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Thanks to the monsoon weather pattern we are seeing increased heat
and humidity which bring fungal diseases such as powdery mildew. It
looks like your plants are covered in white dust. While powdery
mildew probably won’t kill your plants, it can weaken them by making
them more susceptible to other pests, diseases, and environmental
stress. Due to their dense canopies, roses, grapes, squash, and
melons may be infected by powdery mildew. High humidity under the
canopy and low air flow creates the perfect combination for mold to grow.
To reduce the incidence of powdery mildew, water in the morning. This will give your plants time
to dry off before evening. If you hand water or use sprinklers avoid wetting the leaves. Prune
infected plant parts and remove fallen leaves underneath the plant to prevent further infection.
Put infected plant material in the trash. Thin plants in overcrowded conditions to increase air
flow. You can also cut out some leaves to create more space within the plant and increase
airflow. As a last resort – fungicides are available. Read the label and follow directions, they are
legal documents.
The garden where I volunteer (Corrales Family Practice Garden) is really overflowing with
produce! And I know that Seed2Need Gardens are also bursting with produce. We are harvesting
3 days a week and we are getting a lot out of our little 1/3 of an acre averaging over 150 pounds
each day. It is an exciting time to be in a vegetable garden! I hope your garden is also healthy and
productive. If you have extra produce from your garden, please consider donating your extra
produce. Contact St. Felix food pantry (https://stfelixpantry.org 505-891-8075) or Road Runner
food bank (https://www.rrfb.org 505-247-2052)
Also a reminder to the Master Gardeners to fulfill the requirement for Outreach hours by the
end of September. You can volunteer at the email helpline, Corrales Growers Market, Placitas
Garden Tour, Corrales Harvest Festival, and many
more: http://sandovalmastergardeners.org/wp-content/uploads/2021/07/report-outreachhours_FInal.pdf (this time reporting link includes several additional ideas). Photo: Istock.com
~ Barbara
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PLACITAS GARDEN TOUR IS BACK!
Please join us for the fifth annual Placitas Garden Tour on Sunday September 19 from 9:00 - 4:00 pm!
The tour features seven diverse gardens including two with a focus on vegetable and fruit growing. The
remainder of the gardens have focuses on native or native adapted plants, wildlife protection, erosion control,
and stunning hardscapes to ground and protect their plants.
A retrospective garden tour video along with descriptions and photographs of the 2021 gardens may be
accessed on www.PlacitasGardenTour.com. We thank this year’s generous garden owners for preparing and
opening their gardens to the public on September 19.
The Placitas Garden Tour depends on the Sandoval Extension Master
Gardeners (SEMG) to serve as docents in the gardens and at an
information table at the Placitas Community Library to answer garden
questions and to promote the organization.
If you are interested in volunteering for a tour shift to serve as a garden
docent, please sign up for either a morning or afternoon shift on the SEMG
members only project page. You may also contact the SEMG project cochairs to request a volunteer position. By serving as a garden docent or
information specialist you may accrue 3-4 hours of Outreach credit for your
shift.
Photo: Placitas Garden Tour

Volunteer garden assignments will be announced in August. The garden training and orientation for the tour is
scheduled for Saturday August 21 9:00-11:00 am.
We look forward to your attendance at the Placitas Garden Tour on Sunday September 19. As in the past the
Placitas Garden Tour will donate a portion of their ticketing proceeds to SEMG for its volunteer participation.
Please contact the organizers at placitasgardentour@gmail.com for specific questions.
Debbie Goss, Sandy Liakus, and Rebecca Pulford
SEMG Placitas Garden Tour Co-Chairs

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

Lettuce And Spinach And Beets, Oh My!
It’s somewhat frustrating, that the best time to start our seedlings for a fall harvest is right as we
are busy harvesting and preserving the bounty of our summer gardens. Besides extending our
opportunity for home grown fresh produce, fall harvested beets, broccoli, and carrots are often
both sweeter and milder than spring planted crops.
If your local gardening center carries vegetable starts your planting season can be mid September. When starting with seeds it’s best to get them started 4 to 6 weeks before they go in
the garden around the second week of September.
Photo: The Guardian.com

Many of the same vegetables that we plant in the spring can be planted in the fall as well:
Beans, beets, broccoli, cabbage, carrots, cauliflower, kale, lettuce, peas, spinach, and squash.
Maybe you don’t want to plant a full vegetable garden in the fall, why not try a couple of your favorites. Parsnips, beets,
and Swiss chard are on my experimentation list this fall. NMSU has a wonderful circular with information about fall
planting. Check it out: https://aces.nmsu.edu/pubs/_circulars/CR457B.pdf

August Garden Checklist
1.
2.
3.
4.
5.

