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Remember, your landscape plants need water in the winter, especially when temperatures 
swing from freezing to mild. See the watering poster for more 
information. https://newscenter.nmsu.edu/Stories/view/459/winter-watering 

“For many of the trees and shrubs grown in our 
landscapes, the most critical time for irrigation is in the 
late winter as the buds begin to swell. This may be 
more than a month before growth begins, and this is 
the time when small absorbing roots form for many 
plants. These roots need moist soil to grow, survive, and 
do their job absorbing water and nutrients.” Dr. Curtis 
Smith, retired NMSU Horticulture Specialist.  
 
The Intern Class of 2021 has exceeded our projection of 24! We welcomed 28 new interns 
during the Feb 2 Orientation class. We couldn’t get the word out in the traditional way such 
as  the Corrales Growers Market and Plant Clinics, so we beefed up our social media and 
publicity in the Corrales Comment and the Albuquerque Journal from which we received a 
good response. Please see more details about the upcoming Intern training in the Education 
Committee article.  
 
I’m giving a shout out to the Class of 2020! They weathered many obstacles caused by the 
pandemic including moving from in-person training to virtual and in-person meetings with 
their mentors on Zoom. It also interfered with their ability to volunteer. On January 21 
EIGHT of the Class of 2020 joined the Advisory Council meeting via Zoom! Kudos to that 
class for finding ways to get involved and thanks to the mentors who helped them through 
that difficult year. 
 
And check those seed packets to determine the best time to start your seeds and factor in 
the last frost date for your area. I wish you luck in your growing! 
~  Barbara                                                                                PhotoΥ Johnson Co.K. state edu 

 

http://sandovalmastergardeners.org/
mailto:newsletter@sandovalmastergardeners.org
mailto:newsletter@sandovalmastergardeners.org
https://newscenter.nmsu.edu/Stories/view/459/winter-watering
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Good-Bye to Lifetime Master Gardener, Ed Barts 
 

Lifetime Master Gardener, Ed Barts passed away, December 10, 2020. He is survived by his wife, Theresa, also a 

Lifetime Master Gardener. Many of us in the gardening community knew Ed from his years at the Corrales 

Growers Market information table. SEMG is working with Corrales planning to plant a memorial tree in Ed’s 

honor.   Obituary link: https://www.legacy.com/obituaries/abqjournal/obituary.aspx?n=edward-barts&pid=197393496  

 

 

Virtual Plant Clinic Experiment 
Sandra Liakus, SEMG 2008 

 
As an experiment during this time of social distancing, we are planning two trial virtual Plant Clinic events via 
Zoom.   

 
Invited master gardeners will be invited to these two events and the feedback 
we collect will determine the feasibility of opening similar virtual plant 
clinics/helpline events to the Sandoval County residential gardeners.  
These events would be hosted by SEMG Volunteers this growing season.  
 

Stay tuned to your email for a possible invitation in February and in early March.  If you would like to be added 

to the invitation list, please email your interest to outreach@sandovalmastergardeners.org. 
 
Photo:  ufl.edu 

 
 

Double Check Your Data! 
Mo Casey, SEMG 2019, Membership Chair 

 

Like most gardeners the SEMG Advisory Council has been hard at work this winter 
updating, planning, and creating new tools for our members.  One of those new, 
updated tools is the membership roster. You can find the latest member 
information on the Members Only portion of the website. You will need to use the 
new 2021 password to access this information.  
 

Please, take a few minutes to check your own entry. Confirm we have the right 
email and phone numbers for you. If you have corrections or cannot find your 
information, contact : membership@sandovalmastergardeners.org 
Photo:  Breakingpic.pexels.com 
 
  

https://www.legacy.com/obituaries/abqjournal/obituary.aspx?n=edward-barts&pid=197393496
mailto:outreach@sandovalmastergardeners.org
mailto:membership@sandovalmastergardeners.org
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Re-Thinking the 2021 Master Gardener Intern Class 
SEMG Education Committee:  John Thompson & Suzanne Bollenbach Co-Chairs 

 

The 2021 Sandoval Master Gardener Intern Class started February 2, in a virtual classroom format due to COVID-19 
restrictions on in-person gatherings. Some classes will be conducted as live Zoom teleconferences and others will be pre-
recorded video lectures followed by live Question and Answer Zoom conferences. Quizzes will be taken and graded 
online. 
 
