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WSU Position on the Herbicide Glyphosate 

(sold as Roundup)  

 

Glyphosate (and its salts) has been, and may well continue 
to be, one of the most studied chemicals on the planet. (The 
other one is 2,4-D.)  

 

General facts: 

Glyphosate is a non-selective, phosphonomethyl amino acid herbi-
cide that is registered for use on weeds in agricultural crops, non
-ag sites, some aquatic sites, forestry, greenhouse and residen-
tial areas.  

It is one of a handful of ingredients registered for use on GMO-
crops, in this case, those crops that contain the gene for re-
sistance to glyphosate.  

Glyphosate’s mode of action is to inhibit a plant enzyme (EPSP syn-
thase) which makes amino acids, meaning glyphosate-treated 
plants die from lack of amino acids, the building blocks of pro-
teins.  

EPSP synthase is a plant-only enzyme; other organisms use differ-
ent methods to produce amino acids, none of which are affected 
by glyphosate or its salts. 

 

 

(continued on page 5) 
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Foundation News 

By Tim Steiss 

 

As I write this, the long term weather forecast is looking like I might get back into the yard soon, 
YAY!    
 

It is also reminding me that Garden Fair is just around the corner and, YES, I am still heading up 
that event.  You will be hearing more about this soon enough (If you didn’t hear too much of this 
at the Winter meeting).  But…. 
 

Cabin Fever is the Foundation’s premiere educational event and it is as good as here (March 12th).  
If this warmer weather is getting you ready for spring, Cabin Fever is the place you want to be.  It is 
a day devoted to getting your brain in gardening gear.  There are so many options for learning, the 
biggest problem you will have is deciding which class to go to.  Only a few days left to sign up.  Get 
to it.      

Board News 

I am sad to report that Doug Lilly resigned from the Board.  He had not been able to give the Foun-
dation the attention he wanted due to other things going on in his life.  He has volunteered to be 
available for small tasks that the Foundation may need. 
 

I am excited by the addition of Matt Velasco to the Board.  Matt, who was a candidate in the last 
membership election, will finish the final two years of the Doug Lilly’s term.   
 

With Matt’s inclusion on the Board there was some shifting in committees.  The board members on 
the committees are: 

Fundraising -    Jill Ferguson, Tim Stiess 

Program Liaison -  Laren Sunde, Sue Malm, Cathi Lamoreux 

Membership -  Julie Levine, Matt Velasco, Linda Racicot 

Communication -  Cathi Lamoreux, Pam Graham 

Financial -  Vivian Powers, Pam Graham 

Policy/By-laws - Julie Levine, Matt Velasco, Sue Malm 
 

Writers Block! 

There are so many people doing so many great things for the Foundation and the Program right 
now that I am having problems singling out any particular accomplishment to share for this letter.  
I am stuck on what to write.  What a wonderful problem to have!  So I will just end this message 
with a big THANK YOU! to all of the great people with whom I get to share the Master Gardener 
experience.  
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Fact Sheet Update 

 

This month it’s time to highlight the efforts of the WSU Garden Team.  These hard-

working folks bring you the http://gardening.wsu.edu/ website, the source of our peer-

reviewed fact sheets and manuals.  Here are some new fact sheets published by the Garden 

Team in the last few months: 

Cherry Bark Tortrix FS155e  is an insect pest affecting stone fruits and other plants in 

the Rose family 

Dust Mulch in Home Gardens FS167e summarizes the pros and cons of this garden practice 

Growing Garlic in the Home Garden FS162e should answer lots of client questions! 

Growing Potatoes in the Home Garden FS165e should also answer lots of client questions! 

Horticultural Oils FS184e replaces our fact sheet C184 for information on this pesticide 

Identifying, Treating, & Avoiding Azalea & Rhododendron Problems is a new publication for 

sale, replacing the old manual EB1229.  We have a copy in our clinic for our use! 

Pollinator Protection in the Home Garden FS174e summarizes issues around pollinator de-

cline and how we can protect these very important insects. 

