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Scoop o’ Dirt

The shorter variety of Gaillardia are so colorful still. Preferring it to the tall variety, Angela
hopes to gather some seeds from these.

Mary Kearney filled a flat full of grosso
lavender cuttings. A couple of us got to
learn from her how to do it.

Demo Garden
Photos provided by Angela Galbreath
from Tuesday workdays in the Demo
Garden.
Muhly Grass: The sun was shining so brilliantly through the grass, another photo
was a must.

Perennial Lobelia Starship

Reminder!
Foundation Meeting via Zoom
Wednesday, November 4th 10:30 am.

Fun For Kids of All Ages At the
Farmer's Market

Youth Team

On October 4th, members of the Youth Team headed to the
Yakima Farmer's Market to interact with kids and their families. One hundred pumpkins along with gourds and pumpkin
activity packets were given to the children and some
adults. The smiles generated by the pumpkin palooza were
matchless. Many very happy children took home their treasured pumpkin.
The pumpkin patch at the Demo garden produced most of the
pumpkins. Last year, Patty Dion invited eleven Girl Scouts to
plant and then harvest the pumpkins to take home. Given this
year's restrictions, we decided to plant them ourselves and
plan a youth activity featuring the pumpkin harvest. Since
Michelle Murphy planned and organized giving out youth activity packets throughout the market season, we combined pumpkin packets with our pumpkin bounty.
One of our stellar Master Gardener interns, Mary Pearl Ivy,
made the connection with Ken and Sandi Fein of Granger who
donated forty pumpkins from their very productive patch. So,
off we went to Granger for a second pumpkin harvest. Mary
Pearl hauled out some huge Cinderella pumpkins from the Fein
pumpkin patch which were greatly admired and prized by the
children and their parents. A big thanks to the Feins!
Enjoy the photos. All who participated in the 'Great Pumpkin'
Event had a wonderful day representing Master Gardeners of
Yakima.
~ Youth Coordinators
Annette Olson
Michelle Murphy

Ken and Sandi Fein with Mary Pearl Ivy

Youth team members L-R: Beatrice Reiss, Camille Smith,
Andrea Altmayer, and Michelle Murphy

One of the many youngsters enthralled
with the pumpkins.

Newsletter submissions are due on the 25th of each
month. Please send them to Julie Hunziker at
jbhunziker@gmail.com. Texting photos and brief
descriptions is fine, as well. (530)209-4329

The Greenhouse Effect

by Nancy Probst

As we are beginning to work in the greenhouse, I thought it might be helpful to provide some information and tips as a
bit of a refresher.
• We always wear our name tags in the greenhouse.
• When you arrive, check in with one of the co-leaders for the day for work assignments. You will likely have choices
of several, but sometimes not if we have a priority that day. Opportunities may include one or more of these:
- Cleaning pots and trays
- Propagating from cuttings
- Labeling pots
- Transplanting seedlings, plugs or rooted cuttings
- Filling pots with soil
- Grooming plants
- Planting seeds
- De-mossing
- Facility repair and maintenance
• Work aprons are helpful to keep our clothes clean. We will not be able to provide them as in the past (due to
COVID restrictions), so you’ll need to bring your own.
• Gloves are available on the wood shelf unit in the Annuals Room (or bring your own). Gloves should be saved and
re-used weekly until they get a hole. Just put them in your work apron or pocket and bring again the next week.
• Some of our plants die, sad to say. If directed, remove the dead plant material and throw in the trash cans, dump
the soil in the barrels beside the watering table in the Perennials Room, remove the labels and put the used pots on
the pot-cleaning table.
• When seedlings, cuttings or plugs are transplanted into unlabeled pots, make a very specific label for the tray and
insert it in one pot, add an upright stick and place where directed. Joan, Lorie or Susie will count the pots and record the information so that labels can be made. When they have counted and recorded the tray, they will lay the
stick down to indicate such. Then, when the pots are labeled, the sticks are removed and returned to the shelf
unit.
• Seeding soil is in the large wheelbarrow in the Annuals Room. Seeding soil is placed in the seeding trays that have
drainage holes. It is not necessary to fill the tray all the way up. Usually, halfway is sufficient. After seeds are planted, cover the tray with clear dome until they begin to germinate, then remove cover. Leaving the cover on promotes dampening off and death of the seedlings.
• Potting soil is in the Perennials Room on the potting table. We will soon have a second potting table in the new
greenhouse. The facilities team keeps it resupplied from the bales stored nearby. Pots must be filled first, then
placed in the trays. Do NOT fill a tray with empty pots and then shovel soil into them, thereby adding extra soil to
the tray. Also, don’t overfill the pots as this wastes soil and makes watering them difficult. Our soil is expensive
and we do not want to waste any. It works best to take two pots, scoop soil into them, shake a bit to remove excess soil so that soil is level with top of pot. Doing two at time is simply faster, but optional. When the soil is then
watered, it will compact a bit and be below the top of the pot. This allows room for the seedlings, cuttings or
plugs. It is essential that the finished soil level be below the top of the pot so that water won’t run off when the
plant is watered.
• Seeds, cuttings and tender plugs are kept on the heated beds in the Annuals Room until they are ready for transplanting or moving to a regular bench.
• We use different sizes and colors of pots for different types of plants to make it easier to count them at the Plant
Sale. It is essential to use the correct pot for each plant.
- 3 ½” green pots = annuals
- 4” green, white or terra cotta pots = geraniums, dracaena, sweet potato vine
- 3 ½” black pots = veggies and herbs
- 4” black pots = perennials
• Due to COVID-19, teams are scheduled on different days of the week. You must schedule yourself with the team co
-leaders each week. In addition, please follow these rules:
• You must wear a mask.
• Gloves are provided or bring your own.
• Everyone entering the GH MUST date & sign every time you come, attesting to your health. The Attestation form is
attached to a clipboard hanging inside the GH by the tool room.
• Social distancing (6 ft. apart) is a must.

