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June Master Gardener Meeting! 
Thursday, June 23, 7 P.M. @ County Extension Office 

 Program:   Master Gardener Advocates & Gardening “Show & Tell”  
Please bring a plant or garden related tool, book, or technique to talk about (briefly)  

-------------------------------------------------- ------------------------------------------------------------------------------------- 
         What Is an Heirloom Plant? 
     While modern hybrid varieties are often bred for 
maximum yield, consistency and long distance 
shipping, heirlooms were typically grown for their 
ability to provide delicious food from our great 
grandparents’ gardens. 
     That’s why many of us remember the first time 
we tasted a sun-kissed heirloom tomato straight 
from the backyard; especially if our earlier 
experiences had been the rubbery, out-of-season 
tomatoes from the store. 
     All heirloom varieties have open-pollinated 
seeds that reproduce true-to-parent plants. This 
allows seeds to be harvested and saved for future 
generations to grow, unlike modern hybrid varieties. 
     The four main sources of heirlooms are: 

• Families: Seeds are passed along for 
generations by family members. 

• Commercial:  Heirlooms acquired by seed 
companies and marketed to the public. 

• Created:  Specifically created heirlooms 
that still have open-pollinated seeds, which 
can be saved and replanted.  

• Mystery:  These are accidents of nature; 
created from natural cross-pollination. 

     Growing heirlooms is one of the best ways to 
protect food diversity, according to Jim Torgrimson, 
executive director of Seed Savers Exchange, which 
is one of the nation’s largest heirloom collections. 
It’s based in Decorah, Iowa. 
     “Every time you plant, save and pass along 
heirloom seeds,” says Torgrimson, “you are 
protecting the nation’s genetic diversity.  In 
essence, the more people who grow and save 
heirloom seeds, the more effectively we can 
preserve our diverse garden heritage for future 
generations.” 

BE A GREETER  @ THE  
GARDEN TOUR 

By Julee Orr 
     It’s almost here!  Our third annual Garden Tour 
will be held Saturday, June 11th from 10am until 
2pm with a rain date of Saturday, June 18th.   
     Five beautiful gardens will be on the tour.  Three 
of them are in the downtown historic district and 
two are in the Mooreland Estates area.  For garden 
locations visit The Germinator page on our website, 
rcmga.org. 
     Tour tickets are $4 in advance and $5 the day of 
the tour.  Master gardeners may purchase tickets in 
advance for resale or distribution to family and 
friends.  Ticket that are not sold or gifted may be 
returned to Judy Bryant by June 1st for a refund. 
     There are still a few posters and cards available  
to publicize the tour in your community.  You can 
get them at the Extension Office.   
     Don’t forget that the garden tour is free to those 
master gardeners who work the tour, sell plants at 
the plant sale, or donate plants for the sale.  You can 
count the time worked and time spent gathering 
your donated plants as hours toward earning your 
master gardener certification.   
    It is not too late to sign up as a master gardener 
docent.  Docent duties include greeting guests, 
distributing garden brochures, selling tickets, 
answering questions and ensuring the well being of 
the garden.  There will a master gardener “go-fer” 
on call to assist all docents.   
     To sign up to work the tour or for any questions, 
contact Julee Orr (julee@mojoridge.com, 859-
0010) or Lynn Stenglein (lcsgts@hughes.net, 859-
9659).  
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RCMGA 4TH ANNUAL PLANT SALE: 
COMING SOON 

      On the morning of the plant sale (Saturday, June 
11th), please bring your plants to the front of the 
UT Extension Office between 7:00 and 7:30am.  
Parking at the Extension Office will be reserved for 
those dropping off plants and for plant sale 
customers. 
      Label and price your plants and garden-related 
items if possible. Master Gardeners, who are 
working at the sale, will assist in pricing if 
necessary.  Signs will be posted that designate the 
area for the plant type, i.e. shade, sun, herbs, shrubs, 
etc.  We can always use boxes and bags for our 
customers’ convenience.      
        Other garden-related items that are good sellers 
are:  bamboo poles for stakes, birdhouses, flower 
pots, gourds, and curly willow twigs.  This year you 
may also donate gardening books and magazines.  
(Who wouldn’t pay 25 cents for  copies of 
“Tennessee Gardeners” or “Birds ‘n Bloom”?) 
     The plant sale begins at 9am and ends at 2pm.  
There are still a few “sales jobs” available.  Contact 
Doug Buck (historybug52@yahoo.com, 382-8098) 
if you can work at the sale.  Come early, bring a few 
munchies, buy a lot of plants, and enjoy the sale and 
tour!  

TWEAK YOUR EXISTING 
LANDSCAPE 

Improving an existing landscape can be done in 
multiple ways. 

Use both annuals and perennials – 
They’re low cost, fill in the gaps and last 
three seasons of the year. 

Prune – Most plants can be rejuvenated 
through hand pruning, making them look 
tidier. 

Introduce garden ornaments – A wide 
variety of elements – from a standing 
obelisk to a pergola to pots – will add 
structure, whimsy and color. 

Make the garden comfortable – Be sure to 
incorporate good seating, tables and 
lighting, which will make the setting more 
enjoyable. 

Update paving and fencing – Various 
materials can create different sections or 
rooms, with some relating to the house and 
others selected for contrast. 

