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Reminder!  Foundation Meeting  
Wednesday, October 12th at 10:30 at the Red Barn 

We Do Lunch 
What fun gatherings we have had this summer and, as fall begins, we are 
ready for our second annual harvest time meal, We Grew Lunch. 

As the name implies, we grew your lunch and we will prepare it for you, 
too, at noon on Wednesday, October 12th in the red barn. 

Last year some of us gathered together to begin this tradition and it can on-
ly get better. Come and begin with a few appetizers to get things started 
and complete it with a great dessert. See you there! 

Greenhouse 
We will be doing cleanup and re-organizing on October 10th and, if needed, the 11th, 
from 9 am to 12. Every team is required to help with the cleanup, reorganize, clean pots 
and seed trays, stack trays, pull weeds. We will be open for business the week of October 
17th. We will NOT accept any plants or cuttings until the 17th.             
Mondays: Perennials            
Tuesdays: Annuals              
Wednesdays: Meetings/Class   
Thursdays: Herbs/Baskets       
Friday: Veggies/Art 

Lorie Harrison,                     
co-leader GH & Annuals          
Skip Brockman,                  
co-leader GH & Demonstration 
Garden                                        
Camille Smith,                  
co-leader GH & WVFG 



West Valley Food Garden 
Master Gardener’s West Valley Food Garden supplies 
the Highland Food Bank (HFB) with fresh vegetables 
weekly!  

What a growing season it has been this summer, espe-
cially for the Master Gardener's West Valley Food Bank 
Garden with their faithful team of gardeners! Since 
2020, Master Gardener masterminds and hearts design 
(and plant) the half acre vegetable garden each year, on 
donated land, to produce a plethora of vegetables spe-
cifically grown for the Highland Food Bank!  

This first Friday of September, over 500 pounds of 
beans, peppers, Roma tomatoes, cucumbers, tomatil-
los, melons, and squash were delivered to Paige Mat-
son, HFB Manager. Paige intentionally guides the team 
of Master Gardeners, prior to planting each season, on 
what crops would be most used by the clients 
the HFB serves. This week the Master Gardeners har-
vested over 500 pounds of veggies bringing a year-to-
date total of over 1,200 pounds donated to the High-
land Food Bank. Harvest will continue as long as the 
plants continue to bear. 

Truly, a beautiful community partnership, as together 
Master Gardener’s serve those with food sources that 
are insecure for many in our Upper Yakima Valley 
(specifically Cowiche, Upper Naches Valley, and Tieton). 
Incidentally, Washington State is one of the wealthiest 
states in our country, yet one of the higher state per-
centages of food insecurity.  

According to the USDA, food security is defined as 

"access by all people at all times to enough food for an 
active, healthy life." The MG West Valley Food Garden 
is providing fresh vegetables to over one hundred fami-
lies weekly, during the summer harvest months, for the 
neighbors of the Highland Food Bank who need a help-
ing hand.  

Side Note: As a volunteer of both the Highland Food 
Bank (HFB) and Master Gardeners, sharing the beauty 
of this partnership is a 'must do.' The Highland Food 
Bank is currently finishing a capital campaign for a per-
manent location build. Over the past 30 years, HFB has 
rented space from church basements, and currently the 
Boxx Gallery. Building will begin in September 2022. I 
am the volunteer grant writer for this small yet neces-
sary food bank. With the newly built Catholic Family 
(low income) Housing Project, HFB is serving more and 
more families, seniors, and the disabled weekly.                        
     ~Sara Holtzinger 
 

The Master Gardener masterminds and hearts, serving our 
Yakima Valley through the Highland Food Bank.                      
L-R: Karen, Mike, Darrell, Camille, John, Diana. 

The signage project at the West Valley Food Garden 
is progressing. Friday, Sept 23rd, Karen Orange, Ray 
Yates, and Gary Schemp all gathered rock from 
Karen’s property to load into the wire gabions I had 
made out of old tomato cages. We still have a bit to 
finish up. These will be topped with bird houses, sun-
flowers, and garden whimsy as the time goes on. 
Many thanks to the above mentioned and to Camille 
Smith, who donated the bird houses and to Kelli Bar-
ton, who also helped with fussing and scrounging of 
rocks.     ~Debra Kroon 



Date Presenter Topic 

Oct 1 Jeff Kozma Bird Seed Ornaments and Inviting Birds to Your Garden 

Demonstration Garden 

2022 Demonstration Garden Classes 

Adoption updates 

We opened up areas in the garden this spring for 
adoptions. That is...volunteers signed up to be the 
'mamas' for an area. And what parenting we got! 