Share the bounty of your garden with neighbors, friends and food pantries in your area
Plan, but not plant – a spring wildflower garden
Order spring blooming bulbs to plant now for spring show
Good time to plant succulents so they can establish over winter
Harvest and preserve herbs from your garden

Source: Month-By-Month Gardening: Arizona, Nevada, and New Mexico; Jacqueline a. Soule

Context invites you...

Royal Horticultural Society’s Annual Chelsea Flower Show
An annual spectacle normally held each year in May, the 2021 exhibition will be launched in
September. During this conversation, our London Blue Badge Guide – Sue King – will be virtually guiding
Context participants through what to expect from this year’s show, as well as providing an overview of the
show’s storied history since its establishment in 1912. Together we’ll journey back through time to examine
how the show has evolved from a single-marquee event during World War I all the way up to its virtual
transformation during the height of a global pandemic in 2020.
BOOK HERE

Context is also offering a four part course
The Story of the English Garden
From the 16th century to the present
BOOK HERE
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Garden2Table Corner – August 2021
By Cassandra D’Antonio (SEMG 2012), Chair of the Garden2Table Committee
Zucchini is in the garden and on the menu in this month’s column. The
approaching end of summer means the arrival of prime zucchini season. From
what I have heard from many of you, they are also taking up space on our
counters and being stored in sacks in our pantries or cars waiting to be wanted by
friends and family and baked or cooked into something more creative than bread.
Zucchini plants are quite easy to grow and when healthy, they produce
abundantly. Zucchini, also known as courgette, is a summer squash in the
Cucurbitaceae plant family, alongside melons, spaghetti squash, and cucumbers.
Although zucchini is often considered a vegetable, it is botanically classified as a
fruit (it has seeds).
Photo: snaped.fns.usa.gov

Nutritional Benefits of Zucchini. Besides being just a large water-ladened fruit, according to Healthline.com
(https://www.healthline.com/nutrition/zucchini-benefits), zucchini provides the following 12 evidence-based nutritional benefits:
1.

Contains a variety of vitamins, minerals, and beneficial plant compounds. Cooked zucchini is particularly high in vitamin A,
though raw zucchini contains slightly less.

2.

Boasts several antioxidants that may provide various health benefits. The highest levels are found in the fruit’s skin.

3.

Rich in water and fiber, two compounds which can promote healthy digestion by reducing your risk of constipation and
symptoms of various gut disorders.

4.

Its fiber may increase insulin sensitivity and stabilize blood sugar levels, potentially reducing your risk of type 2 diabetes.

5.

Its fiber, potassium, and carotenoids may lower blood pressure, cholesterol, and other risk factors for heart disease.

6.

Rich in manganese, lutein, zeaxanthin, and vitamins A and C — nutrients which contribute to healthy vision and may lower
your risk of age-related eye conditions.

7.

Rich in water and fiber yet low in calories, all of which may help reduce hunger and help you feel full — potentially leading
to weight loss over time.

8.

Rich in the antioxidants lutein and zeaxanthin, as well as vitamin K and magnesium, all of which can help strengthen bones.

9.

Test-tube and animal studies indicate that zucchini extracts may help kill or limit the growth of certain cancer cells;
however, human research is needed.

10.

Animal research shows that zucchini seed extracts may help limit prostatic hyperplasia, an enlargement of the prostate that
commonly causes urinary and sexual difficulties in older men.

11.

Testing in rats reveals that zucchini peel extracts may help keep thyroid hormone levels stable; however, research in
humans is needed.

