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Reminder! Foundation Meeting via Zoom  

Wednesday, June 2nd @ 10:30 am. 

THE PLANT SALE IS OVER! 
After putting in a LOT of hours during the seven-day period of the plant sale I can say 

I was REALLY grateful when Sunday afternoon rolled around and I knew I was not 

coming back to the Greenhouse on Monday.  I felt like I had been breathing in dust 

with all the movement on our gravel surface, my body was aching from so many hours 

on my feet (and yes, I know I could stand to lose a few pounds and take some pressure 

off those feet!), and I was pretty sick of eating out of a sack lunch after a few years of 

retirement.  Funny the things you get used to when you don’t have to go to work every 

day. 

 I came straight inside Sunday, washed 

my feet, and sat down to do as little as 

possible for the rest of the day.  Woke 

up Monday feeling pretty great that it 

was over and that I had contributed 

somewhat to the process – then I looked 

outside on my patio.  Who in the heck 

thought it would be a good idea to buy 

all those plants?  And, more importantly, 

who did that person think was going to 

plant everything? 

Each year I end up buying more than I 

need, wishing at the time I could just 

have one of everything.  I think I am 

done and then come back for just a few 

more things.  I tuck in a piece of art or 

two that I believe would look good in 

my yard and head up to the cashier one 

more time.  I love our plant sale, where 

else could I walk through such variety 

and vitality at such great prices?  And, 

when would I have the chance to see so 

many creative items up close and personal?   

I am amazed anew at all the hard work, thoughtfulness, and care that goes into this 

every year.  We are a community, and it takes all of us to make this thing called a plant 

sale to be successful. 

I’d love to write more but must think about getting outside and starting on those 

plants!  See you in the fall, fellow greenhouse volunteers.  

        ~ Melody Westmoreland 



Master Gardening Mission Statement: 

“Engaging university-trained volunteers to empower and sustain communities with relevant, unbiased, 

researched-based horticulture and environmental stewardship education.” 

WSU Extension programs and employment are available to all without discrimination. Evidence of non-

compliance may be reported through your local WSU Extension Office. 

Look at John – Ready, Set, SPRINT!  

Photos     

taken by  

Jenny  

Mansfield 

before MGs 

started   

shopping. 

Scenes 

from 

the 

Plant 

Sale 



Two new youth activities have begun in the month of 

May with Union Gospel Mission Madison House 

planting their youth garden on May 19th. The MGs 

participating at Madison House are Suzann McFeat, 

Andrea Altmayer, and Eileen Connell. The Juvenile 

Justice garden was started the following day on May 

20th with Gini Obert and Suzann McFeat as lead 

gardeners along with me (Annette Olson), with 

Michelle Murphy to join us soon. Please see the pho-

tos of the beginnings of the two youth gardens. 

Also, MG Youth Program will begin our spring/

summer season at the Yakima Farmer’s Market on 

May 30th, handing out Cheerio bird feeder packets. 

We will be at the Market on the last Sunday of every 

month throughout the season. Youth Team is active 

and having fun!     ~ Annette Olson 

Youth Team 

The Beginnings of the Juvenile Justice Garden 

He's a good worker and is making the JJ youth 

garden happen  

Jesse Bladow digging the garden bed at 

Juvenile Justice with his fire fighting hoe. 

He means business!  

Working hard at Juvenile Justice garden. Gini 

instructs the youth on double digging. Poor kid got 

the rocky area to double dig!  



Youth Team at 

Madison House 
Suzann McFeat (above) and Andrea Altmayer 

(below) work with the youth at Madison 

House. 



Demonstration Garden 

Work has finally resumed 

at the                     

Demonstration Garden. 

Isn’t it beautiful?!      

Photos courtesy of           

Marjorie Conzatti 



Master Gardeners At Home 
Jenny Mansfield shares pictures of her purple 

alliums (above), Golden Chain Tree (above 

right), wisteria and dogwood (below), and her 

big beautiful rhubarb at over 8 feet (!) tall 

(below right).  



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 

2021 Demonstration Garden Classes 
Because Covid restrictions have been eased we have been given permission to schedule summer classes in our 

demonstration garden for Master Gardeners only. We will be abiding by the usual procedures: signing an attesta-

tion we are Covid-free, wearing masks, and social distancing. For that reason, we are asking attendees to bring a 

lawn chair as we will not be sitting on the benches.  All Classes are Saturdays, 10:00 AM and last approximately 

one hour. With the exception of the first one, which will be at the Greenhouse, the classes will be at the 

Demonstration Garden. There is no park fee for Master Gardeners at the Demonstration Garden.  

     These classes will qualify for CE credit. 

Date Presenter Topic 

May 8 Diana Pieti Container Gardening (at the Green-
house) 

May 22 Beatrice Reiss Worm Composting 

June 12 Claudia Steen Raised Bed Gardening 

June 26 Angela Galbreath Deadheading Flowers 

July 10 Lindy Sheehan Enabled Gardening 

July 24 Jeff Van Troba Plant Propagation 

August 14 Pat McCarthy Growing Peonies 

August 28 Lindy Sheehan Growing a Winter Garden 

September 11 Sarah Judd Planning now for Seed Starting 

September 25 Ken Tolonen Shrubs and Trees for Screening 

Anyone we know???                     

Photo submitted by Debra Kroon 

One of the healthiest 

ways to gamble is with a 

spade and a packet of 

garden seeds. 

