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MEETING CALENDAR FOR DECEMBER AND JANUARY
Meetings are held the 2nd Thursday of each month at NW Volunteer Fire Department @ 6:30pm, unless otherwise noted.  The Fire Department is located behind Harris Baptist Church off of Center Street.

DECEMBER 14th--- Christmas Party for Master Gardening at Tranquil United Methodist Church Fellowship Hall, 1702 McCormick Hwy., 223-5333.  If you go too far and see the sign for Tranquil Road you have gone too far and will need to turn around. 

Box it, bag it, sack it, wrap it, or just disguise it!!!!! Be sure to have your name clearly marked on the item. It’s the annual Christmas exchange party for Master Gardeners with gifts less than $10.00 and even better if grown, scooped or crafted by one of us’en.  The exchange will begin with the president, of course, and she will select a gift and the name of the person on the gift will follow with the second choice.  After all the gifts have been shared, there will be a grand unwrapping.  At the sound of Christmas horn, participants may enter into the first round of swapping, exchanging, bartering, bribing, or ???  that will last for 10 minutes.  At the sound of the second horn, the participants may enter into the second and final round of exchange.  At the sound of the horn after 10 minutes you are the owner of the gift that you are holding.  Merry Christmas!!!
JANUARY 11th---GRADUATION BANQUET AND AWARDS CEREMONY---Starting time is 6:00PM—PLEASE NOTE EARLIER TIME!!!!  Be sure to plan on attending our largest event of the year.  This always proves to be a gastronomical FEAST and a fun and exciting time for all.  New graduates receive their intern certificates and past graduates receive their Master Gardener Certifications.  Other awards are presented at this banquet.  Bring your spouse or significant other or child.  Also, bring a food item to share, as this is a potluck dinner that everyone contributes to.  A casserole, vegetable, salad, bread or dessert.  The meat is provided by the MG Board.  We need you to RSVP to JANE PRICE no later than January 4th with your head count so an adequate amount of meat can be purchased!!!!!  You can email Jane at derf007@greenwood.net or call her at 227-8992.  PLEASE REMEMBER TO DO THIS!!!!
THE PRESIDENTS CORNER—Jane Price
Down My Winter Pathway

I found some beautiful things today,

As I strolled down my winter pathway.

Bulbs had sprouted to give my garden some green;

Their stalks were quite fragile and hard to be seen.

Most of the leaves had fallen and the trees were quite bare;

But the trunks stood stately in the cold winter air.

Every plant lay resting from it’s long summer task,

The hosta and others under a leaf-covered mask.

I caught a glimpse of a bright red wing;

Then I heard the cardinal beginning to sing.

The bare ground was carpeted in a crystal frost;

Like thousands of diamonds someone had tossed.

I spied small footprints on the frost-covered ground;

And it brought back memories of a hatchling I’d found.

I found some beautiful things today,

As I strolled on down my winter pathway.
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COMMITTEE ASSIGNMENTS FOR 2007
	Community Projects



	Membership

	1. Sandy Stachurski-Chair



	                             -Chair

	2. Patty Huff-Abbeville Hospital


	Lynn Bornemann

	3. Sandra Johnson-RR Museum


	Mike Brown

	4. Beth Kapperman




	Glennis Cannon

	5. Lee Natvig





	Frankie Fisher

	6. Daniel Nolan-Lander Arboretum


	Beth Krumwiede

	7. Cindy Rushton
	Joyce Shelton

	8. Chris Snipes
	

	9.  John Wham
	

	






	

	Education





	Newsletter

	1. Helen Spiller-Chair



	Lauren Boylston-Chair

	2. Donna Boozer




	Ben Hawthorne

	3. Linda Halsey




	Judy Kelley

	4. Peggy Ticehurst




	Reta Richardson

	5. SuSu Wallace




	All Master Gardeners

	6. Bryan Wesson






	

	Finance/Fundraising
	Programs/Speakers

	1.  Jane Price-Chair
	Nicole Ellis-Chair

	2. Paul Drew





	Jeanie Curry

	3 Ann Mendelson




	Webster Curry

	4  Jim Ridgeway




	Linda Kellam

	5. Joe Upchurch
	Rebecca McClain

	6. Lei Zimmerman




	Stuart Menaker

	






	Nancy Moore

	Mall Office





	Sue Moore

	1. Betty Reece-Chair




	

