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Congratulations to the following Master Gardeners who 
have distinguished themselves by volunteering 250 hours 
of service to Henrico County Extension! 
 

Barbara Bowles 
Flo Grigg 
Jack Kelzer 
Cindy Leaman 
Dermot Murphy 
Sally Schumacher 
Alison Spriggs 
Mary Glen Taylor 
Tom Walls 
Rob Walser 

 
 

Congratulations to Joyce Brannon 
and to Claude & Cynthia Seal for 
winning the Keep Henrico Beautiful 
Land Lover Award for 2004! Joyce 
represents the Brookland district and 
The Seals represent Tuckahoe. The 
award is given by the committee to 
“property owners who make a 

personal statement about their pride, beauty and cleanliness 
of their yards.”  The winners will be presented with their 
award on June 22 and will have an award sign to place in 
their yard for a month.�  
 
 

Reminder July 1 – Annual Dues Notice  
See inside for more information. 



 

Getting To Know… Lauryn L indemann 
 
 

Lauryn became a master gardener in 2003 and has been most 
active as a MG with the Junior Master Gardening program; first at 
Reid Elementary and now at Crestview Elementary; which is getting 
ready for their first class of graduates. She has been the main record 
keeper and has taught the children. Lauryn has been nominated for the 
Recording Secretary position for the association for 2004. 

 
Lauryn says her favorite flower is the Lenten Rose and her 

favorite shrub is the Hinoki False Cypress and she loves the white bark 
on her favorite tree the Canoe Birch! Lauryn admits that she pretty 
much loves anything about playing in the dirt but that she concentrates 
on culinary herbs and perennials. She recently started working part-
time in the perennial department at Strange’s. Although she is a full 

time sales rep with a home office, she really enjoys working in the plant business because she is learning 
new things every day. 

 
Lauryn grew up on the south shore of Long Island about 25 miles outside of New York City. She 

went to Ohio University in Athens Ohio where she majored in Clothing and Textile merchandising with a 
minor in Fine Arts/ Dance and Choreography. Her job brought her to Richmond in 1977. She and her 
husband Bob have been married for 9 years and have a combined family of three daughters and a son; the 
youngest of which has just graduated from college. Lauryn lists her hobbies as skiing, reading, gardening 
and dancing with her husband.�  

 
 

Master  Gardeners Fr iendly Garden Tour  
(A Project of the 2004 MG Training Class) 

 
Would you like to share your beautiful garden with others who want to learn more about 

gardening? Do you know of other gardeners who would be willing to share their garden? 
The MG Friendly Garden Tour is designed to be an educational garden experience. Included will 

be on-site observation of plant usage in the landscape, Q&A with MGs, 10-minute mini-lectures, and 
helpful literature including plant identification. Another purpose is to showcase gardens that can be 
maintained by homeowners. 

We are especially looking for gardens with a specific focus. Suggestions include shade garden, 
butterfly and/or hummingbird garden, slope garden, small garden, vegetable/flower combo garden, sun 
garden, water-wise garden, container garden, after-hours garden, and transition from shade to sun (thanks 
to Isabel!).  It also could be a garden that features a wide variety of a particular plant such as roses, 
perennials, hostas, daylilies, hydrangeas, etc. 

The ultimate goal of this tour is to build public interest in sound horticultural practices. If you know 
of a garden that might be shown, please call Cynthia Seal at 288-3377 or Ann Dutton at 740-2514. �  



 

A Little Bit about Marigolds 
By Peggy Lowry 

 
ome plants called marigolds are 
actually something else. Among them 
is the pot marigold which the English 

call marigold and we call calendula. The 
calendula originated in eastern Asia and was 
considered sacred in India. It was used as a 
substitute for saffron since it was more readily 
available and far less expensive to produce. 
Ancient Egyptians, Greeks, and Romans 
cultivated it to use in salads, for spicing meat, 
and to treat wounds. The Romans named it 
calendula”  because in their climate it bloomed in 
the “calends” , or first days, of every month. Early 
Christians called it Mary’s Gold, thus beginning 
the confusion over names.  
 

The Romans took calendula to Briton where 
it quickly naturalized and was used by the 
Saxons as we use salt and pepper. It was also 
used as a dye, to flavor meats, and in medicines 
as possets and broths. It became commonly 
known as “pot marigold.”   

 
Calendula was also widely grown here in 

the English Colonies where it was treasured in 
recipes including:  
    •  in wine “ to soothe the stomach”  
    •  to remove warts and moles  
    •  in a paste to cure eye sores, toothaches, 
 jaundice  
    •  in a tea as a hair tint “ to deceive graying”   
    •  in nosegays to adorn frocks  

 
During the War Between The States both 

sides used calendula to treat wounds. In World 
War I when England was cut off from 
continental sources of medicine, Gertrude Jekyll 
lead a campaign for growing and sending bushels 
of it to first aid stations in France for dressing 
wounds.  It was also used extensively as a 
hemostatic agent in World War II.  