Food For Thought
We have been so fortunate in the United States that we have had little food scarcity, but we certainly got a
glimpse of it, in a small way, this spring and summer and it made us realize how fragile the food chain can
be. It sent people out to the backyard to plant a garden. These were new gardeners, and others that had not
grown food for a long time. And, of course, it was us too, Master Gardener members who grew extra to help
feed others. Because we might still be in the same spot next spring, I want to write a column for the newspaper called Gardening on the Cheap, and am hoping many of you will give me your best tips about how to garden on a low income budget. Please send me your ideas to Dianapieti509@aol.com Though we do not publish our names, I will thank you for your ideas.
~ Diana Pieti

Gardening in the Arts
By Julie Hunziker
Beatrice Reiss sent me a photo of a print she has had for a while
and thought it might be relevant to the MG group. I thought,
“Hey, I’ve got the same print!” and sure enough, I pulled it out
from the guest bedroom. Beatrice responded that the oil-oncanvas painting titled “The Gleaners” was done in 1857 by the
French artist JeanFrançois Millet. My research found he frequently focused on
Beatrice’s color print of “The Gleaners”
modern issues such as
social conditions. Millet spent nearly 10 years doing research for
this painting. Peasant life was a frequent subject of the artist and
here he depicts the backbreaking work of the women gleaning the
wheat field: one bends over to search for grain, another picks up
the grain, and the third is straightening back up. In contrast, the
large stacks of grain in the background shows the wealth of the
landlord. The original painting is currently displayed in the Musee Julie’s black and white print of “The Gleaners”
d’Orsay (The Orsay Museum) in Paris.

Being thankful
It should be something we think about daily and many of us do,
but the month of November, with Thanksgiving, makes us think
even more. I am thankful for much, but also for the people I
know in MG and what they do to keep it the great group that it
is. So thank you for helping make this program so good: to
those clinic workers who research and answer so many questions; to those leaders who teach the kids even during difficult
times; to those who write those great columns, and who have
at least given a few talks this year; to the greenhouse workers
who handle plants so many times; to the folks who maintained
the gardens, such hard work and so rewarding; to the foundation board who gather together, Zooming away to help guide
us; to our coordinator, who has had to do even more this year
to keep track of all the rules and regs; and to the editor of this newsletter that has meant even more to us as
we quarantine from each other. Thank you!
~ Diana Pieti

Clinic

Stahnke, Miltner, Cogger, Collman, Glass, Ophardt, Tillery
WHY THE ISSUE?
Phosphorus (P) is an essential plant nutrient, but it is also a potential pollutant. Phosphorus fertilization
helps maintain healthy lawns growing in P-deficient soils, but P runoff into lakes and streams can cause
excessive growth of algae—harming water quality and aquatic ecosystems.
WHAT CHANGED?
The Washington state Water Quality—Fertilizer Restrictions law took effect on January 1, 2013. This law
limits the use of lawn fertilizers that contain phosphorus to the following situations:

Corner

PHOSPHORUS AND HOME LAWNS

-When establishing grass or repairing damaged grass, using either seed or sod, during the growing season in
which the grass is established
-When the soil in the area is deficient in plant-available phosphorus, as confirmed by a soil test performed no
more than 36 months before the application.
Violating these restrictions is a misdemeanor and subject to civil fines.
HOW DO I DETERMINE IF MY LAWN NEEDS FERTILIZER?
Test the soil before using phosphorus fertilizer.
The amount of phosphorus you apply should be based on soil test results. Soil test samples should consist of
at least 10 cores taken from across your lawn, which are then combined. If you have areas of your lawn that
are very different from each other in soil type or appearance, sample and test these areas separately.
Turfgrass soil samples should be taken at a depth of 4 inches, and should not include any existing thatch. If
the soil pH is 7 or lower (acidic), the testing laboratory should use the “Bray P1” phosphorus test. If soil pH is
higher than 7 (alkaline), the “Olsen” test should be used. If soil test values are above these levels: Western
WA (pH lower than 7) 25 ppm; Eastern WA (pH higher than 7) 18 ppm, it is unlikely your lawn will benefit
from fertilizer P.
EFFECTIVE APPLICATION OF PHOSPHORUS

Apply phosphorus fertilizers in spring or early fall.
-The best time to apply phosphorus fertilizer is following core aeration of turf in spring or early fall. Aeration is
often necessary in compacted or poorly drained soils.
- Phosphorus amounts ranging from 1/8 lb. to 1 lb. of P2O5 should be applied, based on soil test results and
depending on the fertilizer formulation.
-Fertilizer should not be applied immediately before mowing. Do not collect clippings for several mowings,
after applying fertilizer or until the pellets have dissolved.
- Light to moderate rainfall following fertilizer application can help the fertilizer sink in, but avoid fertilizing if
heavy or prolonged rain is expected.
-In colder climates, the greatest runoff occurs from late fall through early spring when soil is frozen or when
there is snowmelt. Avoid the application of fertilizer at these times.
Avoid applying fertilizers to frozen soils, hard surfaces, or adjacent to open water.
-Never apply fertilizer to frozen soil or on an impervious surface, such as asphalt. If fertilizer is spilled onto an
impervious surface, sweep it back onto the turf or into the fertilizer bag to reduce the risk of runoff.
- Always leave an unfertilized buffer strip, (10 ft. wide or more, depending on the slope) planted with turf,
landscape plants, or native vegetation, between the fertilized area and open water, such as a pond, lake, or
river.
(Cont’d bottom of next page)

Clinic Conundrums
raised bed makes it easier to have and take care of a
garden. It keeps you from having to bend down or sit on
the ground to tend. You can make your pathways as
wide as needed to have wheelchair and cart access to
all sides of your boxes.
Limited space: If you have limited space you will use
less for walking paths to access and care for your garden. You may have a lower yield of crops but with
raised beds you can plant more crops per area.
Fewer weeds: With crops planted closer together it will
help to control weeds and pathways covered with
When do I need to use a raised bed?
mulch or weed barrier for control. This will lower the
By Chyla Meacham
need for weed killer and other chemicals to be used.
In my research I found the following information:
Water: When plants are more closely planted it makes
When you have poor soil/drainage: Raised boxes can
more shade for the soil to help keep evaporation down
be built up much easier with organic material to help
and soil temperatures cooler on hot days.
with drainage, getting air to the roots, and building
Pest control: Raised beds are easier to cover for pest
some of the nutrients needed. You will only be fertiliz- control. Having smaller individual areas are easier to
ing and composting the area you are growing in. It also handle and make coverings for.
won’t get walked on which will compact the soil. This in Reference: Master Gardener textbook WSU Washington
turn will give you a lower moisture content and warmer State University
soil that makes it possible to get an early jump on your Oklahoma State University By Shelly Mitchell Pub Feb
spring gardening. And that will bring you earlier crops. 2017
Mobility issues: For someone with mobility issues a

Each year our trainees choose a clinic question to answer as part of their clinic training. This year, because we were not able to
have our 'normal live lectures', many chose to
write their answer. Each month we will be
posting one of their answers so that you can
share in the knowledge they obtained by using science-based references. Enjoy!

