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August - September, 2006 

 
Association Meetings 

 
 
 
August 9, 1:00PM 
 
Boxwood Care and Use 
 
Eddie Goode, from The American Boxwood 
Society will speak about the care and use of 
boxwoods. Richmonders love their boxwoods and 
this presentation will include new introductions, the 
right boxwood for the right place and treating boxwood 
pests and diseases. 
 
 

 
September 13, 1:00PM 
 
Container Gardening 
Above and Beyond the Usual 
 
Our own MG Pat Greene will speak 
about container gardening and how 
you can incorporate containers into 
your garden. Don’ t miss an 
opportunity to hear about some 
different ways potted plants can have 
a position at your place!  
 
 
 
 

 
 
 
Don’ t forget to visit our new website for information about association 
meetings, special events and speakers. 
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President’s Message 
 

 July begins a new year for our HMGA.  In 
attempting the customary “president©s message,”  I soon 
realized that I am a worker bee not a writer bee.  However, that 
makes being president an exciting adventure because I have 
inherited so many talents within you, the association. 
 
 Among us are actual writers, web masters, cooks, high 
finance gurus, trainers, artists, public speakers, organizers, 
followers and the list could go on but you get the picture. All 
of us share a love of gardening and educating the public, but 
also all of our other collective skills can be used in many 

ways.  I hope to learn everyone©s names and talents but please volunteer before you are 
even asked.  Working together we can make our strong organization even stronger.  
 
 See you every 2nd Wednesday.  Mark your calendars. 
        Mary E Vetrovec
 
 

Getting To Know Ann Dutton 
 
 Ann became a Master Gardener in 2004 
and is now the Association’s 1st Vice President.  
Her biggest involvement as a master gardener so 
far was being the chairman of the Planning Team 
for the 2005 Friendly Garden Tour. 
 
 Her favorite type of gardening is flower 
gardening, her favorites being daylilies.  She also 
loves hydrangeas and dogwoods.  Having lived for 
decades in the North Carolina mountains, she also 
loves ferns and any kind of rhododendron.  Ann 
especially likes to make what she calls “visual 
vignettes”  throughout her garden and weaving 
them together as a whole.  Her name for her new 
Richmond garden is “A Kiss From Heaven” – the 
kiss reminds her to “Keep it simple, silly.”  
 
 Ann grew up in the South Carolina Low 
Country and had a mother and grandmother who 
both loved gardening.  Her grandmother passed on 
to her a love for prayer, and one of her (Ann’s) favorite pastime is praying for people as she gardens, 
especially for their healing. 
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 Ann’s Masters Degree is in Reading Education, and she was a Reading Specialist for 26 years, 
working mostly with high risk children.  Ann and her husband came to Richmond in December of 2002 so 
that he could work with the International Mission Board here.  One of her daughters lives here and her 
granddaughter, Caroline, has become her garden helper.  Another daughter lives in Raleigh and has four 
children.  Aside from gardening, Ann loves reading and working with people in need.  She has almost 
finished training to be a volunteer at the Crisis Pregnancy Center as an educational mentor. 
 
To quote Ann: 
 “ I believe gardening is the epitome of hobbies as it has the potential of meeting needs of the body, 
mind, and spirit.  The exercise involved is great for staying in shape.  Our five senses can delight in all the 
sights, sounds, and textures.  And if one stops to sit for a while on a garden bench, it is a wonderful place 
just to be still.  I use my garden benches a lot and enjoy every minute.”  
 

-Peggy Lowry 
 
 
 
 
 

Association Year  Book  

 
The 2006 – 2007 Master Gardeners Association Year Book contains 

answers to many questions regarding committees (their chairs and functions), 
membership meeting dates and times), Association objectives and the current 
budget.  Please get your copy when you join the Association and refer to it often.  
Some copies will be in the office.   

Thanks to the following members who put this year’s Year Book together: 
 
Joyce Brannon  Carol Colby 
Faye Derkits  Peggy Lowry 
June Walker  Janie Vincent 
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New Ideas about Hostas 
 

By Debbie Wilson 
 

ostas have become a staple in many American gardens.   Since the 1970’s, they have surged in 
popularity and for good reasons.  Hostas are easily grown shade-tolerant hardy herbaceous 
perennials prized for their beautiful foliage that comes in a wide range of shapes, colors, sizes 
and textures. Hosta leaves can be solid or variegated in different combinations of blue, green, 

white and gold.   Plants are low maintenance and widely available in nurseries, garden centers and 
catalogs, with more than 2,500 different cultivars on the market. 
 
