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The Sandoval Extension Master Gardeners recently commemorated the accomplishments of the past
year at our Annual Meeting and honored our Interns at their graduation. We had hoped to have
these events "live" but the spread of COVID is still a concern, so we celebrated virtually through
Zoom. While we had good attendance, we realize that not all were able to join us, so a recap of these
events is included in this newsletter.

Intern Graduation
On October 29 we congratulated the Interns for completing their
coursework and ten hours of outreach by working on the email
helpline. We were better prepared this year for the changes brought
about by COVID as all the classes were presented online, Q&A
sessions were scheduled with the specialists, and the Mentor/Intern
teams met once a week to review the material and establish
community (all virtually).
We also thanked Paget Rose for all her help in coordinating the
Interns and Mentor/Intern teams, creating the Mentor and Intern
Handbooks on the website, updating weekly links to classes, Q&A
sessions, quizzes, supporting materials, and evaluations, updating the online resources after every
class, and compiling the Intern evaluations of each class. She also performed many behind the scene
activities which are too numerous to mention!
(Continued on page 2)

~ Barbara
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SEMG ANNUAL MEETING (cont.)
Annual Meeting
On October 30 we announced the Advisory Council Chair, Vice Chair, and Treasurer for the coming year. As a reminder New Mexico
State University is the governing body with veto power and ownership of the relationship with Master Gardeners through the
volunteer agreement, code of conduct and the bylaws. As such, we report to NMSU. This year Lynda Garvin provided a presentation
which included updates from the New Mexico State University.

The Advisory Council is made up of the following members:
Chair - Barbara Boyd
Vice Chair - Meg Hunn
Treasurer - Beth Murphy
Representative to the State Advisory Council - Sandra Liakus
Serving as Committee Chairs to the Advisory Council:
Communications Committee Co-Chair - Scott Lake
Communications Committee Co-Chair - Kate Shadock
Education Committee Co-Chair - John Thompson
Education Committee Co-Chair - Michelle Witte
Membership Committee Chair - Mo Casey
Outreach Committee Co-Chair - Penny Lindgren
Outreach Committee Co-Chair - Sandra Liakus
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Each committee presented their accomplishments for the past year which are highlighted on pages 10 through 12.
We also honored two SEMG members, a new Life Member and a tireless volunteer. Congratulations to Cathryne Richards, our newest
Life Member. So, what does it take to be a Life Member and what are the perks? It takes 15 years of active membership and then you
get a nice certificate, and you no longer must serve the mandatory hours. It is my honor to congratulate Cathryne Richards. Cathryne
joined the Zoom meeting and shared a few stories of what brought her to Master Gardeners and the friendships she's developed
within SEMG. To learn more, see page 10.
We also honored Paget Rose in the annual meeting.

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

Add a seat or bench to the garden for rest and to observe the garden
Dig tree-planting holes
Dig amendments into the vegetable garden
Organize seed packets, plant tags, and garden photos, and update garden journal
Clean & sharpen spades, shovels, hoes and trowels. Oil all metal parts

Source: Month-By-Month Gardening: Arizona, Nevada, and New Mexico; Jacqueline A. Soule
New Mexico State University is an equal opportunity/affirmative action employer and educator.

When: November 14, 2021
3:00 PM, MST
Where: Zoom
Register
here:

and

pay

Not
attending
Register

The goal of "Exploring Artful Places" echoes the mission of the Corrales Arts Center: The

artwork we choose to
surround us in our homes, plus the artistry of the home itself, plays a vital role enhancing our
quality of life. The "Exploring Artful Places" committee seeks out homes in the area with discerning art collections to
share with the Corrales Arts Center membership and non-members alike. "Enveloped in Art: The Sculpture Gardens and
Artwork of Jim and Angelique Lowry" is the third 'artful place' in this series.