~Dan Bennett 



We have some opportunities to volunteer and earn pay-back 

hours. We are looking for individuals who can help with 

some technology, such as setting up our sound system for 

our in-person events; or setting up the computer and projec-

tor for our presenters; or help with Mail Chimp and making 

sure our varied and many communications are delivered to 

our members.  

Are you interested? 

Please reach out to 

Debra Kroon for 

more information.  

Julie Hunziker had a bird’s eye 

view of a robin’s nest during the 

month of May. From the robin’s egg 

blue eggs, to the four babies eagerly 

anticipating their next morsel, to the 

nest running over with the babies 

nearly ready to fly the coop. 

May 4th 

May 25th 

May 16th 



“Cilantro. The most offensive food known to man”.  

That’s how a Facebook group, I HATE CILANTRO, welcomes fellow haters.  And they aren’t the only 

ones. When Larry King asked Julia Child about her least favorite foods, she replied that if she found cilantro on 

her plate, “I would pick it out if I saw it and throw it on the floor.”  Julia may have had a point. Studies have 

shown that the way our DNA is wired can shape our taste for cilantro, and up to 14% of the population thinks it 

tastes like soap. 

While the rest of us do enjoy the distinctive piquancy of cilantro’s leaves, the original reason the plant was 

grown was for its seeds. Ground and used as a spice called coriander, it tastes nothing like the leaves. Archeolo-

gists tell us this native of southern Europe was carried across the world millenniums ago, and was grown in the 

Hanging Gardens of Babylon. Ancient Sanskrit texts, Egyptian papyrus records, and the Bible all mention cori-

ander. The Chinese believed it imparted immortality, and it was used in love potions in the Middle Ages. 

Brought to the British colonies in North America in 1670, it was one of the first spices grown by the settlers.   

Lovers of cilantro know that it’s tricky to grow here in Yakima. Unlike parsley and basil, it won’t be around for 

the entire growing season. It’s a crop for cool weather, and grows best in the spring and fall, when it can even 

withstand light frosts. Direct sow seeds ½” deep and 2” apart as soon as the soil temperature reaches 50 de-

grees. Make the most of a short season by beginning the harvest when plants are just 4” tall. When they get tall-

er than 8”, grab all the leaves and cut them off 2” above the soil line, and watch for new growth to come from 

the plant’s center.   

When soil temperature reaches 75 degrees, the plant bolts. This term means that the plant rapidly begins flower-

ing, sets seeds, and then dies, just like all other annuals. After a blast of hot weather, expect to see the centers of 

your plants growing taller and taller, and the leaves becoming feathery. The stalks, which can reach 3’ in 

height, will be topped with clusters of white flowers, which can be tossed into salads. If you allow some flow-

ers to remain, you’re in for a treat. Bright, shiny green coriander seeds will form and are crunchy and deli-

cious. Or you can wait and harvest the seeds when they’re more mature and tan in color. Hang the seed heads 

upside down in a paper bag until all the seeds are released. Grind them and use them in recipes that call for co-

riander. Any seeds left behind in the garden can self-sow new plants that will germinate on their own this fall or 

next spring.  

Bolting can be delayed in the hottest months if you grow cilantro in a spot that stays moist and gets afternoon 

shade, and mulching will keep soils even cooler. But bolting is inevitable, so some gardener plant cilantro near 

their cucumbers, melons, and squash. Pollinators are attracted to cilantro blossoms, and will pollinate the cucur-

bits while they’re in the neighborhood. 

Just like dill, which bolts long before the cucumbers are ready to pickle, the first sowing of cilantro will bolt 

before the tomatoes and peppers are ready to turn into salsa. Maintain a steady supply by planting a few seeds 

every two to four weeks. Look for varieties that bolt more slowly as temperatures rise and days grow longer. 

While it’s growing well in the garden, I make the most of it. Cilantro is one of those herbs that loses its taste 

when dried, so I don’t even bother. I think cilantro is at its best when featured in chimichurri sauce, a voluptu-

ous Argentinian pesto. Because of the olive oil, this sauce freezes well, doubles as a marinade, and in the depths 

of winter, brings a fresh taste of summer to salmon, chicken, or roasted vegetables. Try adding fresh dill or mint 

for an additional punch of flavor. For the traditional recipe, place the following ingredients in a food processor 

and pulse until smooth. Refrigerate until ready to use, or freeze in airtight containers. Serve at room tempera-

ture. 

•   1 cup (packed) fresh Italian parsley 

•   1/2 cup olive oil 

•   1/3 cup red wine vinegar 

•   1/2 cup (packed) fresh cilantro 

•   3 garlic cloves, peeled 

           by Carol Barany 

 Floribunda: Love It or Leave It 

•   3/4 teaspoon dried crushed red pepper 

•   1/2 teaspoon ground cumin 

•   1/2 teaspoon salt 
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Demonstration 
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8-11 
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Deadheading 
Class @  

Demo  Garden        
10 am 

Newsletter 

Articles Due 

to Editor 

Persons with disabilities who require alternative means for communication or program infor-

mation 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. 
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 Raised Bed 
Gardening 

Class@   
Demo Garden  

10 am 

Heirloom 
Garden             

8-11 

Heirloom 
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8-11 

Heirloom 
Garden             

8-11 

Heirloom 
Garden             

8-11 

Farmer’s 
Market  

9-2 
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Market     

9-2 

Farmer’s 
Market     

9-2 

Farmer’s   
Market                

9-2         
(Youth Team) 


