerant; but I find that it likes a great deal of  
water to keep the rich green of  the heart-shaped, six to nine 
inch leaves. The tree tends to droop after the summer hours of  
Texas sun, but recovers with the night temperatures.

The morning glory tree, which grows eight to ten feet tall, 
is hardy to zone 9 but must be treated as an annual in colder 
climates. It is easily propagated from seeds or cuttings. The seeds 
are formed in pods and can be collected at the end of  the 
blooming season in late summer or fall. It is best to take cuttings 
in the fall before the first frost, root and shelter them over the 
winter for a fresh start in the spring.

The tree is listed as a native to central North America, but 
it is not what we, in central Texas, would call a native plant!

Master Gardener Exotics
Morning Glory Tree: 
Ipomoea pauciflora
Annette Banks

Annette Banks

Bug of the Month
A bit of information that might be timely among gardeners 
was some that I gained in a concrete way. I was stung by a 
red wasp and had a severe reaction, even though I have 
never had a severe reaction to other stings. Upon seeing the 
sting area my doctor knew immediately that the culprit was 
a red wasp. He explained that the wasps live in the ground 
in floral beds. (He was dead on there as I was pulling old 
leaves off of aspidistra plants in a cluster of the plants when 
the wasp flew up from the ground). The doctor said that 
upon being stung, it would be a good idea to apply ice for 
the swelling and take 800 mg. of Tagamen. That’s four of 
the normal 200 mg. pills. (Ed.)Alternatively, get to the hos-
pital if there is any chance you have a severe reaction like ana-
phylactic shock as my husband did a few years back.
	
 	
 	
           

Entomology Special ist  Program
Sept 15-19, 2008      Austin, TX Hosted by Wizzie Brown, Extension Program Specialist, Travis County
 • Registration fee of $300.00 includes collecting kit with lots of goodies; lectures; Extension bulletins; 3 lunches, 1 
dinner, snacks & drinks • Transportation and lodging is on your own • Course is limited to 20 applicants; deadline 
is July 18, 2008 Contact Wizzie Brown at ebrown@ag.tamu.edu or 512.854.9600 with any questions.FULL

Annette Banks

A paper wasp, Polistes metricus Say (Hymenoptera: Vespidae). 
Photo by Drees

mailto:ebrown@ag.tamu.edu
mailto:ebrown@ag.tamu.edu
mailto:ebrown@ag.tamu.edu
mailto:ebrown@ag.tamu.edu
mailto:ebrown@ag.tamu.edu
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Lindheimer daisy, Lindheimer’s silktassel, Lindheimer’s 
senna, Lindheimer’s maiden fern, Lindheimer’s nolina, Lind-
heimer muhly, and the “Lindheimer” list goes on and on. 
Certainly the most common surname used for naming Texas 
native plants is Lindheimer. 

Most of  these plants were first collected by Ferdinand 
Lindheimer, a German naturalist and plant collector who is 
called the “Father of  Texas Botany.” Lindheimer was born 
two hundred and seven years ago in Frankfort. Supposedly he 
developed an interest in botany as a youth, but that is not well 
documented. Lindheimer was educated in elite schools, in-
cluding the Royal Prussian University, where he was a student 
of  philology. His later writings in Texas reflect his early stud-
ies of  Greek and Latin literature and mythology. He with-
drew from the university without receiving a doctoral de-
gree when he was almost 25. After he left the university, 
Herr Lindheimer became a teacher at a boys’ school in 
Frankfort. Several men on the faculty of  that school were 
active in a movement to unify German lands under a 
democratic constitution. For this, a few faculty members 
were condemned for sedition, and some others felt com-
pelled to leave Germany. It is unknown what part, if  any, 
Lindheimer played in the political uprising, but he left 
Germany for the US in 1834. He joined a group of  Ger-
man intellectuals who were working on a farm near Bel-
leville, Illinois. These immigrants included the botanist 
George Engelmann. The friendship of  Lindheimer and 
Engelmann was destined to have a most profound influ-
ence on the history of  Texas botany.

