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The Sandoval Extension Master Gardeners have taken the lemons of the pandemic and created 
lemonade! A dedicated group led by Sam Thompson have taken the previous concept of 
Gardening with the Masters to a new level. Before the pandemic, we gave presentations to the 
public at Meadowlark Senior Center or other venues. As we are not able to provide that service 
during the pandemic, the team successfully moved the presentations to online!  
 
We have an upcoming presentation on May 26 at 2:00 regarding Bosque Tree Health by 
Albuquerque Biopark’s Botanic Garden & Heritage Farm Manager Matt Peterson. If you are 
interested, please go to our website and register. While you are there, take a look at the 
presentations we gave in February, March, and April with topics ranging from seed starting, 
composting, and rose growing in the desert. You can see these presentations on our YouTube 
channel. Did you know we have a YouTube channel?  
 

Later in this newsletter you’ll learn more about the film we are currently enjoying. 
The Need to Grow, produced and narrated by Rosario Dawson. This documentary provides 
solutions to our soil depletion problem. It will “inspire you to participate in the restoration of the 
Earth”! 
 
The gardening season is certainly warming up (yes, pun intended!) and now is the time to get 
the garden planted with warm weather crops. I encourage Master Gardeners to volunteer for 
various projects that are working in the dirt.  

Some projects don’t require signing up. They are Show Up projects such as Water Wise Garden 
in Rio Rancho. You can just show up to volunteer on the dates and times they have listed on the 
calendar. 
 
There are other Sign Up projects that require a connection with the project chair to discuss 
volunteer needs. Please check the project list on the website and contact the chair for more 
information on these opportunities. And while we are not required to obtain our 40 hours of 
education and volunteering this year due to Covid, our community can still use our support 
and knowledge and we will still collect your hours at the end of the year to share with NMSU 
and Sandoval County.  

~  Barbara                                                             

http://sandovalmastergardeners.org/
mailto:newsletter@sandovalmastergardeners.org
mailto:newsletter@sandovalmastergardeners.org
http://sandovalmastergardeners.org/gardening-classes/gardening-with-the-masters-online/
https://www.youtube.com/channel/UClzZlMo8zfdQKknC8rPoJzQ
https://www.youtube.com/channel/UClzZlMo8zfdQKknC8rPoJzQ
http://sandovalmastergardeners.org/news-and-information/events-calendar/action~month/exact_date~1619848800/request_format~html/
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MOVIES FOR MASTERS – AND THE REST OF US 
 

THE NEED TO GROW, is this month’s film. The 90-minute film is available free on Goggle by clicking here.  

 
Part of what made this such a fascinating film, for me, was the range of experts, from a 
young Girl Scout to an oncologist/chef in Southern California, to a multi-talented “mad 
scientist”’ in Montana. Each of them driven to have influence – on their own – in their own 
community. Each of them created multiple dramatic results, though not without 
frustration and setbacks.  
 
Like Kiss the Ground, The Need to Grow spends a lot of time focusing on the science 
behind the difference between dirt and soil. Their clearest distinction is dirt has no 
nutrient value for plants to access while one handful of healthy soil has more 
microorganisms than there are people on the planet. Chemicals kill microorganisms that 
plants, and people, need to thrive.  
 
You might ask, why should we care about food and soils. After all, every town and city has grocery stores to keep us 
fed, doesn’t it? Cities, on average, have a four day food supply in their stores. We’ve seen what happens to food 
transportation when there is an earthquake, snowstorm, widespread fires or massive quarantine. As the film bluntly 
points out, “Total security is when you know how to grow your own food.”  
 
The movie clearly points out that no single big plan will save our soil, environment, and our health. Instead, it will take 
many small, individual solutions to lead to a shift in what really matters to us, as consumers, which will ultimately lead 
to a shift in policies and practices. The alternative is sobering.  
 
As consumers we can vote with our pocketbook for the kind of food we want. As gardeners we can go our little bit to 
grow some of our own food, and to protect and reinvigorate the soil we have available to steward. As individuals we 
can help teach others, especially children the joy of working in the soil.  