Planting Roses FS166e summarizes the different kinds of nursery stock, and how to find 

the best site for your roses.  This partially replaces our manual “Growing Roses in the In-

land Northwest” which is no longer in print.  Future rose fact sheets will cover other sub-

jects from that manual, including the next one on the list:  

Seasonal Rose Care Calendar FS164e a through-the-year guide to taking care of roses. 

Rubber Mulches in Home Gardens FS163e summarizes the pros and cons of rubber mulch 

Selecting Plants for Screens and Hedges EM089e is a great resource for clients looking to 

choose woody plants for screens and hedges.  The pictures are great, and 80% of the 

plants listed are hardy in our area.  Hardiness zones are listed for each plant.  

Invasive Weeds of Eastern Washington EM005 is a free online manual that used to be a 

publication for purchase only.  This has great pictures and should be a really useful addition 

to our weed identification resources  

http://gardening.wsu.edu/
http://cru.cahe.wsu.edu/CEPublications/FS155E/FS155E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS167E/FS167E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS162E/FS162E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS165E/FS165E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS184E/FS184E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS174E/FS174E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS166E/FS166E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS164E/FS164E.pdf
http://cru.cahe.wsu.edu/CEPublications/FS163E/FS163E.pdf
http://cru.cahe.wsu.edu/CEPublications/EM089E/EM089E.pdf
http://cru.cahe.wsu.edu/CEPublications/EM005/EM005.pdf
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We are so glad you are with us! 

Donna Luce 5-Feb 

Brenda Bumann 5-Feb 

Carol Anderson 6-Feb 

Phyllis Thayer 8-Feb 

Mary Beth Shinn 13-Feb 

Susan Mulvihill 14-Feb 

Ken Johnson 17-Feb 

Kay Meyer 18-Feb 

Kathy Hicks 20-Feb 

Susan Plummer 20-Feb 

Cathy Young 28-Feb 

Gloria Evans 5-Mar 

Geri Odell 5-Mar 

Leann Adams 7-Mar 

Carole Newton 11-Mar 

Kathleen  Meyer 23-Mar 

Susan Richardson 25-Mar 

Patti Stimson 27-Mar 

Peggy Jeremiah 29-Mar 
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(continued from page 1) 

EPA studies chemicals when research indicates they may have more side-effects than they 

were first aware of , or because the chemical has hit its normal 15-year time-for-review limit. 

Glyphosate has reached its normal 15-year review cycle, so that is why it’s under review at 

EPA. These reviews usually take 1 – 3 years to complete, depending upon what new studies 

may be required. As the frontiers of science advance and we are able to measure more things at increas-

ingly lower concentrations, the review standards change and newer, more stringent standards have to be 

met by the pesticide manufacturers. As a bit of history, glyphosate was first registered in 1974 and has 

undergone many reviews since then, including the one currently underway by EPA. Each review uses the 

current standard of proof measured by scientific knowledge at the time.  
 

All that is by way of background. The specific question asked was “(Because of an April National Geo-

graphic article)…it looks like there is reason to worry about glyphosate. Maybe not so much for the aver-

age gardener but from widespread use by big agriculture. Still, I am wondering if we Master Gardeners 

should keep recommending Round-up due to possible liability issues. I certainly am feeling a bit cautious 

about it now. Has WSU come out with any info on this? “ 
 

I’ll start by reminding MGs, and their clients, that scientific consensus is built on more than single or-

ganization news releases or newspaper articles. The field of science only advances when consensus is 

achieved because, without it, we haven’t got the data that fully explains all situations. Many exposure 

“studies” are in fact survey-based, not scientifically reproducible observations of actual exposure. That 

means these types of studies are susceptible to human memory errors and correlation effects. 

(Remember, correlation is observing something that is always present at the same time as the thing you 

are studying. For example, Persons A, B and C have peanut allergies. They live in areas where the sun 

always rises in the east. Correlation would say “anywhere the sun rises in the east, we find people who 

have peanut allergies”. This is a deliberately ridiculous example to demonstrate that correlation does not 

prove causation.)  Proving causation is what we need to advance science.  
 

