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October is a busy month for SEMG! Intern graduation and the Annual Meeting are 
opportunities for celebration, and both require hours of preparation work in the background. 
Thanks to all those who are making these pivotal events a success 
 
HOURS: Remember we still want to collect the 
volunteer hours you have for this year.  
We share the cumulative hours with Sandoval 
County and NMSU to highlight the impact the 
Master Gardeners are making in our community.  
A time reporting form was mailed to you via Survey 
Monkey. If you have not received that form or need 
to receive it again, please email 
admin@sandovalmastergardeners.org. 
 
DUES: Thank you to those who have paid their dues! Those who paid their dues by midnight 
Sunday, September 20 were sent an email from Survey Monkey to vote for Advisory Council 
Chair, Vice Chair and Treasurer. Votes for these positions are due by October 21.  
If you haven’t paid your dues yet, please do so as soon as possible.  
 
ANNUAL MEETING: SAVE THE DATE for our annual meeting. We are meeting on Saturday, 
October 24 at 3:00 via Zoom. One important agenda item is to thank Lynda Garvin for all  
she has done for the Sandoval Master Gardeners.  
 
GET INVOLVED: I encourage our members to stay active in SEMG. You can do this through 
volunteering for committees, submitting projects for consideration as an official SEMG 
project, and reviewing current SEMG projects to volunteer. Please “watch this space” and  
the website for want ads and job descriptions that we seek to fill. It is our members who  
make Sandoval Master Gardeners a benefit to the entire county!  
 
     ~  Barbara 
 
Photo: K. Shadock 
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1. Plant garlic in the garden 
 
2. Order seed and plant catalogs for winter browsing/ordering 
 
3. Root Prune the trees and bushes to be transplanted in the spring.  

Roots of trees and shrubs normally grow well beyond the soil volume that can be moved. To keep most of the 
roots within a small area, root prune in the fall before transplanting. Root prune only after leaves have fallen 
from deciduous plants in fall.  For more directions check out:  
https://hgic.clemson.edu/factsheet/transplanting-
established-trees-shrubs/ 
 

 
 
 
Photo:  Lukas, Pexels 

 
  

Remember to check out the Green News Blog on 
our Sandoval County Master Gardeners website. 

This month features: 
 
Ideas on how to plant trees 
 http://sandovalmastergardeners.org/category/tips-ideas/ 
 
Information about new Sustainable Gardening Classes offered by NMSU   
http://sandovalmastergardeners.org/category/classes-and-workshops/ 
 

For more information about planting trees, check out the Arbor Day Foundation’s suggestions. 
https://www.arborday.org/trees/planting/ 

https://hgic.clemson.edu/factsheet/transplanting-established-trees-shrubs/
https://hgic.clemson.edu/factsheet/transplanting-established-trees-shrubs/
http://sandovalmastergardeners.org/news-and-information/green-news-blog/
http://sandovalmastergardeners.org/category/tips-ideas/
http://sandovalmastergardeners.org/category/classes-and-workshops/
https://www.arborday.org/trees/planting/
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COMMITTEE UPDATE 
Outreach Committee – Chaired by Sam Thompson and Gilbert Galvin 

 

Editor’s Note: To ensure transparency of the many committees involved with keeping SEMG meaningful for our 

members and our community the committees may choose to periodically publish updates to their projects and  
decisions in the newsletter.  
 
 

The Outreach Committee met on 10/7/20, attended by Gilbert Galvan, Sam Thompson, Sandy 

Liakus, Paget Rose, Penny Lindgren and Meg Buerkel Hunn. 
 
 

It can be difficult to meet the Outreach Hours requirement, and 
the Outreach committee is looking at the need for more 
Outreach opportunities. For more information on Outreach Hour 
Requirements, see Your Outreach Responsibilities . 
 
 
A great way to earn your Outreach hours is working on the 
Helpline. Although the Phone Helpline is currently not 
operational, the Email Helpline is, and we need volunteers! 
Shifts are now two weeks long, and will earn you 10 hours. 
Shifts are open from now through the end of March. Sign up at 
Volunteer Sign-Up.  
 