The curriculum for this year’s intern class will include core horticulture classes in: 

 Botany    Soil Biology  Vegetable and fruit production 
 Plant identification  Entomology  Integrated pest management 
 Plant pathology   Weeds   Shrubs and trees 
 Vertebrate pests   Pollinators 
 

Additional courses tailored to Sandoval County interests include: 
 Sustainability   Perennials   Water and irrigation 
 

The limitations on in-person classes have caused some re-thinking how to conduct horticultural classes that have 
traditionally involved group outdoor activities. Fortunately, we have developed some best practices from experience with 
the completion of our 2020 intern class using online lectures and lessons learned from recent successful virtual 
classroom programs like Ready, Set, Grow and Albuquerque Tree Stewards.  
 

Dr. Marisa Thompson has been a key person in establishing successful models for virtual 
classrooms that convey high levels of educational content, useful online references, and 
interaction with online students. She has agreed to tutor SEMG instructors in developing 
effective virtual classroom lectures for interns, members, and the public.  
 
SEMG has also developed the Mentor-Intern Team approach that provides needed social 
interaction for interns to overcome any technical difficulties with online instruction and 
get them interested and involved in long term volunteer activities. The teams, consisting 
of four mentors and seven interns, will conduct weekly Zoom meetings to address class 
issues, website or other online technical issues, Helpline questions, volunteer projects, or 
just gardening issues. Because the teams are small, they can meet in person under social 
distancing restrictions, to conduct hands-on exercises that accompany classes that 
cannot be performed by the instructor remotely. 
 

Interns will also learn about our innovative community outreach program and how we respond to Helpline questions 
with structured problem diagnosis and research. All core classes will have accompanying example Helpline questions for 
interns to address. 
 
A benefit of online classes is that it allows schedule flexibility for interns that may have time conflicts with regularly 
scheduled live lectures or Q&A sessions. All lectures and Q&A sessions will be recorded and available to interns to view 
at any time after posting. Additionally, these classes will be available online to members who wish to take them for 
continuing education credit.     Photo:  Tucson Botanical Gardens 
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Re-inventing SEMG Plant Sale Fundraising 
 

COVID has given all of us the need/opportunity to re-examine almost everything we do. The SEMG Plant Sale is no exception. 
In the past we had one leg of the sale at the April Intern Final class event and the full sale the first weekend of the Corrales 
Grower’s Market. Historically we’ve done well; bringing in between $800 and $1200 dollars to fund SEMG projects. Courtesy of 
COVID restrictions both of those sales are not possible this year. What to do, instead? Step one: Invite a small group of Master 
Gardeners to the table and pick their brains. 
 

Once we agreed to toss out 99% of “the way we’ve always done things”, we focused on our clear goal: How do we raise 
the most money with the least effort? That resulted in a plan. We know it might change and morph as we go through 

the year, refining, and communicating changes, as needed.  
  

For 2021 we will have multiple plant sales throughout the year. 
 

The sales will happen based on what we have available to sell. Plants offered will include vegetables, herbs, perennials, 

houseplants, bulbs (such as lilies). If we can grow it – we can sell it! 

 

Asking MG’s to ‘plant extra’ when you start seeds & donate your surplus to the sales 
 

Surplus plants will be delivered to Michelle Wittie (SEMG 2020) for marketing to her 
FB Group with links to SEMG FB, and Instagram. 
 
Plants will be sold NO CONTACT from Michelle’s driveway with an honor system 
payment jar. Michelle has been successfully conducting her own plant sales this way 
for months. 
 
