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Happy New Year to you all! It is an event to start a new calendar and I hope this
year will bring us back together, in person, sooner than later.
It is time to order your seeds for those who enjoy that experience. I
admit I tried it two years ago with limited success, got better at it
last year with the help of a Master Gardener, and I hope to be even
better at it this year. Seed planting is certainly an act of hope and in
my case an act of perseverance. Seed providers are running low
and expect a large volume of requests again this year so do not
procrastinate a moment longer!
Part of our mission is to educate our communities in sustainable high desert gardening. It is a
major undertaking to train Interns every year and is especially challenging to train in a virtual
environment. Thanks to the efforts of the Education Committee, our Intern Training starts with
orientation on February 2 then weekly classes beginning February 9th. The list of classes is on the
Events Calendar on our website. We are continuing the Mentor Program in conjunction with
Intern Training. Please consider being a mentor as it is a great way to brush up on topics and earn
education hours as well. If you cannot make the commitment to be a mentor, please mark your
new calendar to include classes to fill out your education requirement.
It is also a good time to set up your system for tracking your volunteer and education hours.
There is an Excel spreadsheet on the website that you can download and use for tracking.
We appreciated the hours submitted by Master Gardeners for the last fiscal year as we were able
to report the impact to our County because of our efforts. We are not certain about the reporting
requirements for NMSU for the coming fiscal year, but we will always want to understand our
impact to our community, so please track your hours.
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We are contemplating a request from the Rio Rancho library to provide a seed library. Please
contact Suzanne Bollenbach if you are interested in helping.

Editor:
Kate Shadock

~ Barbara

Photo: Miguel Á. Padriñán

New Mexico State University is an equal opportunity/affirmative action employer and educator.

“The best time to plant a tree was 20 years ago. The second best time is now.”
~ Chinese proverb
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HELP WANTED #1
Plant Sale Point Coordinator
One or two MG’s to coordinate the seeds planted for MG Plant Sales
Work with Communications team to determine what the market is seeking and market the plants
Coordinate the sales event – possible 2 or 3 times a year
Contact Gilbert Galvin or Sam Thompson if you are interested

HELP WANTED #2
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.

HELP WANTED #3
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
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To get information out to the public about the 2021 training, we are asking members with a Facebook and/or
Next Door account to post the jpg on those websites. Info below can be printed and hung up hard copies on
community bulletins and other appropriate locations.

To be certified as a Sandoval County Master Gardener:
•
•
•
•

•

You must successfully complete the Orientation and 15-week Master Gardener Classes offered ,
beginning February 2, 2021 Cost of training: $175. Financial assistance available.
The fifteen (15) weekly training sessions are held via Zoom, Students will meet weekly, via Zoom, in small
groups with their mentors. Adequate technology is required for this course.
Course instructors include New Mexico State University Extension Specialists, certified Master Gardeners, and
other regional horticultural experts.
Complete a 30-hour internship that includes 10 hours of public outreach activity and 20 hours of other
community service activities. Certified Master Gardeners must volunteer at least 40 hours each year,
including 10 hours of continuing education to retain their certification.
To apply go to: www.sandovalmastergardeners.org