In addition to those hard workers, they didn't limit 
themselves to their favorite spot, but joined up each 
week doing other garden chores as well. 

We love seeing what Jenny did with the shade berm. 
Some plant material was added, the area was 
groomed and hardscapes were put in place. She kept 
her word of improving that area without spending a 
dime. What an example for all of us. 

Annette, Angela and Debra have begun a wonderful 
project of installing three native plant beds and the 
beds are already beginning to show us what they will 
look like. In addition to this, signs with an educational 
element will be added. There are plans for this to be 

part of the Garden Classes. We are proud! 

Hard to find any harder worker than Sheila who loves 
dahlias and has adopted a big bed of them. She also 
maintains the zinnia bed each week. You will be hard 
pressed to find weeds in the beds she has adopted. 
Thank you Sheila. 

Angela and Patty have given their attention to the 
rose garden and keeping it healthy. Patty has a goal of 
creating a garden right next to the roses that has be-
come a jungle. This will be a big task that will keep her 
busy for sure. We are so glad we have both of these 
women looking after the roses, which are favorites of 
so many. Nice! 

Not new to adoption is the team of Beatrice and 
Edna, who have taken on the berry/herb area for a 
few years. We are proud of the dedication they give 
each week to this spot. 

And last, but certainly not least, is what we have al-
ways called our Vickie bed, but now it is the adopted 
bed of Sue and Margie. It is a riot of color. It is hard to 
miss Margie's favorite cosmos waving their heads in 
the sun. It is a happy spot in our garden. 

Annette Olson, Joan Sousley and Debra were having fun digging out and removing a buddleia (butterfly 
bush) that no longer fit with our Native beds. The last of the root was a bugger.  



 

 

 

 

 

It is getting close to the time of year when we plan 
our budgets for 2023. Please mark your calendars 
now for November 16 & 17, both at 5PM, on 
Zoom. Gilbert, our fantastic Treasurer, will lead us 
through this budget building process.  

If you are the co-lead of any of our venues/
programs, you are critical to the success of this 
process and your input is vital. 

More details to follow, but for now, please do save 
the dates. 

Debra Kroon, President 

Demonstration Garden (cont’d) 

Angela Galbreath’s photos of the caryopteris and autumn clematis thriving in cooler weather in the 
Demonstration Garden at the Ahtanum Youth Park. 

Julie Hunziker grew sunflowers from seed 
this year and loved the sunshine they 

brought to that area of her yard. 



Newsletter submissions are due on the 25th of each month. Please send to Julie 
Hunziker at jbhunziker@gmail.com. Texting photos and brief descriptions are fine, as 
well. (530)209-4329. Note: for August and September newsletters, please include co-
editor Debra Kroon in submissions: debrakroon@gmail.com/(509)834-9348. 

Tomatoes, the Star of the Garden 

By Phyllis Pugnetti 

How great was Tomatofest? Good food, shared with good friends! Each year there are 
a few unusual tomato recipes, some are keepers and others like tomato ice cream 
served years ago have never been seen again. This year there were a couple of recipes 
that several people requested. If you were one of those people, here you go… 

Becky Boyd-Lang’s Caponata served with bruschetta is an authentic Sicilian recipe and totally awesome! I 
have to admit that I doubled the recipe and made enough to freeze 9 cups of this amazing goodness. Don’t be 
put off by the eggplant. It becomes a creamy base for this dish, and soaks up so much flavor no one will ever 
guess there’s eggplant in it. 

Kelli Barton’s Savory Tomato Pie was another hit of the party. There wasn’t a single bite left on the pie plate. 
If you have a purchased pie crust it’s fast to make, and the flavors are like ‘the last fling of summer’. This is 
recipe is a definite keeper! 

Finally, if you liked the Green Tomato Sweet Bread, it’s made appearances at Tomatofest before. This is my go
-to recipe at the end of the season when I’m over run with unripe tomatoes. The recipe can be found in a 
cookbook on the resource page of our website at: https://s3.wp.wsu.edu/uploads/sites/2083/2019/03/What-
is-This....pdf. You’ll find the recipe on the last page of the pdf. I always substitute almond extract instead of 
vanilla and sometimes need to add up to 1/3 a cup of milk, depending on how juicy the tomatoes are. The 
batter should be thick but still pourable. It makes great muffins too, and freezes well. 