New Mexico State University is an equal opportunity/affirmative action employer and educator.
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Veggie or Fruit – Not Always a Clear Distinction
Fruits are generally sweet, and vegetables are generally savory. The botanical definition of vegetable is almost
any edible part of a plant, from flower buds (broccoli) to roots (carrots). Fruit refers to a specific plant part – “a
mature ripened ovary, along with the contents of that ovary”(seeds).
Here are eleven “vegetables” that are technically fruits.
x

Avocado comprising a three-layer pericarp that surrounds a single seed. The mesocarp – edible flesh,
endocarp that protects the seed and the exocarp, the rind. Since the endocarp is thin, an avocado is
also technically a berry.

x

Olives are drupes – and therefore fruit. If you crack open a pit, you’ll see the
actual seed of the olive tree.

x

Corn – each corn kernel is an ovary that contains a single seed. These fruits are known as caryopses, or
grains. A fruit can also be a grain.

x

Cucumbers are fruit in the Cucurbitaceae family of plants. That means pickles are fruit.

x

Zucchinis are also Cucurbitaceae as are acorn squash, butternut squash and all other squash.
x
Pumpkins with rinds, fleshy centers and seed match the botanical definition of
fruit and close relative to squash.

x

Okra is the seed filled fruit of a flowering plant in the Malvacaea family.

x

String beans are full pods, casing, and seeds. They are also fruits. If you are talking ONLY about the
individual seeds inside – you are just talking about seeds, not fruit.

x

Eggplants belong to the Solanaceae family – sometimes called the “nightshade family”. Potatoes and
tomatoes also fall into this family. Potatoes are tubers – thus true vegetables. Eggplants are seed
bearing fleshy fruits that grow from the flowers of the Solanum melongena plant.

x

Peppers – all peppers are members of the Solanaceae family as well. No matter how mild or hot they
are courtesy of capsaicin – they are still technically a fruit.

x

Tomatoes – are the most debated members of the Solanaceae family. The fruit vs.vegetable debate
has carried on for centuries. In 1893 the US Supreme Court ruled that tomatoes were vegetables in a
case of high import taxes on vegetables.
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Sandoval Extension Master Gardeners set to present
HOMEscape Solutions Design Workshop in 2022
Cathryne Richards, SEMG 2006 – Co-Developer/Co-Chair
HOMEscape Solutions is a class presented by Master Gardeners Darlene Bassett, Sandy Liakus and Cathryne
Richards. The major focus of the class is to provide the tools necessary to plan, implement and provide
encouragement in the form of on-going support groups, guidance, feedback and assistance in developing their
dream HOMEscape to participants.
Topics covered include site planning, hardscapes, the use of native
plants, raised beds, straw bale gardening, garden harmony, including
the use of Feng Shui for balance, permaculture, xeriscaping and
creating outdoor rooms.
The course utilizes the experience of 10 Veteran Master Gardeners as
Facilitators, Presenters and Team Leaders. This is a hands-on,
interactive, hybrid model using Visual Essays, one-on one Expert
Access, and Team visits to your space with suggestions, support and
encouragement. This format works with individuals by locale, so it is
specific to your micro-climate.
Here is what some of the graduates of the program are saying: “The HOMEscape program motivated me to
finally do something with my yard.” Another student says: “My HOMEscape experience encouraged whimsy,
inspired the Zen and meditation in my garden. It helped me relax, learn and grow all at once.” One student
said. “My front yard was a lifeless gravel pit …now 4 years later I have the yard I dreamed about, and it gets
better every year.”
We will be offering this class in the fall of 2022 in a new setting, with a reimagined curriculum and streamlined presentation. There is a small fee
for a materials kit and refreshments.
It will be limited to 24 participants, so watch for the dates on the website:
http://sandovalmastergardeners.org/classes
Photos: Cathryne Richards
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Garden2Table – All things Potatoes
By Cassandra D’Antonio (2012), Chair
One of the many benefits of writing this column each month is learning something new about things I thought I already
knew all about. This month, I discovered that potatoes are a lot more interesting than I expected. This month highlights
all things potatoes—Irish, sweet, and even blue/purple—and wraps-up with our featured recipes: a healthier take on
mashed potatoes and a vegan no-cheese sauce, which works perfectly in a scalloped root vegetable dish.
Root Vegetables. Root vegetables are the edible part of the plant that grows underground. There are several families of
root vegetables, including tap roots (turnips, beets, carrots, radish), tuberous roots (sweet potatoes, yucca), and tubers
(potatoes and yams). What’s the difference? A tap root is the primary root of a plant, a tuberous root is the thickened
secondary root, while a tuber is a swollen underground stem (thickened rhizome). They all become swollen from storing
water and nutrients.
Irish Potatoes. There are thousands of varieties of true “Irish” potatoes worldwide, but the basic types are russet, yellow,
red, white, blue, and fingerling, which can also be categorized by their starch content—starchy, waxy, and all-purpose.
Those with more starch are more mealy or floury, and those with less starch are waxier and firmer. If you want to
prepare baked or fried potatoes, choose varieties that are high in starch and have very soft texture when cooked, which
can also be good for mashing as long as you don’t over-mash. Varieties with lower starch content work well in soups,
stews, potato salad, and scalloped or roasted. Here’s a more specific run-down on the best ways to prepare each of these
varieties, according to www.diynetwork.com:
Russet (starchy) are the classic “Idaho” potatoes with thick brown skin that
are often used for baking, frying, and mashing. Because of their low
moisture content, they tend to become dry when cooked.
x Yellow (all purpose) are perfect for mashing, steaming, boiling, baking,
roasting, and frying.
x Red (waxy) are firm and excellent for potato salads and soups, and for
steaming, boiling, roasting, scalloped, and salads.
x White (waxy) are low in starch and are excellent for boiling, potato
salad, mashing, steaming, making au gratin, and roasting.
x Blue (all purpose) also known as purple potatoes because of their high
antioxidant content which turns purplish when cooked, these tubers have a
medium starch content and are great for steaming, baking, and boiling.
Photo: Bing.com

