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Saving Summer for Winter— Linda Parsons 

        Plant of the Month 

  Summer gardens, when doing well, can produce more great fresh food 
than we can eat. While just picked veggies taste great, we often need options to 
keep some of that food from going to waste and to have some summer flavors in 
the middle of winter.   
 Dried or dehydrated food is great for long term storage and camping and, 
it has been done for centuries. There are many methods for dehydrating food.  De-
pending on the food, dehydrating can be done in the sun, air, oven, or an electric 
dehydrator. Drying in the sun is better for fruit than for veggies. If you choose this 
method, It is recommended that the temperature be in the mid 80s outside and the 
humidity lower than 60 percent which makes this a tricky option in southern Ohio.  
Things can get moldy if there is too much humidity.  You can dry on non-metallic 
racks and times vary. 
 Air drying works well with herbs and teas and usually is done in the shade. 
Hanging herbs in tied bunches in a dark place inside can work as well as drying on 
trays. 
 There are also options that can be done more quickly with the help of 
electricity. Oven drying is an option if you don’t have access to an electric dehydra-
tor.  Your oven should have a temperature of 140 degrees, and it can take 6 to 12 
hours, so you need to plan not to be baking that day. 
 Electric dehydrators work well and come in many sizes.  They can be ex-
pensive, but it is often possible to borrow one.  Here in Athens, CFI has one to rent 
for a small fee.   
 A couple good sites to read before deciding on your method are https://
learn.eartheasy.com/guides/a-beginners-guide-to-dehydrating-food/#types 
https://www.excaliburdehydrator-recipes.com  as well as info on the OSU website. 
 Another way to preserve food is fermentation. Sauerkraut is often the 
starting place for beginning fermenters. You can invest in a fermenting crock for 
large batches or start small with a mason jar. Cabbage is easy to start with since it 
makes its own liquid and you just need to add salt and any spices you like.  The 
smaller the container the less time to ferment. This is a favorite recipe with easy 
directions. https://www.thekitchn.com/how-to-make-homemade-sauerkraut-in-a-
mason-jar-193124 
 Just store in fridge when you get the taste you like. Once fermented it 
keeps several months.  For just a few dollars you can buy an airlock lid for your ma-
son jar which makes fermenting even easier.   Other veggies can be fermented with 
a saltwater brine. Some favorites are asparagus and okra. There are lots of recipes 
and ideas on the Cultures for Health website. https://www.culturesforhealth.com/
learn/natural-fermentation/how-to-ferment-vegetables/    
 You can also plant some foods that need almost no effort to preserve.  
Various types of beans and black-eyed peas can dry on the vine. Just sit on the 
porch in the fall and shuck them and they can keep long term in a jar. Also winter 
squash often keep for months and sweet potatoes last well.  There is lots of info on 
the internet and local farmers at the Farmers Market are a great resource for learn-
ing how to preserve the harvest.  

Easily grown in average, slightly 
acidic, dry to medium moisture, well
-drained soil in full sun to part 
shade. Best in full sun in the north-
ern parts of its growing range, but 
appreciates some afternoon shade.  

Tolerates a wide range of soil condi-
tions. Prune as needed immediately 
after bloom and no later than mid-
August.  Plants may be cut close to 
the ground in winter to rejuvenate.  

Ninebark -Physocarpus opulifolius  
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MONET IN BLOOM 

Phipp’s Conservatory and Botanical Garden Pittsburg, Pennsylvania 

May 7-September 25, 2022 

 

         

  

“Saint Lazarre Station” “Woman with a Parasol” 

  

 

“Water Lilies” is recreated with lobelia, begonias 

and other flowers in the welcome center of the 

conservatory 

Monet’s “Studio Boat” floats in the Victoria 

Room pond, surrounded by beds of impatiens 

and begonias 

You can pose for a photo at the recreation of “The Artist’s Garden at Vetheuil” 



OVER THE GARDEN FENCE 

• Beans ( pole, bush, wax) 

• Cucumber 

• Eggplant 

• Muskmelons 

• Okra 

• Peppers 

• Pumpkins 

• Southern Pea 

• Squash (summer, winter) 

• Sweet Corn 

• Sweet Potato 

• Tomatoes 

• Watermelon 

June 

Garden 

Digging Deeper — Marcia Burchby 

 The May Master Gardener meeting was held at the Victorian era home of 
Mary Ann Westendorf and Gary Goosman in Amesville.  This remarkable 
garden was previously owned by Ann Bonner, ODNR’s Urban Forester for 
SE Ohio, who planted the ‘bones’ of the space with countless native plants 
and vegetation.  Mary Ann and Gary purchased the property in 2007 and 
have continued Ann’s example of using ‘benign neglect’ to create a habitat 
that is best for wildlife while allowing the humans to not become slaves to 
the garden.  With Mary Ann’s background as a certified arborist and degree 
in landscape horticulture, Gary’s training as a botanist, and both of their 

involvement with community gardens and the Civic Garden Center of Great-
er Cincinnati, the couple conspire to ‘break many of the landscaping design 
rules’.  The end result is a little on the wild side, with a vegetable patch, frog 
and fish pond, an apiary, greenhouse, camouflaged compost area, shade 
and sun gardens, bird playground, space for the dogs to romp, and artistic 
touches throughout.  

Member Spotlight — Ceil Weldon 

This year, Sharon Deno decided to 
retire from the Athens County Master 
Gardeners.  Sharon became a Master 
Gardener in 2007 and has actively 
volunteered with almost every project 
since then.  She has cheerfully worked 
in the Children’s Garden, volunteered 
and contributed plants to the Annual 
Plant Sale, coordinated the Farmer’s 
Market Booth every May, and helped 
to prepare and present the Volunteer 
Training Program classes.  She can still 
be found volunteering at the 
Wistendahl Garden.  

Before Ed Brown was hired, we had a 
three-year period with a part-time 
Extension Agent and trouble continuing the volunteer training classes, 
Sharon stepped up with Lee Gregg, Marie Baron and Mary Culp and made 
sure the training classes enrolled enough students and continued the 
program successfully. She assisted in revising the tests used with the prior 
handbook and then when we started with the current training manual in 
2018, she helped to revise all the tests to fit the new edition.  Sharon has 
also served as co-president.  Her talent, knowledge and good humor will be 
missed at our meetings. 


