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Master Gardener         
Mission Statement: 
“Engaging university-trained volunteers 

to empower and sustain communities 

with relevant, unbiased, researched-

based horticulture and environmental 

stewardship education.” 

Reminder!                  
Foundation Meeting       

via Zoom  
Wednesday, September 8th       

@ 10:30 am. 

Meeting ID: 846 0764 1020  

Passcode: 902437  

Meetings will be via Zoom until 
further notice. 

Pink color in the succulent 

raised bed. 

Solidago brightens the path 

in the children’s garden. 
That old wheelbarrow is so covered in potato 

vine one can barely see the wheel. 

Demonstration Garden 



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

Demonstration Garden II 

5 cubic yards of wood chips to get moved. Not a day 

too soon as those weeds are already coming back. 

The grapes are coming along nicely. Don’t the grape vines look lush? 

Demonstration Garden photos by Angela Galbreath 

There are many more colorful flowers. 
Stop by and see what you can spot!  

“If you have a garden 

and a library, you have 

everything you need.” 

~Marcus Tullius Cicero 



By John Strong 

West Valley Food Garden 
A couple of weeks ago, the first cover crop of buck-

wheat and cow peas was cut and plowed into the soil 

at the new West Valley Food Garden. 

Then, on Wednesday, August 4th, a team of eight 

dedicated poop shovelers met adjacent to the horse 

corral of a good friend of Master Gardeners. Four 

pickup trucks and one dump trailer made two trips 

each and were loaded with about 60 cubic yards of 

composted horse manure. At the other end of the trips 

was the garden. There it was all unloaded—mostly 

with shovels and rakes, and spread roughly across the 

5,000 square feet of the new garden plot. Then our 

friend (who wishes to remain anonymous) arrived 

with his tractor. First with a harrow, and then with a 

tiller, he stirred, mixed, and smoothed the manure into 

the soil, leaving it ready for a second summer cov-

er...this time just buckwheat. That was planted on Sat-

urday morning, the 7th. 

Many thanks go to Karen Orange, not only for her 

work shoveling, but for donating the use of her field 

for this food garden, and for monitoring the irrigation 

of it. Also, to Gary Schemp, Camille Smith, Jack 

Vonfeld, Gini Obert and husband Ron for the use of 

their trucks; to Vickie Bullard, for the loan of her 

truck and dump trailer, John Strong for driving same, 

and to Master Poop Shoveler, Tom Schiels, who dis-

tinguished himself handling that much horse pucky. 

(He said it was easy, since he did it all his career as a 

lawyer!) 

A good time was had by all, and Karen treated us to 

iced tea and lemonade after finishing the job. Hope 

you can join us at the next WVFG event. Watch for 

announcements in your email!          
 (Photos by John Strong and Karen Orange.) 

Gini Obert looks over the field as dump trailer is cleaned. 

Above: Gary Schemp, Jack Vonfeld, John Strong, and Ca-

mille Smith take a brief rest.. 

Below: Tom Schiels surveys his work as Gini Obert looks on. 

Friend of Master Gardeners works the field.. 



 

TOMATO FEST 2021 
WEDNESDAY, SEPTEMBER 22 

LUNCH AT NOON IN THE RED BARN 

 

 
 
 
 

It took many centuries and a circuitous journey over thousands of miles for the      
tomato to plant itself as the most popular garden crop in America.   

 

After potatoes, tomatoes contribute the greatest amount of nutrients to the American 
diet and are the most important processed vegetable in the US. The USDA reports 
that each American consumes close to 20 pounds of fresh tomatoes every year.   

 

Let’s eat a few more! 
 

Come and celebrate all things tomato with fellow Master Gardeners. Bring your      
favorite pot luck dish that contains, you guessed it, tomatoes! You’re limited only by 

your imagination.   
 

As part of our annual tradition, Master Gardeners may bring tomatoes for judg-
ing. Awards will be given for The Best Tasting Tomato, The Ugliest Tomato, The Most 

Beautiful Tomato, The Sweetest Tomato, and The Best Tasting Cherry Tomato.  