 

 
We continue to look for ways to support Helpline volunteers. The Expert List, listing members who are 
knowledgeable on various topics and willing to help, has been updated. A welcome addition to last year’s Intern 
training was a multi-station hands-on Outreach training class. A suggestion was made that we consider offering 
this class to all Master Gardeners, in conjunction with the Education Committee, once we are able to meet. 
 
One responsibility of the Outreach Committee is to review current projects to ensure that each meets our mission, 
serves the needs of the community, and is sufficiently interesting and involved that you will want to spend your 
time volunteering. This process took place over the summer. A next step is to bring the project information on the 

website up to date. The Excel spreadsheet used to track your volunteer hours, SEMG Timesheet (2020-2021), 
has been already been updated with the current project list. 
 
 

 
Photo:  Jordan Benton, Pexels 

 
 
 
 
 
 
 
 
 
  

http://sandovalmastergardeners.org/wp-content/uploads/2020/06/Your-Outreach-Responsibilities.pdf
http://sandovalmastergardeners.org/projects/volunteer-sign-up/
http://sandovalmastergardeners.org/wp-content/uploads/2020/10/2020-2021-SEMG-TIMESHEET-Your-Name.xlsx
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Editor’s Note:  This page is a new and on-going feature in the Monthly Newsletter. Its purpose is to provide a place for members 
to advertise available tools/supplies/produce to other members and for the Committees and Projects to advertise where Master 
Gardener help is needed. Requests may be short term for an approved project, or for longer term program support roles.  
 

HELP WANTED #1 
 

Master Gardener Veterans to sign up for 
2 - week email helpline shifts 
 in November & December 

 
Sign up on our website 

 
REWARD 

 

2 week shift = 10 outreach hours 
 

        Register for a shift here   
 

http://sandovalmastergardeners.org/sheet/2020-email-helpline/ 

 
 

HELP WANTED #2 
 

The SEMG Education Committee has several Master Gardener positions to fill for the upcoming Intern classes.    
 

1. Coordinator for the 2021 Intern Class         
2. Mentor Coordinator 
3. Intern Mentors 
4. Quiz Coordinator 
5. Class Evaluation Coordinator 
6. Technical Adviser 
7. Advanced Class Coordinator 
8. Class Monitor 

 
The job scope is well documented for each role.  

For details, contact John Thompson  johnandsamthompson@gmail.com  mobile: 505-328-665 
 
Photo:  High Country Gardens.com 

file:///C:/Users/Kate/Documents/3.%20SCMG%20NEWSLETTER/Register%20for%20a%20shift%20here%20%20http:/sandovalmastergardeners.org/projects/volunteer-sign-up/
mailto:johnandsamthompson@gmail.com
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Garden2Table Corner  
 

Oh, Glorious October. “I’m so glad I live in a world where there are Octobers,” wrote L.M Montgomery in Anne of 

Green Gables, and most of America agrees. Google “Ode to October” and you will find many passionate odes exalting 
America’s second most favorite month of the year.* The beauty of the changing leaves, crisp cool mornings, sweater 
weather, apple picking, and everything pumpkin flavored and scented are some of the reasons why we embrace October. 
In New Mexico, October is the one month you can experience all four seasons in the same day. The Garden2Table 
outreach committee had several fun demonstration activities planned for our senior and community centers this month 
involving green tomatoes, mums, and, of course, pumpkins. Though we are extremely disappointed this SEMG outreach 
project has been suspended for the foreseeable future, we appreciate the opportunity to share them with you.  
 

Green Tomatoes 
The optimum temperature for tomatoes to ripen on the vine is 70 to 75° F. When the 
daytime temperatures begin to cool in October, home gardeners often find 
themselves with a lot of green tomatoes left on the vines. Some of us will leave them 
to be pecked at by birds or nibbled on by rodents until we find the wherewithal to 
compost them, sometimes not until the following spring when we begin preparing 
our new gardens, while others will attempt to ripen them off the vine. One of our 
planned activities was demonstrating the various methods of ripening tomatoes off 
the vine, including the cardboard box, paper bag, jar, and hanging methods 
(//rurallivingtoday.com/gardens/how-to-ripen-green-tomatoes/).   
 