Savory Tomato Pie 

Recipe source Kelli Barton 
 

1 pie crust  
4 tomatoes, diced (drain extra juice in a colander 
or blot with paper towels)  
1 sweet onion, diced  
10-12 basil leaves, chopped 

1 C cheddar, shredded 

1 C mozzarella, shredded 

1 C mayonnaise 

1 C Parmesan 

 

Line bottom of a pie plate with crust, either 
homemade or purchased. 
Make 3 layers of tomatoes, onions, and basil. 
Mix cheddar, mozzarella, and mayonnaise together 
and spread on top of last tomato layer.   
Top with Parmesan. 
Bake at 350 degrees for 50-60 minutes. 
 



Caponata 

Recipe source Becky Boyd-Lang 
 

Caponata is a Sicilian sweet 
and sour version of very 
thick ratatouille.  This dish 
gets better overnight and is 
meant to be served at room 
temperature.  Makes a great 
topping for bruschetta. 
 

1 large (24 oz) eggplant 

3 (+) T. olive oil 
1 medium onion, chopped 

2 stalks celery, diced 

3 large garlic cloves, minced 

2 red bell peppers, diced 

Salt to taste 

1 pound ripe tomatoes, preferably romas, peeled, seeded and finely chopped  
(Or one 14 ounce can crushed tomatoes in puree)  
3 heaping T. capers, drained and rinsed 

3 T. coarsely chopped pitted green olives 

2 T. sugar (plus a pinch used early in recipe) 

3 T. red or white wine vinegar or sherry vinegar (more to taste) 

Freshly ground pepper to taste.   
 

Peel eggplant leaving small strips of the peel on, then cut into 1 inch cubes.  Lay them on a large baking sheet 
and toss with 2 T (+) olive oil.  Roast in 425 degree oven for 10-15 minutes and then turn pieces or stir pieces 
and put back in oven for 15-20 minutes more until eggplant is tender and some of the pieces are caramel-
ized.  Let cool a bit. 
 

Heat 1 T. of the oil over medium heat in a large, heavy nonstick skillet and add onion and celery.  Cook, stir-
ring, until the onion softens, abut 5 minutes.  Add the garlic and cook together for a minute before adding 
peppers and ½ t. salt.  Cook, stirring, until just tender, about 8 minutes.  Add eggplant and stir together for 
another 5 minutes until vegetables are tender.  The eggplant will fall apart which is fine.  Season to taste. 
 

Add the tomatoes to the pan with ½ t. salt and a pinch of sugar.  Cook, stirring and scraping the bottom of the 
pan often, for 5 to 10 minutes, until the tomatoes have cooked down somewhat and smell fragrant.  Add ca-
pers, olives, remaining 2 T sugar, and vinegar.  Turn heat to med-low and cook, stirring often, for 20-30 
minutes more until the veggies are thoroughly tender and the mixture is quite thick, sweet and fra-
grant.  Season to taste with salt and pepper and remove from heat.  Cool to room temp and serve at room 
temp but flavors enhance if cover and chill overnight. 
 



Tomatofest 2022 
Photos courtesy Marjorie Conzatti, 
Angela Galbreath, Julie Hunziker 

Wonderful food! And such a variety! 
And great entries in all of the con-
test categories. Top left: Becky Lang-
Boyd’s winning unique black cherry 
tomatoes. 



MGs at Home 
From the garden of Jenny Mansfield:  

(Clockwise from top left) 

-Roses are still blooming and blooming in the cooler 
weather. 

-Rose of Sharon (Hibiscus) is always a reliable bloomer 
end of summer. 

-One of my favorite mums that I have had since 
1982!  It just keeps giving and giving. I divide it every 
other year and dig it up when I have moved from house 
to house. 

-Roxanne geranium has bloomed all summer long. 

-Up, up and away – Sweet Autumn Clematis in full 
bloom climbing a 16’ tall ladder. 



Diana says you can never go wrong with Autumn Joy Sedum. 
Looks good the whole season and can take the heat.  

Remember the gifted 2019 seeds? Last spring I got to snoop in 
that big tub and took ten packages. I gifted one to my neighbor 
man, who will be 90 in December. Check out the results in the 
photo!  I am writing this on September 9th so thinking he will 
have the taste test soon. He got 3 from those old seeds.  

Julie was pleasantly surprised by the 
wonderful color of the canna lilies she 
adopted from Carol this last spring. 

Andrea loves the color her fall-blooming 
crocuses bring to her garden. 

More MGs at Home 



WSU Extension programs and employment 

are available to all without discrimination. 

Evidence of noncompliance may be report-

ed through your local WSU Extension Office. 