For more information contact: – education@sandovalmastergardeners.org
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HEALTH COMMONS DEMONSTRATION GARDENS
DELAYED – NOT FORGOTTEN
Some of us remember hearing “something”, in 2019, about new demonstration garden near the Sandoval County Health
Commons (SCHC). With all the changes wrought by COVID that garden may have slipped your mind. There is something
magical once a piece of land has been being designated “garden”. It might wait months or years to bloom into a recognizable
garden. Still the land patiently waits for the seeds to be planted, the visitors to walk its pathways and the harvests collected. To
find out what happened to this garden I talked to the people helping it come to life.
The garden initially was the collective inspiration of Lynda Garvin, our previous County Agent and Anne Ryan, the director of
the Community Services Department for Sandoval County. Both Anne and Lynda share a passion for eradicating food insecurity
and are personal and professional advocates of using food to maximize health. After the Master Gardener office and Intern
classes moved to the Sandoval County Administrative Building the small barren strip of land seen every day between the
sidewalk, parking lot, and solar array was a perfect option for a new demonstration garden, created by master gardeners.
The initial rush of enthusiasm brought many gardeners
to the first meetings ready to jump in, dig things up
and start planting. Wiser heads prevailed and insisted
on a plan for the garden. To create plans it was
necessary to fully understand what this garden was
meant to do. The team agreed the garden was to
produce food that could be used in recipe
demonstrations in the kitchen of the SCHC. To provide
a place of calm respite for people using the buildings
in the complex, and to remind us of the rich
agricultural history of the county. That’s a lot to pack
into a relatively small piece of land.
Several members of the initial team worked up plans and submitted them for consideration. Their final rough plan was taken
up by Teresa Harner, SEMG 2012, and professional landscape designer. The plan is a complete blueprint for evolving the garden
from barren soil to a xeriscape oasis.
The planting beds include waffle gardens, raised beds and keyhole gardens. The butterfly habitat covers their needs for the
entire life cycle. Several additional pollinator plants are included for bees and hummingbirds as well. The peripheral plants are
examples of xeriscape options for our area. There is even a fountain to provide water for the pollinators.
What is the status of the garden? COVID restrictions hit just as the garden team got the OK to start work. Many of the initial
building materials have been purchased and are in storage at the county facility. Once COVID restrictions loosen the team will
be asking volunteers to help build the raised beds and others to help lay the pathways through the garden. As we know from
our own garden’s - hardscape needs to be in place before the plants go in. The project team is planning to be ready to plant
cold weather crops this August.
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Garden2Table Corner
Cheers to 2021. Comfort food is in season—the foods we crave to prepare and eat during the winter months. This month’s column is
an ode to a star ingredient often found in many cold weather and comfort food recipes—the savory mushroom.
The Savory Season. The comfort foods we crave are often described as “savory” in food magazines, blogs, and cookbooks. But what
does “savory” mean? One’s savory taste experience is often a personal, subjective description. To some it means a food that is not
sweet. To others it just means a flavorful, pleasant, and satisfying food. To the more discerning foodies, “savory” is used to describe
foods that are meaty, earthy, woodsy, rich, and pungent. There are five basic food taste sensations: sweet, sour, bitter, salty, and
savory or umami. In Japanese, umami means “a pleasant savory taste.” This taste comes from the amino acid glutamate, or glutamic
acid, which is a common amino acid found in vegetable and animal proteins, which can also aid in the digestion of these proteins.
Umami-rich foods include seafood, meats, aged cheeses, seaweeds, soy foods, tomatoes, kimchi, green tea, oysters, and mushrooms.
Meet Savory the Herb. “Savory” as a taste sensation was likely inspired by the herb of the same name. For 2000 years, people have
used savory as a culinary herb to add flavor to their meals. How many of you have found yourself with a gifted herb box that included
a bottle of savory and didn’t know what to do with it? I did many, many years ago and just recently tossed it years after its expiration
date, never having used it. Native to the Mediterranean region, this member of the mint family has two main varietals: winter and
summer. Summer savory has a hot, peppery flavor, while winter savory is earthy and mild; both have notes of marjoram, thyme, and
mint. Savory was an extremely popular herb and culinary staple throughout Europe until black pepper was introduced via the spice
route from Asia. Savory was also known as the “herb of love” because Romans believed it was a natural aphrodisiac and used it to
make love potions. Who knew?