x
x

Fingerling (waxy) are typically the size/shape of a finger. Most have a mild, somewhat nutty flavor best enjoyed
when baked or roasted, and even boiled, but they tend to fall apart in soups.
New Potatoes (all purpose) are any potato that has been harvested while small, before their sugars have fully
converted to starch and their skins are still thin. They are typically sweet, firm, creamy, and very waxy. They are
best for boiling, steaming, roasting, or in soups, but not for baking.

Important Warning! Potatoes that have been exposed to a lot of light or stored too cool or too warm can develop a
green color and taste bitter. This is usually an indication of a high content of “solanine,” a poisonous alkaloid. Felder
Rushing, at diynetwork.com, recommends avoiding eating them, or at least peeling away all the skin and green color, and
especially any sprouted “eyes.” Now we know!
New Mexico State University is an equal opportunity/affirmative action employer and educator.

Sweet Potatoes. Sweet potatoes come from a very different plant family than the Irish varieties discussed above. Their
orange color is caused by antioxidant plant pigments. Sweet potatoes have become more popular in recent years and are
often a popular substitute for the white and yellow potatoes varieties. This is likely because of their incredibly high
Vitamin A content, lower glycemic index, and high antioxidant contents, though they do have roughly the same number
of calories, carbohydrates, and protein. Both sweet and yellow/white potatoes contain “resistant starch,” a type of starch
that is digested more slowly and has many health benefits.
Yams vs. Sweet Potatoes. What is the difference between yams and sweet potatoes? In most
grocery stores, yams are often labeled as sweet potatoes. According to Mary-Frances Heck, author
of the cookbook Sweet Potatoes, the reason for the name mix-up is because Louisiana sweet
potato growers marketed their orange-fleshed potatoes as “yams” to distinguish them from other
states’ produce in the 1930’s, and it stuck. Real yams are tropical tubers with bumpy, tough brown
skins that look woody, with starchy, not sweet flesh—more like a yucca in texture and flavor. Yams
are more easily compared to the texture and neutral flavor of russet potatoes (with more fiber and
complex carbs) and are best boiled or braised. They are often used in Caribbean or West African
cooking, areas where they grow best.
Photo: Darling Kindersley – Getty Images
Are Blue/Purple Potatoes Healthier for You? Purple potatoes are native to the Andes Mountain region in South America
and can be easily found at the local grocery store. Blue (sometimes called purple) all-purpose potatoes have amped-up
anthocyanins, a powerful antioxidant, similar to blueberries and blackberries, which is linked to several benefits,
including reduced inflammation, healthier cholesterol levels, improved vision and eye health, and a reduced risk of heart
disease. Because of their lower glycemic level, eating purple rather than white potatoes is a good move when watching
your blood sugar. Another added benefit is that they add a bright pop of color to your plate.
Healthy Potato Substitutes. Potatoes may be the most popular root vegetable, but there are others that contain less
starch and fewer carbs and make great substitutes for those watching their carbs and weight. Below is a list of these
vegetables that all work well roasted, boiled, mashed, steamed, or added to soups, braises, and stews.
x Celeriac is the root of a special variety of celery. Its rough exterior isn’t the most attractive, but it hides a
delicate flesh that has a subtle hint of celery. This root works well in braised dishes and can be mashed.
x Daikon is a variety of radish popular in Southeast Asia. You can eat it raw, pickled, or cooked. It is most like
potatoes when steamed, boiled, or fried.
x Rutabaga is a root vegetable that originated as a cross between cabbage and turnip. Popular in Scandinavia, this
root works well roasted, baked, or boiled.
x Turnips are universal and very popular in England. You can bake, boil, and steam them.
x Kohlrabi has a solid round bulb and shoots sticking out like antennas. It has a delicate flavor and crunchy
texture, which turns soft and mild when cooked. Boiling, steaming, or frying are the best ways to cook it.
Final Note on Nutrition & Carbohydrates. Potatoes get a bad rap because of their high starch content, but they contain
many important nutrients and can be a healthy addition to your diet. There is also a misconception that all nutrients in
potatoes are found in their skin, when in fact more than half of their nutrients are found in their flesh. Potatoes of all
varieties are also very rich in minerals and boast more potassium than a banana! They are also packed with antioxidants,
including vitamin C, carotenoid compounds, selenium, tyrosine, and polyphenolic compounds. Continue to enjoy
potatoes from time to time – take care in how you prepare them if you are watching your calorie and fat intake.