Unfortunately, the recent World Health Organization’s announcement (by their International Agency for 

Research on Cancer), that glyphosate is a probable human carcinogen, is based on correlation studies, 

not causation. The National Geographic article mentioned in the question, repeated the story, although 

they also supplied more background on product use rates across the country. I’ve noticed that one of the 

things which makes the general public nervous is finding out how much of a pesticide product is used. 

The more use that is reported, the more people fear it, even though the toxicity level is extremely low.  
 

To continue answering the question: you should only recommend glyphosate if that is the best IPM solu-

tion for the client. That is your only criterion when assisting the client. There are no liability issues if you 

stick to H&G Roundup products listed in Hortsense or other WSU bulletins. I don’t want to single out 

this questioner, since I’ve had many, many questions about glyphosate over the years. I’ve told all MGs, 

at many venues, that WSU will not take a political position on glyphosate; we take a science-based one. 

If, or when, EPA (not USDA) implements different data requirements for glyphosate 

products, it will be up to them to decide if the active ingredient can be re-registered 

and which uses will remain. My position of leaving EPA in charge of the determina-

tion is not going to change. Hopefully, by providing all of this background and circu-

lating it to all MGs, we can get away from having the same question pop up every 

time another newspaper article comes out.  
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Photo Credit:  Andy Smith, Master Gardener 

A Gardening Symposium for  

The Casual, The Curious, and  

The Experienced Gardener 

 

Saturday  March 12, 2016  

CenterPlace, Mirabeau Point Park  

2426 N. Discovery Place  

Spokane Valley 

 

FOR DIRECTIONS: CENTERPLACESPOKANEVALLEY.COM 

CABIN  

FEVER 

March 12, 2016 

Sponsored By The 

Master Gardener Foundation 

Of Spokane County 

 

 

 

 

 

 

Gloria Flora 

Keynote Speaker 

Master Gardener Foundation  

 

Become a member of the Master Gardener  

Foundation of Spokane County!  Your membership 

contribution of $25 helps the Master Gardener  

program in Spokane County grow and sustain itself 

into the future.  Member benefits include discounts 

at area nurseries and businesses as well as  

discounted registrations for education events like  

Cabin Fever, our spring gardening symposium.  

Join us today at mgfsc.org! 

WSU Master Gardeners 

40+Years and Still Growing Strong 
 

WSU Spokane County Extension 

Master Gardeners 

Anna Kestell, Extension Education Coordinator 

222 N. Havana Street 

Spokane, WA  99202-4799 

Persons with disabilities who require alternative means for 

communication or program information or reasonable  

accommodation need to contact Spokane County Extension at 

222 N Havana Spokane WA  99202; (509) 477-2048 at least 

two weeks prior to the beginning this educational event. 

 

Extension programs and policies are consistent with federal 

and state laws and regulations on nondiscrimination  

regarding race, sex, religion, age, color, creed, national or 

ethnic origin; physical, mental, or sensory disability; marital 

status, sexual orientation, or status as a Vietnam-era or  

disabled veteran. Evidence of noncompliance may be reported 

through your local Extension office. 
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Spring 2016 Classes 

Berries & Small Fruits 

Saturday, March 19 
Fresh fruit is delightful!  Discover the varieties that will grow well in an Inland Northwest 
garden. 

Culinary Herbs 

Saturday, March 19 

Learn which herbs can be grown in the Inland Northwest.  Grown indoors or out, once you 
begin to use fresh herbs in your favorite recipes, you'll never want go back to using just 
dried herbs again. You will be hooked for life. 

Bulb, Annuals & 
Perennials 

Saturday, March 5 

Discover the vast array of flowering plants available. This class includes using containers in 
your garden. 

Growing Vegetables 

Saturday, March 5 
There’s nothing more satisfying than picking food fresh from the garden. Learn planting 
schedules and how to grow from seeds or starts. 

Spring 2016 Classes 

Name:          Email:        
 

Address           Daytime phone  _________________ 

 

City            State  _______  Zip  _____________     

 

  

Please register me for the following class(es) MGs attend for no cost. 