Michelle has already started selling lettuce starts from Sam Thompson. Sam will be 
delivering White Russian, Red Russian, and Black Tuscan Kale seedlings to Michelle in 
the next few days. Because all these sales are fundraising for SEMG we will be pricing 
the plants higher than big box store pricing. It’s important to remember that most of 
us are growing plants we know thrive here and they are getting a healthier start than 
is typical for big box plants.  

 
Michelle shared ideas of what her clients have been looking for when they come to her sales. High demand plants are bolded. 
 

Aloe Cucumbers Lettuces Perennials 

Beets Grasses Melons Pollinator Plants 

Berries Herbs Milkweed Spider Plants 

Chamomile Iris Native Plants Squash 

Chard Lavender Peppers  Strawberries 

Chile   Tomatoes 

 
If there is something on this list you’ve wanted to try from seeds; but didn’t know what to do with all the extras, try them out 
and share the excess through a SEMG plant sale. Everyone benefits!                  Photo:  Lauren Raftopulos, Pexels 
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I9[t ²!b¢95 Ім 
Zoom scheduler. 

SEMG purchased a Zoom license to help the chapter continue meeting via Zoom. 
Training will be provided on Zoom and event management on the SEMG calendar. 

You’ll get to work with the various project chairs and committee chairs. 
Interested? Contact: admin @sandovalmastergardeners.org 

 
 

I9[t ²!b¢95 Ін 
Psst! Hey, over here! 

Say, you want to get out of the house, and not just in your garden? 
Well, I have an inside job available, if you'll take it. 

The Sandoval County Admin Building has some indoor plants in sore need of watering. 
If you are interested, please contact Eydie Francis at eydie.francis@gmail.com. 

I will be able to give you details. It takes about 2 hours to water all 3 floors. 
We will be following state protocol for COVID-19 precautions. 

 
 

I9[t ²!b¢95 Іо 
Master Gardener Veterans to sign up for 

2 - week email helpline shifts 
 in February & March 

 

Sign up on our website 
REWARD 

    2 week shift = 10 outreach hours 
              Register for a shift here   

 

 

 

 

 

 

mailto:admin@sandovalmastergardeners.org
mailto:eydie.francis@gmail.com
file:///C:/Users/Kate/Documents/3.%20SCMG%20NEWSLETTER/Register%20for%20a%20shift%20here%20%20http:/sandovalmastergardeners.org/projects/volunteer-sign-up/
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DŀǊŘŜƴ tƭŀƴƴƛƴƎ млм π ²ƛƴǘŜǊ tǊŜǇŀǊŀǘƛƻƴ 
     YŀǘŜ {ƘŀŘƻŎƪΣ {9aD нлму 
 

Garden planning for many of us, is often more about fixing the planting mistakes of the developers or previous owners than creating 
an oasis from scratch. It can feel like an overwhelming task; especially if you are new to the area and not familiar with the challenges 
of our soil and climate. Those challenges are a great reason to become a Master Gardener. 
 

Tools to Get Started:  Tracing paper, a ruler, pencil, eraser, and a plat map of your property. That will be part of the closing papers if 
you bought the home. If you are renting; you are probably limited to container gardening – which can be even more fun. Enlarge the 
plat plan and to the point the plot outline takes up most of an 8.5 X 11 piece of paper. Trace the outline with a marker to make it 
visible though the tracing paper.  
 

Where Are You Starting? Many gardening experts suggest planning your garden in the winter. 
It’s nicer to be inside and warm with a sketch than outside in the dirt when it’s 33 degrees. Bare 
spots in the garden are even more pronounced in the wintertime. It’s also easier to see the 
overall health of deciduous shrubs and trees in the winter when the leaves are gone. 
 