12. Can be eaten raw or cooked in soups, stews, sandwiches, salads, baked goods, and more.
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Herbs& Spices: Before we get to this month’s zucchini-based recipe, let’s talk herbs and spices, which add a lot of fat free and very
low-calorie flavor, and have some real health benefits. Used in small amounts, they add flavor to your food, and also boost your
immune system. When cooking for guests, be aware that some people are highly sensitive to spices yet are fine with herbs. Here are
some examples provided by Ralph C. Brauer’s Healthy Cooking Tips:

HERBS:
Fenugreek: This amazing herb can regulate your glucose level and help to keep you feeling full for a long period of time.
This heart friendly plant is also rich in iron.
Thyme: Add thyme to your dish to facilitate digestion and enjoy the flavor and the vitamin C found in this herb.
Rosemary: This herb is rich in dietary fiber, vitamin C, and vitamin B.
Mint: This plant helps digestion and prevents bloating. It is also known for its soothing and calming effects.

SPICES:
Garlic: A super flavorful additional to any meal, garlic contains numerous compounds with many potent medicinal
properties (11 Proven Health Benefits of Garlic (healthline.com)).
Cinnamon: Sprinkling some cinnamon on your food regulates blood sugar and improves cholesterol.
Cayenne pepper: Use half a teaspoon to improve digestion and regulate your glucose level. It also improves cholesterol and
triglyceride levels.
Turmeric: This medicinal spice is loaded with health benefits as it fights bacteria and boosts the immune system. It is also
considered to be heart healthy due to its anti-inflammatory properties. It is used both as a spice and an herb.
Ginger: This powerhouse little root is great for digestion and can relief an aching belly.
We often consider food and wine, wine and cheese, and other food and drink pairings, but there are also great seasoning and
vegetable pairings. Though the key is to experiment and find the flavor combination that you enjoy, here are a few to consider.
•
•
•
•
•
•
•

Basil loves tomatoes, and they return the love.
Chives and parsley enhance the flavor of many vegetables.
Dill tastes great with green beans.
Marjoram pairs well with Brussels sprouts, carrots, and spinach.
Mint goes great with tomatoes, leafy greens, and other vegetables.
Oregano complements zucchini.
Rosemary goes great with squash, peas, and cauliflower.

•

Photo: Jamie Oliver.com
Garlic goes great with everything, especially zucchini, mushrooms, tomatoes, and spinach.

Cooking & Baking With Zucchini. New York Times Cooking has an Editor’s Collection called “Zucchini for Breakfast, Lunch and
Dinner.” Unfortunately, unless you have a subscription, it is difficult to access these 49 fabulous and creative recipes
(https://cooking.nytimes.com/68861692-nyt-cooking/90084-zucchini-for-breakfast-lunch-and-dinner), such as Zucchini Pancakes,
Zucchini & Egg Tart, Marinated Zucchini with Farro, Chickpeas and Parmesan, Zucchini Carpaccio, Lemony Zucchini Slaw, and even
Zucchini Flan, to name just a few. After reading them all, one thing is clear: zucchini is prone to mushiness, and it is often critical to
squeeze the water out of the zucchini before mixing it with other ingredients to avoid a soggy dish. The King Arthur Baking
Company offers some of the best recipes and tips for baking with zucchini. According to King Arthur “In baking, consider zucchini as
an ingredient like bananas or applesauce. It adds wonderful texture and moistness to baked goods and helps bulk up cakes and
breads and muffins with a boost of nutrition, too!” (https://www.kingarthurbaking.com/blog/2019/08/28/baking-with-zucchini).
New Mexico State University is an equal opportunity/affirmative action employer and educator.

Garden2Table August Recipe:
Zucchini & Carrot Fritters with Yogurt Mint Dip
It was difficult to select just one of these many recipes for August’s featured recipe, in the end, I chose
Melissa Clark’s Zucchini & Carrot Fritters with Yogurt Mint Dip, (Source: Melissa Clark for New York
Times Cooking) because these crispy fritters make a great appetizer and ideal cocktail accompaniment.
As described by Ms. Clark herself: “Hot, salty, crunchy: They can be devoured in one or two bites.”
Serve these crispy fritters with a creamy dip of yogurt, mint, and garlic, and watch them disappear.
Photo: NYT Cooking

Yield | 3 dozen
Time | 1 hour
Ingredients
1 cup
1 tsp
1 tsp
3/4 tsp
1 cup
1
1/4 tsp
1/4 tsp

all-purpose flour, more as needed
baking powder
tsp coriander
kosher salt, more for serving
cup milk, more as needed
large egg
grated lemon zest
black pepper

