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Yard Tour 
About a dozen Master Gardeners convened 

on June 23rd at Claudia’s home in Wapato, 

where she spoke about her grapes growing 

there, both table and wine varietals. Some 

vines provided wonderful shade over her pa-

tio, while table grapes grew on an arbor in her 

yard. Among her vegetable garden, she has a 

3-bin compost system, while in her back yard 

a decorative well disguises the septic system 

access point. Photos provided by Jenny 

Mansfield, Angela Galbreath, and Julie 

Hunziker. 

Reminder! Foundation Meeting 
at The Red Barn  

Wednesday, July 7th @ 10:30 am. 
Unvaccinated persons must wear a mask and 

practice social distancing. 



Demonstration Garden 

False Spirea, also known 

as False Goatsbeard. It is 

similar to sumac. 

A young preying mantis found 

on a milkweed. 

Sheila Gunderson tending the dahlias. 

Ana Villasenor painted this 

lovely walking stick for Diana. 

Butterfly weed, a species of milkweed. One of our many penstemon in bloom. 

Unfortunately, we missed our voodoo lily 

when it was freshly opened. It was exciting to 

find it had bloomed, though. Draconculus 

vulgaris is its Latin name, but it is also known 

as stink lily, among other descriptive names. 

Thanks to Angela Galbreath 

for the wonderful photos. 

Ginkgo tree planted by picnic table where 

we take our breaks.  



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 

Master Gardeners can be proud that we are a part, in a 

tiny way, of the beginning of the restoration of so many 

trees that were destroyed last year at the Ahtanum 

Youth Park. As part of last year's sort-of-failed-attempt 

at celebrating our 40th anniversary, Foundation gave 

permission for us to carry over into spring to allow us to 

purchase three trees. They are all maples, at Union 

Gap's request, and were planted Tuesday, June 8th.    

           ~Diana Pieti 

 (Pictured are Annette Olson and Joan Sousely. Photo 

by Angela Galbreath) 

"A society grows great when old men plant trees 

whose shade they know they shall never sit in."    

        ~Greek Proverb  

In the Community 

West Valley Food Garden 
The first baby steps have begun for our new Food Gar-

den in the West Valley. Now we need interested and tal-

ented folks to help us plan the next steps leading to crop 

planting next spring... 

   — What food to plant? 

   — How much of each to plant? 

   — Design and install irrigation system 

   — Plan a composting area 

   — Design and install structures for work breaks  and 

classes (shade, tables, seating) 

   — Assess our equipment and supplies and plan a 

 budget for the coming year 

   — ???? 

Are you someone who would like to be an integral part 

of this new venue? Let us know! We will plan a get-

together at the site soon to start planning. If you’d like to 

be invited, please email or call us:  

Camille Smith - sopears@aol.com - 945-2530 or      

John Strong - strongware@me.com - 961-1358 

Planting cover crop recently 

at the WV Food Garden. 

mailto:sopears@aol.com
mailto:strongware@me.com


An Ancient Corn May Create the Corn of  the Future 
                       By Phyllis Pugnetti 

The main staple crops that feed the world are 

corn, rice, wheat, and other cereal grains.  Un-

fortunately these crops depend heavily upon ni-

trogen fertilizer for maximum yields. Yet, 

chemical nitrogen is a double edged sword. The 

world population has grown from 1.6 billion 

people to almost 8 billion in the last century. 

Much of that growth is attributed to nitrogen 

fertilizer; but it is also (arguably) responsible 

for 2% of the global energy consumption, 2% of 

the greenhouse gas emissions, and pollution in 

our water ways leading to dead zones at the 

mouth of every major river in the world.   

For decades scientists have been unsuccessful in 

their search to incorporate the nitrogen fixing 

properties of legumes into grain crops. Sierra 

Mixe, an ancient corn variety grown in a small 

community in southern Mexico may hold an alternate solution to this problem. Sierra Mixe will grow to 20 

feet tall, producing good yields, in poor soil without chemical fertilizer.  It has a unique trait of growing air 

roots covered in a sweet gelatinous slime.  Microbes live in the slime, eat the sugars, and produce a usable 

form of nitrogen for the plant. Although it sounds similar to the way legumes fix nitrogen nodules along the 

roots of legumes, the process is totally different. Scientists are looking at several ways to get the nitrogen fix-

ing slime and bacteria into other varieties of corn—through cross breeding; inoculating seed; and genetic engi-

neering. Experiments using several different strategies have resulted in corn that produced between 30% and 

80% of the plant’s nitrogen needs. Some scientists optimistically suggest that we could see nitrogen fixing 

corn varieties in 5-10 years.  