 After attending a presentation by hosta hybridizer and 
admirer, Tony Avent, I came to think somewhat differently about 
one of my favorite plants in my shady garden.   Using a wonderful 
slide presentation, horticulturalist and nursery owner Tony Avent 
challenged me to think about characteristics and development of 
the hosta varieties available today.   Hostas are not native plants in 
North America.   Originally they came mostly from Japan, but also 
from China and Korea, via Europe, and finally to the United States 
in the middle 1800’s.   Since their introduction, Hosta varieties 
have expanded through sexual reproduction and through 
mutations.    
 
 It appears that Hostas are a genetically unstable plant.   
Most plants might be found with a dozen sets of chromosomes.   
Hostas have as many as 60 sets of chromosomes, and thus the instability of their reproduction.   
Reproduction by tissue culture was discussed as the beginnings of availability in masses about 30 years 
ago.   With problems of purity being a drawback, only the most careful of laboratories/nurseries could 
successfully maintain their stock.   For this reason, Mr. Avent sited an “originator’s stock”  label as not 
being a good thing.   You might not be purchasing what you think you are.   Most varieties that were 
shown in his slides had come from genetic mutations, that genetic instability thing. 
 
 Another misconception that was cleared up for me is that since hostas tolerate shade, that they 
actually preferred shade over sun.   In the wild, mainly in Japan, hostas are known to be “prairie plants”  – 
not growing in shade.   They do tolerate shade, but prefer cool sun.  Morning sun is the easiest on plants. 
They need more water in the sun and larger leaves need even more water.   Actually, hostas don’ t like 
dense shade and will not show their best color without sunlight, at least filtered light.    
 
 Division time for Hostas can be any season.   One plant can yield 60 plants by tissue culture.   The 
base of each leaf has a plant bud that can become a new hosta.   Divided plants take on an immature look 
and may take 3 years or more to regain their mature presentation.   Hostas do not require dividing as some 
plants do.   If their centers become “woody”  then it is time to divide and replant, otherwise they will come 
back year after year.   They are big feeders and like rich, composted and moist soil.   And some good 
news for Western Henrico: They do like clay soil. 
 
 Problems for Hostas include slugs and snails, voles, black vine weevils, foliar nematodes, deer and 
rabbits.   Slugs and snails are nocturnal foragers, and the most common pest of hostas.   They eat small 
round holes in the leaves.   An early spring abatement program using commercial products may be 
helpful, but label directions must be carefully followed because of danger to pets and wild animals.   Beer 
traps are widely used, but with moderate success.   When present, voles require an all out assault.   Mr. 
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Avent cited the use of “Rozel” , a chemical product approved for used in North Carolina as what he found 
successful at his nursery.   Plant Delights Nursery, Mr. Avent’s enterprise, uses this chemical by placing it 
under a pot at the site of vole holes (because voles like it dry and dark, and it prevents other animals from 
happening upon the chemical), replacing the bait every 2 weeks for 2 growing seasons – thus the all out 
war.   Physical deterrents were suggested for deer and rabbits (fences, dogs, sprinklers with motion 
detectors, etc.) 
 

Viruses are an emerging and important issue in growing hostas.   Symptoms include an irregular 
mottling of the foliage, yellow ringspots, or small yellow dots or flecks on the leaves.   If a virus is 
present, the plant should be discarded and tools used in the hosta planting should be disinfected. 

 
The variety of choices for Hostas can be amazing.   Sieboldiana offers large leaves, blue color, 

deep ridges, and white flowers.   Tokudama shows half-size, smaller, slower growing, blue color with 
mutations showing yellows and greens.   Ventricosa is of Chinese orgins and a natural tetraploid (non-
sexual reproduction but many mutations).   Plantaginea are Chinese and tend to open late in the 
afternoon, very fragrant and huge flowers, love sun and will not tolerate winter chill.   And the variations 
go on and on and on . . .   So the next time you divide a favorite hosta, don’ t be surprised to see a 
mutation of a different kind pop up. 