Xeriscape Or Zeroscape 
 

The Albuquerque Journal recently ran an article to promote xeriscaping rather than zeroscaping. It suggested 

three excellent ways to get started converting either a conventional lawn, or a barren wasteland into a beautiful 

and water friendly yard.  

 

1. Shop local for your garden plants, rather than big box stores. Native plants are more likely to thrive. 

2. Mulch your yard, and garden, with 3-4 inches of shredded wood mulch; cuts down dust, weeds and 

breaks down to build the soil. 

3. Water according to the seasonal needs of your landscape 

 

https://grow.foodrevolution.org/?orid=465766&opid=314&gclid=Cj0KCQjw1a6EBhC0ARIsAOiTkrH0wfxyxSTKKA5zbWN_e5LyYcHslSqmC70CmrG7NI6JHwQlx1Fo4MMaAqnyEALw_wcB
https://www.abqjournal.com/2361928/xeriscape-not-zeroscape.html
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Easiest Herbs to Grow 
 

Many of us have learned or remembered how to prepare home cooked meals, courtesy of the quarantine. Part of our 
culinary enjoyment is adding herbs to enhance the dishes. Many herbs are easy to grow both inside and outside. 
Herbs come as annuals and perennials Here are ten of the easiest herbs to grow at home. 
 

1. BASIL – One of the fastest growing annual herbs. The average plant yields ½ cup of leaves a week. It needs 6-

8 hours of sun a day. This herb does well with lots of trimming through the growing season. It is superb to 

season caprese salads and is a main component in pesto.  

 

2. THYME – Perennial. Quick growing perennial evergreen that grows well in a hot sunny location and tolerates 

droughts. It can also withstand cold and will winter over. It’s related to Oregano and mint. Often used as an 

air freshener and incense. 

 
3. BAY LEAF – Shrub, best planted with a lot of compost. Grown outside, often by the front door or a window as 

a natural air freshener. Crushed leaves release a sweet earthy scent that is believed to relieve headaches. 

Dried leaves have more flavor than fresh leaves.  

 

4. LEMONGRASS – Perennial grass in Zone 10 -11. In Zones 6-9 it needs to be over wintered inside. Grow in pots 

to contain spread. West Indian Lemongrass (Cymbopogon citratus) and East Indian Lemongrass (C. flexuosus) 

both have a clean citrus flavor and scent. It is not uncommon to accidentally buy Citronella grass (C.nardies or 

C. winterianis) which have a higher amount of citronella oil in them. These are best used as a natural 

mosquito repellent. 

 
5. OREGANO – Shrub thrives in hot dry climates and takes little water once 

established. Likes soil with pH between 6.0 and 8.0. Grows best when trimmed 

back regularly like Basil. Grow pots inside for quick picking and outside as a 

hardier varietal for year round enjoyment. The dried flowers have stronger flavor 

than fresh. Ideal seasoning for Italian and Greek cuisines. 

 
6. MINT – “Easiest plant to grow.” Perennial. Plant in pots to control spread by 

underground roots. Ideal for growing in a rocky dry bed. Can even be grown in water on the kitchen 

windowsill. Peppermint, spearmint, applemint and chocolate mint all have similar growing habits. Use in ice 

creams, baking, and teas. 

 
7. SAGE – Perennial evergreen shrub both drought and frost tolerant. Plant in COOL SEASON; early spring or 

fall. Grow in full sun with well-drained soil. Grow near rosemary, cabbage and carrots. Do not grow near 

cucumbers. Leaves repel pests and propagate easily. Leaves used to flavor cocktails, pasta and fatty meat 

dishes. Dried leaves are often bundled and burned in spiritual practices to cleanse the air.  

 
 
Photo:  Pixaby 
  

https://www.housebeautiful.com/lifestyle/gardening/g27468289/easiest-herbs-to-grow-basil-thyme-cilantro/
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Herbs (cont.) 
 

8. ROSEMARY – Perennial ( in zone 7) evergreen shrub. Grow pot on windowsill and trim leaves often to keep 

compact. In the garden grow in full sun and well-drained soil. Plant near beans, cabbage, carrots and sage. 