The Spartan life at Belleville soon drove Lindheimer 
and six others to set out for Mexico. Three turned back at 
New Orleans, but Lindheimer and two brothers named 
Friedrich were determined to continue to Vera Cruz. After 
a miserable voyage, they made their way to a German 
colony inland of  Vera Cruz. Ever the naturalist, Lind-
heimer made notes on the vegetation along the way. After a 
short time in that tropical area, Lindheimer could not envi-
sion a bright future for himself. He decided to go to Texas, 

Name that Plant

What’s in a Native-Plant Name? 
Part II
Bill Ward

Top: Ferdinand Lindheimer.

Center: Garrya ovata ssp. lindheimeri,  Dahling
Lindheimer Silk Tassel.

Bottom: Lindheimera texana, Lindheimer daisy, Texas star, 
Texas yellow star.

LBJWC

LBJWC

http://www.wildflower.org/plants/result.php?id_plant=GAOVL
http://www.wildflower.org/plants/result.php?id_plant=GAOVL
http://www.wildflower.org/plants/result.php?id_plant=LITE3
http://www.wildflower.org/plants/result.php?id_plant=LITE3
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an idea that had intrigued him for awhile. The little 
Mexican ship he took from Vera Cruz to New Or-
leans went aground somewhere on the northern Gulf 
coast. Lindheimer and two Frenchmen walked two 
days to Mobile.

On April 20, 1836, Lindheimer enlisted in an 
army unit bound for Texas, the day before the Texans 
won the Battle of  San Jacinto near Houston. Almost 
a month later, he arrived in Texas and spent the next 
19 months in the Texas army in the Houston-
Galveston area. Apparently, he was in the good 
graces of  his commanding officer, who allowed him 
to collect botanical specimens while other soldiers 
had to drill.

For most of  the duration of  the Texas Republic, 
Lindheimer lived in Houston. After he was dis-
charged in 1837, Lindheimer made a short visit to his 
friend George Engelmann in Missouri, but he came back to a 
small farm he bought near Houston. He was not a successful 
farmer, probably because he was trying to farm and botanize at 
the same time.

Engelmann, who was now a prominent botanist of  interna-
tional fame at the Missouri Botanical Garden in St. Louis, sent 
books on botany and optical equipment to Lindheimer in Texas. 
In return, Lindheimer sent Engelmann botanical specimens from 
the wilds of  Texas.

Among Lindheimer’s favorites of  the plants he discovered in 
the early 1840s was one named Lindheimera texensis, the single spe-
cies of  a new genus. Today this is known as Texas star or Lind-
heimer daisy. During 1845, the year Texas joined the Union, 

Lindheimer traveled to the German colony that Prince Carl von 
Solms-Braunfels had established on Comal Creek twenty-five 
miles northeast of  San Antonio. He liked this beautiful area and 
acquired a little plot of  land on the outskirts of  town overlooking 
the steep banks of  the Comal. 

There began an extraordinary episode in the history of  
Texas botany involving, along with Lindheimer, other men for 
whom Texas native plants are named. But that is for another 
day...

Above: Vernonia lindheimeri, Woolly ironweed. Below (left and right): The 
Lindheimer house still stands on the banks of  the Comal River on Comal 
Street in New Braunfels, and is now a museum.	

Bill Ward of  the Boerne Chapter of  the Native Plant Society of  Texas has 
kindly allowed me to reproduce this series of  articles that I think you will 
enjoy. Please let me know if  you do so I can send on your thanks to Bill.

LBJWC

CAPCAP

http://www.wildflower.org/plants/result.php?id_plant=VELI3
http://www.wildflower.org/plants/result.php?id_plant=VELI3
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 Malvaviscus arboreus var. drummondii 
Turk's cap, Wax mallow, Red mallow, Drummond wax-mallow, 

Mexican apple, Manzanilla, Texas-mallow

Plant of  the Month

Malvaviscus arboreus var. drummondii or Turks cap is a local favorite 
with people and wildlife alike. I love it as it keeps the hummingbirds 
coming back time and time again. Named for Thomas Drummond, it 
is a versatile and useful plant. First comers to Texas thought the flow-
ers resembled Turkish fezzes and hence the name.  It is a spreading 
deciduous perennial shrub that can occasionally reach nine feet in 
height but usually stays a more manageable three to six feet. If  you 
have very shady areas this is a must have for you. To keep in a garden 
setting, prune back after a couple of  years. 
Very drought tolerant. In nature it is found 
along streams, on the edges of  woods and on 
limestone slopes and ledges. Several new 
hybrids have recently appeared making it 
much more attractive to the average gar-
dener. It is moderately deer resistant.