What is in Your Yard – Now? The names of the trees or shrubs aren’t critical for this first sketch 
– it matters more where they are, what’s next to them and if it’s a deciduous or an evergreen. 
Draw on your tracing paper what is in the garden today. On a sunny winter day, it’s helpful to 
wander around your garden, front and back, taking photos to help remind you what is there 
and how it looks in the winter months.  
 

If you moved into your property in the middle of winter you won’t know, for sure, how big the 
plants can get. An example is Russian Sage. It might have been pruned to the ground and you 
don’t realize it will be 6’x6’ in July. If you have been through a growing season sketch the plants 
to scale at their full size.           Photo:  K. Shadock  
 

What’s Not Working for You? It’s not uncommon for builders to hire a planting crew to ‘drop plants in the ground’ without 
considering the mature spread. That can translate into plants growing over the roof, into the stucco siding or falling onto sidewalks. 
Any plant that appears intrusive in the winter will likely be an endless pruning project in the summer. Maybe it’s a rose bed that 
hasn’t been maintained for years with lots of dead canes. Simply note, on your sketch, what needs to be done later.  
 

What’s Missing? One of the hardest adjustments for me is the lack of color in both private and public landscapes from the end of 
October until mid-March. If that’s a need for you as well, consider which windows in your home give you the best view of the yard 
and/or the mountains. Make a note to add a splash of color outside those windows. Perhaps, from your prime windows, such as the 
kitchen or living room all you see is sand or gravel and no plantings. That would be a terrific place to start adding new vegetation – 
make a note on your sketch. 
 

What’s Possible? Xeriscaping, Native Plants and Water Wise gardening are terms we learn living in the high desert. There is an 
amazing variety of perennials, grasses, shrubs, and trees that thrive in our climate. Now that you have your first sketch, it’s time to 
read up on what plants appeal to you and thrive here. Here are few suggestions, from my own bookcase, to get you started: 
 

MONTH-BY-MONTH GARDENING  Arizona, Nevada & New Mexico  by Jacqueline A. Soule 
NEW MEXICO GARDENER’S GUIDE  By Judith Phillips  
BEST PLANTS for New Mexico Gardens and Landscapes  by Baker H. Morrow 
DRY CLIMATE GARDENING  by Ortho books 
GROWING THE SOUTHWEST GARDEN  by Judith Phillips 
Plants of the Southwest      Xeriscape 101 flyer  The Enchanted Xeriscape  

https://plantsofthesouthwest.com/products/catalog?variant=11127792517
https://www.ose.state.nm.us/WUC/PDF/Xeriscape101-2004.pdf
https://www.ose.state.nm.us/WUC/PDF/EnchantedXeriscape2004.pdf
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Composting in Winter 
Excerpt from  Bernalillo County Master Composter ; shared by John Zarolla, 

BCMC 

When the temperature within a composting setup goes below 55 F, then microbial activity slows 

down as does the decomposition of organic materials in the bin.  

The internal production of heat in any composting setup comes from microbial enzymatic 

breakdown of the carbohydrates (plants) which have been added. Heat energy from the sun is 
stored in plants during photosynthesis, which produces carbohydrates. When those plants are 

decomposed, then energy is released in the form of heat.  

Two unique composting meth ods are the cold process and the hot process. If one is not following 
the specific guidelines for hot process composting, then all other methods fall into the cold 

process category.  

A cold process composting setup is a frequent choice for home composting.  This process is 

straightforward, easy, and effective. The process may be static; that is, no turning is required if 
coarse bulking material is added as the pile is built to avoid compaction and facilitate convective 

air flow. Moisture is maintained in all  seasons.  

External heat may be added by placing the bin in a sunny location in the colder months. In 
general, the decomposition process slows in the winter, then speeds up in spring and summer. 

Though the process is slowed, it is OK to continue to add orga nics to the bin. When the 
temperature rises in the spring the materials that have been added will begin to decompose at a 

faster rate  

When you add organics to your bin or soil in the winter, that organic material is in place and 

ready for faster decomposit ion as temperatures rise in the spring.  