Takes low water. Aromatic herb used to flavor cocktails, meat and as natural air freshener. One of the biggest 

markets for rosemary is as a preservative in pet foods. It is thought to boost memory.  

 
9. CHIVES – Perennial. Plant in pots to control spread. COOL SEASON and cold tolerant. Chives go dormant in 

the heat. Harvest stems three or four times a year. Flowers are edible. Some cultures keep chives by the 

front door to ward off evil.  

 
10. CILANTRO – (Coriander or Mexican Parsley) Annual. This plant 

offers two herbs in one plant. Cilantro refers to the leaves and 

stems. Coriander is the dried seeds. Low water needs. Grow in 

pots and keep pots in cool spot inside as heat makes the leaves 

bitter. Dried leaves lose flavor, and it wilts quickly when cut. 

Some people think Cilantro tastes “soapy.” They have the gene 

that detects aldehydes, a natural chemical used in soaps and 

detergents. It’s used in homemade salsa, flavored oils and with 

seafood. 

 
 

For information about many other herbs and Spices for the New Mexico home garden,  

check out this NMSU brochure 

 

    Photo:  ChicagoSuntimes 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

https://aces.nmsu.edu/pubs/_h/H221/
https://aces.nmsu.edu/ces/mastergardeners/manual/docs/chap_5/chap5.c.pdf
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Is Gardening Exercise? 
 

That question is usually asked by non-gardeners.  
Should you feel the need to explain your passion for “playing in the dirt,”  

here are eight excellent benefits of gardening. Courtesy of Kellog Gardens 
 

A. Gardening increases serotonin levels which increase overall happiness 
 

B. Being in the garden means you are in the sun which is an excellent way to receive adequate 
Vitamin D amounts 
 

C. Activities associated with gardening, such as pulling weeds, nurture cardiovascular health 
 

D. Working in the garden uses every major muscle group in the body 
 

E. Gardening and connecting with nature reduces the symptoms associated with ADD/ADHD, such as 
memory retention and attention and improved overall cognitive functioning 
 

F. People who garden are more likely to get a solid 7 hours of sleep at night 
 

G. Those who connect to nature have improved creativity and mental clarity 
 

H. Decreased stress levels and increased mental well-being occurred when people lived near, had 
daily views of green settings or spent time in green environments.                                                                                                                                           
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Garden2Table Corner – No Recipe Recipes 
     Cassandra D’Antonio, Chair 

 
Growers’ and Farmers’ Markets are opening around our state this month. Peas, salad and 
cooking greens, asparagus, herbs, radishes, rhubarb, strawberries, and onions are in season. The 
New Mexico Farmers’ Marketing Association, which is dedicated to strengthening the local food 
system by supporting New Mexico’s agriculture producers and cultivating strong networks for 
healthier communities, has a great website where you can find information on a local market and 
What’s in Season (https://farmersmarketsnm.org). 
 
We all must admit we either appreciate or take for granted the luxury of finding decent produce 
at our local grocers, most of the time, despite the season. This is because imports have increased 
steadily for decades, and more than half of fresh fruit and almost a third of the fresh vegetables 
Americans buy now come from other countries 
(https://www.nytimes.com/2018/03/13/dining/fruit-vegetables-imports.html). Surprised? So 
was Michael Pollan, professor of journalism at the University of California, Berkeley, whose best-
selling books have analyzed the tensions between local and global food systems (more on Mr. 
Pollan below), and who is quoted as saying “I had no idea that more than half our fruit is 
imported, and it shocks me that this has happened so quickly."   
 

Benefits (& Pleasures) of Growers’ Market Shopping, according to naturespath.com (and us), include: 

¶ Finding seasonal fruits & veggies, which have a host of nutritional benefits. 

¶ Getting the freshest fruit and vegetables possible. Grocery store produce is likely a week or more old, but most market 
growers harvest the day of or before market day. 

¶ Opting for organic because conventional food production requires a lot of environmentally unfriendly inputs. 