The bright red pendent shape flowers 
are hibiscus-like and never actually fully 
open. The petals overlap to form a loose 
whorl with the stamen column protruding. 
The flowers keep on blooming all summer 
into November. Although Turks Cap will 
grow in the sun it much prefers a shady site 
in a sandy soil. Having said that it is very 
adaptable and I have seen it growing in full 
sun in a heavier soil. White through pink 
varieties are now available which are quite 
exquisite. It is hard to fail with this plant.

It is an aggressive spreader but is easy to 
control and the wildlife love it. The nectar is 
used by hummingbirds, butterflies, moths, and insects while the fruit is 
eaten by birds and mammals.

The fruit is actually edible either raw or cooked and is supposed to 
resemble an apple or watermelon in taste. One disadvantage, however, 
is that the five large seeds reduce the amount of  actual fruit to a little 
more than a nibble! The fruits, though, can be made into a jelly or 
syrup that is supposed to have a distinctive and subtle flavor. A tea can 

be made of  the dried flowers and is reminiscent of  hibiscus tea. The 
leaves have many medicinal uses.

The flower and leaves both can be used to make a dye. The 
colors range from a pale peach, deep peach, mauve, to a golden tan.

Turks cap can be propagated several ways. Seeds should be col-
lected as soon as the fruit ripens. Spread the fruit on screens to dry 
and separate. After a few days, the pulp will shrivel and may easily be 
rubbed off  the seeds. After thoroughly drying, dust the seeds with an 

insecticide and store in ventilated containers 
at room temperature. Seeds stored for long 
periods of  time should be refrigerated in 
sealed containers.

Fresh untreated seeds can be sown right 
away. They should be sown no deeper than 
half  an inch and they will germinate quickly 
if  planted outside after the danger of  frost 
has past. The germination of  seeds is inhib-
ited by cold temperatures. 

Soft wood cuttings should be four to six 
inches long with the bottom leaves removed. 
Dip into a rooting hormone and they quickly 
take root. Large clumps of  Turks Cap can be 
divided in early spring and transplanted to a 
new area but be sure to water well. 

Turks Cap can take a while to get started 
in the spring and so you need to give it an-
other plant to share the space. Giant spider-
wort makes an excellent choice. It’s an early 
grower and bloomer and by the time the 

Turk’s cap develops its bloom period is over leaving the Malvaviscus to 
take over. Pigeon Berry (Rivinia humilis), Tropical sage (Aalvia coccinea), 
Cedar sage (Salvia roemeriana), and Inland Sea Oats (Chasmanthium latifo-
lium) all make excellent companion plants. Several sources suggest that 
if  you repeatedly cut back or trim the plants they will form an ade-
quate ground cover or if  left to grow and thicken they can be coaxed 
into a low hedge. Either way, what a wonderful display!

Images: LBJWC.
CAP

CAP

http://www.wildflower.org/plants/result.php?id_plant=MAARD
http://www.wildflower.org/plants/result.php?id_plant=MAARD
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Treats from the Master Garden

The reason we call it “Eggplant”. . .
Margaret Seals

The reason eggplant has this name in America is because the first variety that was 
grown here was a small one that was white and shaped like an egg. Known in France as 
aubergine, the first known eggplants grown on this side of  the pond were imported from 
France by Thomas Jefferson. Most were grown as ornamentals for the beautiful purple 
blooms. Since it is a member of  the deadly nightshade family (like tomatoes), people 
were afraid at first to eat the fruit. Eggplant can be difficult to cook for the novice. One 
reason is that it tends to absorb oil, and turn into a yucky mess.

However, if  any vegetable were made to be grilled, it would be the eggplant. The 
problem is how to grill it. Slice it thin; it will burn. Slice it thick; it will be like leather. 
“Just right,” as Goldilocks says, is 3/8 inch thick. The other secret for grilling perfect 
eggplant is to slice it and salt it. Lay the salted side down on paper towels and let drain 
for about 20 min, then salt the other side and let it drain on paper towels for the same 
amount of  time. Once the water has been reduced in the eggplant slices, you are home 
free. Rinse the salt away, brush them with olive oil (I use Goya brand for grilling), and 
place them on a medium hot grill for about 10-14 minutes, turning once. Now you’ve 
got a delicious eggplant steak perfect for eating alone or for use in other eggplant dishes.