Art Team 
The Art Team’s Second Annual Fall Garden Sale 
was extremely successful and surpassed last year 
by 42% bringing in $2,155. It was a whole lot of 
fun for our small team and we meet so many cus-
tomers who shared such wonderful compliments 
with us. Thank you to everyone who came to 
support our efforts and a huge thank you to 
those who donated so many quality items, espe-
cially from Marci Chandler and Caroline 
Crolley. We couldn’t have achieved this kind of 
success without everyone’s generosity. We even 
collected over $104 by simply asking customers if 
they would like to “round up another $1.00 to 
help the Master Gardener Program.” As always, 
MG’s are our best customers and it was very 
gratifying to see discarded “treasures” finding a 

new home. The few items we didn’t sell were 
donated to Yakima Valley Restore Habitat for 
Humanity Store.           
              ~Jenny Mansfield 



 Floribunda: Tomato Harvest  by Carol Barany

Master Gardener   
 Mission Statement: 
“Engaging university-trained volunteers 

to empower and sustain communities 

with relevant, unbiased, researched-

based horticulture and environmental 

stewardship education.” 

Above normal temperatures for months on end put 
tomato ripening on hold.  But in the last two weeks, 
our garden’s fresh tomato harvest finally kicked 
in.   While the volume is much smaller than usual, I’m 
savoring every minute of it.   It’s a bittersweet fact 
that Yakima can see 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 stum-
bled on this preservation technique several seasons 
ago, and, after trying it just once, I gave up canning 
tomatoes forever. I can’t explain why these tomatoes 
are so good.  I just thank whatever mysterious alche-
my is at work here, transforming even ho-hum toma-
toes 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.  Trust me. Something happens to the 
skins during roasting.  They become meltingly soft and 
almost disappear.  Arrange the tomatoes in a single 
layer of pieces packed closely together, and stir in a 
chunked sweet onion or two, and 6 (more or less) 
peeled garlic cloves.  Season with salt and pep-
per.  Add a liberal pour of olive oil, enough to lavishly 
coat all the veggies, and toss with a spatula.  Roast in 
a 400 degree oven for about 40 minutes (cooking time 
will vary depending 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 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 end-
less.  And since you’ve already done all the cooking 
before this sauce goes in the freezer, this is ‘fast’ food 
at its finest. 

Eventually, I’m going to lose my race against cold 
weather.  No one can deny that vine-ripened toma-
toes 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 degrees will damage the fruit, and tomatoes 
nipped by frost won’t keep at all.  

 



Give Pulse Tip of 

the Month    
      by Julie Hunziker 

When entering impacts for continuing 
education, please enter the topic of the 
class in the “Where I worked or What I 
did” box. The verifier needs to know 
that the subject is related to horticul-
ture. Verification will not be given to 
anything just listed as CE or Zoom or 
DG.  

Interns need to continue entering any 
class time as MG Basic Training until the 
end of the year, even if they have met 
all  requirements to be certified as a 

Foundation Board   
President: Debra Kroon             
Vice President: Jim Black  

Treasurer: Gilbert Plascencia              
Secretary: Pat Bombard  

Past President: Melody Westmoreland 

Members at Large: Dan Fortier  

           Dick Larson 

 Program Coordinator: Patricia Ratzlaff 

Remember to record your impacts in GivePulse 
in a timely manner, which helps lighten the 
verifier’s workload. Are you getting in your CE 
and pay-back hours? We are two-thirds of the 
way through our Volunteer year. Veterans 
need to obtain 10 hours of CE each year and 
return at least 25 hours of volunteer time. In-
terns need 20 hours class time, 40 volunteer 
hours that include 9 hours in the Clinic, 9 hours 
in the greenhouse, and 9 hours in the gardens 
(3 each), plus completion of the Canvas 
coursework. 

Still needing CE/MG Basic 
Training credits?  

Here is an opportunity to pick up some hours. 
Each class is a hour. See email from our Mail 
Chimp which came out on September 22nd, 
for more information and class detail. 

Cowlitz County WSU Master Gardeners pre-
sent weekly on-line free programs. No need to 
register, just pop in. Connection information:  
PC, Mac, Linux, iOS, or Android from this link: 

https://wsu.Zoom.us/j/7756056320     
Meeting ID: 775 605 6320 Password: 12345  

Oct 4th (Noon): How to Compost  
   Successfully 

Oct 11th (Noon): Planting Bulbs 

Oct 13th (6 pm): Worm Composting 

Oct 15th (10 am): Evaluating Mason  
      Bee Cocoons 

A Friendly             

Reminder 



 

  

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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