¶ Making friends with your local farmers and growers by connecting with the hard-working folks who grow your food and 
enabling them to contribute to healthy food systems. 

¶ Getting expert advice about how the produce was grown and how to prepare it.  

¶ Feeling the love by creating a sense of community engagement. 

¶ Cutting your ecological footprint—most of the food we consume travels hundred and even thousands of miles to arrive at 
our markets and finally on our plates (see above). 
 

ά9ŀǘƛƴƎ ƛǎ ŀƴ ŀƎǊƛŎǳƭǘǳǊŀƭ ŀŎǘέ  ~ Wendell Berry   
I have often pondered this quote, which can be found at the closing of every email Lynda Garvin sends. (Ms. Garvin is the former 
Agriculture Agent/Extension Master Gardener Coordinator of Sandoval County and current Interim County Program Director at 
Valencia County Cooperative Extension Service.) What does this mean exactly? I decided to do some research to find out. Mr. 
Berry’s line comes from his short manifesto, “The Pleasures of Eating,” which offers insight into how food relates to the world and 
urges us to be curious and make connections. This line also inspired Michael Pollan to explore the socio-cultural impacts of 
food—that there is pleasure, health, and good conscience in untangling farm-to-fork narratives. His books, ¢ƘŜ .ƻǘŀƴȅ ƻŦ 5ŜǎƛǊŜ, 
¢ƘŜ hƳƴƛǾƻǊŜΩǎ 5ƛƭŜƳƳŀ, Lƴ 5ŜŦŜƴǎŜ ƻŦ CƻƻŘΥ !ƴ 9ŀǘŜǊΩǎ aŀƴƛŦŜǎǘƻ, and /ƻƻƪŜŘΥ ! bŀǘǳǊŀƭ IƛǎǘƻǊȅ ƻŦ ¢ǊŀƴǎŦƻǊƳŀǘƛƻƴ, provide 
a gateway to more mindful eating, a path to heightened curiosity about farming and the natural world, and a road to the 
conviction that we really are what we eat (The Atlantic, April 23, 2013). 
 
The No-Recipe Recipe Craze. So, you have gone to your local growers’ market and brought back bags of fresh produce and other 
local products. What do you do? Some of us will search our recipe books or the internet to find a recipe or two that shows us the 
best way to prepare our fresh, local ingredients, while others won’t need a recipe to make a salad, omelet or frittata, or pasta 
primavera—our culinary experiences will show us the way. It’s no surprise that the no-recipe recipe craze found its way during 
quarantines and shutdowns. Using the ingredients in our fridge, freezer, or pantry often forced us to be creative.  
Chart:  FarmersMarketsNM.com 

  

https://farmersmarketsnm.org/
https://www.nytimes.com/2018/03/13/dining/fruit-vegetables-imports.html
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Over the past year, many no-recipe recipe books were published, including Sam Sifton’s bŜǿ ¸ƻǊƪ ¢ƛƳŜǎ 
/ƻƻƪƛƴƎΥ bƻπwŜŎƛǇŜ wŜŎƛǇŜǎ, Phyllis Good’s bƻ wŜŎƛǇŜΚ bƻ tǊƻōƭŜƳΗ and Samantha Pillay’s ¢ƘŜ bƻ wŜŎƛǇŜ 
/ƻƻƪōƻƻƪ. Some have criticized that these no-recipes are recipes. They are to a point by providing the 
ingredients and clear and detailed instructions, but without measurements. Others, however, argue these no-
recipes invite you to improvise, provide valuable ingredient substitution ideas, and hopefully turn you into an 
imaginative, stress-free cook. No recipes are not for everyone, and there is no shame in using a recipe. But 
wouldn’t it be a fun experiment during our Garden2Table demonstrations to use the day’s donated produce 
and canned goods and demonstrate how to turn them into a delicious dish, no recipe required. Garden2Table 
Chopped-Style! 