	2. Jean Anderson-fill in
	Public Relations

	3. Billy Dukes
	Dana Ellis-Chair

	4. Frances Garren
	Debbie Ashley

	5.  Evelyn Irwin 
	Sandra Johnson

	6. Cathie Jurgermeier
	Carol Scales

	7. Roy Jurgermeier
	Judy Sieckman

	8.  Peggy Klauber-McQuown
	

	9.  Bill Laster





	Social

	10. Donna Laster




	Evie Galloway-Chair

	11. Tommy O’Dell-fill in



	Carol Fritz

	12. Louise Powell


	Sonia Masterson

	13. Ken Reece





	Gail Murph

	14. Betty Sargent




	Connie Normand

	15.  Miriam Smith
	Cathy Zak

	16.  Don Tyler
	

	17.  Cathy Zak
	Website

	
	Lanell Johnson-Chair

	
	Jean Anderson

	
	Mark Jacobson

	
	Salil Jah


As you can all see, we still need a Chair for the Membership Committee.  Won’t you step up and chair this important committee?  The Board is also still in the search process for a Vice President for 2007.  Please contact Jane Price if you are interested or if you have someone you would like to nominate.  Volunteering is one of the most important things any of us do.
DUES NEWS—Remember your dues need to be paid no later than March 30th.  PERIOD!!!!!!
Lakelands Master Gardeners will be increasing dues for fiscal year 2007.  The new dues, starting in January 2007, will be as follows:

· Regular dues $15.00

· Senior rate (>60 years) $10.00

· Couple (regardless of age) $15.00

· Lifetime membership (one time only) $125.00

These rates still keep our organization well below most membership fees around the state.  We use these dues to defray the cost of the newsletter, website and social events.  If you have questions, please contact any Board member.  
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COMMUNITY PROJECT UPDATE—Submitted by Gail Murph
Southside Learning Center 

Community Project

November 4, 2006

     After a couple of years of planning and raising funds, the Southside Learning Center project has been completed.  On Saturday the weather was perfect, cool and breezy, and the soil conditions were just right.  Fourteen people from the master gardener program and one staff member from the center and her spouse planted bulbs and perennials, and applied mulch to make the entrance of the building much more attractive.
     Thanks to Rebecca McClain for ordering all the perennials at a much reduced price and keeping them alive for several weeks until planting time!  Rebecca also offered help with the proper placement for each plant on the site.  Others who helped on Saturday were Paul Drew, Patty Huff, Lauren Boylston, Kathy Zak, Evie Galloway, Julee Marshall, Connie Normand, Bill & Donna Laster, Peggy Ticehurst, Joe Upchurch, and Nomara Buch.  

     Several other master gardeners helped with the preparation of the flower beds before the final plantings.  Those included Jane Price, Pam Faulkner and Sandra Johnson.   

Thanks to all who help beautify Greenwood County!

REPORTING YOUR HOURS AND MILES—Submitted by Linda Halsey
Dean Halsey, my father-in-law, began working for the California, Riverside County Extension agency in 1951 as a citrus and irrigation extension agent. He loved working with UCLA and the area farmers.  With the help of the Farm Bureau, which acted as a lobby group for the extension service, those were great years for him as an agent. He saw local agriculture flourish until around 1965 when the Farm Bureau dissipated and Corporate Farming grew in dominance.  Gone were the days of multiple specialized agents.  Documenting his valuable time to the community and to the decision makers of his time was of the up most importance. Monthly reports were due on hours spent, contacts made, miles driven, etc…until his retirement in 1976.  With that stated, it is an honor to serve James Hodges and Steve Odom, who so kindly give an abundance of their knowledge and time to us and to the counties they serve. Again, our hours, contacts and miles justify James and Steve’s time spent to Clemson as well as our state officials.  One way to voice our importance is by reporting our hours so that we can help influence budget increases and or help budget decreases from continuing.

·  James Hodges reports are due quarterly at the end of these months - March, June, Sept & December.   
· The December report is the most important report – so get them in early!

 All are known to under report their hours and miles.  The most common statement I hear is “I just have so few hours.” It does not matter if you only turn in 3 hours and 3 miles.  We are a group of at least 100 members strong. Multiply just those 3 hours by 100 and you have lot of hours!

*  I will take hours & miles over the phone, via snail mail, via extension office, mall office – I prefer having them e-mailed on an excel sheet, but will be glad to receive them by any other means. You can reach me at 864-374-7253, halseyfarm@gogenesis.com or Linda Halsey, P.O. Box 82, Hodges, SC 29653.

* If you need a subtotal of your accrued hours, give me a call or e-mail me.  I can send a copy of your totals that you can in turn modify and return to me.  