Make a little YOGURT SAUCE to eat with the grilled eggplant:
1 med cucumber, peeled, seeded and coarsely grated. Squeeze out excess moisture
2 T chopped, fresh, flat-leaf  parsley
½ C plain low-fat yogurt
1-2 T fresh squeezed lemon juice
Combine all ingredients in a bowl and mix well. Season with salt and pepper.
(From Martha Stewart’s Everyday Food magazine.)

My favorite eggplant dish comes from a church event, the annual Greek Festival held at the Greek Orthodox Cathedral in Houston, 
TX each October. The recipe comes from a little cookbook that I bought there in 1983. It is a traditional Greek main dish called 

MOUSSAKA:
4 One pound Eggplants (1 lb = 3-4 C chopped)
Salt
½ C grated cheese
4 T butter
2 lbs ground beef, (85-90 % lean)
3 onions, chopped
2 T tomato paste
¼ C chopped parsley
½ C red wine
Salt and Pepper to taste

2-3 eggs, beaten
½ C bread crumbs
6 T butter
6 T flour
3 C hot milk
Dash Nutmeg
4 egg yolks, lightly beaten
½ C water
Dash Cinnamon
Cooking Oil
Grated Cheese

Remove ½ inch wide strips of  peel lengthwise from eggplants, leaving ½ inch peel between the strips. Cut into thick slices, sprinkle with 
salt, and let stand between two heavy plates while browning meat and making sauce. In frying pan, melt 4 T butter, and sauté meat and 
onions until meat is browned. Add tomato paste, parsley, wine, salt and pepper and water. Simmer until liquid is absorbed. Cool. Stir in 
cinnamon, eggs, cheese and half  the breadcrumbs.
To Make Sauce: In saucepan, melt 6 T butter over low heat. Add 6 T flour and stir until well blended. Remove from heat. Gradually stir in 
milk. Return to heat a cook, stirring constantly. Brown eggplant slices on both sides in hot oil. Grease an ovenproof  casserole dish and 
sprinkle bottom with remaining breadcrumbs. cover with a layer of  eggplant slices, then a layer of  meat and continue until all eggplant and 
meat is used, finishing with a layer of  grated cheese. Bake at 350 degrees for 1 hour. Serve hot. Makes 10-12 servings.
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Another favorite eggplant dish of  mine is that traditional French Provencal dish, Ratatouille (rat-ta-two-ee). The name comes from the 
French verb touiller (to stir), but the dish does not contain rat in any form other than the name. This version is called Southern Ratatouille 
because it has okra and mushrooms included, and because the cook who came up with this version happens to live in Virginia. This is 
Bunny Murray’s dish, found in the Smith & Hawken Gardeners’ Community Cookbook compiled by Victoria Wise:

SOUTHERN RATATOUILLE
½ C Olive Oil (I use McEvoy Ranch organic)
2 large onions, chopped into ¼ inch pieces
2 med eggplants, peeled and cut into ½ inch cubes (salt them and let them drain in a colander for 30 min, rinse before using)
½ large green bell pepper, stemmed, seeded, and coarsely chopped
2 celery ribs, trimmed and coarsely chopped
1 small chili pepper, trimmed and finely chopped
3 garlic cloves, minced
6 fresh okra pods, sliced crosswise into ½ inch pieces
1 medium zucchinis, coarsely chopped
4 large tomatoes, peeled and coarsely chopped
12 button mushrooms, stemmed and coarsely chopped
1 t salt
½ t freshly ground black pepper
Heat oil in large stovetop casserole or porcelain Dutch oven. Stir in the onions and eggplant, and sauté over medium heat until the onions 
are translucent, about 2 minutes.
Add the green pepper, celery, chili pepper and garlic and continue to sauté, stirring occasionally, until the celery is softened, about 3 min-
utes. Add more olive oil if  necessary to keep the vegetables from scorching.
Add the okra, zucchinis, tomatoes, mushrooms, and salt and pepper to taste. (I add 1 T sugar also. I think it enhances the taste. Try it and 
see if  you agree.)
Reduce the heat to low, and continue cooking, stirring often, until the vegetables are tender and collapsed into a stew-like consistency, at 
least 30 minutes.
Remove from the heat and allow to cool and settle. Serve at room temperature, or chill. Put leftovers in the refrigerator, and keep dragging 
them out until they are gone. Some like it hot, some like it cold, some like it, well, you know. Spread it on toasted French bread rounds for 
an appetizer. Ratatouille has the shelf  life of  nuclear waste.

