
ATHENS COUNTY MASTER GARDENERS 

Events 

• October 24—Master Gardener 

monthly meeting  

• Fall—Lunch & Learn Series 

https://

mastergardener.osu.edu/

HHHLNL22-23 

October 2022 

Cornell’s Project FeederWatch — Marcia Burchby 

 Garlic (Hardneck 
Varieties recom-
mended) 

 Cover crops 

  Cereal Rye 

  Wheat 

  Tricale 

October Garden 

        Plant of the Month 

During the winter and spring of 2021, in spite of the pandemic, political up-
heaval and hospice care, a joy for my mother and me was our challenge of 
counting and recording the birds who visited her birdfeeders and backyard. 
“Is that a hairy or a downy woodpecker?”  “There is that darned Cooper’s 
hawk again!”  “Here come a bunch of goldfinches--you count the ones on 
the ground and I’ll get the ones at the feeder.”  “The parent orioles are 
sucking up the grape jelly and tucking it into the 
babies’ beaks!”  

Project FeederWatch, conducted by Cornell Labora-
tory of Ornithology, was started in 1987 and is de-
pendent on the input of amateur bird enthusiasts. 
Citizen scientists of North America gather data 
about the variety and number of birds in their back-
yards. This count contributes to a continental data 
set of bird distributions and abundance; the infor-
mation will be used to measure changes in the win-
ter ranges and abundance of bird species over time.   

FeederWatch season for 2022-23 begins Nov. 1 and 
continues through April 30, 2023, but if you miss the starting date, you may 
still participate.  For an $18 fee, you will be sent instructional materials that 
explain how to accurately count the birds that come to your feeders or your 
yard (you don’t even need a feeder). You will count two days each week 
and data is periodically entered into the Cornell website. An app is available 
if you would rather record with that.  If you are away from home during this 
time and can’t count, that is fine too—whatever information you can pro-
vide will be used. 

Whether you decide to count birds or not, check out the Cornell website 
https://feederwatch.org for a wealth of scientific and anecdotal infor-
mation, trend graphs, tricky bird identification tips, photo galleries, details 
about house finch eye disease, blogs, digital access to Living Bird magazine 
and much more. 

Easily grown in average, dry to me-

dium, well-drained soils in full sun 

to part shade. Somewhat wide 

range of soil tolerance, but prefers 

moist, sandy soils. Drought tolerant. 

Promptly remove root suckers un-

less naturalized effect is desired. 

Female trees need a male pollinator 

in order to set fruit.  It is a decidu-

ous tree with a rounded oval crown 

that grows to 35-60’ tall.  

Persimmon— 

Diospyros virginiana 
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             Herb Logs (parsley, chives) 

Wash herbs, air dry, remove leaves from 
stems.  Pack leaves into the bottom of a 
quart freezer bag, forming a log.  Roll up 
and secure bag with a rubberband.  To use, 
remove and slice a section off, returning the 
rest to the freezer. 

                        Dry Herbs 

Using a food dehydrator, microwave (it only 
takes 2-3 minutes) or oven set at a low tem-
perature.  Herbs such as mint, sage or 
thyme can be tied in small clusters and 
hung in a dry location with good air circula-
tion for 1-2 weeks. 

Herb Cubes (parsley, basil, oregano, 
cilantro, arugula, garlic scapes, sage) 

Finely chop by hand or in a food proces-
sor, mix with olive oil, butter or water 
and freeze in ice cube trays.  Once fro-
zen, pop out and place in freezer bags. 

OVER THE GARDEN FENCE 

Preserving Herbs— Marcia Burchby with Margaret Roach 

The end of the gardening season is in sight and many gardeners have an abundance of produce preserved.  But don’t 
forget about saving some herbs for winter cooking—you will be so glad to pull out these flavor-packed summertime 
morsels to throw into a soup, use as a spread on crackers or sandwiches, or include in a recipe.   

There are several methods to freeze various herbs: 

 

Individual leaves  

Freeze twigs (rosemary, thyme) on a 
baking sheet.  After frozen, pull leaves 
off of stems and freeze in a bag or jar. 



OVER THE GARDEN FENCE 

Book Worms—Char Rae 

Digging Deeper – Molly Gassaway 

On a (very!) chilly Monday evening, the Master Gardeners had the opportunity to 
tour the gardens surrounding the home of Teena Thornton in the heart of the Plains.  
While Teena has only been in her home for 3 years and made sure we all knew her 
gardens were a “work in progress,” she has already made significant progress 
fighting back all the invasives that were there when she arrived and making her own 
private oasis (complete with bamboo fence).  We saw thriving paw paw trees, hardy 
begonias, giant coleus, corpse plants, and the biggest blueberry bush some of us 
have ever seen!  Additionally, we were able to pop across the street to sneak a peek 
at our very own Master Gardener Naga’s yard.  Led with a diagram he sent, Laura 
pointed out his selection of rose bushes and other perennials.   

Ten Tomatoes that Changed the World: A History 

William Alexander. Hachette Book Group. (2022). 

 As the title implies, this is not a “how to” book. It is, instead, a richly detailed and enter-
taining story of the agricultural, gastronomical, economical, and even judicial importance of the 
far-from-lowly Lycopersicon esculentum. Any doubts about the star power of the tomato to 
interest  
readers for an entire book, might be assuaged by the knowledge that this is the second book in 
which Alexander has given celebrity status to the fruit (Or is it a vegetable? The Supreme Court 
was involved in the decision!). He also wrote The $64 Tomato: How One Man Nearly Lost His 
Sanity, Spent a Fortune, and Endured the Existential Crisis in the Quest for the Perfect Garden. 
 With humor, and charm Alexander describes the complex Cinderella story of how the 
once-maligned and thought-to-be-poisonous descendant of the nightshade family became the top-selling plant for 
home gardens and the top selling canned food in America. The metamorphosis included the influences of the Industri-
al Revolution, genetic research, and a rising interest in certain foods, including the tomato, as panaceas. 
 Ohio features often in the history of the tomato. Ohio is third in the country in tomato production, by the way 
(being first, oddly, in the production of Swiss Cheese). In 1834, an Ohio physician, John Cook Bennett published his 
lecture on the health benefits of tomatoes. His claim that tomatoes made one “much less liable to an attack of chol-
era” and would even prevent it in “a majority of cases” was of particular interest to readers of the 200 or more news-
papers in which his lecture was reprinted. Bennett’s homage even included recipes. Ohio, launched the career of the 
tomato in America. 
 The lengthy process of arriving at the ultimate recipe for ketchup also has connections to Ohio, where Heinz, 
the “largest buyer of processed tomatoes in the world,” produces Heinz Ketchup in Fremont, Ohio, near Lake Erie. 
 Alexander Livingston, an Ohio entrepreneur and “the most successful tomato breeder of the late 19th Centu-
ry,” worked for 15 years to develop 15 varieties of smoother, more attractive hybrids. But it was Oved Shifriss of 
Burpee & Co. who transformed the tomato into the phenomenal Big Boy that popularized the tomato among home 
gardeners, largely because it shrunk the tomato plant from its typical 15 feet, which required a ladder, to its present 
day size and convenience. 
 Hopefully your appetite has been whetted to read more. Meanwhile, I know you are curious about that Su-
preme Court decision. A lawsuit in 1893, protesting a tariff charged for shipping tomatoes, which the claimant cited 
were categorized botanically as  fruit, resulted in the decision that tomatoes, because they are typically served as part 
of dinner and not as dessert, were to be considered vegetables and were therefore subject to the tax. 