*If you need a refresher as to what counts as an hour please refer to your Lakelands Master Gardener Directory. Miles are those driven to and from any of the activities listed in your hours report.

RECIPE CORNER—Submitted by Glennis Cannon (Recipe from Becky Miller in Charleston, SC)

Shrimp Bake for Pasta and Grits

¾ cup olive oil

2 ½ TBSP Greek seasoning

2 ½ TBSP lemon juice

2 ½ TBSP chopped parsley

1 ½ TBSP honey

1 ½ TBSP soy sauce
Cayenne to taste

1 ½ - 2 lbs shrimp (cleaned and deveined)
Combine all ingredients and refrigerate for one hour.

Put in dish and bake @ 450 for 10 minutes.

Serve over grits or pasta.
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BOOK REVIEW AND RECIPES—Submitted by Reta Richardson
A Book for Gardeners Who Know What Their Limits Are

My spirit longs to grow vegetables for myself and to share others.  Of all the lectures during my master gardener classes, the one I recall most often is Steve Odom’s on vegetable gardening.  As he expertly instructed us on what is needed to be successful, he added footnotes about the many effects of aging on the human body.  At the time, I wondered why he was digressing to share those tidbits.  Sitting there, I felt my body could do anything necessary for “making it grow“--to borrow SCETV’s gardening show title with Rowland Alston  

That was in Fall 2003.  Three years later and some experience, I understand the warning Steve was giving us in his most diplomatic way.

So I am now realistic about what I can and cannot do myself and what I am willing to pay someone else to do.  So here is my contribution to readers who are paring down their gardening ambitions, but still are determined to grow some of what they eat.

If you use the computer and Google “sprouts,” you will find thousands of sources of how-to and nutritional information; many vendors of seeds for sprouting; and many tempting recipes for using sprouts.  

About 30 years ago, I added a book to my kitchen shelf that has guided me in the science of sprouting and integrating sprouts into almost everything I cook.  As of this writing, I find The Sprouter’s Cookbook for Fast Kitchen Crops by Marjorie Page Blanchard still available from Amazon.com through three of its new and used booksellers.  

Blanchard divides her book into sections, each one devoted to sprouting a particular seed: mung beans, lentils, soybeans, garbanzo beans--one section on a variety of other beans—lima, red kidney, pinto, great northern, white or fava.  Then she ends the book with how to sprout and cook with alfalfa, wheat, triticale, radishes, mustard, and fenugreek

Soybeans are a good cool weather sprouting choice.  Blanchard devotes 20 pages to these popular beans because they “. . . contain up to 40% protein and are full of vitamin B, all of which stretches the nutritional value of anything they touch.”  Steamed or roasted soy sprouts in recipes add a nutlike flavor to dishes.  Here’s one of several recipes she suggests for using roasted, ground soy sprouts as a delicious substitute for chopped nuts:

Sweet Potato Croquettes
1 lb. sweet potatoes or yams

2 tbsp. butter

2 tbsp. cream (or milk—dairy or soymilk)

1 tbsp. brandy or orange juice

salt and freshly ground pepper, to taste (I use ginger, nutmeg, cinnamon, instead)

½ cup soy sprouts, roasted and ground (or chopped)

butter for sautéing

Cook potatoes whole in boiling water until soft.  Peel while warm and place in bowl.

Heat together the butter and cream until butter is melted.

Mash potatoes with butter and cream, brandy or orange juice, salt and pepper (or other spices).

Make into small cakes and dredge in flour, then coat with soy sprouts. Refrigerate until you’re ready to sauté them in butter until crusty and golden.

Here’s a basic corn fritter recipe that uses steamed soy sprouts:

1 cup corn kernels, fresh, frozen or canned

1 egg

¼ cup flour (or more if needed)

½ tsp. baking powder

1 tsp. sugar

¼ cup steamed soy sprouts, chopped

salt and pepper to taste

Put all ingredients into bowl and mix well.

Heat your favorite cooking oil in heavy skillet.

Drop corn mixture by spoonfuls into oil and cook over medium-high heat.

Turn when brown on one side.

Serve hot—as accompaniment for ham, chicken, turkey—or as a breakfast dish.  

For “fast kitchen crops” all you need are a glass jar, a piece of screening (metal, plastic, nylon) and ring to hold it in place over the top, water, and viable seeds that are untreated with chemicals.  Sprouting seeds are available in many health food stores and by mail order.      
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Orchids: Those Sexy Deceivers—Submitted by Rick Wagner

I love to talk with people who are passionate about what they do. You will find people like that in every area of endeavor: religion, politics, science - well, any field at all.

