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From The Editors Desk

Thank you to all who have contributed to this issue
of the Broadcaster! Wow, | was getting kind of
worried that we woul dndét h
month, but so many of you stepped up to the plate!
You are awesome!

|l 6m going to try something
sign up to write an article
sending an email out in the next week or so with
some subjects suggested...this will be a great way
to get in some hours, and it really is fun!

So get your pencils sharpened and start thinking
about what you would like to write about.

As always, you can email me any articles, photos, &

information at alyskidder@gmail.com, or give me a

call at 574 -848-5153 or drop something in the mail
at 20117 CR 2 Bristol IN 46507.

Thanks!
Alys
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Master Gardeners Recipe Box

Mozzarella cheese Marinated with Dried Tomatoes & Herbs

Serve this as an appetizer with Focaccia. Use the leftover
oil in salad dressings marinades & dips. Will keep in the
fridge for about a week.

1 cup dried tomatoes, whole or halved
3/4 Ib. fresh 1 -inch mozzarella balls
8 cloves garlic, minced
1 tsp fresh thyme, chopped
1tsp fresh marjoram or oregano, chopped
2 tsp fresh parsley, chopped
1 tsp whole green peppercorns
1/2 tsp salt
1/4 tsp freshly ground black pepper
1 1/4 cup extra virgin olive oll

In a small bowl! pour 1 cup boiling water over the dried to-

matoes and let sit for at least 15 minutes, or until they are
soft. Drain and set aside. Remove the mozzarella balls
from their brine. In a quart jar with a lid add tomatoes,
seasonings and cheese, each a little at a time. Pour the
olive oil over the top making sure to cover all the ingredi-

ents. Refrigerate to marinate for at least 24 hours before

using. Makes 1 quart.

Alys Kidder 0601

CALENDAR

September 2008

Sept.

30

Quilt Gardens of Elkhart County 7 pm

Presented by El khart county

Vi

A weed is a plant that has mastered every
survival skill except for learning to grow in

rows ~ Doug Larson

A Look Ahead

Oct.

28

A Work in Progress: Wellfield Botanic Gardens i Eric
Amt, Executive Director 7 pm

Nov.

25

Thanks for Giving Carry  -In & Food Drive 6:30 pm

Bring lots of canned goods!!

Dec.

NO MEETING: MERRY CHRISTMAS & HAPPY MASTER
GARDENER NEW YEAR!
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A Note From The Presidents Desk
August 2008

It seems that summer is winding down. It
sure went fast this year! | even saw a tree with
the leaves turning colors on my way to work this

Master Gardener activities are starting to
wind down, too. The fair was a great success
again this year. The fair committee has it down to
a science. Thanks to all who helped out by doing
seminars or babysitting AG hall. And big con-
gratulations to our own master gardeners who
won ribbons in horticulture. Next year the rest of
us might all give them a little competition. What
do you think?

The tree sale committee has chosen their
varieties for next year. This has become quite a
good fund raiser for Master Gardeners. Thanks to
Heidi, Nancy and their group.

A group of us will be going to Indianapolis
for the state Master Gardener conference on Sep-
tember 25th -27th. Last year in Evansville was so
much fun! We'll fill you in on everything that hap-
pens. It's a learning experience for us, too. It's Elk-
hart County's turn in 2009. We're going to have
the best state conference ever!

Master Gardeners Recipe Box

Cornbread Salad

1 Box of Jiffy Cornbread Mix

1 Envelope Dry Ranch Dressing Mix
1 C. Sour Cream

1 C. Mayonnaise

1/2 C. Green Pepper chopped

1/2 C. Sweet Red Pepper chopped
1/2 C. Onion chopped

3 Lg. Tomatoes diced

17 16 oz. Can Pinto Beans drained
1 - 16 oz. Can Whole Kernel Corn drained
2 C. shredded Cheddar Cheese

10 Slices Bacon fried and crumbled

Bake Cornbread according to package directions and set
aside to cool.

In bowl combine Ranch Dressing Mix, Sour Cream and
Mayonnaise.

In another bowl mix peppers, onion, tomatoes, pinto
beans and corn.

In 3 Qt. Salad bow! layer half of corn bread (broken in

small pieces), half of vegetable mixture, half of cheese,

half of bacon and half of dressing mix. Then repeat an-
other series of layers. Cover and refrigerate T bestif
sets overnight. Serve as it (do not stir).

You may want to save a small amount of bacon and
cheese to garnish top of salad.

Helen Martin
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Master Gardeners Recipe Box

Herb butter:
One stick of butter~ softened

Y C of fresh herbs~ blended fine can be basil,
parsley, chives, chervil, oregano, mints, thyme, tar-
ragon, dill or most fresh herbs.

| use 3+ cups of fresh herbs per stick of but-
ter, as | want the fresh herb flavor more then the
butter flavor.