 
 

Thomas Jefferson’s Garden 
     A passionate gardener and food lover, Jefferson 
was an advocate of healthful eating, and his tastes 
helped shape those of a new nation. 
     The next time you are at the Farmers’ Market 
perusing the rows of heirloom lettuces or debating 
whether to buy purple or white eggplant, say a word 
of thanks to America’s third president. Thomas 
Jefferson was many things but he was most likely 
America’s first epicure, an experimental gardener, 
avid recipe collector, and wine aficionado who 
brought a French-trained chef to the White House 
and entertained dinner guests nearly every night. 
     He was a gardening pioneer. In the terraced 
gardens at Monticello, his mountaintop home on the 
outskirts of Charlottesville, Virginia, Jefferson 
cultivated 170 varieties of fruits and 330 varieties of 
vegetables, including 40 types of beans, two dozen 
types of English peas, and 17 varieties of lettuce.  
     Jefferson is credited with introducing a plethora 
of now-common vegetables to the American table,  
Among them broccoli, Brussels sprouts, 
cauliflower, and eggplant.  He successfully grew 
artichokes and figs, and tried repeatedly with mixed 
success, to cultivate grapevines for wine and olives 
for olive oil. Olive oil was one of Jefferson’s 
favorite ingredients. 
     He was a pioneer of so many things in the 
garden. His gardens were his laboratories. He kept 
an extensive farm and garden journal. They are a 
remarkable 57-year record of details about which 
plants were sown, when they sprouted, when they 
were harvested, and whether they succeeded or 
failed.  
     The garden served another purpose to Jefferson; 
it was a means to sociability. He traded plants and 
seeds with neighbors and friends and he often 
extolled the virtues of one plant over another be it 
vegetable or flower. 
     “I have lived temperately, eating little animal 
food, and that…as a condiment for vegetables, 
which constitute my principal diet,” wrote 
Jefferson. 
     Jefferson imported produce from abroad, 
including squash from Italy and peppers from 
Mexico.  In Jefferson’s time, tomatoes were 
considered an exotic new fruit – one for which he 
had a particular fondness.  He discovered pasta 
during his diplomatic tenure in France. Noodles 
were fashionable there at one time. 



     And with all of these fresh vegetables and herbs 
available to at this time of year, here is a wonderful, 
COOL summer salad to try! BON APPETIT!!!!!!! 
 
                          Cold Summer Pasta 
                             with Vegetables 
 
 
¾ pound cooked cavatappi 
1 cup diagonally cut asparagus 
½ cup shelled green peas 
¼ cup olive oil 
1 cup cherry tomatoes, halved 
1 cup yellow cherry tomatoes, halved 
½ cup chopped red bell pepper 
½ cup chopped yellow bell pepper 
½ cup chopped orange bell pepper 
½ cup chopped yellow squash 
1 tablespoon chopped fresh chives 
6 tablespoons fresh lemon juice 
1 ½ teaspoons salt 
½ teaspoon freshly ground black pepper 
3 garlic cloves, minced 
Cook pasta according to package directions. Add 
asparagus and peas during last few minutes of 
cooking. Drain, rinse well. Mix ALL ingredients in 
large bowl. Serve at room temperature or chilled. 
Makes six servings. 
                                                
                        Good book to have on the shelf:                            
                     How to Cheat at Gardening and   
                     Yard WORK , by Jeff Bredenberg 

 
Reducing Runoff Risk: 

Have you ever used pavers in the garden? 
     This may the biggest single trend right now since 
it helps to conserve water by returning it to the 
ground or aquifer rather than to city sewers or 
wherever. 
     The most widely used permeable pavers are a 
modular type from Unilock, with spacer bars of 
gravel chips filling the small gaps between the 
pavers instead of sand. 
    As a result, 95% of water is reabsorbed into the  
ground and into water supplies instead of running  
 
 
 
 
 

off driveways or walkways. 
     What a great idea! Give them a try! 

                                                   
                                       COLOR  

                                      TO THE  
                                       RESCUE!!! 

 
 
     Hummingbirds and butterflies are attracted to 
red, orange, and strong yellow colors (hot colors), 
so that’s a consideration if you want them to visit 
your yard.  If you wish to attract strictly butterflies 
to your garden, a shrub called Buddleia, (Butterfly 
Bush) is one of the most popular.  This shrub is 
wonderfully generous.     Its lilac-shaped flowers 
continue to bloom throughout the summer and 
eventually, when established, they self-seed. 
Buddliea colors are hot pink, lavender and white.  
Along with Buddliea’s bountiful flowering all 
summer, you also will be gifted by its clean, fresh 
fragrance. 

 
 
 
 
 
 
 
 
 
 
 

Container Gardening Class  
@ Imperial Gardens May 16, 2011 

Pictured are residents Martha Gibbs & Betty 
Kersey, Master Gardeners Lynn Stenglein, Particia 

Avril, & Bridgette Wakefield 
Question of the Month 

    How do you keep deer out of your garden and 
flowerbeds? Have you found a tried and true 
method? Have you ever tried coriander plants or 
Irish Spring bar soap?  Send comments, remedies, 
suggestions  to Catey at mtnrider55@yahoo.com.  
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