AS WE GO TO PRESS, HEALTH AND SAFETY GUIDELINES            
REGARDING INDOOR GATHERINGS IN WASHINGTON STATE 
AND YAKIMA COUNTY ARE CHANGING.  PLEASE PUT TOMA-
TO FEST  ON YOUR CALENDAR, AND CHECK FOR UPDATES 

ON SAFETY GUIDELINES AND RESTRICTIONS AS WE GET 
CLOSER TO SEPTEMBER 22. 



Art Team 

Date Presenter Topic 

September 11 Sarah Judd Planning now for Seed Starting 

September 25 Ken Tolonen Shrubs and Trees for Screening 

October 9 Pat McCarthy Growing Peonies 

**ART TEAM WISHLIST** 

The Art Team has already met a few times to create 
items to sell at next spring’s plant sale. We are look-
ing for the following items and if you no longer 
need these, please consider donating to us: 

• Large terra cotta clay saucers,  12” or 
larger 

• Flat pieces of colored glass (No plates, 
cups, saucers as it needs to be FLAT) 

• Brightly colored round-bottomed glass 
bottles in reds, greens, blues, yellows, 
pink, purple etc. 

• Bowling balls 
• Big pieces of driftwood 12”x 18”; 18”x 

24” or larger (no small pieces) 

Contact Jenny for pick up or drop off arrangements. 
  
 

2021 Demonstration Garden Classes 
Summer is winding down, but we can still think ahead to fall and winter. Smoke and COVID continue to play 
havoc with our classes. Pat McCarthy’s talk on peonies has been moved to October 9th. In the meantime,  
Sarah Judd will talk to us about planning for seed starting and Ken Tolonen will give us some ideas on shrubs 
and trees to use for screening. 

We are meeting in the shade trees across from the garden. 10 AM Saturdays. Remember your parking pass 
and a chair (unless you are ok sitting at a picnic table). Parking passes for Master Gardeners who haven’t al-
ready picked up theirs will be available. Covid protocols will be followed. 

Plan a walk through our Demonstration Garden either before or after class. You’ll be glad you did! 

The Yakima Master Gardener Art Team will be holding a 

garden/yard sale on September 25th at the Greenhouse 

from 8-2 to raise funds for the Yakima Master Gardener 

Foundation. We are looking for donations and hope this 

will give us, our family, our friends, and our neighbors a 

great opportunity to de-accumulate the vast amount of 

items we all seem to collect but don’t use. 

The theme will be “garden/yard,” so related items only. 

This can include garden books, garden magazines, garden 

art, birdhouses, birdbaths, birdfeeders, pots and planters 

(not the plastic ones used in the Greenhouse), vases, 

stakes, trellises, wire cages, good clean hoses and hose 

reels, shovels, hoes, rakes, pitchforks, garden boots, nice 

useable garden gloves, spreaders, patio chairs and tables 

in good condition, patio umbrellas, benches, cyclone 

fence gates, shade cloth, landscape fabric, rolled wire, 

wheelbarrows, stepping stones, watering cans, wine bar-

rels, picket fence sections, barbeque dishes or other pic-

nic items, or anything used in your garden. 

ABSOLUTELY NO PLANTS, CHEMICALS, 

PAINT, PLASTIC, OR BROKEN ITEMS. 

We reserve the right to accept or reject any item at the 

time of donation and you will be responsible for dispos-

ing of item. 

Please gather up your items for a worthy cause and share 

this information with family, friends, and neighbors. Get 

ready for a great sale! This sale is open to the public. 

Please contact Jenny at (509)480-8829 or 

ceeron19@comcast.net to schedule a drop off date and 

time.  



Master Gardeners At Home  
Gini Obert shares photos from inside her hoop house garden, which 

measures 30’ by 72’. She cover crops the paths and mows with a 

mulching lawnmower. This year’s crops include lettuce, beets, corn, 

winter squash, onions, tomatoes, peppers, and cucumbers. She says 

she is always trying to trellis new things. The growing beds are 

mulched with compost and grass clippings to reduce weeding.    

Happy gardening! 



In July, Asian Jumping Worms were found in my 
raised garden beds. They were only in the beds that 
had been mulched with bagged, chopped straw which 
was purchased at a local ranch supply store. This 
invasive pest is not common in Washington. If you see 
them, take action immediately! To watch a 5 minute 
video showing how jumping worms move and the re-
sulting soil damage go to                    
 Youtube.com/watch?v=0bFl6Pw6nzQ.   

