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From Barbra Boyd,

Acting Board President:

It seems like a long time ago that the state-wide shut-down started. What are you
doing? Have you gotten outside to start a Victory Garden? Are you watching
gardening shows? Learning to knit? Watching Breaking Bad for the 3rd time?
A few of my fellow Master Gardeners and I volunteer at a community garden in
Corrales. We’ve planted radishes, carrots, bok choy, turnips, beets, cucumbers, okra,
eggplant and we are getting ready for tomatoes and chilies! The garden is big enough
that we can safely distance ourselves and be productive. For me, it is wonderful to
get outside and make a difference in my community while getting volunteer hours. It
is also a way to keep our gardening community connected in a safe manner. That may
be what I miss the most in the quarantine, the community.
I hope you can take advantage of the beautiful weather we are having and get
outside to plant something. And I look forward to the day where we can safely meet
as a gardening community.
Whatever you are doing, I wish
you a safe quarantine. Please let
us know what you are doing and
more importantly, how you are
doing, we care.
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Dear Master Gardener Community,
As of today, May 11, employees of NMSU are still working from home. All Extension and the university campuses
are closed except for essential personnel. The University and Extension are developing guidelines for the return
of employees, students, and extension program volunteers.
To date, we cannot have face-to-face contact with the public, no groups of more than 5, and must practice social
distancing of a minimum of 6 feet. After the Governor issued the shelter in place order in mid-March, the 2020
Master Gardener Training continued online. Intern/Mentor groups are meeting via email, zoom, and other social
media. Interns have until May 31 to complete the online classes and quizzes. They will be certified in the fall.
The training classes on trees, turf, weeds, and soils are posted on the website and available to Master Gardeners
as well. Although volunteer hours have been waived for 2020, please continue to record hours contributed to
the program. I know many of you have surpassed the minimum of 30 hours and 10 CEUs. Any hours we can
show at the end of the fiscal year will support the program and our continued efforts to educate the public on
science based gardening best practices.
The email and phone helplines are up and running. Mentors and Interns are staffing the first few months of
phone helpline from home. There are openings available for phone and email helplines. Sign up on the Master
Gardener website. I hope to have updated information from NMSU in the next week or so.
Be well, be safe, wear a mask in public, and you know the rest.

Lynda Garvin,
Agriculture Agent/Extension Master Gardener Coordinator
Sandoval County Cooperative Extension Service
P.O. Box 400 (mailing address)
1500 Idalia RD, Building D, room 1049 (physical address)
Bernalillo, NM 87004
(505) 977-9574

Peace Corps Burkina Faso, Jamaica, Guinea-Bissau,
Vanuatu
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Spring is well established, and May changes up the readily available seasonal produce somewhat with artichokes,
broccoli, Brussels sprouts, cauliflower, leeks, mushrooms, parsnips, pineapples, radishes, rutabagas, and turnips. An
easy way to save on fruits and vegetables is to buy what’s in season when they are their most plentiful. Another
bonus is that fruits and vegetables always taste better when they are in season and are harvested close to peak
freshness.
This is also the fourth year that SEMG Garden2Table volunteers begin their monthly recipe demonstrations at
multiple senior/community centers throughout Sandoval County. The objective of this outreach project is to
encourage the use of seasonal produce that is readily available at growers markets, grown in a center’s or one’s
garden, or donated to these centers through food banks to make simple, inexpensive nutritional salad, soup,
appetizer, or main course. We are also hoping to work with Seed2Need this summer to have produce donated for
our recipes and available to each center, so that those interested will have the produce available to try our recipes at
home.
So far, we have 10 dedicated volunteers for this important outreach project. Most are veteran volunteers, and we
were excited when two SCMG 2020 interns joined us in our mandatory training, which was held the last week in
February. However, we need more volunteers to join us to meet our monthly obligations. We will be holding another
training session (two 3-hour training sessions) once the Covid-19 quarantine is over. If you are interested in attending
this training, please email Lynda Garvin at lgarvin@nmsu.edu or Cassandra D’Antonio, Chair of Garden2Table 2020,
at cassandantonio@aol.com.
Lastly, we will be publishing our monthly recipes on both
the SEMG website and in this newsletter. We had a great
time during the February training, demonstrating,
testing, and tweaking a few of our spring recipes. May’s
recipe is Rainbow Cauliflower Rice Bowl/Salad, which
uses cauliflower rice for crunch, along with colorful
peppers, corn, and peas, all drizzled with a bright lemony
dressing and cilantro.
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GROW YOUR LIBRARY:

Recommended Plant Books

Recommendations from Marisa Y. Thompson Ph/D, Extension Horticulture Specialist
TITLE
AUTHOR
Attracting Native Pollinators

Xerces Society

The Bees In Your Backyard: A
Guide to North America's Bees

Joseph S. Wilson & Olivia Messinger Carril

Best Plants for New Mexico
Gardens and Landscapes

Baker Morrow

Braiding Sweetgrass:
Indigenous Wisdom, Scientific
Knowledge and the Teachings
of Plants