Select a composting process which fits your lifestyle. Continue to organize and recycle your 
organics in a composting setup in all seasons, including the winter. Maintain moisture in the bin 

in all seasons. Chop, shr ed, cut materials before adding to help  improve moisture absorption. 
Add coarse bulking material as the pile is built to reduce compaction and improve convective air 

flow.  

Outdoor worm composting setups will perform well in the urban areas of central New M exico if 
the bin is protected from a sustained frost. Insulation may be in the form of straw bales or thick 

"blankets" of several layers of cardboard. Composting worms, i.e., red wigglers, may be added to 

a cold process compost bin if the bin is protected from freezing.  

For the entire article with additional links, NMSU: Composting in Winter 
 

Mail your questions about winter composting along with your zip code to   

compost -questions@nmcomposters.org . 

 
  

https://bernalilloextension.nmsu.edu/mastercomposter/winter.html
mailto:compost-questions@nmcomposters.org
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Garden2Table Corner 
     /ŀǎǎŀƴŘǊŀ  5Ω!ƴǘƻƴƛƻ   {9aD нлмф 
 
²ŜƭŎƻƳŜ ǘƻ CŜōǊǳŀǊȅ and some much-needed precipitation. My fellow gardeners are planning their gardens by perusing seed and 
gardening catalogues and prepping their beds in the hopes of perhaps a more successful or different harvest than last year. My fellow 
Garden2Table Committee members, who love to both garden and cook, are doing the same while likely cooking up healthy comfort 
foods and wondering if/when we will be active this year. Though it is rather doubtful, we are continuing to collect and test recipes so 
that we will be ready when it is safe to once again enter the senior centers to demonstrate those recipes. I decided to pay homage to 
the cookbooks that inspire us, a renown local cookbook writer, and our very own cookbook collector. 
 
/ƻƻƪōƻƻƪǎ are to cooks what seed catalogues are to gardeners--they inspire us! Gardeners design their gardens around the 
different seasons, while cooks design their menus around what is in season. We often garden and cook using the instincts our 
experiences have taught us as guides. We tend to improvise, a lot. However, when demonstrating a recipe, it is not advisable to 
improvise, though we would sometimes like to. Therefore, one of our main planning tasks is to find and test recipes that are easy to 
prepare, use seasonal produce and common pantry items, and are both nutritious and tasty.   
 
As experienced cooks, we are also likely to be disciples of the triangulation of fat, salt, and acid, which ensures a dish is perfectly 
balanced and pleasing to our 9,000 tastebuds. This is especially important when preparing meals for seniors, because as we age our 
sense of smell and taste changes. After 60 we lose the ability to distinguish the tastes of sweet, salty, sour, and bitter, and after 70 
our sense of smell fades, exacerbating the loss of taste. Remember the revolt a few years back when the City of Albuquerque decided 
to remove salt and pepper shakers and other condiments from the dining rooms of senior centers? The mayor quickly ordered them 
replaced. 
 
Recently, I found two forgotten vegetarian cookbooks in my small collection. Both will likely become new sources for our recipe 
collection. I located them after reading a couple of reviews in the WSJ and the Santa Fe New Mexican of Deborah Madison’s  new 
book. And much to my surprise, this James Beard Award-winning author has lived in Santa Fe for the past 30 years, where she wrote 
most of her 14 vegetarian cookbooks. 
 