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

Garden2Table – November Recipes
HEALTHY MASHED POTATOES
This recipe for mashed potatoes is full in flavor, but low in calories. These lighter mashed potatoes are made with
naturally buttery Yukon potatoes, boiled with whole garlic cloves, and then mashed with low-fat sour cream, vegetable
broth, and a tad of butter. For another healthier take on mashed potatoes using root veggies, consider trying this recipe
at www.armagazine.com/mashed-veg-formula.
Source | www.feelgoodfoodie.net
Servings | 5
Total Time | 30 minutes
INGREDIENTS
2 pounds Yukon gold potatoes, peeled & cut into 2” chunks
4 garlic cloves, peeled and halved
½ cup low-fat sour cream or plain yogurt
2 Tbsp. butter or olive oil
Salt & pepper to taste
Fresh herbs like thyme, chives, or parsley for serving
Photo: Feelgoodfoodie.com

INSTRUCTIONS
1. Bring a large pot of salted water to boil. Place the diced potatoes and garlic inside the pot. Cook covered until
the potatoes are tender, about 15 to 20 minutes.
2. Drain and return the potatoes and garlic to the pot. Add the sour cream, vegetable broth, and butter. Using a
fork, masher, or electric beaters, mash the potatoes until smooth or until your desired consistency. Season with
salt & pepper to tase.
3. Serve warm and top with fresh herbs.
NO-CHEESE SAUCE
This low-fat sauce makes a great Mac & “Cheese” or can be used in scalloped potatoes. Best of all, it takes only about 5
minutes to put together. If your onions are strong, blanch them in boiling water for a few minutes before adding them to
the blender.
Source Forks Over Knives – The Cookbook
Makes about 2 ½ cups
INGREDIENTS
1 large yellow onion, peeled & coarsely chopped
1 large red bell pepper, seeded & coarsely chopped
3 Tbsp. cashews, toasted
1 Tbsp. tahini
1 cup nutritional yeast
Salt & pepper to taste (add ½ tsp of nutmeg to add more flavor)
INSTRUCTIONS
Combine all ingredients in a blender in the order given and puree until smooth and creamy, adding up to ½ cup of water
if necessary to achieve a smooth consistency.
New Mexico State University is an equal opportunity/affirmative action employer and educator.