 
The plant we call marigold is from the new 

world. Spanish explorers came upon them and 
found that the Aztecs had already hybridized 
them. Tall and golden headed, they were sent to 

monasteries in Europe and North Africa where 
they escaped the monastery gardens. By the late 
1500’s, the coast from Algiers to Tunis abounded 
in marigolds.  Charles V called them Flos 
Africanus, and so they eventually became known 
as African marigolds. 

 
Another marigold, the dwarf red and yellow, 

was planted in missionary gardens also and in the 
royal gardens in Paris.  By the late 1500’s they 
were called French marigolds to distinguish them 
from the African marigolds which had also been 
sent to England. 

 
Soon after the American Revolution, 

marigolds arrived in this country, but it wasn’ t 
until the late 1800’s that they became popular.  
At that time, the sweet pea was America’s 
favorite flower; but it developed a root disease.  
In the 1920’s David Burpee, (and later others) 

needing a best seller, began 
to advertise and exploit the 
virtues of marigolds:  easy 
to grow, adaptable to poor 
soil, giving a long display of 
color.  Today seed 
companies offer more than 
150 cultivars with a variety 
of shapes, sizes and colors.  

 
After centuries of confusion the marigolds 

were officially named:  
     •  Tagetes erecta – the tall “African”   
     •  Tagetes patula – the small “French”   
Pot marigolds kept the name Calendula 
officinalis indicating its value as a medicinal and 
edible herb. Both the “French”  and “African”  are 
native to this continent and thought by some that 
they should be our national flower rather than the 
rose which is a native of the old world.  

 
Today marigolds are used in some American 

Indian ceremonies as a friendship flower and in 
Mexico as a funeral flower. They are used in 
poultry feed to give the birds a creamy color. 

 

S 



 

 
There is some evidence that wild marigolds in Mexico and Central America repel insects, but  

cultivated varieties have not conclusively shown to do the same—when handled properly, marigolds do 
control root knot nematodes. The roots contain a compound that suppresses the nematode life cycle and 
inhibits their egg laying. 

 
The odor given off by marigolds is offensive to some; but if you like it, one whiff will bring back 

many summer memories. Today the marigold is one of America’s favorite plants mainly because it is 
dependable, native to this continent, a mixture of many strains and is strong and vigorous - typically 
American. In the evening marigolds reflect more of the fading light than other flowers; and if mixed with 
other plants, they cause other colors to “pop out.”  

 
To quote Eliot Tozer: “Somehow, even flowing with color, the marigold lacks elegance, the bearing of 

nobility.  It is the flower of the common man, solidly pleasing in its own way, even endearing.  I love 
marigolds.”  �  
 
 
 
 

 
 

 

 

Lemon Mousse Pie 
 

 

1 envelope unflavored gelatin  
½ cup fresh lemon juice  
1//4 cup water  
1 tsp fresh grated lemon zest  
6-8 drops yellow food color (opt.)  
8 oz cream cheese, softened  
1 cup powdered sugar  
2 cups whipped topping, thawed  
baked pie crust  

 

In a saucepan, combine gelatin, lemon juice 
and water; let stand one minute. Stir over 
medium heat until dissolved. Stir in lemon zest 
and food color. Remove from heat.  

In a bowl combine cream cheese and 
powdered sugar and beat until smooth. Slowly 
stir in gelatin mixture and blend thoroughly.  
Chill until mixture is slightly thickened. Fold in 
whipped topping and spoon into cooled pie crust. 
Chill at least one hour before serving.  
 

  -Peggy Lowry  

 

 
 
 

If you would like to order a copy of Peggy Lowry’s cook book Recipes from Peggy’s Pantry call her at 
553-0074. The deadline to order is August 15. �  

 
 



 

Bringing the Garden Inside 
By Debbie Wilson 

 
eptember 18, 2003, seems like months ago. Actually it was almost a year ago and yet we are still 
recovering from Isabel. The immediate damage has been addressed and our electric power re-
established. Now we are noticing the long term changes in our gardens. One thing I have noticed 

is that there is sunshine where there once was none. I have spots in my very shady yard that now have 
bright filtered light, some might even be described as sun-shade – an area in transition. The grass is 
greener without those four trees in the front yard and I am looking for new garden specimens to try. 
 

Day lilies, Hemerocallis Species: hardy perennials with large attractive blooms, very easy to grow, 
tolerant of almost total neglect, and you can eat them. What is not to love about these plants? My early 
memories of day lilies are from Virginia Beach’s resort area. The sun drenched, orange snow banks of 
traditional day lilies filled the sandy strips at the beach. Hybridization has brought us hundreds of varieties 
from which to choose, all with the same lovable qualities. 

 
Day lilies are adaptable…they will succeed in most soils; clay, loam, or sandy 

soils, but do enjoy soil that is rich and moist. They will bloom June through 
September in full sun, but will also bloom in bright shade. Plants grow better and 
flower more freely in sunny locations; however flowers produced on plants in the 
shade tend to be longer lived. A preference for a neutral to slightly acid soil is 
typical and they are generally free from pests and disease. Early, tender spring 
growth does attract snails and slugs, but their vigorous growth will generally grow 
away from early damage. A few plants increase by forming new shoots from 

roots, but most form quite tight clumps that can be divided. Division is very easy and will ensure that 
named cultivars remain true.  
 