Freeze in a log shape, cover with plastic
wrap.

| cut off what | need and place back in the
freezer.

| like Italian butter, (of basil, parsley, oreg-
ano, chives), basil butter, a meat butter (sage,
thyme, basil, parsley).

This is a great way to preserve the fresh fla-
vor of herbs for all year use.

Herb Hints:

I do not wash my herbs, as you loose essen-
tial oils that give food the flavor. | use leaves are
clean (mulch helps), organic, insect free and pick in
the morning after the dew has dried.

Pam Hostetl er

001

The new class of Master Gardeners
started on August 13th. | had the privilege of
meeting them at their orientation class. They are
very nice and as excited as we were on our first
day. Do you remember? | do. Just like it was
yesterday. One of the best things I've ever done.
Besides marrying my best friend Ernie 17 years
ago, Master Gardeners is a close second.

The community garden is sort of slow go-
ing this year due to the lack of rain. We have do-
nated 500 pounds of produce at the time I'm
writing this note. I'm sure there will be much
more in the coming weeks. We're all just praying
for a nice soaking rain. ( Maybe a couple days of
it.) Wouldn't that be nice? Some steady rain and
a swing on the porch with a good (gardening)
book. Ahhhhh.

The quilt garden is beautiful! This was
such a good project to get involved in with the
homemakers. I'm sure people coming to the fair
enjoyed it, too. If you have a chance, drive
through Elkhart County and look at some of the
other quilt gardens. (I think ours is the best.)

A special thanks to Alys for this wonder-
ful newsletter. | know she appreciates all of the
stories, pictures and recipes you send her. Re-
member, it's our newsletter. If you have some-
thing to share, just send it to Alys. Let us know
what is going on in your world.

| guess I'd better go now. Work awaits.

It's raining! Maybe I'll weed tonight. Or
just go out and get dirty.

See all of you soon. Gwen
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BITS & PIECES FROM THE 2009 STATE
CONFERENCE COMMITTEE

* Be sure to watch next month's Broadcaster for

an order form for our great conference tee shirts.

We will be offering them for sale (deadline to order

will be November 1st) at a discounted -discount pre
conference price to all members. The shirts will be
offered to all MMGA members for $7 (S,M,L,XL) or

$9 (XXL, XXXL). Our pre -Conference prices will be
$10 and $12. At the conference they will be $12

and $14. They are natural (ecru/beige) and have

the logo stenciled on the left chest. Ours will say
"Michiana Master Gardeners" under the logo. Any
orders after the November 1st deadline will not

have "Michiana Master Gardeners" -- only the logo.
You can email Judy Baker bakerds@comcast.net or

call 848 -5235 for more information.

* Keep on volunteering for work on our various
committees. We will need lots of workers. Re-
member that each hour of volunteer work earns
you 1% discount (up to 40%) on the price to at-
tend the conference!

* We have also decided to put together a cookbook
that we can sell at the Conference as well as at the
Garden Tour boutique. This is a call to all you great
master gardener cooks to send Judy Baker your fa-
vorite recipe(s) to include. Please be sure to in-
clude your name and class year.

Master Gardeners Recipe Box

Rose water cookies:
1 C margarine
1 1/2C sugar
2 eggs
4 Y5 C flour
1 t baking soda
1 t. baking powder
1 C sour cream

1 T rose water (purchase at a health food
store, garden store, specialty store)

Cream butter with sugar until fluffy.

Add eggs, one at a time, beating with each
addition.

Add sifted dry ingredients alternating with the
sour creme, mixing until smooth.

Blend in rose water.
Wrap in waxed paper and chill over night.

Rol I on floured board
with small cookie cutters.

Place on ungreased cookie sheet.

Sprinkle with pink sugar (1/3 ¢ sugar with
one drop of red food coloring)

Bake 350 degrees, 8 -10 minutes until edges
are lightly brown and cookie is firm.

Pam Hostetl er 601
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Master Gardeners Recipe Box

Rose Geranium cake:

12 clean scented geranium leaves (Mosquito
plant is one variety)

1 box white cake mix

Boil water (amount recommended for the
cake recipe)

Add 8 leaves, cover and cool.

Grease and flour a cake pan lay remaining
leaves on the bottom.

Make the mix according to the directions
(using the scented water) and pour on the leaves.

Bake and cool, flip out of the pan.

You may eat the leaves, although they are a
bit rubbery.

| often make a glaze to drizzle over the cake:

Boiling ¥4 ¢ water, add 8 scented geranium
leaves, cover and cool.