If none of these methods appeal to you, there are dozens of savory recipes that use unripe tomatoes, including green 
tomato chutney, salsa, curry, and chili. Though we didn’t select a specific green tomato recipe to demonstrate, we were 
reviewing the 20 green tomato recipes that can be found on the ruralsprout.com website (www.ruralsprout.com/green-
tomato-recipes/), as well as pickling recipes found on the gardenbetty.com website (www.gardenbetty.com/four-ways-
to-pickled-green-tomatoes/). One of my favorite green tomato recipes is Grilled Green Tomato Caprese: (1) marinate 
slices of green tomato in ½ cup olive oil, ¼ cup white balsamic vinegar, 1 tablespoon of brown sugar, a couple of cloves 
of garlic and salt (2) grill, and (3) serve with fresh mozzarella or ricotta, drizzled with more olive oil and balsamic vinegar.   
 

Mum + Pumpkin = Mumpkins 
What could be more fall-like fun than selecting a pot of colorful mums and that perfect 
pumpkin? Though my kids are grown, I still love shopping for and decorating my front yard 
with mums and pumpkins. I do not miss the tedium and mess of carving dozens of pumpkins 
into jack-o’-lanterns. Mumpkins satisfy those cravings while providing a beautiful, unique fall 
décor for your front stoop. While you still have the mess of scooping out the guts and seeds, 
after that it’s easy: just fill the hollowed-out pumpkin with some soil, plant the mum, and 
water (www.nchpad.org/1626/6679/How~to~Make~A~Mumpkin). Remember to save those 
seeds for roasting and the mumpkins for composting (//earth911.com/home-garden/putting-
jack-to-work-how-to-wickedly-compost-pumpkins/).   
 
Photo:   Chad Stembridge, Pexels  and nchpad.org 

  

https://rurallivingtoday.com/gardens/how-to-ripen-green-tomatoes/
http://www.ruralsprout.com/green-tomato-recipes/
http://www.ruralsprout.com/green-tomato-recipes/
http://www.gardenbetty.com/four-ways-to-pickled-green-tomatoes/
http://www.gardenbetty.com/four-ways-to-pickled-green-tomatoes/
http://www.nchpad.org/1626/6679/How~to~Make~A~Mumpkin
https://earth911.com/home-garden/putting-jack-to-work-how-to-wickedly-compost-pumpkins/
https://earth911.com/home-garden/putting-jack-to-work-how-to-wickedly-compost-pumpkins/
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Garden2Table Corner (cont.) 
 
Pumpkin as Star Ingredient 
Pumpkin is Precious Ramotswe’s favorite comfort food.  In Alexander McCall Smith’s beloved series, The No. 1 Ladies’ 
Detective Agency, Mma Ramotswe, the founder and lead detective of the one and only detective agency in all of 
Botswana, heads slowly home after a sometimes busy but mostly slow day of sleuthing to prepare her favorite 
pumpkin dishes for her family: boiled or roasted pumpkin or pumpkin soup or stew. Precious enjoys preparing these 
dishes very slowly while sipping her bush tea. You get the picture: life moves slowly in Botswana. Being a fan of the 
series, I was fascinated that pumpkin could be a comfort food, as well as a major dietary staple in southern Africa and 
many other parts of the world. While we go crazy for our pumpkin-spiced everything this time of year (according to 
National Geographic most of the pumpkins grown in the US are destined for jack-o’-lanterns, décor, and pumpkin 
pies), the rest of the world grows pumpkins for food, which really shouldn’t be surprising considering they are rich in 
fiber and vitamins A and C and carotenoids (www.healthline.com/nutrition/pumpkin). When I was coming up with 
recipes we could demonstrate in October, pumpkin was on my mind as a key recipe ingredient.     
 