 

  ____ Bulbs, Annuals, & Perennials  

  ____ Growing Vegetables 

  ____ Berries & Small Fruits  

  ____ Culinary Herbs  

 

Please let Anna know If you will be attending classes so that an appropriate number of handouts are made. 
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SPOKANE’S SANDY SOIL SUITS STUNNING SUCCULENTS  

By Eva Lusk 

 

Juicy and fleshy plants—that’s a very simple description of the succulents 
that we grow in our gardens. But they offer us more than just juicy plant 
parts. Most are xeric, or dry area plants. They do well in the driest areas of 
the garden and thrive in sandy, rocky soil.  All they ask for is good drainage. 

 

Thanks to succulents, we can have attractive plants in our gardens even when our soil is poor and 
the temperatures remain hot for months at a time. Many of the showiest succulents are native to 
hot and dry places in other parts of the world, but some are also adapted to cold winters.   
 

These are the ones that we can plant and enjoy outdoors. When ready to buy hardy succulents, 
read the labels that nurseries provide and remember that USDA hardiness zone 4-6 plants can go 
outdoors, but anything above zone 6 won’t survive our winters. Use those only as indoor plants. 
 

I’m still a little leery about our new designation of zone 6 for Spokane and would always plant 
these succulents in the spring so they can fully develop their root system and settle in.  Winter 
mulch, such as pine needles, helps to protect both zone 5 and 6 plants during at least their first 
cold season. 
 

Many of us already grow a few stonecrops (Sedum spp.) and hens and chicks (Sempervivum spp.) 
because they’re tough and attractive and seem to do well in hard to plant areas. They also provide 
winter interest and color. Both species belong to the Stonecrop Family or Crassulaceae.   
 

Stonecrops come in a variety of different sizes and colors, ranging from the 24” Sedum ‘Autumn 
Joy’ and the newer ‘Autumn Fire’ to the tidy 8” mounds of dwarf Sedum ‘Thundercloud,’ and the 
even shorter S. rupestre ‘Angelina’ and S. kamtschaticum variegatum. 
 

Hens and chicks are not so varied in size. They generally look like clumps 
of small rosettes, and they can have very interesting textures and leaf 
variations these days. Two of my favorites are Sempervivum. arach-
noides ‘Cobweb’ and S. ‘Oddity.’ 
 

Jupiter’s beard  (Jovibarba spp.) and dunce cap (Orostachys spp.) also belong to the Stonecrop 
Family or Crassulaceae. Both look at bit like hens-and- chicks, and are equally hardy and drought 
tolerant, but there are distinct differences. If you look at the flowers, you’ll immediately see that 
they’re not hens and chicks. 

 

 

(continued on page 9) 

Sedum ‘Thundercloud’ 

Sempervivum  arachnoides 
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(continued from page 8) 

Sempervivum usually has pink upturned and star shaped blooms. Jovibarba spe-

cies have downward or outward facing bell-shaped pale yellow flowers. The 

flower of Orostachys malacophylla var. iwarenge 'Chinese Dunce Cap,' actually 
has a dense collection of individual star shaped blooms that remind you of the 
shape of a dunce cap. 
 

CrassuIaceae are not the only plant family that produces succulents. If you grow 
bitterroot (Lewisia spp.) in your garden, you’re also dealing with a plant that’s 
considered a succulent.  
 

And if you grow Lewisia cotyledon, you benefit from the small mounds of green 
leaves all year long, too. I’ve found L. cotyledon to be the most reliable variety to 
grow in my garden, one that comes back year after year and flowers in a marvel-
ous variety of brilliant colors. 

Lewisia belongs to the Miner’s Lettuce Family or Montiaceae.  Another member of this family is the fame 
flower (Phemeranthus calycinum (formerly Talinum), also a succulent, with bright rose-violet flowers 
that open in the afternoon.  Both of these are definitely worth growing in our gardens. 

 

Perhaps you’re already growing some spurges (Euphorbia spp.) in your gardens? 