Mushrooms are Soil’s Soul Food. I love this description of mushrooms I found in an edition of Tastes
of Italia. The mushrooms we eat are the fruiting body of the fungus; the fungus itself lies like tiny
threads in the soil beneath. Soulful, savory, hearty, earthy, some rich and some delicate in flavor and
texture, mushrooms can provide a foundation to many comfort food recipes and a nutritious boost
of flavor to many others. They are also considered a superfood because they are rich in vitamins D
and C and antioxidants, which promote a healthy immune system
(www.medicalnewstoday.com/articles/278858). As a bonus, they are extremely low in calories and
contain no cholesterol or gluten.
Mushroom Varieties. Below is a quick guide to the many varieties of the more flavorful fungi and their best culinary uses.
Chanterelle. Golden, fragrant, and firm, they have a nutty, delicate flavor. They need to be cooked and are especially good in
sautés and stir fries and add incredible flavor to stews and casseroles.
Cremini. These baby portabellas have a distinctly earthy taste, with a delicate texture. They brown well when sautéed, due to
their low moisture content. The stems are also quite edible.
Enoki. Firm, crunchy and sweet, they can be eaten raw or just heated through. They are perfect raw in sandwiches and salads
and great in stir-fries when they should be added at the last minute.
Morel: Very aromatic, they have a rich nutty flavor, a chewy texture, and spongy structure that absorb sauces well. They are best
used in omelets, added to gravies, and sautéed in butter and herbs.
Oyster: Silky with a lacelike texture, they have a delicate briny and smoky flavor. Great in raw salads and extremely tender when
sautéed, they also make rich additions to soups, stews, and sauces.
Porcini: Resembling fairy tale toadstools, they are smooth with a woody, pungent flavor. Favored in French and Italian cooking,
they’re best in pasta sauces, lasagna, and risotto, or skewered and grilled.
Portobello. Large, meaty, and rich in flavor, they can be cooked whole or sliced. Scrape out gills, marinate in olive oil and
balsamic vinegar, and sauté or grill. Their size makes them perfect substitutes for hamburgers.
Shitake. Smoky and full-bodied, they are tender, chewy, and mild when sautéed, and crispy and zesty when seared or roasted.
Remove and reserve the too tough to eat stems and use to make mushroom stock.
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Garden2Table Corner – Page two
Foraging for Mushrooms in New Mexico. Food and medical professionals will advise you not to forage for mushrooms to
consume. Rather they advise you to shop for the many varieties readily available at your local grocery or specialty store that
are guaranteed to be non-toxic. I am in total support of this advice. However, I was surprised to find that there are hundreds of
varieties of mushrooms--many of them edible—that can be found in New Mexico, and that foraging for them is an extremely
competitive sport among mycologists (those concerned with the study of fungi).
Edible mushrooms such as morels, porcini, oyster, and chanterelle can usually be found during monsoon season in New Mexico
at elevations above 7,000 feet in areas around the Taos Ski Valley and the Santa Fe Ski Basin. It is important to know that there
are some very toxic mushrooms in New Mexico as well, and to know the difference. While foraging, many New Mexico
mycologists carry David Arora’s book All that the Rain Promises and More: A Hip Pocket Guide to Western Mushrooms.
Another excellent list of New Mexico fungus, including pictures and location and dates found is published by the Mushroom
Observer: http://mushroomobserver.org/species_list_show_species_list/377. If you feel the mushroom foraging bug tugging
at you, consider researching and joining the New Mexico Mycological Society (newmexicomyco.org), which met most months,
pre-COVID, in Albuquerque and Santa Fe.
Mushroom Recipes. As a wonderful plant-based source of savory or umami flavor, mushrooms can be substituted for meat in a
variety of recipes (www.self.com/gallery/vegetarian-mushroom-recipes). Other favorites include Pulled Portobello BBQ
Sandwiches (https://vanillaandbean.com/pulled-portobello-bbq-sandwiches/) and Mushroom and Walnut Meatloaf
(www.allrecipes.com/recipe/148545/vegetarian-mushroom-walnut-meatloaf/). Below are four mushroom-based recipes I
highlighted because they are quick and easy - perfect for an evening meal: Roasted Mushroom Stock, Mushroom Soup, and
Mushroom Polenta and Risotto. I hope you enjoy them as much as I do.
Remember the citrus. In North America, most citrus fruits ripen to their sweetest and juiciest during the
winter, just when we need them most for their vitamin C. The acidity in citrus fruits can work as a
tenderizer by breaking down fibers in foods that are cooked or marinated in it or add a pop of zesty tang to
a wide variety of recipes. If you don’t need a whole lemon, orange, or lime in your recipe, consider these
suggestions: wrap the leftover fruit in plastic wrap and store in the refrigerator to use within a few days;
keep fresh citrus juice in the refrigerator for a few days or pour it into ice cube trays and freeze; zest citrus
rinds before throwing them out and save in the refrigerator to use within a week, or store in the freezer.