2
1
2
1
1/2 cup
1 Tbsp
1 Tbsp

large carrots, grated (about 1 ½ cup)
large zucchini, grated (about 2 cups)
scallions, finely chopped
garlic clove, finely chopped
plain yogurt
mint, chopped
extra virgin olive oil

Preparation
Step 1: To make the batter for the fritters: in large bowl, whisk together flour, baking powder, coriander and ½ tsp salt. In a
separate large bowl, whisk together milk, egg, lemon zest, and pepper.
Step 2: Pour dry ingredients into wet; whisk until just blended (do not overmix). Batter should be slightly thicker than cream. If
batter is too thick, add milk; if too thin, sprinkle with additional flour. Stir in carrots, zucchini, and scallions. Allow to rest for 30
minutes.
Step 3: To make yogurt dip: using a mortar and pestle or the back of a knife, mash together garlic and ¼ tsp salt. In a small bowl,
whisk together the garlic paste, yogurt, mint and 1 Tbsp extra virgin olive oil. Cover and refrigerate until ready to use.
Step 4: Fill a wide saucepan with one inch of olive oil; heat until the temperature registers 375⁰ on a deep-fry thermometer (or
until a small drip of batter browns immediately). Line a cookie sheet with paper towels. Working in batches, drop battered
vegetables by the tablespoon into the oil, being sure not to overcrowd the pan. Fry, turning occasionally, until golden all over,
about 3 to 4 minutes. Use a slotted spoon to transfer fritters to the cookie sheet to drain. Transfer fritters to a platter or plate;
sprinkle with salt and serve with yogurt dip.
Notes: According to the comments included with this recipe, some have used a non-stick pan or well-seasoned cast iron griddle
with just a small amount of oil to fry to fritters, and they have turned out great. While others baked them in a 400⁰ convection
oven for 10 minutes and then flipped and baked for another 8 minutes; not as crispy as frying – still delicious. Others have
substituted chickpea/garbanzo flour for a gluten-free dish.
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Heavenly bamboo
Nandina domestica

General Information
Plant Form

Shrub

Plant Type

Evergreen

Sunlight

Partial Shade

Plant Size

Water Usage

Colors

5' x 3'

Medium

White

Physical Description: Multiple stiff, erect, bamboo-like stems encircled at the top by attractive sprays of colorful

leaves, bronze-red when new, turning to summer green and fading to purples and crimson in winter. White
flowers in loose clusters in spring become bright red-orange fruit by fall and persist to enhance the winter
landscape.
Care and Maintenance: Prefers light shade.
Gardener's Notes: Many cultivars of this Chinese ornamental available including compact and dwarf varieties.

Definite Oriental quality. Excellent color accent.

Source: https://desertblooms.nmsu.edu/plantadvisor/
Photo of Heavenly Bamboo shrub: extension.msstate.edu
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Obituary for SEMG Member – Dave Pojmann
Sadly, we inform you that Master Gardener and Seed2Need volunteer Dave Pojmann
has passed away. He was a dedicated member of the Master Gardeners since 2013
and he will be missed. There will be no formal gathering. If you wish to send a card,
lease address to The Pojmann Family, 790 Camino Vista Rio, Bernalillo, NM 87004.
His obituary follows:
https://www.frenchfunerals.com/obituary/David-Pojmann

ign up for either a morning or afternoon shift on the SEMG members only project page
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HELP WANTED #1 – Corrales Family Practice Annex Garden
Leader beginning NOW to start with a cover crop in the fall to prep the space for a new vegetable garden come spring.
If you are interested, please contact Barbara Boyd at admin@sandovalmastergardeners.org for details.

HELP WANTED #2
When it’s scorching hot and you’d rather be inside – We have a deal for you!
Say, you want to get out of the house, and not in the heat of 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
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.
Sound like fun? Contact Paget Rose @ pagetr@ameritech.net or Gilbert Galvan @ gilbertgalvan@yahoo.com
to learn more.

HELP WANTED #4 – Outreach Opportunity
Master Gardener Veterans to sign up for
ONE - week email helpline shifts
in September.
Teams of 2; Sign up with a buddy.
Sign up on our website.
REWARD
One week shift = 10 outreach hours
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