Use powered sugar and the scented water un-
til consistency can be drizzled over the cake.

Pam Hostetl er
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Here is some of the plant ID committee from this
years Garden Tour.

Front: Marilyn Horvath, Mary Morgan, Earl Bailey,
J. A. Whitmer

REAR: Judy Marquart, Anne Overmyer, Kathleen
Cripe, Cindy Thornton
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A small disaster has occurred. In the process of
setting up a home office, Mary Davis had lost her
biographical info file. While she is sure it will even-
tually resurface, she has discovered that many of
the sheets were getting somewhat dated and
needed redoing, so, she is requesting that you fill
out a new form, unless she has written your biogra-
phy already. Remember,
she will make up something and can assure you,
you will wish you filled out the form! They will be
available at the meetings and here is one you can
fill out and mail, fax (522 -3983) or scan and e
to her. Thank you!

Please feel free to add additional pages as the form
in this issue of the Broadcaster may not be large
enough for all of your information.

I f

-mail

Master Gardeners Recipe Box

Lemon cake: take a lemon cake mix, add 4 T
lemon herbs (lemon balm, lemon verbena or a little
lemon basil) chop the herbs and add to the cake.
Mix & bake according to directions.

Glaze frosting of confectionary sugar and
lemon herbs and drizzle over the cake.

Lavender pound cake: A box mix of pound
cake, make according to directions and add 2 T lav-
ender flowers.

Glaze frosting of confectionary sugar, water
and lavender flowers and drizzle over the cake.

For bread, | have used a bread recipe and
added a

1 clove garlic~crushed

2 tsp Italian herbs (or fresh would be 4 tsp
can be basil, parsley, chives, oregano)

3/4 c of tomato, pealed, seeded and pureed.

Basil & cream cheese: 1/2 -2 C of fresh basil,
8 0z cream cheese

blend basil until fine and add cream cheese,
place in an air tight container and cover with saran
wrap. exposed basil will turn black and cream
cheese will be brown.

serve with crackers (I prefer wheat thins or
Ritz)
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Master Gardeners Recipe Box

Lavender cookies:
% c butter at room temperature
2T lavender flowers (separated)
¥4 Cc sugar
1 eqgg, large
1T milk
Yat salt
2c flour
1 t vanilla extract

Combine lavender flowers and butter, let sit
for 3 hours. This imparts the lavender flavor in
the butter.

Cream butter -flower and sugar together.

Beat in the egg, then milk and vanilla.
Mix salt in the flour and add to the mixture.

Knead and chill for 1 hr. Shape and sprinkle
1 T lavender flowers with 3 T sugar.

Bake 350 for 10 -12 min.

Pam Hostetl er

MG Biographical information

Date:

Name: Class Year:

Spouses name & occupation

Your occupation

Have you always lived in the Michiana Area?

If not, when did you come here & why?

Particular areas of Master Gardener/gardening interests

Areas you have participated in MMGA

Children? (name, gender, location)

Grandchildren?

Pets? (kind, name, breed, etc.)

Hobbies besides gardening

Telephone # home and/or work and best time to call

27

Think about:(I will call you and discuss these with you)
Why you became a Master Gardener
What you thought about MG training

What you like best about being in MMGA
8



Master Gardener Bio

Alys Kidder 0601

caster (and is doing a terrific job!). She grew up on
Baldwin Lake in Union, Michigan and now lives just
over the border in northern Elkhart county, so she
says she has never
husband Tuff own a cabin at Wolf Lake, between
Ludington and Cadillac, so they still spend a lot of

time in Michigan. They live on 10 acres and there-

fore she says they have room to try all kinds of gar-
dening. They have fruit trees, grapes, a vegetable
garden with 75 tomato plants, pumpkins, aspara-

gus, strawberries and all the other standard veg-

gies, and several perennial and annual flower gar-

dens. After seeing Neil Diebol, our seminar speaker
several years ago, they were also inspired to plant a

field of wildflowers. Alys works in gardening too, at
the Lowebds Gar den Ceampleyedas
a consultant in the RV area, after owning Sun-

downer Interiors and working for Journey for a

number of years.

Alys and Tuff have seven children, who are all
grown. They are Missy, Jessica, Scott, Albert,
Sarah, Tom and Cody. With that many children
they also have several grandchildren that they en-
joy spending time with. A four year old Golden Re-
triever, Buddy, completes their family. Alys said he
gets lots of attention now with no children at home.

Afventur e
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Here are a few photos, the first is our raised beds in
July, and the second was taken just a few days ago. As
you can see, they have produced like crazy! | hope that
some of you try this type of gardening. Start with one
bed and go from there. | guarantee you will end up with
more! If you want to see ours, just give me a call, we
would love to show them to you!

26