They belong to the Spurge Family or Euphorbiaceae. Treat yourself and try out li-
on’s spore (Euphorbia clavarioides v. trincata). It definitely looks succulent—a bit 
like a cactus, but without the prickles. 

 

The Purslane Family or Portulacaceae provides us with the annual moss rose (Portulaca grandiflora) as 
well as purslane (Portulaca oleracea), which is considered weedy by some and edible and quite tasty by 
others. 
 

Hardy in zones 5 and 6, Delosperma belongs in the Ice-plant/Fig-Marigold Family or Aizoaceae. It’s ever-
green, only 2-3” tall, flowers from late spring to late summer, and comes in a variety of lovely colors. 
What’s not to like with a plant like that? 

 

I particularly like D. ‘Lavender Ice’ and ‘White Nugget,’ since they can thrive with morn-
ing sun and afternoon shade, and the lighter colors will show up well in shadier sur-
roundings. It complements the taller S. ‘Autumn Joy,’ too. 

How many of us love eating fresh asparagus (Asparagus officinale) without 
ever realizing that it, too, is a succulent? And what do we eat—the most luscious and suc-
culent part of the plant, which lends its name to an entire family of plants called the Aspar-
agus Family or Asparagaceae. 

I actually have one asparagus plant in the front garden amid a number of other plants. It’s 
been there longer than I have and after harvesting a few of the stalks, I make sure that one 
is left to grow up and develop its delicate fernlike foliage and red berries. People always 
stop to ask what it is. 

Orostachys ‘Dunce Cap’ 

Lewisia cotyledon  

Euphorbia clavarioides 

D. ‘Lavender Ice’ 

A. officinale 
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Book Review: “High-Yield Vegetable Gardening” 

by Susan Mulvihill 

 

I’ve just finished reading the ultimate vegetable gardening book 
and my head is reeling. In High-Yield Vegetable Gardening  (Storey 
Publishing, 2015, 320 pp., $18.95), authors Colin McCrate and 
Brad Halm have assembled just about everything you’d ever need 
to know to grow a productive, successful garden. 

 

The authors are large- and small-scale farmers who share their valuable experience. They advise 
gardeners to take a professional approach to their gardens to get the best possible yields... no 
matter what size garden they have. 

 

This book is geared for all experience levels. It’s for anyone who wants their garden to be produc-
tive (and isn’t that everyone?). The information is divided into three parts. 

 

The title of Part One is “Planning & Planting What You Need.” The authors emphasize how im-
portant it is to avoid getting discouraged by the challenges we face, to learn from our mistakes, 
and to keep on top of the weeds. 

 

Throughout the book, they profile three families with productive gardens that range in size from 
400 to 80,000 square feet. As they cover the important topics, they apply that knowledge to these 
specific settings. 

 

McCrate and Halm suggest creating a site plan and garden vision in order to use the space you 
have efficiently. Be realistic about the amount of time you have and create a planting plan so you 
grow the amounts of produce you’ll need. To do this, it’s vital to keep good records. 

 

They advise us to think about how long each crop will exist in the garden (referring to annual 
crops vs. biennial or perennial ones) so we’ll know how much space is available for planting. An-
other suggestion is to think about how you will process or store crops once they’re harvested. 

 

There are many guides in the book that are valuable resources: charts for succession planting; 
plant life spans; a worksheet showing vegetable serving sizes so you can decide how much you 
want to eat and thus how much to grow; and actual plant yields so you can really fine-tune your 
plan. 

(continued on page 11) 
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(continued from page 10) 

 

As I read through the book, I realized that by following the authors’ leads, you don’t have to figure every-
thing out by trial and error, which is something most of us have done. 

 

Part Two carries a title of “Growing for Maximum Yield” and covers soil 
preparation and testing; detailed information on selecting the right irri-
gation system for your needs; and establishing a “home nursery” for 
seed-starting or other propagation methods. There’s even a table with a 
title of “Tolerance of Root Disturbances” that defines which plants toler-
ate transplanting vs. those that should be sown directly into the garden. 