I’m going to presume that if  you have only eaten eggplant once or twice in your life, you tried it in an Italian restaurant somewhere, 
and it was called Eggplant Parmesan. You won’t get a recipe from me for that horrible concoction. I will never forget the taste of  the first 
one I ordered. It arrived a mushy, oily mess drenched in oregano and cheesy tomato sauce that smelled like old tennis shoes. (Where could 
that cheese have been?) Call your Italian neighbor for an Eggplant Parmesan recipe, and spare me the details! 
 If  you must put tomato sauce on eggplant, at least try this version. It is really just country-fried eggplant topped with fresh tomatoes 
cooked into a thick paste. No cheese. I call it

NOT EGGPLANT PARMESAN
 First, to make the tomato sauce, peel and chop 1-½ lbs of  vine ripe tomatoes (enough 
to make 3 C. cooked tomatoes). In a heavy skillet, add 2 T olive oil, simmer tomatoes in 
oil, mashing them with a fork until they form a sauce and the liquid is almost cooked 
out (about 15 min.) add ¼ C. red wine or 2 t red-wine vinegar, 1 minced garlic clove, 
and let simmer a bit more. I’ve tried it both ways, wine and wine vinegar, and it works 
well either way. I also add 1 T sugar and some salt and pepper to taste.
 Then, peel and slice into 3/8 inch rounds 1 med eggplant. Do the salt and drain bit. 
(30 min). Dip the eggplant into an egg and milk mixture (1 beaten egg, ½ C milk), and 
then dip into all-purpose flour. Fry in half  vegetable oil/half  butter mixture over med 
high heat, turning once when flour begins to brown (2 min or so each side). Do not put 
more than a single layer in frying pan at one time. Place fried eggplant in a shallow 
casserole dish. Spoon the fresh tomato sauce over the top. Serve hot. Refrigerate the 
leftovers. Serve cold the next day. See which way you like it best.
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Do you remember I told you that grilled eggplant could be used in other dishes? Well, here is the place to use some of  it. This also 
comes from the little Everyday Food magazine from the folks at Martha Stewart.

EGGPLANT RELISH
3 T olive oil
1 med onion, finely chopped
2 garlic cloves, minces
Salt and ground black pepper
1 med eggplant prepared and grilled as in the beginning of  this article and cut into tiny, bite sized pieces
6 plum tomatoes, finely chopped
¼ C red-wine vinegar
¼ C pine nuts
¼ C pitted green olives, chopped
¼ C golden raisins
2-3 T sugar
2 T capers, drained and rinsed
¼ C chopped, fresh, flat leaf  parsley
 Heat oil in skillet over med heat. Add onion and garlic and sauté until softened. 
Add tomatoes. Cover. Cook 10-15 min.
Add remaining ingredients except parsley and grilled eggplant, and cook 10 15 min.
Transfer to a shallow bowl or rimmed baking sheet and allow to cool.
Add grilled eggplant and parsley. Season with salt and pepper.
Refrigerate overnight before serving. Can be kept in refrigerator covered for up to 5 days. This relish is good as a side dish with just 
about anything. It is “something different” to serve inside a pita bread sandwich, on a grilled sausage “hot dog,” or with bagel chips (try 
the “Everything” kind of  bagel chips) as a dip.

Finally, here are two eggplant casserole recipes that are favorites of  customers year after year in Texas cafeterias. The first is from Luby’s, 
and the second from Wyatt’s.

LUBY’S EGGPLANT CASSEROLE
1 eggplant, peeled and cubed 
1 t salt
3 T butter
2-3 T grated sweet onion
¼ t salt and 1/8 t freshly ground black pepper
1 egg
1/3 C Half  and Half  or whole milk
½ C coarse cracker crumbs (make your own by putting some saltines in a plastic baggie and pounding them with a rolling pin or meat 
tenderizer)
¾ grated mild Cheddar or Colby/Monterey Jack mixture

