
ATHENS COUNTY MASTER GARDENERS 

Events 
• November 25—Master Gar-

dener monthly meeting—
Extension Office 

 

Lunch and Learn and Happy 
Hour series (weblink) https://
mastergardener.osu.edu/
LNL24 
 
A new season has begun. Check 
out the live webinars or past 
recordings.  

November 2024 

Invading Buggers—Marcia Burchby 

It’s that time of year when many of our homes in the Eastern US are invad-
ed by uninvited, smelly guests. Stink bugs, lady bugs and boxelder bugs 
pose no health danger and are not harmful to humans; 
except for the annoyance they present by being in our 
space and sharing their bad odor, one of their defensive 
mechanisms. 

Brown marmorated stinkbugs (halyomorpha halys) were accidentally imported from Asia to North 
America in the late 1990s and have flourished due to a lack of predators and their prolific rate of reproduction. 
When temperatures cool and many are displaced as field crops are harvested, stinkbugs search for a warm place to 
overwinter. They also have the ability to attract other stinkbugs. Once inside, their metabolism will slow and they go 
into a state of hibernation as they await the arrival of warmer days.  

Asian lady beetles (harmonia axyridis) were introduced by the US Department of Ag-
riculture in the 1960s to help control aphids and crop pests and they are generally 
beneficial to farmers and gardeners. By the late 80s, they had naturalized and ex-
panded their range. According to OSU Extension Agent Joe Boggs, they do not invade 
buildings in an attempt to stay warm, but they mistake the outside walls of buildings 
for rock cliffs. When they do find their way into heated structures, they are doomed, 
as the high temperature accelerates their metabolism and they quickly burn through 
their fat and starve to death.  

Boxelder bugs (boisea trivittatus) are native to the US, inhabiting female 
boxelder trees, ash and maples. They are not a threat to crops or animals, 
but are a nuisance when they enter homes in search of a place to overwin-
ter. They give off a strong stench when crushed and can leave fecal stains.  

The best method of fending off these invaders is to prevent their entrance 
into your home. Apply caulk or spray foam to seal any entry points includ-
ing door frames, cracks around windows, AC units, fascia boards, soffits, 

gaps in brick and wood siding, vents and around old caulking. Check inside your attic with the lights off to see any 
light coming in, then fill those gaps. It might be helpful to trim branches away from windows and move woodpiles 
that are near your house. Insecticides are generally ineffective and won’t prevent more bugs from coming into your 
home if there is access.  
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OVER THE GARDEN FENCE 

Sweet Potato & Black Bean Chili with Grains 

Ingredients  

Serves 6  

1 1/2 Tbsp oil  

2 stalks celery, diced  

1 medium white onion, diced 

2 medium sweet potatoes, chopped into1 inch cubes 

1 tsp chili powder  

1 tsp cumin 

32 oz vegetable stock or water 

1 jar homemade salsa (can subcanned/frozen toma-
toes) 

1/3 cup uncooked quinoa or other grain, such as fro-
zen sweet corn  

1 15 oz can black beans, drained and rinsed 

Salt and pepper to taste  

To serve: Your favorite chili toppings, for example av-
ocado, sour cream, cilantro,cheese, or tortilla chips.  

Directions 
1. In a large pot melt oil overmedium heat. Add 

choppedonions and celery and a pinch ofsalt. Sau-
té for about 5 minutes.  

2. Add sweet potatoes and spices.Cook for 3-4 
minutes, stirringoccasionally.  

3. Add vegetable stock andsalsa/tomatoes. Bring to 
asimmer and cook for 15 minutes. 

4. Add quinoa or other grain andblack beans. Cook 
for about 20minutes, or until grains are fully-
cooked and sweet potatoes aresoft. 

5. Serve with your favorite toppings, like sour 
cream,avocado, fresh cilantro and lime wedges!  

 

• Did you know that sweet potatoes are one of the oldest vegetables known to man, with origins dating back 
thousands of years to Central America? They were a staple food for early settlers, including the Pilgrims who 
enjoyed them at the first Thanksgiving in 1621. 

• Similar to traditional potatoes, the part we eat grows under the soil and produces long, beautiful vines. The 
vines are so stunning that they are sold as ornamental plants to be used in landscaping and so plentiful that 
some farmers use them as ground cover in orchards and vineyards.   

• Sweet potatoes come in many different colors like orange, white, yellow, red and purple. The taste, texture, 
flavor, and nutritional content differs among the varieties. Orange sweet potatoes are the sweetest of them all. 

• In 2000, Americans ate about 4 pounds of sweet potatoes per person. Today, it’s nearly double that, at 7.5 
pounds per person. 

• Sweet potatoes are not actually potatoes! They belong to the morning glory family, while regular potatoes be-
long to the nightshade family. 

• The orange-fleshed sweet potato is often called a "yam" in the United States, but it's actually a sweet potato. 
True yams are starchier and drier than sweet potatoes and are more common in Africa and Asia. 

• Sweet potatoes are considered a drought-tolerant crop and are often grown in regions with poor soil quality or 
limited water resources. 

• The world record for the heaviest sweet potato weighs in at a whopping 81 pounds!  

Local Food of the Month: Sweet Potato! Fun Facts 



 Kelly Capuzzi, Athens County Master Gardener Intern, presented 
“What’s the Buzz about Bees” at the October meeting. Kelly began the 
talk explaining that there are over 500 species of native bees in Ohio 
who are working behind the scenes pollinating flowers in our gardens 
from spring to fall. Unlike European honeybees that are social and live 
in a hive, most of the native bees in Ohio are solitary and nest in the 
ground. Bees are related to wasps but wasps are meat eaters preying 
mostly on insects. Bees on the other hand are vegetarians gathering 
pollen and nectar. Kelly focused on specialist bees who’s offspring can 
only digest pollen from one species of plant or a family of plant. An ex-
ample of a specialist bee is the spring mining bee (Andrena eri-
geniae) that only collects pollen from spring beauty (Claytonia virginica). 
To help out the bees in your backyard, Kelly recommended planting a 
variety of native plants that bloom from early spring to late fall and fo-
cus on plants for specialist bees. For more information on plants for 
native bees, OSU extension has created a series of garden designs called 
Plant by Number:  https://u.osu.edu/plantbynumbers/ 

OVER THE GARDEN FENCE 

Gardening 

• Compost leaves 

• Compost dead plants 

• Dispose of diseased 
plants 

• Open new garden 
beds for next year 

• Take soil samples 

• Apply lime or sulfur 

Digging Deeper – Kelly Capuzzi 

On October 19th, The Hocking Hills Wild Ones hosted a fall plant swap 
and garden talk from author and teacher Debra Knapke at the Bowen 
House in Logan. Debra Knapke designed the OSU extension “Plant by 
Number” garden guides. Debra’s talk focused on promoting soil health 
and landscaping with native plants. Debra has been working with the 
Ohio Ecological Food and Farm Association (OEFFA) and shared infor-
mation about Ohio Soil Heath Week November 10-15: https://
www.ohiosoilhealthweek.com/events. Many thanks to Patty Shipley 
(owner of Leaves For Wildlife native plant nursery in Delaware) for do-
nating most of the native trees and plants 
for a successful plant swap. Check out 
the Hocking Hills Wild Ones website for 
upcoming events: https://
hockinghills.wildones.org/  

Speaking of Soil Health Week, Rural Ac-
tion will be hosting a Soil Health Rally on 
November 14th from 12:30 – 1:30 at the 
Athens County Municipal Courthouse. 

Kelly Capuzzi 
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