 
My thanks Mo Mulligan for stepping in and writing a lovely column on garlic confit while I was recovering from foot and ankle 
reconstruction surgery. A lot of things happened on the way to surgery, and I thought it important to share a few of these 
personal anecdotes with you. Unbeknownst to me, when you reach a certain age group, you are required to be “cleared” for 
surgery. Clearance entails a thorough examination by your primary care provider, including an EKG, lung x-ray, and multiple blood 
and urine panels. A few days after having my blood drawn and tested, I received a call from a nurse practitioner informing me 
that my 90-day, or A1C, glucose level was at 5.8, which puts me at the cusp of type 2 pre-diabetes. The NP informed me that I was 
not to be alarmed, that I was otherwise healthy, but I should watch my carbohydrate intake. As an energetic adult who eats a 
healthy balanced, diverse diet, rich in vegetables, and goes meatless a couple of days a week, I was extremely surprised. I 
wondered how this happened. I am not particularly fond of sweets or fruit or fruit juices, but I love my pasta and wine, in 
moderation. So, what gives? 
 
As I continue to research and practice mindful eating, and because type 2 diabetes is so prevalent today and many of us 
knowingly or unknowingly suffer from this disease, starting with this column and continuing with others, I will try to note when a 
recipe includes ingredients that may be low or high in carbohydrates. Next month, I will discuss vegetables that are both low and 
high in carbohydrates, and the benefits of whole grains and legumes, which may be on the high side of the carb chart, but 
beneficial because of their fiber content. And I will also be more mindful when Garden2Table returns to the senior centers, to 
select and demonstrate recipes that are lower in carbs or at least to explain the difference.  
 
New Mexico State University, in conjunction with the New Mexico Department of Health and the Diabetes Prevention & Control 
Program sponsors Kitchen Creations: A Cooking School for People with Diabetes. These classes are held on Monday afternoons 
from 3:00 to 5:00 to teach how to plan meals and healthier ways to cook foods that help manage diabetes. Lynda Garvin will be 
one of the instructors for the May 24th class, and I will be demonstrating a recipe. If interested in learning more about this 
program or to sign up for a class, please visit kitchencreations.nmsu.edu. 
 
I decided to highlight a few “no-recipe” recipes that use seasonal produce picked up at your local growers’ market or grown in 
your own garden and result in a final no-recipe dish, which is rich in fiber and low in carbohydrates. Enjoy!  
 
tƘƻǘƻΥ  /Φ 5Ω!ƴǘƻƴƛƻ 
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Garden2Table Corner – May – No Recipe-Recipes 
 
Starting with the fermented pesto starter paste, you can prepare a tasty pesto to use in the pesto couscous vegetable bowls. 
Use seasonal veggies, such as such as summer squash, onions, or other low carb veggies such as cauliflower, broccoli or 
mushrooms to make this delicious, nutritious pesto bowl. 
 
FERMENTED PESTO STARTER PASTE 
(Source: Farmers’ Almanac: 2021 Seasonal Gardening Guide) 
Ingredients 

¶ Basil leaves 

¶ Garlic cloves, peeled 

¶ Sea salt, unrefined 
Instructions 
Put basil leaves and non-woody stems into a food processor and add 12 garlic cloves and 1 ¾ teaspoon of salt for every 1 
pound of basil and pulse to make a paste. Place in jar that will have the least amount of airspace after filling. Press out the air 
pockets as you go. Top jar with a piece of parchment paper and tightly place lid. Set aside to ferment out of direct sunlight or 
in refrigerator for 2 to 3 weeks. 
 
BASIL PESTO 
(Source: Farmers’ Almanac: 2021 Seasonal Gardening Guide)   
Ingredients 

¶ Pesto Starter Paste 

¶ Olive Oil 

¶ Romano Cheese, shredded 

¶ Pine nuts or almonds 
Instructions 
To every 1 tablespoon of fermented started paste, add a few tablespoons of olive oil, a tablespoon of shredded cheese, and 2 
tablespoons of nuts and pulse in food processor to a fine consistency. 
 