Robin Wall Kimmerer

Flowering Plants of New
Mexico

Robert DeWitt Ivey

Garden Insects of North
America
Growing the Southwest Garden

Whitney Cranshaw & David Shetlar
Judith Phillips

Hummingbird Plants of the
Southwest

Marcy Scott

Insects and Diseases of Woody
Plants of Colorado

Colorado State University Extension

National Audobon Society Field
Guide to North American Trees

National Audobon Society

New Mexico Gardener's Guide

Judith Phillips

Pests of the West

Whitney Cranshaw

Planting and Training: What.
When, and How to Prune

DK Publishing

The Life of a Leaf

Steven Vogel

Weeds of the West

Western Society of Weed Science

What a Plant Knows

Daniel Chamovitz

What Tree Is That?

Arbor Day Foundation

Yard Full of Sun

Scott Calhoun
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20 minutes| Makes 8 cups
Kick up the freshness and crunch factor of a healthy vegetable/grain bowl by using cauliflower rice instead of grains.
Ingredients
4 cups of riced cauliflower (1 pound)
1 large orange bell pepper, cut into ¼-inch dice (1 cup)
1 large red bell pepper, cut into ¼-inch dice (1 cup)
1 cup of fresh or thawed frozen green peas
1 cup of fresh or thawed frozen yellow corn
1 small red onion, cut into ¼ inch dice (¼ cup)
½ cup of finely chopped fresh cilantro
¼ cup of lemon juice (juice of 2 lemons)
½ cup of olive oil
Grated zest of 1 lemon
1 ½ tsp of salt (preferably sea salt)
1
tsp of black pepper
Instructions
In a large bowl, combine the vegetables and cilantro.
In a small bowl whisk together lemon juice, lemon zest, olive oil and salt and pepper.
Drizzle the lemon juice/olive oil mixture over the vegetable/herb mixture and toss well.
NOTE: Nuts, such as almonds or pistachios, can be added for extra crunch and nutrition.
Tips
• This recipe can be made from whole cauliflower that you rice in a food processor or fresh riced cauliflower that
can be found in most produce sections of your favorite grocery store. Frozen rice cauliflower can also be used,
but thaw in the refrigerator overnight in a colander filled with paper towels to soak up moisture. Thawed,
frozen riced cauliflower will have the texture of a soft grain, like quinoa, but will soak up the dressing more
readily.
• You can get rid of the strong taste of red onions by soaking sliced onions in ice water for 20 to 30 minutes or by
sprinkling with an acid, such as vinegar. Onions soaked in ice water will get very crisp, while those sprinkled
in vinegar will soften a bit, but they will lose the strong taste and become sweeter.
• On average, one lemon has about 2 tablespoons of lemon juice in it.
Nutritional Value:
Cauliflower: high in fiber, good source of antioxidants, vitamins A&C
Bell Peppers: vitamins C & B6, folate potassium, copper& manganese
Green Peas: vitamins A, B-1, B-6, C&K. Super-sized serving of osteoporosis fighting K & protein
Yellow corn: vitamins C & B, magnesium, good source of fiber
Cilantro: loaded with nutrients
(photo: Forks Over Knives)
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Bush lantana Lantana camara

General Information
Plant Form

Flower

Plant Type

Perennial

Sunlight

Sun, Partial
Shade

Plant Size

Water Usage

Colors

4' x 6'

Low

Orange, Pink, White,
Yellow

Physical Description: Woody, shrubby, spreading plant with rough, green, aromatic leaves and small,
thorny prickles on stems. Flat clusters of small flowers, cream to yellow as young blossoms in cluster
center, turning bright pink to orange when mature along outer margin of cluster. Blooms late spring to
fall.
Care and Maintenance: Aromatic foliage offensive to some. Dies to ground in winter leaving prickly,
woody stems to be removed for new growth in spring.
Gardener's notes: Tropical Mexican plant naturalized in south Texas. Many cultivars and hybrids available
in various sizes, including ground covers, and in several colors including all yellow, gold, orange, red and
pink flowers. Colorful "New Gold" especially suited to El Paso and is sterile so it is less messy than others.
L. urticoides (L. horrida) is a similar Texas native with orange and yellow flowers, seldom available.

Information from: desertblooms.nmsu.edu/
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Beneficial flies (Order: Diptera)
(i) Hoverflies (Family: Syrphidae)
Adult hoverflies can look superficially like wasps but have only 1 pair of wings and very short antennae.
The adults feed on nectar and pollen, and so are often seen on flowers (or hovering over them prior to
landing). The females lay their eggs close to aphid colonies, on which the larvae feed. The pupal stage is
immobile, somewhat pear-shaped, and normally found on the same plant on which the larva developed.
Adult hoverflies. Note short antennae compared to wasps

Hoverfly egg on snapdragon bud
Larval stage with aphids
Information from:

https://aces.nmsu.edu/pubs/insects/welcome
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