A couple of years ago, I came across a Southern Living magazine that 
featured several great pumpkin-based recipes—not just for pies or breads, 
but also main and side dishes (www.southernliving.com/food/holidays-
occasions/10-pumpkin-recipes). In honor of Mma Ramotswe, I set about 
testing several of them, though not so slowly and without the bush tea.  The 
Pumpkin-Coconut Curry and the Chicken Stew with Pumpkin and Wild Rice 
were two of my favorites, as was the Pumpkin Ravioli with Sage Brown 
Butter, which is made with canned pumpkin and wonton wrappers. There 
are many constraints that must be considered when selecting a recipe to 
demonstrate: Time (we only have 1 to 1 ½ hours to prep, demonstrate, serve 

samples, and clean-up); amenities (some facilities only have a small sink and microwave, while others have kitchens); 
and types of appliances needed to prepare the recipe (those that can be plugged in using an extension cord, e.g., 
electric skillets, blenders/mixers, crockpots, etc.). With these considerations in mind, I selected the Roasted Pumpkin 
and Baby Kale Salad as our featured October recipe. I hope you enjoy preparing and eating this salad and trying the 
many other pumpkin recipes.   
 
Wishing You a Happy & Healthy October 
Cassandra D’Antonio 
Chair, 2020 Garden2Table 
 
*According to a 2005 Gallup poll, May was America’s first favorite month of the year, followed closely by October.  
 
Photo:  James Wheeler, Pexels 
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Garden2Table Recipe for October 
 

ROASTED PUMPKIN & BABY KALE SALAD 
*Adapted from SouthernLiving.com  Photo:  SouthernLiving.com 

 

This beautiful fall salad makes a tasty meal on its own or a nice addition to any menu. 
Tangy Dijon mustard-apple cider vinaigrette is a great match for the 

sweet roasted pumpkin and sharp baby kale leaves. 

 
Prep Time 15 mins | Ready in 40 mins | Serves 4 
 
INGREDIENTS 
1 3-pound sugar pumpkin, cut into 12 (1-inch) wedges        

1 small red onion, cut into 8 wedges 
4 thyme sprigs 
2 rosemary sprigs 
6 Tbsp. extra-virgin olive oil, divided 
2 Tbsp. honey, divided 
1 ¾ tsp. kosher salt, divided 
1 tsp. black pepper, divided 
1 Tbsp. whole-grain Dijon mustard 
1 Tbsp. apple cider vinegar 
4 oz. baby kale greens (about 4 cups)                                                    
1/3  cup pomegranate arils 
1/3 cup chopped, toasted pecans (or whole roasted pepitas) 
3 oz. goat cheese, crumbled (about ¾ cup) 
 
INSTRUCTIONS 

1. Preheat oven to 450°F. Combine pumpkin, red onion, thyme, rosemary, 2 tablespoons of olive oil, and 1 
tablespoon of honey in a large bowl; toss to coat. 

2. Divide pumpkin mixture evenly between 2 rimmed baking sheets coated with cooking spray, and sprinkle with 1 
teaspoon of salt and ¾ teaspoon of pepper. Bake until browned and tender, about 20 minutes.  Do not stir. Cool 
for 10 minutes. 

3. Whisk together Dijon mustard, vinegar, remaining 4 tablespoons oil, 1 tablespoon of honey, ¾ teaspoon salt, and 
¼ teaspoon in small bowl. Toss kale with 1 tablespoon of the dressing and arrange on a serving platter with 
pumpkin mixture. Sprinkle with pomegranate arils, nuts, and goat cheese; drizzle with remaining dressing. 

 
Pumpkin Pointers: 

• Choose a sugar pumpkin, which are small and round. 

• Search for a well-attached, brown, dry stem (a sign it’s mature enough to be harvested). 

• Look for deep nicks, bruised, and soft sports (signs that rot has set in). 

• Don’t judge by color; a pumpkin’s hue will dull as its ages. 