COUSCOUS PESTO VEGETABLE BOWLS 
Ingredients 

¶ Chopped fresh vegetables                             

¶ Olive Oil 

¶ Favorite spice(s) 

¶ Canned beans, drained and rinsed 

¶ Whole wheat couscous 

¶ Chicken or veggie stock 

¶ Basil Pesto 

¶ Lemons 

¶ Avocado 

¶ Nuts 
Instructions 
Toss chopped veggies in olive oil and favorite spice(s), place on a large sheet pan, sprinkle with salt and pepper, and roast in a 
425⁰ oven until golden and crisp tender. Add canned beans to the roasted veggies and toss with freshly squeezed lemon juice 
and a bit more salt and pepper and toss. Prepare couscous according to package using stock. Stir in basil pesto, lemon juice 
and more salt and pepper. Assemble bowls by using even amounts of pesto couscous and the roasted veggie/bean mixture. 
Top with avocado and chopped nuts. Drizzle more pesto evenly over the bowls and enjoy immediately.  
                                                                                                                        tƘƻǘƻΥ  /ƘŜƭǎŜȅƳŜǎǎȅŀǉǇǊƻƴΦŎƻƳ       
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Century plant  
Agave spp 

 

 

 

General Information  

Plant Form Shrub Plant Size 1' to15' (in bloom) x 1' to 5' 

Plant Type Evergreen Water Usage Low 

Sunlight Sun   

 

Physical Description:  Bold gray -green sword -like leaves in symmetrical rosette. Rapid growth of flower stalk (to 15' 

in some species). Thick semi -succulent stem and leaves.  
 

Care and Maintenance:  Agave borers. Dies upon flowering. Freeze damage in very severe winters to tropical 

Mexican species. Stout, sharp pointed thorns at leaf tips, recurved thorns along margins. Difficult to prune and 

dispose of leaves.  

 

Gardener's Notes:  Long (8 to 20 years) life span before blooming. Sets new transplantable "pups" at base from root 

suckers. A. americana is the largest species and can be found in variegated  forms. Numerous agaves available in the 

nursery trade, including smaller Chihuahuan desert native species A. harvardiana, A. palmeri,  A. parryi  and A. 

neom exicana. The small dark green El Paso native, A. lecheguilla , is an indicator plant for the Chihuahuan Desert.  

 
Plant information from:  https://desertblooms.nmsu.edu/plantadvisor/    
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Keeping Up With Technology = New Volunteer Opportunity 
 
Meeting and Audio/Visual Services (MAVS) is a new Internal Service team, created to provide technical 
support to those wishing to present information to the membership and/or the public, via both in-
person and virtual presentations.  
 
The responsibilities of this team include: 

¶ Setting up and monitoring audio/visual equipment for in-person events 

¶ Scheduling virtual events through Zoom 

¶ Providing moderator and technical engineer support for virtual presentations 

¶ Providing video recording services for both in-person and virtual presentations 

¶ Maintaining and supporting SEMG’s electronic inventory 
 

An Internal Service is a new entity for the SEMG organization. Because it does not meet the project 
agenda of providing outreach to the community, the MAVS team is not a project. It is also not a standing 
committee or sub-committee, as it does not provide policy guidance. Instead, the MAVS team provides 
an internal support service to the SEMG organization. 
 
The MAVS team has 2 co-chairs, Paget Rose and Gilbert Galvan, and reports directly to the Chair of the 
Advisory Committee, currently Barbara Boyd.  
 
The creation of this team will benefit projects and committees who wish to offer presentations to the 
membership and/or the public. Finding someone able to manage the technical aspects of such meetings 
is no longer a responsibility of each individual group. To facilitate scheduling of MAVS team services 
(EXCEPT scheduling Zoom meetings), a Request for MAVS Services form will soon be added to the SEMG 
Forms website.  
 
The creation of the MAVS team also offers a new type of volunteer experience to our membership, giving 
those with the technical skills an alternative opportunity to earn volunteer hours. 
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I9[t ²!b¢95  
                               There’s a new volunteer opportunity in town!  
 

If you have a technical background, enjoy tinkering with electronics, or simply love poking around apps and 
software to bend them to your will, consider lending a hand to the newly created Meeting and Audio/Visual 
Services Team.  
 