Rio Grande cottonwood
Populus deltoides subsp. wislizenii

General Information
Plant Form

Tree

Plant Type

Deciduous

Plant Size

Water Usage

100' x 60'

High

Sun

Physical Description: Fast growing, very large shade tree with an open, broad-spreading crown from a massive

trunk and limbs with deeply furrowed, corky gray bark. Waxy, light green, spade-shaped leaves turn bright
golden yellow in fall. Male trees have dark red catkins in late spring. females produce capsules full of cottony
seeds that drift upon the breeze.
Care and Maintenance: High maintenance tree outside of its natural habitat . Leaf and twig litter. Allergenic

pollen and flammable accumulations of cottony seed fluff. Susceptible to cotton root rot, iron chlorosis,
mistletoe, wetwood, fall webworm, leaf miners, leaf and stem galls, wood borers, leaf rust, leaf beetles,
dothichiza, phomopsis, septoria cankers and probably the common cold. The wood is weak and brittle and
sudden limb breakage from winds or other stress can severely damage any nearby structures.
Gardener's Notes: Although majestic in stature and beautiful in golden fall foliage, Cottonwoods need deep rich

soils and frequent deep irrigation to stay healthy. Native to the flood plains of the Rio Grande including El Paso
and other riparian areas of the northern Chihuahuan Desert and extends into Utah and Colorado. See also
entry for P. fremontii (Arizona cottonwood), which replaces this one to the south and west. Not a tree for the
average residential landscape.
Source: https://desertblooms.nmsu.edu/plantadvisor/
New Mexico State University is an equal opportunity/affirmative action employer and educator.

Congratulations to new Life Member: Cathryne Richards
“Whether you make yourself available to a friend or
co-worker,
or you make time every month to do volunteer work,
there is nothing that harvests more of a feeling of
empowerment
than being of service to someone in need.”
For the full article about Cathryne check out:
http://sandovalmastergardeners.org/semg-salutes-cathrynerichards-for-life-member-achievement/

Annual Meeting Updates from the Committees
COMMUNICATION: This team manages the website, all Social Media and the newsletter for SEMG
We support all other EMG committees to share information, promote programs, educate and entertain SEMG
members and the general public.
Newsletter – 1098 subscribers
Social Media – Facebook followers grew from 188 on October 1, 2020, to 471 by 30 September 2921
Had 49,365 FB hits during the reporting period
Started Instagram Account in 2020/2021 – now have 116 followers
Website Total global visitors Oct. 1, 2020, to Sept. 30 2021= 55,677, who made 303,961 visits.
USA Only visitors – 36,843
EDUCATION: This team sustains the Master Gardener Program by recruiting and training qualified volunteers.
Provides interns and members with scientifically based horticultural instruction and practical hands-on
exercisers. Offers advanced classes to build the expertise required by new projects (Seed Savers, Tree
Stewards, etc.). Delivers practical educational programs for the general public . Maintains and improves the
quality of Master Gardener education by incorporating best educational practices and obtaining participant
feedback to improve content and presentation. (ex. New Soil class)
New Mexico State University is an equal opportunity/affirmative action employer and educator.

OUTREACH: Communication between a Master Gardener and a member of the public. SEMG conducts
outreach to assist NMSU Extension by educating the public. We do this by Information tables, presentations,
home visits, Garden tours, Gardening projects and by the Email Helpline.
Gardening with the Masters – Public lecture series via Zoom with presentations my SEMG members, NMSU
and local specialists presenting bi-monthly with up to 100 attendees. Presentation recordings are available
online.
Working in the Dirt (partial listing)
x

Seed to Need harvested 85,626 pounds of produce to donate to local food banks.
(total donated since 2010 is 695,716 pounds of produce)

x

Corrales Family Practice Gardens – Doubled last years donation with over 8,382 pounds of produce donated to
St. Felix Pantry, donated apples and plums for the first time this year from the small orchard on site.
(this is a 1/3 acre garden)

x

Rio Rancho Waterwise Demonstration Garden – Planted and watered nearly $400 worth of perennials
purchased by the city of Rio Rancho

x

Placitas Library Garden landscape – Weathered major building expansion with minor disruption to existing
gardens, preliminary design complete for new gardens, grant proposal and preliminary planning for natural
history trail around library

x

Corrales Village Center Gardens – developed new pollinator demonstration garden adjacent to Corrales
Community Library

x

New Beginnings Bernalillo Garden at Our Lady of Sorrows – harvested several bags of potatoes, onions,
tomatoes, tomatillos, corn, ochre, gourds and sunflower seeds.