Clinic Corner (cont’d from previous page)
Apply P to new lawns (which are likely to need it more than established lawns).
-If you are planting a new lawn, have your soil tested for P and other nutrients as well as pH before you prepare the
soil.
- Application of phosphorus fertilizer on recently planted or developing turf helps build strong root systems.
- Since lawn sod is often fertilized with phosphorus during production, newly sodded lawns may require less P fertilizer than newly seeded turf.
- New lawns often take 2 to 3 years to become established. Many established lawns with a history of fertilization
need little or no additional P. Sample the soil from established lawns every 3 to 5 years to determine if P fertilizer is
needed.
What about organic fertilizers?
Many organic fertilizers are relatively high in phosphorus and, therefore, are not appropriate if soil P is adequate. Organic P is also susceptible to runoff.
What is the bottom line?
Phosphorus is an important plant nutrient, but it can harm fresh water sources if used incorrectly. Remember to
base P applications on soil tests. Also, remove fertilizer from drive-ways, sidewalks, and streets, and leave a buffer
zone around surface bodies of water.

References
Bannerman, R.T., D.W. Owens, R.B. Dodds, and N.J Hornewer. 1993. “Source of pollutants in Wisconsin stormwater.” Water Science and Technology 28:241-259. Soldat, D.J. and A.M. Petrovic. 2008. “The Fate and Trans-port
of Phosphorus in Turfgrass Ecosystems.” Crop Sci-ence. 48:2051-2065. Washington House Bill 1489, Water Quality—Fertilizer Restrictions. FS058E WSU

Rays of Sunshine
We acknowledge the passing of Norris Faringer, Alice's
husband of many years and Dad to Felicia. How hard
it is to give up the patriarch of the family. We know
that he has been unwell for some time and we also
know the love and dedication his family gave
him. How lucky he was to have a loving wife and such
a caring daughter. We are so sorry for your loss.
~ Diana Pieti

Art Team Wish List
Lamp shades with wire frames (fabric will be removed)
Tomato cages
Bowling balls
4” x 4” wood posts 5’ or longer
2’ x 2’ pieces of cement board
Pretty colored dishes in blues/greens/yellows/pinks
**(NO holiday themes) broken/chipped is okay
Small Sea Shells
Flattened marble-looking bright colored rounds
Flat colored glass pieces (broken is okay)
Broken stained-glass pieces
Children’s Little Red Wagons, any size (NOT plastic)
Adult cruiser type bicycle (old or new)
Rebar in various lengths
Wood handle rakes, shovels, pitchforks, hoes
Other garden related items (NO PLASTIC)
Sphagnum moss (not peat moss)
Large size glass beads or brightly colored buttons
Ric Rac sewing trim
Anyone who can do small welding jobs with rebar

Willow day at the art team workshop. L-R: Ana Villasenor, Karen Orange, Jenny Mansfield, Diana Pieti.
Photo by Mary Kearney.

Please contact Jenny @ ceeron19@comcast.net or 509 480 8829 before
bringing to the Green House Art Team Area. Thank you!