 

Part Three, “Getting the Most From Any Garden Space,” focuses on meeting your plants’ needs. It covers 
fertilizer types, how to prune appropriately, how to hand-pollinate, and dealing with the tough stuff: 
weeds, pests and diseases. 

 

I was pleased to see the authors suggest the use of beneficial insects, row covers and netting, hand-
picking of insects, and the use of organic sprays as a last resort -- they don’t even mention chemicals. 
Right on. 

 

Other useful information includes the importance of keeping your soil’s fertility high through the use of 
cover crops and compost, and how to extend the season with greenhouses, cold frames, and high or low 
tunnels. The authors detail when to harvest crops, how critical it is to handle food safely, and how to store 
crops (including a chart on ideal temperatures, containers to use for storage, the ideal amount of humidi-
ty, and best practices). 

 

More than anything, it’s clear that planning is the key to success. High-Yield Vegetable Gardening is chock-
full of great ideas and good practices to follow. McCrate and Halm have provided a detailed, essential 
guide for all gardeners to learn from. 
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Can You Hear Earth’s Heartbeat When 

You Eat Your Lentils (Part I)? 

Kathleen Callum 

 

 

The Food and Agriculture Organization of the United Nations (FAO) has designated 2016 as 

“International Year of the Pulses” (#iyp2016). To learn about some benefits of pulses, go to the UN 

press release found at: http://www.un.org/apps/news/story.asp?NewsID=52505#.VpbEs_GlPSE .  

 

This series of articles conveys my musings about the role of pulses and other leguminous plants that 

fuel our living Earth. The word “pulse” is intriguing, as it brings to mind taking one’s pulse to deter-

mine the health of our circulatory system. Extrapolate that concept to the health of the planet and one 

starts to understand why the U.N. has focused on a type of pea. 

 

Peas, beans of all types, lentils, and chickpeas are very old hearth (fire)-side favorites. Almost every 

ethnicity, group or place around the world treasures one or more signature cultural dishes lovingly 

made with dried (“grain”) pulses. One theory for the unknown origin of the word legume is from the 

Latin legere, or to gather, as in ‘this was a food that people scooped in by the armful.’ The word 

pulse derives from the Latin puls (porridge), which simmered around those hearths, stretching to feed 

family and friend alike. There is excellent archeological evidence of the traditional role of dried puls-

es at ancient cultural sites in Mesopotamia, Egypt, Switzerland, the Punjab (India), Peru, and Great 

Britain. As an example, go to the following link for the recent discovery of fava beans in the Near 

East at archeological sites in Galilee that date as early as 10,000 year ago! http://www.i24news.tv/en/

news/israel/93379-151123-oldest-fava-beans-in-world-discovered-by-israeli-archaeologists 

 

Pulses are members of the legume family (Fabaceae or Leguminosae). There are roughly 18,000 

members around the world of this third largest plant family. Legumes can be found from the tropics 

to higher latitudes, with the exception of the high arctic and Antarctica. We tend to think of legumes 

as tropical in origin, yet many of us grow the native lupine in our gardens. However, the term 

“pulse” refers solely to leguminous “grain” seed dried for culinary uses. Thus, it excludes clovers 

and alfalfa, oil seeds (soybean and peanut), green leguminous vegetables (e.g., snap beans and snow 

peas) and roots, leguminous trees, and other members of the legume family. The majority of eco-

nomically important “grain” pulses are indeed annuals, however, some perennials, like pigeon pea, 

do exist. Dried pulses are relatively inexpensive, long storing, easily transportable, and dietary pow-

erhouses. In fact, pulses are a highly affordable and eco-friendly alternative to conventionally raised 

animal protein. Part of the reason that the U.N. launched #IYP2016 is a pressing concern for global 

food security and economic justice. 