Working With the Public (limited opportunity due to COVID)
x

Placitas Garden Tour – 50 volunteers logged 337 hours meeting and answering questions from the public

x

Home Visits limited due to COVID

x

Email Helpline – Covered for the year; Q3 results only = 23 volunteers working 280 hours to support 33
homeowners.

x

Corrales Growers Market – opened July 4. 56 volunteers logged 168 hours nd supported over 400 members of
the public

x

Bernalillo Farmers Market – 11 hours completed this year; late start in August with 4-5 questions per week.

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

MEMBERSHIP: Maintains the currency and accuracy of membership roster, along with Education and Outreach
committees, records members volunteer and education hours. In partnership with Treasurer records members
annual dues payment.
For annual meeting reminded members of annual hours requirements in a non-COVID environment:
10 hours continuing education
10 hours of community outreach
20 hours of other volunteer activities and community outreach over the minimum of 10 hours

Also clarified the types of membership:
Intern: One who is enrolled or completed Intern training and is completing the initial volunteer requirements
Veteran: One who has completed their internship and is current in volunteer hours and annual dues
Life Member: A Master Gardener who has completed 15 years or more of service in that role.
Life members are no longer required to report annual volunteer hours – though they are encouraged to
do so. They are also not required to pay annual dues, though they may do so as a donation.

Membership Regulations were also covered:
Reinstatement from Inactive Status: Once a member has been inactive for three (3) years of more. Not including
two(2) years on leave of absence, the member must meet the following requirements to be returned to active
status:
Successfully retake the Intern training or test out at the discretion of the County Extension Agent
Pay relevant training and/or current year membership dues
Complete the minimum annual outreach, education, and volunteer hours

The full document regarding membership guidelines and conditions is located on the SEMG website, under
About SEMG – review Governing Document to view SEMG Membership Policies (September 2021)

NOTICE TO ALL CABLEONE EMAIL ACCOUNT HOLDERS – AS OF DECEMBER 30 ALL CONTACTS AND ANY EMAILS
LEFT ON YOUR CABLEONE EMAIL WILL BE DELETED.

Email: membership@sandovalmastergardeners.org of your new email address.
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Become a 2022 Mentor – It’s Good For YOU!
The upcoming 2022 Intern Training Program is a great opportunity to become a mentor. SEMG has developed a
Mentor-Intern Team approach that has proven extremely effective and flexible for both Mentors and Interns.
The 2022 Training Program from NMSU will have updated and new classes in a 15-week core curriculum
presented through NMSU’s new ON DEMAND virtual classroom system. Classes are pre-recorded by specialists
and available to interns and mentors any time during the week. Quizzes are taken on-line, and a weekly live
Q&A session will be held Thursday evenings at 6:00 pm.
Mentor-Intern teams conduct weekly Zoom meetings to provide a forum for interns to meet and interact with
each other and with veteran master gardeners. Team discussions cover a wide range of class issues, volunteer
opportunities, related educational opportunities, and general discussions of gardening practices and interest
areas.
The Mentor-Intern Team approach has many advantages for you as a mentor.
With each team having four mentors, the responsibilities for attending classes, Q&A, and Zoom meetings are
distributed over the team and no one mentor needs to cover every class. For those classes you do attend, you
will gain continuing education credit and a refresh of your horticulture knowledge. By the end of the

Training Program, as a Mentor, you will have met all the volunteer requirements for the year!

Please volunteer—It’s fun!

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

HELP WANTED #1
As the weather gets cooler, and you’d rather be inside – We have a deal for you!
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 #2
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 #3 – Outreach Opportunity
Master Gardener Veterans to sign up for
ONE - week email helpline shifts
in .
Teams of 2; Sign up with a buddy.
Sign up on our website.
REWARD
One week shift = 10 outreach hours

REMINDER TO ALL MEMBERS and GRADUATES – the 2021/2022 time sheets are available on the
member side of our website.
http://sandovalmastergardeners.org/semg-members/members-only-information/
Under TIME KEEPING

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