Jumping worms are an invasive pest that arrived in 
the eastern US from Asia in the 1920s. They have 
spread throughout the eastern states and have been 
gradually moving farther west. In recent years they 
have been spotted in a few western states, including 
Oregon, where they have spread into six counties 
along the I-5 corridor.  

Jumping worms are easily identified by their, snake 
like slithering, violent thrashing, and jumping. They 
are smooth, glossy gray or brown, and up to 8 inches 
long. A clear indication is the clitellum, a milky white 
or light grey band circling the body, which is flat ra-
ther than bulging. In contrast, the clitellum of com-
mon worms is a bulging reddish-brown band. Jump-
ing worms are the only worm with a white clitellum. 

Jumping worms have voracious appetites, outcompet-
ing native decomposer microbes and worms. They eat 
all the leaf litter leaving bare soil, allowing invasive 
plants and animals to move in, altering native ecosys-
tems. They are equally destructive in yards and gar-
dens.  

Usually worm castings contain extremely important 
microbes that help fight soil-borne diseases and repel 
pest insects. Worm castings also improve soil struc-
ture and increase water holding capacity. However 
the gut in jumping worms is so different that the out-
come is the opposite of native decomposers. Castings 

of jumping worms dry into hard gravel-like granules 
that don’t readily re-absorb and hold moisture, nega-
tively affecting overall soil structure. The change in 
soil can also attract unwanted microbes that increase 
soil borne diseases.  

Jumping worms don’t need a mate to reproduce. They 
have both male and female reproductive organs. They 
burrow into the soil and lay tiny cocoons. The worms 
die in winter, but the cocoons survive and hatch in 
spring, starting the cycle over again.  

Jumping worms can be seen easily when you rake the 
mulch aside. They move very quickly, aggressively 
writhing and slithering side to side. If you find jump-
ing worms, remove the all the mulch and kill any 
worms that remain on top of the soil. Place both 
mulch and dead worms in a plastic garbage bag and 
treat as garbage not yard waste. To deprive jumping 
worms of their food source, do not add new mulch. 
To reduce the risk of spreading jumping worms, 
shake off the roots of shared or newly purchased 
plants. Buy bare root plants when possible. Never 
share compost, mulch, soil, or plants that come from 
a known infestation area. Clean shoes, tools, and 
equipment including tires when moving from one ar-
ea of the yard to another. If jumping worms are con-
tained in small areas, you can cover with plastic dur-
ing the summer to heat the soil above 104°, which 
kills both worms and cocoons. Unfortunately for Ya-
kima gardeners, cocoons only winter-kill when soil 
temperatures drop below -12°. Once soil is infested it 
may be nearly impossible to eradicate this persistent 
pest, but routinely taking these steps may reduce their 
population enough to prevent extensive damage.  

Information source: today.oregonstate.edu/news/
invasive-jumping-worms-leap-oregon  

Invasive Asian Jumping Worms  by Phyllis Pugnetti 

Common Earthworm 

Asian Jumping Worm 

https://today.oregonstate.edu/news/invasive-jumping-worms-leap-oregon
https://today.oregonstate.edu/news/invasive-jumping-worms-leap-oregon


  Master Gardeners At Home II  
Sheila Gunderson shares the fruits of her 

labor in her backyard. 



           by Carol Barany 
 Floribunda: Roasted Tomatoes           

Excessive temperatures for what seemed like forever 
put tomato ripening on hold. But in the last week, our 
garden’s fresh tomato harvest kicked into full-swing, 
and I’m savoring every minute of it. It’s a bittersweet 
fact that Yakima often sees its first frost by October 
15, so I know the summer of tomatoes will be short 
and sweet this year.  

At long last, I pulled my first tray of tomatoes from 
the oven, roasted in fragrant garlic and olive oil. I 
stumbled on this preservation technique several sea-
sons ago, and, after trying it just once, I gave up can-
ning tomatoes forever. I can’t explain why these toma-
toes are so good. I just thank whatever mysterious al-
chemy is at work here, transforming even ho-hum to-
matoes into an intensely sweet succulence that I scoop 
right off the tray and eat with a spoon. Just one taste 
will make you a believer. 