 

 

 
(continued on page 13) 

 

https://www.facebook.com/UNFAO/
http://www.un.org/apps/news/story.asp?NewsID=52505#.VpbEs_GlPSE
http://www.i24news.tv/en/news/israel/93379-151123-oldest-fava-beans-in-world-discovered-by-israeli-archaeologists
http://www.i24news.tv/en/news/israel/93379-151123-oldest-fava-beans-in-world-discovered-by-israeli-archaeologists
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(continued from page 12) 

 

The effect of over 60 million metric tons of peas, lentils and other legumes pro-

duced globally pulses right through our global cash economy, circulating over 

$100 billion dollars in trade as well as an untold number in exchanges via local 

food networks. Most of the world’s pulses are grown in India, followed by Cana-

da. With one of the highest populations of vegetarians and vegans, India con-

sumes a lion’s share of the pulse crop. A crop of pulses can bring two to three 

times the price of grain. The beat of this cash keeps struggling farmers out of poverty, while raising the 

income of others. To learn more about how the world’s economic lifestream depends on this special cat-

egory of legumes, google search ‘Global Pulse Federation’ or go to: http://www.globalfoodforums.com/

taking-the-pulse-of-pulses/. Here in eastern Washington, we are especially familiar with the economic 

benefits ensuing from thousands of people attending the National Lentil Festival held in Pullman each 

August. “Like” this worthy culinary tourism outreach on facebook or visit: http://www.lentilfest.com/ . 

 

The diffusion of pulses throughout our global economy signifies the vital role that these nutritious seeds 

play in our own dietary lifeway. Eating 100 grams (1 cooked cup) of the legume chickpeas, for exam-

ple, may help lower our blood pressure and reduce LDL (bad) cholesterol as well as provide 30% of our 

daily value of protein, along with high amounts of vitamins, abundant minerals, a good amount of die-

tary fiber, and complex carbohydrates. Lowering our cholesterol, getting an adequate amount of daily 

fiber, and excellent nutrition with adequate daily intake of protein ensures that our hard-working hearts 

circulate that much better as we go about our lives. Without protein from animals or pulses, malnutri-

tion diseases, such as kwashiorkor, strike the poor and impoverished, including many of America’s el-

derly and urban population.  

 

Thus, historically important signature cultural bean dishes promise that everyone will savor eating. 

Pulses and other legumes flow through our global economy, as well as our 

own family’s health. Eating pulses and other legumes, one can even imagine 

hearing veins opening up wide and hearts beating more strongly. Both our 

own hearts and the lifeblood of world commerce and trade exchange. Being 

of French-Canadian descent, I’d like to share with you a recipe for habitant 

split pea soup (photo at left).  My yellow split pea soup simmers all day dur-

ing most weekends right in a crock pot, while I get to take my family Nordic 

skiing in the winter or hiking in the summer, so we can get a breath of fresh 

air that legumes help circulate globally.  

 

It costs only dollars to make split pea soup for my entire family and any guests. It is chock full of sweet 

carrots, fragrant onions, and flavorful celery that I grow in my kitchen garden. I also use my own 

crushed, dried celery leaf to season this traditional dish. My mother always reminds me that celery is 

vital, the “umami” magic that makes this soup savory. (http://www.canadianliving.com/food/

quebecois_style_pea_soup.php.) When I stir habitant pea soup, I bring alive generations of French-

Canadian mothers! Does your family also share a favorite hearth-side dish that has been passed down 

through generations or reaped during adventurous travels? 

http://www.globalfoodforums.com/taking-the-pulse-of-pulses/
http://www.globalfoodforums.com/taking-the-pulse-of-pulses/
http://www.lentilfest.com/
http://www.canadianliving.com/food/quebecois_style_pea_soup.php
http://www.canadianliving.com/food/quebecois_style_pea_soup.php
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 1.   Besides 2-4-D, which herbicide has been the most studied chemicals on the 

  planet? 

 2.   One more time, when is Cabin Fever?  What organization is the driving  

  force behind this educational gem? 

 3.   Where would we now go to get information to give a client interested in  

  growing garlic? 

 4.   Which fact sheet has great pictures and contains a list of plants suitable for 

  a stated specific purpose, 80% of which are hardy for our area? 

 5.   Where can clients get a free copy of  Invasive Weeds of Eastern Washing

  ton EM005 which used to be for sale at the Clinic? 