Cook eggplant and 1 t salt in boiling water until tender. Drain and mash. Add butter, grated onion and salt and pepper. Blend well.
Whisk egg with milk, and stir into eggplant mixture.
Stir in cracker crumbs and ½ C of  the cheese.
Bake in a lightly buttered one-quart casserole dish at 325 degrees for 35-40 minutes or until center is set. 
Sprinkle remaining cheese and continue to bake until cheese is melted and slightly browned.
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WYATT’S EGGPLANT CASSEROLE
Peel and dice 1 pound of  eggplant (1 large). Soak in salted water in refrigerator for several hours or overnight. Drain and rinse. In 

plain water, boil till nearly tender. Drain well.
Soak ½ pound dry breadcrumbs (use French bread and make your own crumbs) in 1 small can evaporated milk + ¼ C whole milk or 
Half  and Half.
Sauté ¼ C each finely chopped green pepper, sweet onion, and celery in ½ stick butter till tender.
Mix breadcrumbs, eggplant, and sautéed vegetables. 
Add 2 slightly beaten eggs, and 1 T chopped pimento. Mix well.
Add 1 t each of  the following seasonings: Salt, Pepper, Sage, and blend well.
Place in buttered casserole, top with 2 oz grated Colby cheese
Bake at 350 degrees until golden brown (about 30-40 min.

The above  recipe easily becomes the base for a great crab dish. Skip the milks, use only ½ C half  and half, and add 1 lb fresh lump 
crabmeat and 1 t. Creole or Old Bay seasoning. Form into crab cakes. Roll the crab cakes in more breadcrumbs or use half  cracker 
crumbs, and half  breadcrumbs, and sauté them in a little butter/oil mixture till golden brown. Serve with lemon wedges and REMOU-
LADE SAUCE:
Mix together and refrigerate:
1 C Hellmann’s real Mayonnaise
2 T prepared Creole Mustard
2 T Ketchup, 2 T Lemon juice
½ C finely chopped green onion tops
2 T chopped fresh parsley
2 garlic cloves, minced or 1 t Horseradish
1/2 t paprika
1/2 t Tabasco Sauce
¼ t freshly ground black pepper

Eggplant can be grown in both spring and fall seasons here in Central Texas, but the fall season is a little trickier since eggplant takes 
80-90 days to mature from transplants. Count back from the first frost date (usually November 15) to get the date for planting, and you 
will find that anytime after the middle of  July is when they need to go into the garden. The tender plants need to be protected from the 
hot mid-day sun, but can take long, warm days with warm nights of  70-75 degrees. Major pests are whiteflies and aphids. Varieties 
which grow well in Williamson County are Florida Market, Florida High Bush and Black Magic. Oriental types are Tycoon and Ichibon. 
Plants should branch out naturally, but, if  they don’t, pinch out the growing point when they are about 9 inches high. Allow no more 
than five fruits per plant. Grow eggplants up a support, and tie in side, shoots as they develop. Eggplant likes a side dressing fertilizer (use 
compost tea) about once a week as they are growing. Once fruit sets, constant water is necessary, but don’t over-water. Good drainage is a 
must. They hate wet feet and are sensitive to root rot. Harvest the fruit while they are still glossy, and weigh a pound or less for the larger 
varieties to assure fruit that is not bitter. When the skin becomes dull, the fruits are too mature.

From the Journal of  Nutrition comes news of  a new study at Wake Forest University School of  Medicine that confirms “eating vegeta-
bles can significantly protect your arteries from the accumulation of  fatty deposits.” This study, conducted on lab rats that are very sus-
ceptible to developing arteriosclerosis (plaque build up in the arteries), showed that “half  the rats had 38% less plaques than the others 
and a 37% reduction in serum amyloid (an indicator of  inflammation).” The half  showing this improvement was (you guessed it!) the 
half  who listened to their Mothers and ate a diet rich in vegetables, including peas, corn, carrots, green beans and broccoli. The other 
half  of  the lab rats ignored their Mothers’ advice and did not have any vegetables at all. “The vegetable fed mice also weighed less than 
the others, and had lower levels of  cholesterol.” Recent studies have also shown that eggplants contain a class of  phytochemicals called 
phenols that are among the most potent scavengers of  “Free radicals” or molecules that promote the development of  cancer or heart 
disease. It is these phenols that give eggplant its sometimes-bitter taste. Show this to your Kids or Grandkids the next time they won’t eat 
their eggplant. 
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President’s Column