Wishing you a successful gardening and cooking season in 2021,
Cassandra D’Antonio SEMG 2012
Chair, Garden2Table Outreach Committee
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Garden2Table Recipes for January
ROASTED MUSHROOM STOCK
Source: Saveur 2018 Vol. 3
Makes 12 cups | Cooking Time 2.5 Hours
Ingredients
1½
lb. of mixed mushrooms (preferably darker varieties such as cremini)
1
lb. of cleaned leeks
½
lb. each of diced onion, carrot & parsnip
1
fennel bulb, diced
3
Tbsp. grapeseed oil
1
Tbsp. dry vermouth
2
sprigs of marjoram
4
sprigs of parsley
12
peppercorns
2
bay leaves
*******************************************
Instructions
Preheat oven to 375°. In bowl, toss mushrooms, leeks, onion, carrot, parsnip & fennel with oil. Roast on large baking sheet for 1 hour,
tossing occasionally. Transfer to a pot and add 12 cups of water, dry vermouth, herbs, peppercorns, and bay leaves. Simmer and skim
occasionally for one hour. Let rest for 10 minutes, then ladle into containers through cheesecloth, discarding any solids and the
cloudy liquid at the bottom of the pot. Keep in refrigerator for up to 2 weeks or freeze.

MUSHROOM SOUP
Source: Tastes of Italia: Winter 2021
Makes 4 servings | Cooking Time 1.5 Hours
Ingredients
3
Tbsp. olive oil
3
lb. of assorted mushrooms
½
cup chopped onion
2
cloves of minced garlic
3
cups chicken broth
½
cup milk
¼
cup heavy cream
Salt & pepper to taste
Parsley & splash of sherry (optional)
*******************************************
Instructions
Heat oil in large skillet over medium heat. Add mushrooms, onion & garlic, and sauté. Reserve about 1/8 cup of mushrooms for
garnish. In a large pot, combine the mushroom mixture with the chicken broth. Bring to boil. Remove from heat and let cool slightly.
Pour the soup into a blender and puree to the consistency you desire. Return the soup to the pot. Over medium heat add the milk
and cream. Combine well and heat until the soup has reached the desired thickness. Add a splash of sherry (optional). Pour into
bowls and garnish with reserved mushrooms and chopped parsley.
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Polenta with Mushrooms
Source: Tastes of Italia: Winter 2021
Makes 4 servings | Cooking Time 1 Hour
Ingredients
3½
cups polenta grain cornmeal
2
Tbsp. course sea salt
3
Tbsp. olive oil
1
lb. fresh mushrooms, sliced
Salt & pepper to taste
¼
cup fresh parsley, chopped
*******************************************
Instructions
Add salt to 2 ½ quarts of water and bring to boil. Slowly whisk in cornmeal. Reduce heat to simmer and stir frequently for 30
minutes. Heat olive oil in a large skillet over medium heat. Add the mushrooms and sauté. Add salt and pepper to taste. Spoon the
mushrooms over the polenta and garnish with parsley.

Risotto with Mushrooms & Lemon
Source: Tastes of Italia: Winter 2021
Makes 6 servings | Cooking Time 1 Hour
Ingredients
3
Tbsp. olive oil
1
cup onion, diced
2
cups Arborio rice (or short grain rice)
½
cup dry white wine
6
cups chicken broth
1
cup dried mushrooms
¼
cup fresh lemon juice
½
Parmesan cheese, grated
Salt & pepper to taste
Chopped fresh parsley for garnish
*******************************************
Instructions
Soak dried mushrooms in chicken broth for 20 minutes, drain and chop, reserving broth.
In large skillet combine oil, onion and rice and heat on medium until oil sizzles, stirring to coat rice. Add wine and cook on medium
until wine evaporates. Add 1 cup of broth and the mushrooms, stirring well. Cook until the liquid almost evaporates. Add 1 cup of
broth and repeat for 20 minutes until all the broth has been added and absorbed. Add salt, pepper, and lemon juice. Cook for 2
minutes stirring well. Remove from heat and sprinkle with Parmesan cheese and parsley before serving.
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Desert bird-of-paradise
Caesalpinia gilliesii

General Information
Plant Form

Shrub

Plant Type

Deciduous

Sun, Partial Shade

Plant Size

Water Usage

Colors

8' x 6'

Low

Yellow

Physical Description Large yellow flowers with bright red stamens on open, angular branches with finely cut

foliage. Blooms summer to fall.
Care and Maintenance: Stem die back requires pruning to remove deadwood. Strong smelling glandular foliage.
Gardener's Notes: South American plant naturalized in El Paso. Very tough plant that needs little or no

supplemental water once established.

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