!ƴ hƴƛƻƴ ƛƴ aȅ tƻŎƪŜǘΥ ! [ƛŦŜ ǿƛǘƘ ±ŜƎŜǘŀōƭŜǎ is Deborah Madison’s new memoir that recalls her personal 
history in relation to food. You won’t find any recipes in her new book, which grew out of her desire to talk 
about food in a different way—as a gesture of kindness and one of sharing. Considered as America’s leading 
authority on meat-free cooking, Ms. Madison has never liked the vegetarian label and is wary of faddish food 
labels; however, she does prefer to eat what is grown locally and organically and refuses to preach about it. 
Ms. Madison began her life as a cook at the San Francisco Zen Center and at Berkeley’s Chez Panisse under 
the tutorship of Alice Waters. She came to Santa Fe in 1990 very much with its local farmers’ markets in mind, 
and with the intent of opening a restaurant. Since that time, Ms. Madison has managed the local farmers’ 
market and founded the Santa Fe chapter of Slow Food (slowfoodsantafe.org). If you’re interested in finding 
out more about Ms. Madison’s life, career, and new memoir, visit her interview in the Santa Fe New Mexican  
 

So grateful that I had not donated or given away two of Ms. Madison’s cookbooks—The Greens Cookbook and The Savory Way. 
Finding them reminded me of SEMG’s own cookbook collector. 
 
tŀǘǊƛŎƛŀ .ŀǊƎŜǊ ό{9aD нллфύ is not only a prolific cookbook collector, having collected hundreds of cookbooks over the years, she is 
also an extraordinary gardener and a founding member of the Garden2Table Committee. For these reasons, I added an interview 
with her for this month’s column. 
 
Q:  During our Garden2Table demonstration training exercise a year ago, you mentioned in passing your giant cookbook collection.  
Because most Garden2Table volunteers love gardening, as well as cooking. We were in awe. Please describe your collection and what 
inspired you to become a collector?  

https://www.santafenewmexican.com/pasatiempo/restaurants/amuse_bouche/growing-into-your-food-author-deborah-madison/article_3afeb94e-1f7b-11eb-93b8-77520041134d.html
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A:  My philosophy has always been that if a cookbook contains only one recipe it is worth the 
purchase; thus, my collection is composed of over 1597 cookbooks (yes, I have an inventory). 
About 75% of my cookbooks are Italian and what you would describe as “coffee table” 
cookbooks. I started collecting over 45 years ago when, as a young bride. I was in search of 
recipes for dishes my Sicilian grandmother cooked when I was a child. Like so many immigrant 
women of her generation, she cooked dishes her mother and grandmother cooked in the old 
county and the ingredients, measurements, oven temperature  etc. were never written down.    

 
Q:  I just recently discovered two of Deborah Madison’s more revered cookbooks on my small shelves. How often do you peruse your 
collection for forgotten treasures? Do you have any of Ms. Madison’s cookbooks?  
 

A:  I peruse my collection on a regular basis for new and forgotten treasurers. However, I confess that since my shelves are bursting, 
I use Google searches more and more and, notoriously, rip pages out of the many magazines I subscribe to. I frequently combine 
several recipes and then record them in my laptop for future use if they are given the thumbs up by my family or guests. I do have 
some of Deborah’s cookbooks. My favorite is The Savory Way, a collection of over 300 recipes published in 1990. I like it because the 
recipes are flexible and forgiving, yet elegant and about half of it is devoted to some well-known chefs and their restaurants. It 
contains recipes for all courses of the meal and the background information is fun to read.  
 

Q:  Now that you’re retired, how does your cooking compare to that when you were a busy successful attorney? What type of meals 
or foods inspire you as a home chef? 
 

A:  I do more of the cooking now than when I was working. I either had a long commute or traveled a lot, so my husband did most of 
the cooking during the week. Sometimes I cooked on the weekends and certainly on special occasions. Since retirement, we share 
the cooking more evenly although I still cook for dinner parties and holidays. A Mediterranean diet is the inspiration for the way we 
eat, i.e., lots of vegetables, fruit, chicken, seafood and pasta with some dairy and the occasional steak or roast pork; and of course, 
there is room for wine and espresso coffee in moderation.  
 
Q:  I recently ran across an !ƭōǳǉǳŜǊǉǳŜ WƻǳǊƴŀƭ article you wrote six years ago on how to welcome wildlife to your landscape and 
the gradual disappearance of natural open space, which we can all relate to. It must have been quite an honor to have your yard 

recognized by the National Wildlife Federation as a Certified Wildlife Habitat. Any updates you would like to share? 
 