Floribunda: Pumpkins
by Carol Barany

Jack-o'-lanterns; pumpkin-spiced lattes, Cheerios, and
Oreos; pumpkin breads and pies; pumpkin scented candles and air fresheners; white pumpkin pie M & Ms;
pumpkin infused craft beers and ales. Pumpkins are everywhere these days, and what’s Halloween or Thanksgiving without one? Thanks to a harvest of 9.5 million acres
of pumpkin patches, 150 million Americans can spend
$650 million on pumpkins for carving into Jack-o'lanterns, with a fifth of the crop going straight to food
processors.
The perfect pumpkins we painstakingly select at the local farm stand are cultivars of the squash plant, Cucurbita pepo. ‘Pepon’ is Greek for ‘large melon’, a word the
French morphed to ‘pompon’, the British to ‘pumpion’,
and the American colonists to ‘pumpkin’.
Archaeologists discovered 7,500 year old domesticated
pumpkin seeds in the Oaxaca highlands of Mexico. But
long before the arrival of humans in the Americas, researchers propose that wild pumpkins thrived, looking
less like large melons and more like small, hard balls
with a very bitter taste. Those days, the continent was
home to giant mammalian herbivores, including mastodons, ground sloths, and gomphotheres, who fed on the
fruits, leaving wild Cucurbita seeds for archeologists to
discover in dung deposits that are now 30,000 years
old.
Along with those mammals, many Cucurbitas were on
the road to extinction. However, some were saved, likely because the new human inhabitants had taken to
eating the less bitter varieties, unwittingly initiating the
long process of hybridization of the types we know today.
It’s documented that pumpkins were served at the first
harvest festival, celebrated by the Pilgrims and the
Wampanoag tribe in 1621 at Plymouth. Long before the
Pilgrims landed, pumpkins had become a staple in Native American diets. Their meaty, solid flesh made them
storable for winter and times of scarcity.
The Wampanoag helped the early settlers grow crops
including pumpkins and squash, and taught them the
skills they needed to survive the severe weather of
coastal Massachusetts. Without their help, more of the
early settlers would likely have died. As it was, only half
of the colony survived the first winter of 16201621. This verse from 1633 illustrates the role pumpkins played in the survival of the Plymouth colony:

“For pottage and puddings and custards and pies
Our pumpkins and parsnips are common supplies,
We have pumpkins at morning and pumpkins at noon,
If it were not for pumpkins we should be undoon."
Native Americans throughout North America grew
pumpkins, corn, and beans together in ‘Three Sisters’
gardens. Corn provided a trellis for the climbing beans,
eliminating the need for poles. The bean roots set nitrogen in the soil, adding nourishment, and as the squash
vines spread across the soil, the germination of weed
seeds was stymied. The squash leaves acted as mulch,
keeping the soil moist, while the vine’s stiff hairs made
climbing insect pests unwelcome. In parts of the Northeast, rotten fish were buried with the corn seeds, contributing additional fertilizer in a model of sustainable
agriculture where nothing was wasted.
The Irish brought the tradition of carving Jack-o'lanterns to America, and adapted it. Pumpkins did not
exist in Ireland, and ancient Celts carved turnips on All
Hallow's Eve and placed embers inside to ward off evil
spirits.
So what happens to pumpkins on the day after Halloween in Yakima? Avoid sending them straight to the
landfill as garbage. After being carved, it’s only a matter
of days before pumpkins collapse in a moldy mess, a
choice addition to your compost pile. Help things along
by smashing the pumpkin into smaller pieces, but remove candles, wax, and any decorations first. If you
don’t have a compost pile but you have a garden, dig a
hole, bury the chopped pumpkin, and let nature take
over, transforming Jack into an organic soil amendment.
When it comes time to plant in the spring, you won’t
find any pumpkin remains, unless you forgot to remove
all the seeds. In that case, you may find the spot
marked by dozens of volunteer plants. No garden? Scatter the chopped pumpkin, blanketed with
leaves, on the shady side of some shrubs or trees, and
let “compost happen”.
What if you left your pumpkin uncarved? Bred for size,
shape, color, and a sturdy stem for carrying, Jack-o’lantern pumpkins have stringier, more watery flesh than
smaller and more savory pie pumpkins, but are still edible. Intact pumpkins will keep for months in cool storage, enough time for you to go through the twenty-six
pages of suggestions that come up in an internet search
of ‘pumpkin recipes’. Or do as the Pilgrims did. Slice off
the pumpkin top, remove the seeds, fill the inside with
milk, spices and honey, and bake it in hot ashes.

Greenhouse
Work Hours....8am to 11am.
We had a great meeting with the co-leaders recently where we discussed what the co-leaders are responsible
for and how to schedule work parties. An email sent out listed the co-leaders’ phone numbers. You need to
contact them to schedule a work day or days. It's up to all members to pick the team or teams they'd like to
work with. Please DO NOT show up at the GH without scheduling a day and expect the co-leaders to have a
spot for you. WSU limits us on how many people we can have in the GH's. We have 3 GH's to work in; the Annual and Perennial houses are limited to 6-8 people per room. The big GH can have 8-15 people working.
~Lorie Harrison, GH Co-chair

Garden Photo Journals

Despite ample watering of her tomato plants, Beatrice
was amazed at the roots when she dug them up.

Beatrice Reiss loved the showy color of
her hollyhock this summer.

Blooming just in time for the killing frost, Julie Hunziker
marveled at her Firepot dahlia she planted this last spring.