We need volunteers who can help us accomplish the following: 

¶ Setting up and monitoring audio/visual equipment for in-person events 

¶ Scheduling virtual events through Zoom 

¶ Providing moderator and technical engineer support for virtual presentations 

¶ Providing video recording services for both in-person and virtual presentations 

¶ Maintaining and supporting SEMG’s electronic inventory 
 

Sound like fun? Contact Paget Rose @ pagetr@ameritech.net or Gilbert Galvan @ gilbertgalvan@yahoo.com 
to learn more.  
 
 
 
 
 
 
 
 
 
 
 
 
  

mailto:pagetr@ameritech.net
mailto:gilbertgalvan@yahoo.com
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Sandoval Extension Master Gardeners – Structure and Process 

In October, we moved the governance structure from a Board of Directors to an Advisory 
Council to follow the NMSU bylaws for Master Gardeners. NMSU is the governing body (thus 
the elimination of a board) with veto power and ownership of the relationship with Master 
Gardeners through the volunteer agreement, code of conduct and the bylaws. We are to 
think of NMSU as our parent organization with the Extension Agent as our representative to 
NMSU. If you are interested in reading the NMSU bylaws they are on our website under 
About SEMG and then Governing Documents. It has been advantageous for us to move to 
this structure as this enables us to focus on the work of the committees and not bureaucratic 
structures. 

The Advisory Council structure is made up of the Chair, Vice Chair, Treasurer, the State Advisory Council representative, 
and representation from each committee. The committees are Education – chaired by John Thompson and Suzanne 
Bollenbach, Outreach – chaired by Sam Thompson and Gilbert Galvin, Communications – chaired by Kate Shadock and 
Scott Lake, Membership – chaired by Mo Casey, and Finance – chaired by the Treasurer, Beth Murphy.  
 
The Education Committee is responsible for the education of Interns. This has certainly been a challenge because of the 
COVID-19 restrictions on in-person classes. This team used the experiences from the class of 2020 that finished their 
training with online classes. This year, classes have been conducted as virtual classrooms using video lectures and live 
Q&A. The class was divided into four teams with four mentors per team. These teams used Zoom teleconferences and 
small group sessions to work helping problems, review class material, learn about volunteer projects, and discuss 
gardening topics of interest. The team concept coupled with mentors has proven to be a wonderful way to get Interns 
involved and keep them involved. The videos for Interns are also available to veteran Master Gardeners via the SEMG 
website.  
 
The Outreach Committee works to improve outreach activities for our members and the public. The team updated the 
project information on our website, revamped the Gardening with the Master series by making it online and available by 
our YouTube channel, and introduced two new projects (Virtual Plant Clinic and Virtual Plant Sale) and one new team 
(Media and Audio Visual Team). The revamped Gardening with the Masters series has been a tremendous success as we 
are reaching more participants from farther away! Please see more about the Media and Audio Visual Team in this 
newsletter. 
 
The Communication Committee’s primary job is: 
To communicate to the membership and the public via coordinated website, social media, SEMG newsletter, and 
community publications 

¶ Support the communication needs of all the committees 
¶ Communicate to members on projects, training, and member benefits via website and SEMG newsletter 
¶ Manage the database/IT services for the organization (surveys, databases, email management, etc.). 

 
 
Photo:  Pixaby 
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The Membership Committee is tasked with: 

¶ Ensuring the list of members is up to date and accurate 
¶ Collect and receive dues from members 
¶ Determine status of members! 
¶ Collect volunteer hours on an annual basis from individuals 
¶ Send and collect ballots for yearly election! 
¶ Create/update membership policies above and beyond the NMSU policies 

The Finance Committee is responsible for 

¶ Managing income, expenses, and bank account 
¶ Prepare an annual budget including project budgets in accordance with nonprofit accounting rules 
¶ Perform reconciliation of bank accounts on a monthly basis! 
¶ Report financial information to the Advisory Council at each Advisory Council meeting while keeping in mind that 

NMSU holds fiduciary responsibility 

 

 

 

 

 