To watch an interesting 4 minute video go to: www.youtube.com/watch?v=5A-FMRqictE 
Source: Smithsonian Magazine, August 4, 2018 

Don’t Be Camera Shy!! 

Please get your cameras out and start snapping all those 

MG activities. We hear of many fun things going on 

with the Youth Dept., and we know there are early prep 

doings at the West Valley food garden; the Heirloom 

Garden is up and running and, of course, the Demon-

stration Garden is happening. We must have some pho-

tos of greenhouse activities and plant sale, too. And 

what else? We are busy people!  Please send your pho-

tos via email to Claudia (finevines@aol.com) so that we 

can see ourselves on the big screen at our first “We 

Grew Lunch” in December. Remember that we have a 

later closing date now, so that means we will be having 

our awards ceremony in February. However, still we 

need to celebrate our accomplishments for the year and 

what better entertainment while we eat!  

             ~Diana Pieti 



Angela Galbreath shares 
the colors of her home 
garden. 

Schizanthus (Butterfly flower or Poor 

Man’s Orchids) Planted from seed in 

water jugs. Growing now in my raised 

vegetable garden.  

3 Large planters stuffed with plants. The Bidens, Salvias, and Potato 

Vines are the dominant flowers now that the heat is here. There are 

also Fan Flowers (Scaevola), Bacopa, White geraniums, Lantana and 

Calibrachoa in there.  

Master Gardeners 

At Home 

Mixed planter 

Veronica 

Oak leaf hydrangea  

Schizanthus started from seed and planted 

with my vegetables as an experiment.  



MG 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 avail-

able to all without discrimination. Evidence of non-

compliance may be reported through your local WSU 

Extension Office. 

Beatrice Reiss shows off the pumpkin vines she pur-

chased from the plant sale. Sue Uhlman chose Mari-

na Di Chioggia to grow for the Veggie Team and it 

appears to thrive in Beatrice’s garden, growing on the 

arbor Jenny Mansfield made last year. 

Joan Sousley’s favorite annual from plant sale! 

“I’ve never grown a Biden before, they will be on my 

list from now on. A few weeks ago they were little 

green blobs and now bloom non stop.”  

Plant Sale Successes 



Art Team 

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 attestation that 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. Classes will be at the Demonstration Garden. Remember to use your 

parking pass 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 Gary Schemp Sharpening Tools 

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 

 
Wanted:  

Gently Used Picnic Table(s). 

I will pick up. 

Mkearney1960@hotmail.com 

 Art Team at their first workshop since Plant Sale on 

June 24th. Pictured are Diana Pieti, Ana Villasenor, 

and Diane Bertheon.  



           by Carol Barany 

Along with other more worldly treasures, Christopher Co-

lumbus carried seeds from New World Capsicum plants 

back to the Spanish monarchy. Cultivated in Central and 

South America as far back as 7500 BC, their fiery taste 

reminded him of Piper nigrum, or black pepper. Columbus 

called the new plants ‘pimento’, or ‘pepper’, and the rest is 

history. It didn’t take long before they became a valuable 

commodity, traded throughout Europe, Africa, and Asia. 

Every cuisine has its signature varieties, and an astounding 

3,000 cultivars of Capsicum are grown around the world 

today. 

The canny observation that “you can’t judge a book by its 

cover” certainly applies to chili peppers. Some can look 

tiny and innocent, maybe no bigger than an olive, but a 

single bite is all it takes to set your face on fire. That’s be-

cause hot peppers contain capsaicinoids, molecules that 

bring on the burn when they contact pain receptors on the 

body’s mucous membranes. While they can’t cause an ac-

tual chemical burn, they can definitely cause a panic at-

tack.  

To determine what’s hot and what’s not, the Scoville Scale 

was devised in 1912 to measure a pepper’s concentration 

of capsaicin. The test uses sugar to neutralize the heat; the 

more sugar added, the higher the Scoville score. Sweet 

bell peppers come in at 0, while pepperoncinis are a bland 

900. Poblanos and pasillas score 2,000, topped by jala-

penos at 10,000.  But that’s nothing. Currently holding the 

constantly challenged Guinness World Record for hottest 

pepper, South Carolina’s ‘Carolina Reaper’ scored over 

2,000,000, giving police pepper spray a run for its money. 

Today, scientists use liquid chromatography to measure 

the exact amount of the capsaicinoids and convert their 

readings into Scoville's old scale. 