Such a colorful crop of Kaleidescope Carrots
Julie Hunziker grew in her garden!

A Fruitful Endeavor
By Suzann McFeat
Last winter I was watching a TV program called ”Growing A
Greener America” on PBS. One segment on the show highlighted
an avid and inspirational backyard gardener in North Carolina,
Craig LeHoullier, whose specialty was tomatoes. Immediately, I
felt drawn to him because of his enthusiasm and his love of tomatoes, especially the Heirloom varieties, as well as his
knowledge about how to grow the best varieties. I ordered his
book Epic Tomatoes, How to Select and Grow the Best Varieties
of All Time the next day. By the time the book arrived, I had
watched his TV segment a couple of more times, each time learning new things. When the book arrived, I was not disappointed.
This 250-page book has nine chapters packed full of information
and beautiful illustrations. The chapters are “The Origins of the
Tomatoes,” “Anatomy of a Tomato,” “Planting and Planning,”
“Growing Maintenance and Care,” “Harvest Celebration,” “Saving
for the Future,” “Breed Your Own Tomatoes,” “Question and Answers,” and “Troubleshooting.” In the TV segment and in his
book, he talked about growing tomatoes in large bags. I then ordered 30 plus growing bags. I was so enthused I ordered the
book for my son and for a friend. My plan was to take the tomatoes and vegetables to Buena because our community garden was terminated this year. While waiting for the bags to arrive, I was talking, or should I say outside yelling, over the fence with my neighbor about my plan and she told me her husband, an agricultural
teacher in the valley, was unable to have a plant sale this spring and had a large number of tomato plants that
he was going to throw away. Every morning he would bring over tomatoes and leave them in my driveway. I
put them in the back of my car and drove to Buena, where I gave away 10-15 plants. In return, a man went into
his house and brought out a bag of Honey Crisp apples for me. I also found friends to give them to. I gave
three plants to each person and told them, “Grow
two for yourself and one for someone who could
use them.” One person gave their tomatoes to a
cancer patient and another to a man on disability
who lives near her. If the person said that they
had no room, I offered bags. At least three people
took me up on the offer and planted their three
tomato plants in bags. Because I had over a hundred total tomato plants, I also planted some of
them in my raised beds, a few in my flower garThe last of the tomatoes and squash harvested by Suzann.
den, and the last group in a section of my yard. I
planted about 60 plants in my yard. This week I
Master Gardening Mission Statement: will go to Buena for the last time to give out toma“Engaging university-trained volunteers to empower and toes and other vegetables from my garden. All of
sustain communities with relevant, unbiased, researched- this was because of watching a TV show that highlighted a beautiful book, Epic Tomatoes, and an
based horticulture and environmental stewardship educaenthusiastic gardener, Craig LeHoullier.
tion.”
WSU Extension programs and employment are available to all without discrimination. Evidence of noncompliance may be reported through your local WSU Extension Office.

November
Sun

Mon

Tue

Wed

Thu

Fri

Sat

1

2

3

4

5 Hanging Basket

6

7

Perennials
Team 8-11

8

9

Perennials
Team 8-11

15

16

Perennials
Team 8-11

22

23

Perennials
Team 8-11

29

Annuals
Team 8-11

10

Foundation
Meeting via
Zoom 10:30

11

Team 9-11
Veggie/Herbs
Teams 8-11
Writer’s Guild/
Editorial Meeting
1:30-3:30

12

17

18

19

Annuals
Team 8-11

24

Annuals
Team 8-11

25

Newsletter
Articles Due
to Editor

@ Greenhouse

13

Hanging
Basket Team
9-11
Veggie/
Herbs Teams
8-11

Annuals
Team 8-11

Art Team
9-11

Hanging
Basket
Team 9-11
Veggie/
Herbs
Teams 8-11

26

14

Art Team
9-11
@ Greenhouse

20

21

Art Team
9-11
@ Greenhouse

27

28

Thanksgiving Day

30

Perennials
Team 8-11

Persons with disabilities who require alternative means for communication or program information or reasonable accommodation need to contact: WSU Extension/2403 South 18th Street/
Union Gap, WA 98903/509-574-1600
For accommodation please call at least two weeks prior to the event WSU Extension programs
and employment are available to all without discrimination.
Evidence of noncompliance may be reported through your local Extension office.