• Store in a cool, dry place. 
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Insects Of The Month 
 

Editor’s Note:  In the past we’ve focused on helpful insects. 
In honor of Halloween we’re going to spotlight two of the scarier looking insects  

who share our space and are not harmful to our plants. 
 

Jerusalem Cricket  AKA:  Potato Bug 
genus Stenopelmatus 

 

 

 

 

 

 

 

 

 

 

 

 

 

Jerusalem crickets (or potato bugs) are a group of large, flightless insects of genus Stenopelmatus. They are 
native to the western United States and parts of Mexico. Despite their common names, these insects are neither 
true crickets (which belong to the family Gryllidae) nor true bugs (which belong to the order Hemiptera),nor are 
they native to Jerusalem. These nocturnal insects use their strong mandibles to feed primarily on dead organic 
matter but can also eat other insects.[5] Their highly adapted feet are used for burrowing beneath decaying root 
plants and tubers. 

While Jerusalem crickets are not venomous, they can emit a foul smell and can inflict a painful bite. 

Like true crickets, each species of Jerusalem cricket produces a different song during mating. This song takes the 
form of a characteristic drumming in which the insect beats its abdomen against the ground. 
 
Jerusalem crickets do NOT eat potatoes  
 
 
Source:  Wikipedia.com   Photos:  Wikipedia 

  

https://en.wikipedia.org/wiki/Genus
https://en.wikipedia.org/wiki/Jerusalem_cricket#cite_note-5
https://en.wikipedia.org/wiki/Jerusalem_cricket
https://en.wikipedia.org/wiki/Jerusalem_cricket
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Tarantula 
Family:  Theraphosidae 

Genus: Aphonogelia 
Species:  chalcodes 

 
 
Desert Tarantulas are a common sight in the Southwestern states and Mexico. They generally hide during the day, 
choosing instead to rest under rocks or protective burrows that are abandoned by desert rodents.  
 
The male of the species is lightly smaller than the females. Desert 
Tarantulas in general are noted for their large size compared to other 
spiders. Leg spans can reach up to 4 inches in diameter on the females 
making it possible for them to cover the whole hand of a grown man.  
 
Their brown bodies are covered with an abundance of hairs. This bristly 
hair is the hallmark of identifying Tarantulas, in general. Males are 
generally completely dark, whereas females tend to have light brown 
(blonde) hairs on their carapace and legs.  
 
 
This spider will work hard to avoid contact with people and it will strike 
if disturbed or threatened. It should be noted that Desert Tarantulas 
bites are considered poisonous, but not deadly.  
 
Seeking medical advice is advisable if bitten. Desert Tarantula venom is 
reported to only be as dangerous as bee venom, but sadly allergic reaction may result in sensitive individuals  
 
Because of their large size Desert Tarantulas can take down and consume small reptiles in addition to insects.   
 
 
 
Photo:  Mom.com 
 
Info from:  InsectIdentification.org 
 

  

https://animals.mom.com/species-of-spiders-in-new-mexico
https://www.insectidentification.org/insect-description.asp?identification=Desert-Tarantula
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Mexican redbud 
Cercis canadensis var. Mexicana 

 

 

 

 

 

 

 

 

 

 

General Information 

Plant Form Tree Plant Size 20' x 12' 

Plant Type Deciduous Water Usage Low 

Sunlight Sun, Partial Shade Colors Pink 

 

Physical Description:  Beautiful, showy pink blossoms line naked branches before leaves emerge in spring. 

Dark green wavy leaves and purplish seed pods prolong color display into summer. Edible flowers. 

 

Care and Maintenance:  Leaves may be damaged by leaf cutter bees. Suckers. 

 

Gardener's Notes:  Attractive ornamental, usually multi-trunked. Attracts bees and butterflies.  

This Trans-Pecos native is more drought and heat tolerant, with smaller, thicker leaves, than eastern relatives. 

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

https://desertblooms.nmsu.edu/plantadvisor/
https://desertblooms.nmsu.edu/plantadvisor/
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