 6.   What is it that we need to advance science? 

 7.   Which hens-and-chicks variety name gives us a clue about its spider- 

  affiliated looks?  What does the plant look like? 

 8.   What is the scientific name for the spurge family? 

 9.   Which succulent do we eat without even realizing that it is a succulent?  

  What is its Latin name? 

 10.  In High Yield Vegetable Gardening, which  

  approach do the authors suggest for all  

  vegetable gardeners? 

MARCH LOWDOWN QUIZ 

http://cru.cahe.wsu.edu/CEPublications/EM005/EM005.pdf
http://cru.cahe.wsu.edu/CEPublications/EM005/EM005.pdf


The Lowdown Page 15 

Answers to January/February Lowdown Quiz 

1. 6 p.m. on Thursday evenings at Extension, Classrooms A,B,C 

2. Yes, yes 

3. Linda Racicot 

4. You have your own personal answer for this one! (Did you get extra credit?) 

5. Yes  

6. March 12, 2016, Gloria Flora 

7. 9, plus 4 on March 12 at Cabin Fever 

8. Snowdrops 

9. Pussy Willow (Salix discolor) and Daphne (Daphne mezereum) 

10. No 

11. February 20 

12. The 20th of the month before publication 

13. Pines, 65% 

14. False 

15. Conservation District 

 

 

 11.  Instead of chemicals, what does the above referenced book advocate using? 

 12.  Where can you find a worksheet showing vegetable serving sizes so you can  

  decide how much you want to eat and thus how much to grow? 

 13.  What is 2016 designated as by the Food and Agriculture Organization of the  

  United Nations? 

 14.  Peas, beans of all types, lentils and chickpeas are all type of what type of crop?   

  What is the Latin name for these crops? 

 15.  A one-cup serving of chickpeas provides how much of your daily protein value? 

Extra Credit:  What’s the name of Pullman’s Lentil Festival mascot? (Spelling counts!) 

MARCH LOWDOWN QUIZ Continued 



 

Extension programs and policies are consistent with federal and state laws and regulations on nondiscrimination regarding race, 
sex, religion, age, color, creed, national or ethnic origin; physical, mental, or sensory disability; marital status, sexual orientation, 
or status as a Vietnam-era or disabled veteran. Evidence of noncompliance may be reported through your local Extension office. 

Calendar of Events 

    

    March 2016 

Thursday    3  ‘Symphony of the Soils’  3—5 p.m. (RSVP Jackie ASAP) 

   Plants for Pollinators  6—9 p.m. 

Saturday   5  Bulbs, Annuals, Perennials  9 a.m.—12 noon 

   Growing Vegetables  12:30—3:30 p.m. 

Thursday 10  MG Program Training  3—5 p.m. 

   Woody Landscape Plants & Pruning  6—9 p.m. 

Saturday 12  Cabin Fever!  7:30 a.m.—4:00 p.m. 

Monday 14  MG Foundation Board Meeting  10 a.m. 

Thursday  17  MG Program Training  3—5 p.m. 

   Turf Grass Disease & Management  6—9 p.m. 

Saturday  19  Berries & Small Fruits  9 a.m.—12 noon 

   Deer Resistant Contraptions @ Friends of Manito  10 a.m. 

   Culinary Herbs  12:30—3:30 p.m. 

Thursday  24  MG Program Training  3—5 p.m. 

   Vegetables & Vertebrate Pests 6—9 p.m. 

 

    April 2016 

Saturday   2  Pollinator Workshop @ Riverside Fire Station #46  9 a.m.—noon  

Saturday    9  Tomato Grafting  8 a.m.—4 p.m. 

   Attracting Hummingbirds & Butterflies @ Friends of Manito  10 a.m. 

Monday  11  MG Foundation Board Meeting  10 a.m. 

Saturday  16  Outside Clinic Clean Up Day   8 a.m.—12 noon 

   Potluck Lunch featuring pulse crops  12 p.m. 

   Composting  1—4 p.m. 

Saturday 23  Outside Clinic Clean Up Day  8 a.m.—12 noon 