 
 

 
 
 
 

Behind the Shed 
 This is a newer section of the newsletter where members can 
give away plants, cuttings, seeds and other garden items with other 
members. You could also find a partner for a trip or maybe someone to 
help with a special project. Send in your contribution! 
 

I’ ve just moved to a shadier larger yard and would be grateful 
for any freebie plants that you might be dividing, would like to have 
divided (I’ ll do it for you) or just want to give away. I am especially 
fond of anything that will help attract birds. Thanks!! Jody Taggart 
Jody.Taggart@comcast.net 
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A Little Bit about…Cucumbers 
By Peggy Lowry 

 
he cucumber is native to India and Egypt, and some forms of it still grow wild in the foothills of 
the Himalayas.  Slaves who worked in the hot sun in ancient Egypt were fed leeks, onions and 
garlic for strength and cucumbers to quench thirst.  Desert travelers carried cucumbers as their 
thermos jugs—the cool fresh liquid assuaged thirst, and the flesh provided refreshing food.  
They became necessary to caravans and probably spread to China and the Far East this way. 

 
 The Roman emperor Tiberius was ordered by his physician to eat a fresh cucumber every day to 
keep healthy.  The emperor’s gardener devised the first known cold frame to extend the harvest—a 
shallow pit covered with sheets of mica.  It was quite successful, and mica was used for cold frames until 
sheet glass became available in the 18th century.  Roman legions carried cucumbers with them and planted 
them in forts and settlements throughout the empire.  Cucumbers flourished in England until the 15th 
century when orchards and gardens were abandoned and destroyed during the War of the Roses.  But 
Henry VIII brought them back into popularity when he brought over Flemish gardeners to plant salad 
greens and cucumbers for Catherine, his first wife, who had enjoyed them in her homeland, Spain. 

 
 Queen Isabella included cucumbers in her list of vegetables to 
be grown in the New World, and by the 1490’s, Columbus reported 
that they were thriving in what is now Haiti.  Their popularity spread 
rapidly throughout the Caribbean and soon after to the mainland.  
Fernando de Soto found them growing in Florida when he arrived in 
1539 and declared them better than those grown in Spain.  While 
exploring the St. Lawrence, Jacques Cartier found “very great 
cucumbers”  growing in what is now Montreal.  They were planted in 
Jamestown in 1609, and John Rolfe planted them in Bermuda when he 
was shipwrecked there in 1610 on his way to Virginia.  John Winthrop 
(1st governor of the Massachusetts Bay Colony) planted in the 
“Governor’s Garden”— turnips, parsnips, carrots, and a store of 
pompions and cowcumbers.”   Some thought that the cucumber was fit 
only for the consumption of cows because many stomach upsets were 
blamed on cucumbers.  In 1633, Will Wood wrote in the “New 
England’s Prospect”—“The ground affords very good kitchin gardens 

for Turnips, Parsnips, Carrots, Radishes, Onyons, Pompions, and Coucumbars, and grows as well as in 
England and many things better and larger.”  
 
 Pompion—One source says that “pompion”  was the 17th century English word for pumpkin.  
Other sources say that the pompion was an edible gourd with very thick skin, spongy flesh and a neutral 
taste.  It was valued because it took on the scent and flavor of whatever it was cooked with, and it was 
popular for “stretching”  meals. 
 
 The American Indian tribes of the Great Plains and Rocky Mountains learned from the Spanish 
how to grow European vegetables.  The best native farmers were the Mandans who lived in what is now 
North and South Dakota.  They were already growing a dozen varieties of corn, six kinds of beans and 
large numbers of pumpkins, squashes and gourds.  They were eager to add watermelons and cucumbers to 
their gardens.  Most colonial gardens included cucumbers; and since the colonials pickled a number of 
things, pickling became the primary use of the cucumber.  Their pickling process was not much different 
from today’s.  Cucumbers were pickled in vinegar with added spices ranging from cloves and peppercorns 
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to nutmeg and ginger.  The word vinegar comes from the French “vinaigre”  meaning sour wine which 
was a by product of wine making.  In the absence of wine or vinegar, frontier families used the ever 
present whiskey. 
 