Start with ripe tomatoes. They ripen from bottom to 
top, but some heirlooms can ripen unevenly. You can 
pick them even if their shoulders are still a little 
green. Just set them on the counter for a few days to 
complete ripening. Avoid storing tomatoes in the re-
frigerator. Not only does flavor suffer, but ripening 
enzymes are destroyed by cold temperatures in the 
refrigerator, just as they are in the garden. 

I use 12” x 18” rimmed baking sheets, but any size 
pan will work. Chunk washed tomatoes into rough, 2” 
pieces, leaving cherry tomatoes whole. There’s no 
need to peel. Something happens to the skins during 
roasting.  They become meltingly soft and almost dis-
appear. Arrange the tomatoes in a single layer of piec-
es packed closely together, and top with a chunked 
sweet onion or two, and 6 (more or less) peeled garlic 
cloves. Season with salt and pepper. Add a liberal 
pour of olive oil, enough to lavishly coat all the veg-
gies, and toss with a spatula. Roast in a 400 degree 
oven for about 40 minutes (cooking time will vary de-
pending on the size of the pan and the juiciness of the 
tomatoes), stirring occasionally.  

They’re done when most of the juices have concen-
trated into a thick, olive-oily syrup, and the tomatoes 
and onions are caramelized and just beginning to char 
around the edges. Cool. Freeze the roasted tomatoes 
chunky as they are, or pulsed in the food processor 
into a thick puree.   

Either way, this concoction makes a perfect pizza or 
pasta sauce. It’s a versatile base for a host of hearty 
winter soups, including lentil or white bean. Slather it 
on toasted baguettes and savor the flavor of summer in 
the depths of winter. The possibilities are endless. And 
since you’ve already done all the cooking before this 

sauce goes in the freezer, this is ‘fast’ food at its fin-
est. 

Eventually, I’m going to lose my race against cold 
weather. No one can deny that vine-ripened tomatoes 
have better flavor than those picked green and ripened 
indoors, but even these are tastier than most tomatoes 
from the store. Just stay one step ahead of the weather, 
since exposure to repeated chilly nights below 50 de-
grees will damage the fruit, and tomatoes nipped by 
frost won’t keep at all.    

Only green tomatoes that have reached the "mature 
green stage" will ripen off the vine. Look for full-sized 
tomatoes with a white, star-shaped zone on the bottom 
end of the green fruit. Skip the smaller, dark green ju-
veniles, since they have no chance of ripening. Leave 
a very short stem, since stems ripped out of fruit opens 
them to decay. Wash and air dry. Compost the cracked 
and split, since they’re likely to spoil. Separate the 
keepers into three groups for storage: those that are 
mostly red, those that are just starting to turn color, 
and those that are still green. This will help you track 
of which ones will be ready first. 

Many gardeners wrap individual tomatoes in newspa-
per for ripening, but unwrapping them frequently to 
check progress can be a pain. A solution is to spread 
layers of newspaper on the floor, place the tomatoes 
on top (they shouldn't touch each other) and cover 
with another layer of tomatoes and paper. It takes just 
a few minutes every day to check them this way. At 
55 to 60 degrees, ripening takes place slowly, and to-
matoes could stay in good condition for up to 6 
weeks. At 70 degrees, mature green tomatoes will rip-
en in 14 days. If you’re in a hurry, put some green to-
matoes in a closed bag with a ripe banana, apple, or 
even a ripe tomato. All three produce ethylene gas, 
which stimulates green fruit to ripen. The kitchen 
counter is the best place to store ripe tomatoes. 



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

ance may be reported through your local WSU Extension Office. 

APPLY NOW! 
 

Complimentary Tickets to the WSU Master Gardener 
Advanced Education Conference  

 
Did you know? As Gold Sponsor the MGFWS        
Endowment is offering 2 complimentary tickets to 
the Conference.. 

This year our conference is scheduled as a virtual 
event, featuring continuing education for Certified 
Master Gardeners through plenary sessions,       
workshops and breakout sessions for question-and-
answer discussions with the speakers. Also offered 
are organized tours of areas focused on gardening, 
Marketplace for vendors and exhibitors offering    
opportunities for outside vendors to share infor-
mation about their products and services. An on-line 
Silent Auction presenting a number of items         
procured by our Master Gardeners from various 
counties in the state of Washington will also be  
available for purchase. 