A:  Since that article published, my garden has been certified as a Monarch Waystation through the Monarch Watch and the 

University of Kansas Entomology Program, and a Pollinator Habitat by the Xerces Society for Invertebrate Conservation. In 2016 

in response to the Zika virus spread, I tried to attract bats and installed two bat houses on a 12-foot-high pole that could house up to 
500 bats.  It is amazing how those little guys can fold up their wings and squeeze in a small space. However, I have not had any 
occupants although I read that you should give them three to five years so maybe there is still hope. Four years ago, a swarm of 
honeybees took up residence in a whiskey barrel that decorated the northeast corner of my garden. They stayed until last spring 
when they left for larger accommodations – my garden certainly missed them. This experience certainly made me realize how much 
we rely on them and how vegetable and fruit production is affected when they are less plentiful. 
 

Q:  As a founding member of the Garden2Table Committee, which got its start demonstrating recipes at local growers’ markets rather 
than senior centers, would you please share a memorable anecdote or story of one of those early experiences?   
 

A:  A Santa Ana pueblo resident stopped at our demonstration in Bernalillo on our first day as we were preparing a butternut squash 
dish (recipe below) I quickly realized that she was very wise and had lived many years when she shared that gardening simply did not 
allow her to be mentally old (although she certainly appeared physically old), because gardening gave her the opportunity to realize 
many new hopes and dreams each season in addition to giving her something to look forward to.   
 

While I had Patricia’s attention I asked if she would share one of her favorite plant-based, easy to prepare, comfort food recipes for a 
cold February day. She shared the recipe for Roasted Butternut Squash Parmesan.       Photo:  Patricia Barger 
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Garden2Table Recipe for February 
 

Roasted Butternut Squash Parmesan 
 
This recipe can be prepared in an oven using a lightly greased sheet pan or a frying pan. It was also one of the original recipes  
that Garden2Table demonstrated at the growers’ markets, and one which was created for demonstration using a variety of recipes. 
It was demonstrated using an electric frying pan. 

 
Ingredients 
1 medium butternut squash (about 2-½ to 3 pounds), peeled and cut into ½-inch pieces 
2 tablespoons extra-virgin olive oil 
1-1/2 tablespoons minced garlic (about 4 cloves) 
½ teaspoon kosher salt 
½ teaspoon Italian seasoning 
¼ teaspoon black pepper 
1 cup finely shredded Parmesan cheese 
1 tablespoon chopped fresh thyme (you can also use basil, cilantro, or parsley) 
 
Directions 
1) Heat frying pan to 375 degrees or an oven to 400 degrees for oven roasting. 
2) In a large bowl stir together the first six ingredients and ½ cup of the Parmesan Cheese. 
3) Spread into a single layer in the frying pan or oven sheet and roast for 10 minutes. 
4) Toss squash, sprinkle with remaining cheese, spread it back into an even layer. 
5) When squash is tender (about another 10 minutes) sprinkle with thyme and serve. 

 
 
--------------------- 
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Indian hawthorne 

Raphiolepis indica  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

General Information 

Plant Form Shrub Plant Size 4' x 4' 

Plant Type Evergreen Water Usage Medium 

Sunlight Sun, Partial Shade Colors Pink, White 

 

Physical Description:  Compact shrub with glossy, leathery leaves covered with pink or white flowers 

in the spring. Panicles of dark-blue fruit follow flowering. 
 

Care and Maintenance:  Aphids occasional problem. Leaf spot also occasional problem. 
 
Gardener's Notes:  Avoid overhead watering to minimize leaf spot. Flowers best and stays more 

compact in full sun but protect from reflected heat for best performance. 
 

Photo and information from:   https://desertblooms.nmsu.edu/plantadvisor/    

 

 