 By the late 1800’s Henry Heinz had a growing pickle business and advertised, “a dinner or lunch 
without pickles of some kind is incomplete.”   During Victorian times, a certain ambivalence developed 
about raw cucumbers.  A Mrs. Beeton in her “Household Management”  book stated “Generally speaking, 
delicate stomachs should avoid this food when it is raw for it is cold and indigestible.”   I remember my 
grandmother (a Victorian) serving cucumbers but warning us that they were difficult to digest.  Even 
today in the Burpee 2006 seed catalog, one cucumber, the Oriental, is offered as “extremely mild and very 
easy to digest.”  
 
 The cucumber of today bears slight resemblance to those of yesteryear.  The ancients were 
obsessed with straightening the fruit; the Chinese even suspended stones from the ends of baby 
cucumbers.  As late as the 1880’s it was suggested that growers straighten their market cucumbers—“as 
one good and straight cucumber is worth a dozen deformed ones.”   Over 1000 workers were employed to 
straighten them in one English market garden by forcing the young fruits in to open-ended glass cylinders 
about 12 to 15 inches long and 1 ½  to 2 inches in diameter.  Misshapen fruits were banished to the pickle 
factory.  Garden cucumbers have been plagued with bitterness which is due to a class of compounds 
called cucurbitacins.  Modern hybridizers have developed mutants with less of these compounds enabling 
growers to produce non-bitter, tasty fruits.  Hybridizers have also altered cucumber chromosome patterns 
and redesigned them.  Some plants produce female flowers only and thus have a high yield.  Today one 
can grow space saving “bush”  cucumbers with high yields, cucumbers that are burpless or seedless, for 
pickling and dual purpose—harvest young for pickling and later for slicing.  There is also a new yellow 
cucumber which is 3 to 4 inches round—tender and sweet.  Cucumbers can be grown along the ground, 
but for longer, straighter fruit in less space—grow on a trellis. 
 
 For powdery mildew, spray weekly with a solution of ¼ oz of baking soda and 1 gallon of water.  
This prevents the spores from spreading and stops developing spores already present.  Also another 
powdery mildew preventative is a solution of three cups of water and 1/3 cup of milk (whole or skim).  
Spray until the leaves drip; spray before you see symptoms.  It is safe on fuzzy leaf plants and can be used 
on phlox, bee balm, cucumbers and other vine crops.  And it doesn’ t smell.  The theory is that it coats the 
leaves so that spores can not take hold and that proteins in the milk and/or lactic acid may help also. 
 
 According to one survey, Americans eat over eight pounds of pickles per person per year, and this 
doesn’ t include all the raw cucumbers consumed in salads, sauces and sandwiches.  With hybridizers still 
at work, who knows what new kinds of cucumbers we will be offered in the future! 
”

 

Cucumber  Dill Sauce 
 

Good on any 
fish—especially 
salmon 
 
½ cup mayonnaise 
¼ cup sour cream 
¼ cup plain yogurt 

 ¼ cup finely chopped onion 

¾ to 1 cup finely chopped and seeded 
 cucumber 
1 tbs chopped fresh dill or 
1 tsp dry dillweed 
salt and pepper to taste 
 
 Mix all ingredients in a saucepan and 
heat until very warm but not boiling. 
   Peggy Lowry 
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Meeting Date Reminders 
 

 

August 2006 
Monday Tuesday Wednesday Thursday Fr iday Saturday Sunday 

 1 2 3 4 5 6 

7 8 9 10 11 12 13 

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30 31    

 

September 2006 
   

 
 1 2 3 

4 5 6 7 8 9 10 

11 12 13 
 

14 15 16 
 

17 

18 19 20 21 22 23 24 

25 26 27 28 
 

29 30  

 
  

 
Please e-mail your contribution to the newsletter 

By September 20 to Jody Taggart  
jody.taggart@comcast.net 

 

VA Garden 
Festival @ 
Lewis Ginter 

1PM Member  
Meeting 

1PM Member  
Meeting 

1PM Board  
Meeting 

1PM Board 
Meeting 