You may register for the full event by accessing 
mglearns.org. 

For these complementary tickets please contact – 

Patty Dion 

Development MGFWS@gmail.com 

(509) 961-8988 

This and That 

Basket Team 
September is here already!  It’s time to start planning 
for next year’s hanging baskets.   We want to evaluate 
what worked and what didn’t. Which plants should we 
skip and which should we consider? What combina-
tions worked best? How many of each do we want? 
We definitely want to be more accurate in anticipating 
how many cuttings and plugs we start. Our first plan-
ning meeting is Thursday, September 23 at 10 am. Lo-
cation TBD. Please let us know if you are planning on 
attending. We will let you know then where we will 
meet.  

Patty Ferguson: text or call 509-952-2551      
    email: pattyferg@aol.com 

Angela Galbreath: text or call 509-930-7798  

ADVANCED EDUCATION CONFERENCE (AEC) 

2022 
Yes, you read that correctly – 2022.  As the Chair of the Planning Committee who will be putting this 
conference together, and someone lucky enough to already have a lot of talent in the form of folks that 
worked on 2021 and previous events, I wanted you all to be aware of three things: 

The dates will be September 28- October 1, 2022 

It will be held at the Olympia Hotel (formerly RL) 

We’d love to have YOU join the planning team if you’re interested 

If you like being involved, have a special talent you’d like to share, and are interested in joining the 
Planning Committee – please contact me directly at westmoreland9108@yahoo.com   The team leads 
will be having a kick-off meeting early in October to hear the debrief of the 2021 Conference and begin 
the hands-on process of building 2022.  So, please, reach out and let me know how you’d like to help. 

Thanks! 

Melody Westmoreland 

mailto:MGFWS@gmail.com
mailto:westmoreland9108@yahoo.com


Master Gardeners At Home III 

This “Kiss Me Over the Garden Gate” has loved this 
summer’s heat and has grown way past the 7ft limit to 
11ft. Looks like a giraffe!             ~Carol Barany 

Cut dahlias from Sheila Gunderson’s 

garden grace her table. 

Two New roses in Angela Galbreath’s garden. 
Adobe Sunrise (Star floribunda 3’x3’)                At Last (Proven Winners shrub arbusto 3’x3’)  



  Gain access to our leading Master Gardener instructors and researchers in addition to: 

•30+ class sessions and learning opportunities 

•Live classes and/or view recorded sessions at any time 

•Live chat parties and small group discussions 

•Inspiring Keynote presentation 

•Virtual tours of beautiful and unique gardens 

•Virtual Marketplace and Silent Auction 

Ways to Get Involved 

 Become a          
sponsor 

Demonstrate your 
leadership and  align-

ment to the WSU  
Master Gardener   

mission by becoming                   
a Sponsor. 

Become a                                
vendor 

The Virtual marketplace and Exhibit 
Hall page is a space where local non-
profits, associations, and companies 
share valuable resources and infor-

mation about their organization,   
projects, and services. 

Donate to                
silent auction 

A great way to support 
the Conference and 

your own County   
Foundation fundraising 

efforts 



 

  

          

Sun Mon Tue Wed Thu Fri Sat 

   

 

1 2 

Heirloom 
Garden             

8-11 

3 4 

5 6 

 

 

 

7 

Demonstration 
Garden 

8-11 

8 

 

9 10 11 

12 13 14 

Demonstration 
Garden 

8-11 

15 16 17 18 

19 20 21 

Demonstration 
Garden 

8-11 

22 

 

23 24 

 

25 

 

26 27 

 

28 

Demonstration 
Garden 

8-11 

29 30 

 

  

       

Shrubs & Trees for 
Screening Class @    

Demo  Garden        
10 am 

Yard Sale @ 
Greenhouse 8-2 

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  via 
Zoom 10:30  

 

Sept 2021 

Planning now 
for             

Seed Saving 
Class@   

Demo Garden  
10 am 

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 

Heirloom 
Garden             

8-11 

WSU MG 
Adv Ed Conf  

(Virtual) 

Tomato Fest 
Red Barn 

Lawn 
Noon 

Labor Day 