The heat is in the seeds and the white inner membrane, so 

removing these parts can make the pepper more palatable. 

If you bite off more than you can chew, capsaicins are sol-

uble in both alcohol and fat, so a stiff drink, or full-fat 

dairy (milk and ice cream) could bring relief. Chugging 

water, beer, or soda will only spread the capsaicins around 

the inside of your mouth, igniting even more pain recep-

tors and amplifying your misery. If you find you’ve added 

too much heat to a recipe, try adding a fat like cheese, sour 

cream, or butter. Or do what Scoville did; add a little sug-

ar, a teaspoon at a time, to neutralize some of the heat. 

And remember to wear gloves, and never touch your eyes 

or other sensitive body parts, while handling hot peppers.   

Chilies thrive in the Yakima Valley’s hot, dry summers. 

Some gardeners grow them from seed sown about 8 weeks 

before our early May frost-free date, but most gardeners 

buy transplants.  

If you start with seedlings, harden them off before trans-

planting them into the garden to minimize transplant 

shock. For about a week, put them outside in a sheltered 

location for a few hours each day, and bring them in at 

night. And no matter how warm the weather is this spring, 

be patient and don’t plant your peppers until all danger of 

frost has passed, the soil has warmed to at least 70 de-

grees, and nighttime temperatures are consistently above 

55 degrees. Like other members of the Solanaceae family 

(tomatoes and eggplants), planting peppers too early can 

doom them to a season of stunted growth and poor produc-

tion    

Even though most varieties don’t grow especially tall, pep-

pers can become top-heavy with fruit, so stake them to 

keep them upright or grow them inside a tomato cage.  

Peppers need all-day sun and fertile, well-drained soil. 

Willi Galloway recommends foliar feeding every three 

weeks with a dilute fertilizer and mulching around the 

base of plants with a 3” layer of straw. Irrigate when the 

soil dries out down to the base of your second knuckle. If 

you want your crop of hot peppers to be even hotter, ex-

posing them to drought stress will increase their levels of 

capsaicinoids, so you can allow the soil to dry out occa-

sionally. Otherwise, keep the soil consistently moist. 

When temperatures rise above 90, or drop below 60, pep-

pers can drop their flowers, but the plants will rebound 

when the weather moderates.  

Pick the first few peppers right after they form to encour-

age more pepper production and harvest mature fruits reg-

ularly to keep the plants setting fruit over a long season. 

I’ve learned the hard way that pulling peppers from the 

plant at harvest can snap the brittle branches, so use scis-

sors. Hot peppers that eventually turn red can be picked 

and eaten when they’re still green and not quite so hot, but 

sweet peppers may taste bitter if picked before they com-

pletely ripen.   

While peppers are self-fertile, insects may still visit the 

flowers, resulting in cross-pollination, which can make the 

next generation of sweet peppers much hotter. If you’re a 

seed-saver, isolate each variety to ensure each pepper is 

true to type. 

Even if you grow your own, join foodies from all over the 

West and make a road trip to Wapato’s Krueger Pepper 

Gardens this summer. Founded in 1937, this family farm 

sells an array of certified organic fruits and vegetables. 

The big draw is 100 varieties of hot and sweet peppers, 

including many of the world’s hottest. It’s a pepperhead’s 

dream come true. Contact them at KruegerPepperGar-

dens@gmail.com. 

 Floribunda: Some Like it Hot! 





 

  

          

Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 

4 5 6 

Demonstration 
Garden 

8-11 

7 

 

   

 

8 9 10 

11 12 13 

Demonstration 
Garden 

8-11 

14 15 16 17 

18 19 20 

Demonstration 
Garden 

8-11 

21 22 23 

 

24 

 

25 26 

 

27 

Demonstration 
Garden 

8-11 

28 29 

Heirloom 
Garden             

8-11 

30 31 

       

Plant     
Prapagation 

Class @  
Demo  Garden        

10 am 

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. 

Foundation 
Meeting at 
Red Barn 

10:30  
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Enabled     
Gardening 

Class@   
Demo Garden  

10 am 

Heirloom 
Garden             

8-11 

Heirloom 
Garden             

8-11 

Heirloom 
Garden             

8-11 

Heirloom 
Garden             

8-11 

Farmer’s 
Market  

9-2 

Farmer’s 
Market     

9-2 

Farmer’s 
Market     

9-2 

Farmer’s   
Market                

9-2         
(Youth Team) 

Newsletter 

Articles Due 

to Editor 