Deanna was a woman who was passionate about growing orchids. Her eyes would sparkle with enthusiasm as she spoke of them. Her conversation would frequently get so technical about her orchids that the average listener would be at loss to understand her.


One day, as we spoke of her orchids she remarked that come could not be grown in the United States because the pollinators, certain wasps, could not be imported into the United States with the flowers.

“Wasps?” I countered, “Don’t you mean bees?”


“No.” she insisted. She was not sure why, but she knew from her resources that the pollinators for several species of orchids were indeed wasps.

Now this made no sense to me at all. Wasps do not make honey and there is little if any material about an orchid that could be used by the wasp for nest building. So why would a wasp be attracted to a flower? My research on the subject astounded me.


It seems that only the males of the wasp species were the orchid pollinators and their breeding cycles coincided exactly with the orchids’ growing seasons.

Studies by collages and many botanical and entomological societies confirmed that the male wasps were indeed attempting to mate with the flowers.


Further study showed that each orchid, which target only one species of wasp would send out a chemical each season that was identical in chemical composition to the pheromone sent by the female of the wasp species when she was ready to mate.

The mystery does not stop there. Orchids compared to the corresponding female of the wasp species showed that the deceit is reinforced by a configuration of floral support structures, calluses on the orchid labellum and spot patterns that can only be seen in the ultra-violet light spectrum. The orchid not only smells like a sexually receptive female wasp; but it feels like and looks like one too.


Now the old saying that goes; “If it looks like it and it feels like it and it smells like it… it usually is what you believe it to be.”  - is not true here.

The object of my botanical missive is to share my own starry-eyed fascination with nature and all of its wondrous complexities. 


What do the male wasps get from all this? Nada! An ego boost perhaps.

My mind reels with images of male wasps happily hopping from orchid to orchid saying “Oh, yeah! Who’s the man?” 


Would it be too much to speculate on the possibility that some orchid would chose humans as pollinators and produce a flower that looked like, felt like and smelled like a human female?

The mind boggles at the thought of that analogy. How many orchid growers would that produce? They would be mostly single male orchid growers I would suspect.


Whether you see in this story a superb example of countless centuries of orchid evolution or the work of a Divine Creator with an (evidently) equally Divine Sense of Humor; we must admit that nature is a never-ending source of fascination and wonder.
DECEMBER/JANUARY PUZZLE—Submitted by Judy Kelley

RIDDLES TO END THE YEAR
Can you be stumped? All the answers are names of flowers. At the bottom of the riddles are answers mixed up, of course. Oh, there is one missing to challenge you. Answers will be included in next issue of newsletter. Have a wonderful holiday!

1. What a guy did when proposing marriage.

2. An udderly bad barnyard accident.

3. What John’s mom says every  morning,

4. Sad southern gals.

5. A country with lots of automobiles.

6. Groups of sheep.

7. Farm critter’s whiskers.

8. Keeps a woman warm.

9. Used for eating ice cream.

10. What you might call a lousy female boxer.

11. A child did this to a birthday candle.

12. Obstetricians are relieved to hear this.

13. Grows between mountains.

14. A man’s name and an old writing instrument.

15. What temperatures below 32 degrees do.

Lily of the valley, Bluebells, Goatsbeard, Aster, Freesia, Phlox, Bluet, Cowslip, Baby’s Breath, Jonquil, Johnny-jump-up, Black-eyed Susan, Carnation, Lady’s Mantle, ------
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AS THE YEAR COMES TO A CLOSE—From the Editor—Lauren Boylston
It is the holiday season.  It means different things to different people.  Family get-togethers, exchanging gifts, celebrating your particular religious beliefs and praying for peace.  For most of us, this is a joyous season.  This year we will remember those serving in the military far from home.  I spent 4 holiday seasons in foreign countries far from family and home when I served in the Air Force during VietNam, so I think of the military during this time of year.  And I wish them well.  And I hope for them to return home safely.  We all do.

In closing out the newsletter for 2006, I found myself thinking of John Lennon and his song “Imagine”.  So, in the spirit of the holidays, I give you his words:

Imagine no possessions
I wonder if you can
No need for greed or hunger
In a brotherhood of man
Imagine all the people
Sharing all the world...

You may say I’m a dreamer
But I’m not the only one
I hope some day you'll join us
And the world will be as one…
Have a lovely holiday
___________________________________________________________________________________
Lakelands Master Gardeners

PO Box 49632

Greenwood, SC 29648