Changes
Wayne Rhoden

Many things happened in our association in July and I know some of  you are upset. However our association will get through this and will 
continue to grow. Perhaps it was better to get everything done before the new class started and we can have a new group of  interns that are 
eager and willing to learn. We have a full class of  35, pending verification that they live in Williamson County and that they have paid their 
tuition. I know John Papich has contacted many of  you to help with the class and we really appreciate your volunteering.
 During the JMG teachers training this week we had 17 teachers attend that thought the class was wonderful and they are charged and 
ready to go. The good news is we have our new County Extension agent, Bob Whitney, effective August 1, 2008. He helped with the 
teacher’s training, giving several presentations, and visiting with some of  our members that were helping with the training. I was very im-
pressed with his knowledge of  the subjects that were taught and he has jumped in and helped us in other ways. I hope all of  you will wel-
come him as soon as possible. He will be our speaker at the next monthly meeting and you should come by to say hello.
Remember to contact Duffy Banfield if  you wish to run for one of  our officer positions. Her committee will be selecting candidates for offi-
cer positions for 2009.
	 	 	 	 	 	 	 	 	 	 	 	 Wayne

Balcones Canyonlands National Wildlife Refuge 
Invites you to participate in free activities on 

Saturday October 11 at Doeskin Ranch on RR 1174.

✦ SATURDAY, OCTOBER 11- guided walks & programs include: 
✦ BIRDS & BUTTERFLIES for Beginners walk -  8:30 – 10:30 am ( binoculars and identification books provided).
✦ ANIMALS ON THE MOVE walk- We’ll examine which animals are moving, where, how far, & why.  8:30 am- 10:30 am
✦ NATURE PHOTOGRAPHY- digital & 35 mm walk & workshop 8:30 – 10:30 pm. Bring your camera manual & camera. ***Sign up in 

advance! ***
✦ NATURE WALK. Learn about ferns, flowers, fire, frogs & fossils!  10:30 am - noon & 1:30 pm - 3 pm
✦ SPIDER WALK 11 am – 12:15 pm and 2:30- 3:45 pm. Sign up ahead to share amazing facts about spiders w/ “Spider Joe” Lapp!
✦ DRAGONFLIES & Damselflies- noon- 1:30 pm. Look for different species found at the creek and pond
✦ Snakes Alive!  Live snake program 12:15 pm- 1 pm.
✦ USEFUL NATIVE PLANTS  Walk  2 - 4 pm
✦ NATIVE GRASSES: the Big 4 & a few more walk!  2:30 - 4 pm
At your leisure:   
✦ Look for migrating hawks!
✦ Build Bluebird nest boxes-  9 am until supply lasts.  $5 each.
✦ Creatures from the Pond:  view bizarre water creatures each from 10 am- 4 pm. Help capture the creatures from 9-10 am.!
✦ Catch Monarch Butterflies & tag them with tiny stickers if  Monarchs are present.
✦ Enter the Butterfly tent!
✦ For more info call Rob Iski at 512-339-9432 x 70        Groups:  please call in advance to register        Times & Activities subject to change
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Williamson County Master Gardener 
Association Officers for 2008
 

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

Vice-President:	

Treasurer:	

Jeanne Barker, Secretary	 jubarker@yahoo.com	 (512) 608-1296

Standing Committees/Chairpersons: 
Programs/Education:	

Publicity:	 Patsy Bredahl	 pbredahl@austin.rr.com	 (512) 217-0693

Membership/Volunteer Opportunities:

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

Awards:	 Margaret Seals     marjim@suddenlink.net	 (512) 863-4127

Class Training/Facilitation:

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

Jr. Master Gardener Coordinator:

	 Patsy Bredhal 	 pbredahl@austin.rr.com	 (512) 217-0693

	 Juanita James 	 jjames20@sbcglobal.net	 (512) 341-7116

Fundraising:	 John Bell 	 johnjcbell@aol.com	 (512) 466-3228

Greenhouse Manager:	

Greenhouse Co-Chairs:   Duffy Banfield	 villaparkcats@sbcglobal.net	 (512)-258-3281

	 Teresa Robinson	 terobin@suddenlink.net	 (512)-240-5079

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

Monthly Meetings 
Williamson County Master Gardeners hold monthly meetings at the Williamson 
County Extension Office, 3151 SE Innerloop Road, Suite A, Georgetown on the sec-
ond Monday of each month at 6:00pm. Master Gardeners and the public are welcome 
to attend.
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