Spring is the best time to plant. Andre Viette, a true Hemerocallis fan, recommends soaking tuberous 
roots 2-6 hours before planting. Plant bare-root plants by fanning the roots out in the planting hole, and set 
the crown so it is about 1 inch below the soil surface. Container-grown day lilies can be planted anytime 
but early spring is the best. Provide a generous planting hole, one twice the width and as deep as the 
rootball, and unwind the roots that may be circling the rootball. Spacing day lilies about 24 inches apart 
will ensure that mature plants will thrive and bloom. Water deeply every week for the first two weeks; 
once established, water deeply in lasting droughts. Fall clean-up is a simple process of removing foliage 
after a couple of hard frosts. Fertilize in mid-fall and again in late winter with a slow-release organic 
fertilizer. Divide plants in mid-spring or early fall, every four to five years. 
 

Recommendations: Tetraploids have intense color, heavily textured petals, and strong stems. They 
include ‘Viette’s Cranberry Red’  and ‘Viracocho’ . Diploids are showy but smaller, like ‘Stella de Oro’ . A 
“ re-bloomer” , which blooms early in the season and then again late in summer or early fall, is ‘Happy 
Returns’ . Day lilies with a noticeable fragrance include ‘Fragrant Light’ , ‘Hyperion’ , ‘Lemon Cap’ , and 
the species H. citrina.�  
 
 

In Memoriam 
 

Barbara Bowles, a Master Gardener since 2000 passed away on May 20th after a long 
illness. Barbara was the faithful writer of The Potting Shed for this newsletter and she will 
be sorely missed by those who knew her. 

S 



 

Book Review 
By Debbie Wilson 

 
For something a little different, try going online and searching for Day Lilies. 
Google.com is a good starting point and from there link to the subject “day 
lilies” . Davesgarden.com provides a chat room for “hemhead”, which is geek 
speak for those interested in day lilies. This site includes book recommendations 
and a section of frequently asked questions. 
 
One of their “highly recommended” books is Hemerocallis, the Daylily by R.W. 
Munson, Jr., Timber Press, July, 1993; suggested retail price is $22.95.�  
 
 
 

 

 
Junior Master Gardening at Crestview Elementary 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Nine students from Crestview Elementary in Henrico County have completed the Junior Master 
Gardening Program this year and thirteen in total have participated. This past year was the first year for 
the program at the school.  The students completed a service project which was to revitalize a raised bed 
at the school with annuals and perennials. Contact Stephanie Feaser if you would like to become involved 
with the Junior Master Gardening Program. �  
 

 
 



 

Annual Dues Notice 
 
Please complete this registration form and return it along with your check for $10. 
Dues may be dropped off at the extension office or mailed to the address below. 
 
 

Henrico Master Gardeners Association 
Membership Registration Form 

 
Name(s): ________________________________ 
 
 
Checks should be made payable to: 
Henrico Master Gardeners Association 
 
Mail To: 

 
Chuck Bingley, HMGA Treasurer 
9404 Donora Drive 
Richmond, VA 23229 

 
 

Timesheet Reminder 
 
Please remember to record the number of contacts on your timesheets.-Joyce Brannon. 266-9065 
j.brannon@erols.com. �  
 
 

Horticultural Helpline Update 
 

Help Wanted! 
The following shifts are still open: 
 
Friday July 2 12:30-4:30 
Friday July 9 12:30-4:30 
Monday July 26 8:30-12:30 
Thursday August 5 8:30-12:30 
Friday August 6 12:30-4:30 
Thursday August 19 12:30-4:30 
Thursday August 26 12:30-4:30 
Tuesday August 31 8:30-12:30 
  
Please contact Lyn Dodge at 740-3497 or eod94@comcast.net if you are able to work �  
 
 



 

 Henrico Master Gardeners Association 
 P.O. Box 27032 
 Richmond, VA 23273-7032 

 
 
 
 
 
 
 
 
 
 

The Henrico Master Gardeners Association, and all VCE programs, services, activities, and employment 
opportunities are available to all people regardless of race, color, religion, sex, age national origin, handicap, or 
political affiliation. VCE is an equal opportunity/affirmative action employer. 
 
 
 
 
 
 
 

 
Master  Gardener  Reminders 

 
Board Meetings 
June 2, 1:30 p.m. 
July 7, 1:30 p.m. 

Association Meetings 
June 9, 1:30 p.m. 
July 14, 1:30 p.m. 

 
 

 
 

Pl ease e- mai l  your  cont r i but i on t o t he newsl et t er  
By Jul y 15 f or  f eat ur es          By Jul y 20 f or  busi ness 

Jody Taggar t    j . t aggar t @wor l dnet . at t . net  
�


