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Board members for the Master Gardener Foundation of Washington State (representatives 

from your local Master Gardener foundations) hope that all WSU Master Gardeners will 

help us in early May by responding to a survey we are preparing. 

The state foundation is partnering with the WSU Master Gardener Program and the WSU 

Foundation to identify potential enhancements to the statewide program. 

We need you to help us decide what is most important to Master Gardeners, so we have 

input from as many volunteers as possible.  At the MGFWS‘s April board meeting, we 

agreed on six general areas to ask you about. 

Sometime around May 8, look for information from your county program coordinator 

about this survey.  You will be given a link to the online-survey website.  It will take you 

less than five minutes to complete. 

The survey will include examples so you can see the kinds of activities/programs that we 

are thinking about in each of the six categories. 

The MGFWS and the WSU Master Gardener Program will select one or two ideas from 

your priorities.  We will plan a statewide campaign to raise funds to implement and sustain 

the project(s). 

The MGFWS board will talk about the survey results at its next board meeting—June 4—

in Yakima.  We hope you will complete the survey just as soon as you receive it, so we 

will know what is important to you. 
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2010: The Year of Many Firsts in the MG Program 
~~Tonie Fitzgerald, WSU Extension Master Gardener Program Leader 

Regional Advanced Education.  2010 will be the year that MGs will have regional oppor-

tunities to attend WSU-approved advanced-education programs in addition to the annual 

conference which will be in Vancouver, WA, this fall. These include: 

 Spokane County Extension Office: Advanced Weed Identification Workshop. Saturday, July 10, 1‐4 PM. 

 WSU Prosser Research and Extension Center:  Meet with research faculty to discuss horticulture-related research and 

see test plots. Weekday sometime in July or August. 

 Field Day at WSU Mt. Vernon Research and Extension Center, Thursday, July 8th, 4 pm. 

 Puyallup R&E Center:  Rain Garden Workshop; purpose and construction training for MGs. Saturday in August or 

October. 

 Insect ID and Diagnosis, Centralia, WA, probably early October. 

MGs from any county may attend any or all programs. More details and registration information will be sent from Pro-

gram Coordinators, but start thinking about forming carpools and identifying other roadside attractions to visit along the 

way. 

Volunteer Hours Reporting Database.  2010 is also the year that WSU Extension was required to come into compliance 

with Washington state law concerning volunteer work. Thank you for venturing onto the new systems to report your 

hours. I know it has been an inconvenience to you, especially if your county had a different reporting system established. 

Here is the reason this new system was developed.  

The state of Washington stipulates that volunteers must be covered by workers‘ compensation insurance. (This insurance 

covers medical expenses at 100% but does not cover wage loss.) In order to provide workers‘ compensation insurance, 

WSU must provide an accurate accounting of the time volunteers are engaged in volunteer activities for the university. 

Actual hours must be reported for each volunteer monthly. It is not appropriate to estimate hours and volunteers may not 

opt out of this state-mandated coverage.  

(2010:  The Year of Many Firsts, continued on page 4) 

http://mastergardener.wsu.edu/mgfws/index.html
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Plant a Row for the Hungry is in full swing this year, and if you haven‘t participated before, 

2010 is the year to take up your trowel and get your hands in the dirt to help those who are struggling to put 

food on the table.  Persisting difficult economic times mean there are neighbors among you who are in need.   

In fact, if you‘ve ordered seeds this year, you‘ve probably got what you need to start!   Both Territorial Seeds 

and Nichols Seed included a free seed packet dedicated to Plant a Row in my order.   Other seed companies 

are doing the same. 

Plant a Row for the Hungry encourages gardeners across America to plant an extra row in their vegetable gar-

den and contribute the produce to a local food bank or soup kitchen.   PAR started in Anchorage, AK when 

Jeff Lowenfels, former Garden Writers Association president asked his readers to Plant A Row of vegetables 

for Bean‘s Cafe, an Anchorage soup kitchen.  The pro-

gram was so successful he introduced it to GWA as a 

national program.  Master Gardeners officially endorsed 

PAR in 1997.   

PAR‘s success rests on a simple concept. There are over 

70 million gardeners in the U.S. and most plant vegeta-

bles and harvest more than they can consume.  If every 

gardener plants one extra row of vegetables and donates 

the surplus to local food banks and soup kitchens, a sig-

nificant impact can be made on reducing hunger. Food 

agencies will have access to fresh produce, and their cli-

ents will have better food than is presently available. 

How to begin? Decide first if this is a group effort or an 

individual effort.  If it‘s you alone, then bring on the 

vegetable seeds or starts, and get your hands in the dirt.  If it is your Master Gardener group, the first step is to 

find a volunteer to lead the campaign. Second, identify your goals. Some groups might add rows in their dem-

onstration garden or in member‘s gardens.  Others might coordinate a community program of local gardeners 

who grow an extra row and contribute it directly to the food bank.  If you will coordinate a community pro-

gram, contact the Gardener Writers Association for a PAR workbook and press kit.  [Tel (877) 492-2727, E-

mail: PAR@gardenwriters.org; Web: www.gardenwriters.org] 

Either as an individual or a community effort, be sure to check with your local food bank or soup kitchen about 

accepting fresh produce.  This is important!  You need an 

enthusiastic food bank or soup kitchen to distribute or use 

the produce.   On San Juan Island, our demo garden do-

nates fresh produce to the food bank and the most impor-

tant step was coordinating with the food bank the donation 

process prior to beginning the donation.   Last year we 

donated over 800 pounds of fresh vegetables to the San 

Juan Food Bank!  You can do the same in your area.  You 

can even provide recipes to the food bank to distribute 

with the produce.  

At the end of the growing season, celebrate with a harvest 

party.  It could be a simple gathering of volunteers for one 

last delivery to the food bank, or it could be a party cele-

brating good food and good works—music, balloons, 

speeches, volunteer recognition, and lots of fresh produce cooked into delicious, mouth watering food!  Which 

ever you choose, you‘ll have the satisfaction of not only growing beautiful vegetables, but also helping those 

in need to eat well.  Who could ask for anything more?   

Plant a Row for the Hungry 
~~Jody Burns, San Juan County Master Gardener 

A Sampling of Pounds of Food Donated to 
Food Banks and Pantries by  

Master Gardener Programs in Washington State 

 All of Washington State 216,000 

Clark 62,000 

Grant-Adams 375 

Kitsap 7,500 

Pierce 40,000 

San Juan Island 800 

Snohomish 72,685 

Thurston 500 

Whatcom 1,995 

Photo contributed by Jodee K. Nickel, Clark County 

Young Volunteers Planting a Square-Foot Garden for the Hungry  

mailto:PAR@gardenwriters.org
http://www.gardenwriters.org
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Patented and Trademarked Plants 

~~Jim McClain, Freelance Gardening Columnist & Former Yakima County Master Gardener 

Imagine you have a favorite patented rose and another one that is just trademarked. You are planning to take cuttings from 

each of these two roses to propagate additional plants for your own garden, for your friends or for your garden club's plant 

sale. Or maybe you have been thinking about trying your hand at creating a new rose by collecting pollen from your pat-

ented rose and using it to pollinate another of your roses. 

But will it be legal? Might you answer the doorbell one day to find the Patent and Trademark police with a warrant for 

your arrest in hand? 

Back in the early 1920s, plant breeder Luther Burbank, creator of over 800 new plants, including the Shasta daisy, had 

this to say, "A man can patent a mousetrap or copyright a song, but if he gives to the world a new fruit, he will be fortu-

nate if he is rewarded by so much as having his name connected with the results." 

History of Plant Patenting 

Unfortunately, Burbank died before the Plant Patent Act of 1930 was enacted. 

The act did not allow plants newly discovered growing in the wild to be pat-

ented. Only new plants bred from domesticated plants could be patented. Mu-

tations found among domesticated plants could also be patented. 

Also to qualify, plants had to be produced asexually -- by cuttings, grafting or 

budding, but not from seed. But before a plant could be awarded a patent it had 

to be demonstrated that it was both new and improved. Plants grown for food 

were specifically disallowed. 

A 1970 amendment to the act allowed new plants grown from seed to be pat-

ented, including hybrids. In 1995 the act was amended once again to change 

the original 17 years to 20 years before the patented expired. After that period 

of time the holders of patents could no longer license and collect royalties on 

sales. The plant then became a part of the public domain. 

It is legal, however, to use pollen from a patented plant to pollinate one that is either trademarked or patented to create a 

new plant that can be patented. 

A 1980 U.S. Supreme Court decision ruled that a life form on the basis of its genetic coding can be patented. Monsanto, 

DuPont and Syngenta, who have a stranglehold on genetically modified corn, soybeans and canola plant seeds, can sue 

any unlicensed grower planting their genetically modified seed. Could our commonly grown garden seeds be far behind? 

But not all new plant introductions are patented. The patenting process can be long and costly to the breeder. A single pat-

ent can cost thousands of dollars. And just because a plant is new and patented, doesn't guarantee that gardeners will buy 

enough plants for the patent holder to even recoup the cost of the patent, let alone make a profit. 

Why Bother with Trademarking? 

Instead, some plant breeders choose to trademark their new originations. Trademarking is faster, easier and far less costly 

than patenting. But it doesn't give the protection to the plant breeder that patenting 

does. 

A trademark protects only the cultivar's name for the new plant. For example, the 

popular "Wave" series of petunias can be legally propagated from seeds or by cut-

tings and even sold. But they cannot be sold under the "Wave" name. A name that 

is not similar must be used. Trademarks, unlike patents, have the advantage that 

they can be renewed every 10 years indefinitely. 

So why should plant breeders bother to trademark their new originations? Trade-

marks help build customer loyalty to a trademarked plant. For example, after the 

Wave series became all the rage, the same petunias sold under other names, trade-

marked or not, have not yet become nearly as popular. 

What does a trademark on a plant's label mean to gardeners like you? It means 

you are legally free to propagate it either by seed, division or cuttings. You and 

your garden club can sell any trademarked plant you grow as long as you don't 

sell it under its trademarked name. 

How do you know if a plant is patented, trademarked or not? Look for the plant tag on trees, shrubs and perennials that 

(Patents, continued on page 4) 

Photo by Jastrow, from Wikimedia Commons  

‘Wave’ Petunia—A Trademarked Plant 
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you are considering buying. If you see PPAF, PVR or Patent Pending on the tag, you know that these plants are protected. 

If the plant is patented, you should see the patent number on the plant tag. 

As for trademarked plants, a "TM" by the plant name lets you know that the name has been claimed but not officially reg-

istered. A capital R within a circle around it means that its name has been officially trademarked. 

What about those Patent and Trademark police? Well, there aren't any. However, nurseries and others who propagate and 

sell patented plants are sometimes reported to the owners, and they can be charged with breaking patent laws. Your 

chances of getting into trouble if you propagate patented plants for yourself or friends are highly unlikely. But keep in 

mind that there is such a thing as ethics. So let your conscience be your guide. 

( Patents, continued from page 3) 

Volunteers are an important part of WSU Extension‘s program delivery. WSU considers volunteers to be unpaid employ-

ees of the university, performing assigned/authorized duties for WSU without pay.  Therefore, reporting hours on this 

online database is now required of ALL university volunteers, not just MGs.  

Online Training for New MGs.  2010 is also the first time new MG volunteers were trained via an online MG Training 

Course. Interns in 18 counties have now completed the online course, and other counties will begin training this fall or 

early next year. It has been a challenge for all, and it was met with a wide range of attitudes and reactions, from, ―Wow, 

this is fantastic!‖ to ―Yuck this is awful!‖ 

I greatly appreciate all the staff and volunteers who dug in, worked out the kinks, told us about problems, and found crea-

tive solutions to make it work. We have tons of review comments and surveys to work with. Cinde and I are meeting with 

the WSU department that developed the course to correct inaccuracies, improve registration and navigation and re-do 

some poor-quality segments. 

An improved version will be out for the 2011 interns and will contain the new WSU Extension MG Training Manual.  

(2010: The Year of Many Firsts, continued from page 1) 

Register now for the 2010 WSU Master Gardener Advanced-Education Conference and save $20.  The full conference 

registration fee will increase from $170 to $190 on May 1st. 

The conference will be held at the Red Lion Hotel at the Quay, right on the Columbia River in Vancouver, September 23-

25.  Twenty-four hour-and-a-half seminars and four general sessions will feature regionally and nationally known speak-

ers.  In addition, sign up for one of the exciting pre-conference tours, and get ready for some great times of sharing infor-

mation with Master Gardeners from all over the Northwest. 

Click the link below for complete information, and register now to take advantage of the discount.  All full conference 

registrants will be entered into a grand-prize drawing for two exceptional prizes donated by Shorty‘s Nursery of Vancou-

ver.  

https://www.regonline.com/wsu_master_gardener_advanced_education_conference 

While online, make sure to reserve your room at the Red Lion Hotel; simply click on the ―Lodging‖ tab at the top and 

follow the instructions.  Because we have obtained fantastic rates of $89-$99 (regularly $139-$159) for Master Gardeners, 

the rooms are going quickly.  Two–thirds of the 144 rooms have already been reserved, so don‘t delay.  The low rates are 

valid for up to four people, so share a room and really save some money.  All conference events will be held in the hotel, 

so this is where you‘ll want to stay. 

Time Is Running Out…Early Bird Registration for 2010 Conference Ends April 30th 
~~Dean Sutera, Clark County; 2010 Advanced-Education Conference Chair 

https://www.regonline.com/wsu_master_gardener_advanced_education_conference
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Grow Pies in Your Backyard 
~~Jim McClain, Freelance Gardening Columnist & Former Yakima County Master Gardener 

When I was a youngster, a neighborhood friend who lived two houses down from me became very excited one day when 

his mother returned from the grocery store with "pieplant" she needed to make a pie. 

Pieplant, what in the heck was that? I had never heard of such a pie filling. Being curious, I followed them into the 

kitchen. His mother unloaded the groceries and took out stalks of pieplant -- rhubarb, just like what we grew in our gar-

den. I was puzzled why she called it pieplant instead of rhubarb. It wasn't until many years later that I learned that pieplant 

was an old Pennsylvania Dutch name for rhubarb, although it wasn't in common usage even when I was a boy. 

To aficionados of rhubarb pie, its mere mention evokes the wonderful aroma and tempting taste of a unique blend of 

sweetness and tartness. An image of a work of the Old Masters also leaps to my mind -- especially a freshly baked rhu-

barb pie with a crisscross crust with lovely pink juice bubbling up through the crust. 

Rhubarb is a true harbinger of spring, since it is 

the first fruit to be harvested from the garden each 

spring. When we eat rhubarb, we are eating the 

petioles -- the stems of the leaf. Although it is 

actually a vegetable, we use it as to make deli-

cious desserts. 

Growing your own rhubarb  

Many cultivars of rhubarb are available from 

nurseries and mail-order catalogs, including 

‗Crimson Red,‘ ‗Ruby,‘ ‗Cherry Red‘ and 

‗Valentine.‘ One variety is about as good as an-

other. But don't plant ‗Victoria,‘ an old-time vari-

ety that has greenish-red stalks. It isn't as flavor-

ful as the others, and it turns an unappetizing 

brown when it's cooked. 

The easiest way to get started with rhubarb is to 

ask for a start from a friend who is planning to 

divide his plants. Plants need to be divided whenever they become overcrowded and begin to produce smaller and smaller 

stalks. Dividing usually isn't necessary until plants are 6 or more years old. 

Divisions are made by digging up and cutting the crown into pieces about the size of a doubled-up fist. This should be 

done in early spring, just when the new buds first begin to show. Each crown division should contain several buds.  

If your soil needs enriching, use an organic fertilizer because chemical fertilizers tend to burn new root growth. Plant the 

divisions so the buds are about an inch or two beneath the surface. Water them in well and cover with a light mulch of 

straw, shredded leaves or compost. Keep the soil moist throughout the growing season. 

Do not harvest any of the stalks during the first year. During the second year, you can harvest sparingly for one or two 

weeks. Then leave your plants to take in as many nutrients as possible so the roots can grow strong and sturdy. 

In the third year and thereafter, rhubarb can be harvested until the stalks start to become fibrous and stringy, usually by 

mid-July. Never harvest more than one-third of all the stalks at a time since harvesting more will weaken your plants. 

When it does become necessary to divide your plants, be generous and share the extra crown divisions with your garden-

ing friends. 

One caution: rhubarb leaves should never be eaten because they contain toxic amounts of oxalic acid. Oxalic acid will 

bind with calcium in your body and form calcium oxalate, which accumulates in the kidneys and may prove to be fatal. 

Although the stalks contain minuscule amounts of oxalic acid, it is harmless. 

After the first hard frost of fall has blackened the leaves, remove and toss them into the compost pile. The oxalic acid they 

contain will dissipate quickly. Then mulch your rhubarb bed with compost, aged horse or cow manure to provide nutrients 

needed for the following spring. 

(Rhubarb,  continued on page 11) 

Photo courtesy of Stephany Barker  

Enjoying the Fruits of Your Labor 
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Driving though the Yakima Valley when fruit trees are in bloom (early to mid-April) can be truly breathtaking.  Likewise, 

a drive in autumn when apple trees are loaded with red, green, or yellow fruits can be just as spectacular.   Washington 

state typically produces half of the total U.S. apple crop each year, because the climate, in many areas of the state, is ideal 

for growing big beautiful apples that feed our nation‘s appetite for this wholesome fruit.  So what Master Gardener or 

homeowner wouldn‘t want to be their own family provider and grow a couple of apple trees right in their own backyard?    

Believe it or not, there are Master Gardener programs in our state that struggle with this question each year.  Those pro-

grams are located in counties where apples contribute heavily to the local economy and where Master Gardeners are 

aware that neglected backyard apple trees contribute to pest 

populations that directly impact commercial apple production (as 

well as the quality of fruit from backyard trees throughout their 

neighborhood).  The primary apple pests of concern are the cod-

ling moth (whose larval stage or ―worm‖ bores into the fruit) and 

the apple maggot.  I guarantee that if you plant an apple tree in 

the home landscape, one or both of these pests will find it.  Once 

these pests find it, they have the ability to infest over 90% of the 

fruit within a couple of seasons if effective control measures are 

not practiced.  The best answer we have come up with is to pro-

vide the homeowner with the pros and cons of backyard apple 

production and let each of them make their own decision.  We 

hope to convince homeowners in apple-producing areas to buy 

their apples from local markets.  We hope that those who choose 

to plant apple trees in their backyard will do so responsibly.  

Regardless on which side of the Cascades you reside, producing worm- or maggot-free apples is difficult to do without 

applying insecticides.  A visit to the WSU Hortsense website lists products that contain conventional insecticides 

Malathion or esfenvalerate, and an organic product that contains kaolin clay as options to control codling moth and/or 

apple maggot.  In a survey of local home and garden stores earlier this year, I found that homeowners may be able to find 

products that contain spinosad (there are organic formulations) that can be purchased and effectively used to control cod-

ling moth and apple maggot on backyard fruit trees (read the pesticide label first).  What Hortsense does not report is how 

frequently you need to apply these products.  After reading the label, you may find yourself applying these products on a 

calendar basis starting a couple of weeks after apple petal fall and continuing until one week prior to harvest.  A home-

owner may be able to utilize insect phenology models and 

monitoring traps to limit these sprays to 2-3 applications per 

codling moth generation and 2-3 applications for apple mag-

got each season, but that still adds up to a considerable invest-

ment of time, money and spray equipment that homeowners 

may not be willing or able to make.  

There are some non-chemical pest management strategies that 

should be recommended to homeowners.  Periodically 

throughout the season, homeowners can visually assess the 

apples on their tree, handpick and destroy (dropping fruit on 

the ground is not sufficient) any worm- or maggot-infested 

fruit.  This will remove the pests before they mature and 

breed.  As you can imagine, having an apple tree grafted onto 

a dwarfing rootstock can make this approach much more fea-

sible.  However this will be a futile practice if there are any 

neglected or feral apple, pear, or crabapple trees in the 

neighborhood. 

Another non-chemical strategy that Hortsense suggests is bag-

ging apples with paper lunch bags, wax paper bags, double-

layer Japanese fruit bags or even Nylon mesh ―footie‖ bags.   

The idea is to place these physical barriers around the devel-

oping fruit to prevent codling moth and apple maggots from 

laying their eggs on the enclosed apples.  The bags would 

(Growing  Apples, continued on page 9) 

Grow Backyard Apples . . . Responsibly! 
~~Michael R. Bush, Ph.D., Extension Educator 

In the planting strip of my Seattle home, is a 35 year old 

Green Gravenstein apple tree.  I have not taken good care 

of it.  Some years I‘d spray for scab, some years, I‘d take 

a faint-hearted stab at pruning.  Mostly I said ,―Next year . 

. .‖  The apples became infested with apple maggots, until 

finally none were edible, no matter how carefully I carved 

around the brown tunnels.  Last year, I decided to clean 

up my act.  I bought nylon footies, procrastinated, and 

finally and in late-June, slipped them on as many apples 

as I could reach.  In September I had six perfect Graven-

stein apples. Why only six?  Because I had been a little 

too casual in putting the footies on.  So here‘s my advice:  

put the footies on at the right time (in my area, late May 

to mid-June).  Put 1/2 to 3/4 of the footies right up to the 

stem of the apple.  Use a ladder and make sure you get all 

the apples, up to the top of the tree!  As June progresses, 

check your footies to make sure they haven‘t slipped 

down.  This year, I‘m following my advice, and I know 

I‘ll have a tree full of perfect Gravensteins!    

Footies on the Planting Strip 

~~Jody Burns, San Juan Island County Master Gardener 

Photos by Mike Claus, WA Dept. of Agriculture 

Apple Maggot Egg-Deposit Scars (L) & Apple Maggot Trails (R) 
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There are myriad reasons residents of Cascadia might head east into the vast landscape of the Columbia River Basin. For 

plant lovers, included among these should be a fall visit to the Yakima Area Arboretum. 

Located less than 150 miles southeast of Seattle, the Yakima Area Arboretum is a living museum of woody plants as well 

as a botanical garden. Sited at the junction of I-84 and Highway 24 just east of downtown Yakima, the Arboretum‘s 46 

acres, with over 1000 trees and other native and non-native plant species, offer a haven of tranquility beside the busy 

interstate. 

Open 365 days a year, from dawn until dusk, the Arboretum features an expansive lawn dotted with clusters of deciduous 

trees that color richly during the sunny days and crisp nights of the Central Washington autumn. The fruits, nuts and seed 

pods borne on many of these trees—among them filberts, almonds, English and black walnuts, Japanese heart nuts, and 

pecans—are appreciated by critters and collectors alike. Other features include a visitor center, a rock garden, a rose 

garden, a butterfly garden, an impressive collection of conifers, a Japanese garden, a large pond, a wetland interpretive 

trail and a compost demonstration site. 

History of the Arboretum 

Originally riparian 

wetlands, the current site 

of the Yakima Area 

Arboretum was home to 

chicken and vegetable 

farms before acquisition 

by the Yakima Metro 

District. The property was 

designated as an 

arboretum in 1967, and 

the first tree—a cedar of 

Lebanon—was planted on 

Arbor Day of that year. 

Although that first tree 

died, the Arboretum still 

survives and thrives 42 

years later. 

Visitor Center and 

Jewett Pond 

Opened in 1995, the 

Jewett Interpretive Center 

contains interpretive 

exhibits, a horticultural 

library, an herbarium, a 

museum store, meeting rooms, administrative offices and even a carillon bell tower. Nestled in the landscape, the 

building‘s entry is softened by a bermed rock garden with ornamental grasses, sedums, herbaceous perennials and a basalt 

column fountain surrounded by native plants. Generous overhangs shade the building in summer, and expansive windows 

provide views of Jewett Pond and the distant tapestry of trees. 

Deciduous Hardwoods 

Framed by clear blue skies and purple hills, the deciduous hardwood trees in the Arboretum include species that fare well 

in the dry, continental climate of Eastern Washington. Deciduous species of special merit in the  

fall include ash, maple, birch, Euonymus, beech, honey locust, mountain ash, linden, hawthorn, Viburnum, sumac, 

ginkgo, hornbeam, dogwood, sweetgum and the nut trees mentioned above.  

Nuts are favored by squirrels and collectors of all ages. One of the more eye-catching fruits is the Osage orange (Maclura 

pomifera), so-called because the ripened fruit has a fragrance faintly similar to an orange. When found on the ground, the 

grapefruit-sized, brain-like fruit of this dioecious tree native to the Great Plains mystifies many visitors.  

(Yakima Arboretum, continued on page 8) 

Yakima Area Arboretum 
~~Janine Anderson 
 

© Arboretum Foundation. Reprinted with permission from the Washington Park Arboretum Bulletin. 

Photo by Janine Anderson 

Jewett Pond, with the Joyful Garden’s flowering cherries to the left and 

the ash collection (Fraxinus species) to the right.                 
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The ―Centennial Oaks,‖ planted on Arbor Day in 1989 to commemorate Washington State‘s Centennial, should achieve 

their full stature by the State‘s bicentennial celebration in 2089. 

Conifers 

Among the spruces showcased in the Yakima Area Arboretum are some that often fare poorly on the wetter western side 

of the Cascades. Included in the collection are Colorado (Picea pungens), tigertail (P. polita), black (P. mariana), white (P. 

glauca) and Norway (P. abies) spruces. Among the pines on display are Japanese red (Pinus densiflora), black (P. 

thunbergii) and white (P. parviflora), as well as ponderosa (P. ponderosa), Scotch (P. sylvestris) and limber (P. flexilis).  

Other conifers include a small grove of giant sequoia 

(Sequoiadendron giganteum), a variety of true fir 

(Abies) and false cypress (Chamaecyparis) specimens, 

and a windbreak screen of incense cedar (Calocedrus 

decurrens). One unique specimen is a weeping 

Douglas fir called Pseudotsuga menziesii ‗Weeping‘. 

Reportedly, this specimen was created when a branch 

of one Douglas fir was grafted onto the root of another 

one.  

The fall color is enhanced by deciduous conifers, 

including larch (Larix), bald cypress (Taxodium 

distichum) and dawn redwood (Metasequoia 

glyptostroboides). 

Japanese Garden 

A one-acre Japanese garden, the ―Joyful Garden,‖ was 

designed by landscape architect Jack Takayama—who 

had worked as a farm hand at the site in the 1940s, when the land was used as a vegetable farm. A hand-carved stone 

lantern and 10 Yoshino cherries were gifts from Yakima‘s Japanese sister-city, Itayanagi. The Hata Gateway, named after 

Yoshio Hata—one of the garden‘s earliest boosters—supports Japanese wisteria (Wisteria floribunda). The Centennial 

Pagoda was donated by Southwest Rotary to commemorate 100 years of Rotary International. At the highest point in the 

garden, a weeping Alaska yellow cedar (Xanthocyparis nootkatensis ‗Pendula‘) is silhouetted against the horizon. The 

garden is currently being fine-tuned, with the addition of lichen-covered basalt boulders, bridges and plantings. Trees are 

being pruned to reflect the traditional Japanese garden style. 

The Joyful Garden is aptly named, as it is a popular site for 

weddings in warmer weather.  

Other Attributes 

The Arboretum and adjacent riparian habitat of the Yakima 

River offer excellent opportunities for observing the many 

birds that frequent the area. In fall, cedar waxwings and 

varied thrush can be seen stripping ripened berries from 

fruiting trees. Adjacent to the Arboretum is the Yakima 

Greenway Path, a 10-mile, paved walking and biking path 

along the cottonwood-lined Yakima River.  

A self-guided tour brochure can be obtained in the Tree 

House Gift Shop (or outside the visitor center door if the 

center is closed). Each season brings new wonders, from 

flowering cherries in April to golden foliage in fall. Group 

tours are offered free of charge but must be arranged in 

advance.  

Similar to the Washington Park Arboretum, the Yakima Area Arboretum works with national institutions to increase the 

numbers of exotic specimens in the Arboretum. The climate of the Yakima area is ideal for testing hardiness and water 

demands, contributing to more ecological landscape design. Local extension agents and master gardeners use the 

Arboretum for training in the diagnosis of plant problems.  

(Yakima Arboretum, continued from page 7) 

(Yakima Arboretum, continued on page 9) 

Photo by Merri Buck 

The Centennial Pagoda in the Joyful Garden. 

Photo by Merri Buck 

Red maples (Acer rubrum ‘October Glory’) 

blaze in an autumn tapestry. 
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Arboretum staff, as well as plant scientists from Washington State University and the Washington State Department of 

Agriculture, all conduct research at the Arboretum. Projects include testing Asian birch cultivars to identify a tree for the 

urban forest that is resistant to the bronze birch borer; testing the adaptability and hardiness of experimental species to 

increase botanical diversity in the urban environment; testing buffalo grass, a water-conserving turf grass, in an effort to 

reduce the use of water-demanding turf grasses in Central 

Washington; and testing integrated pest management techniques for 

control of fruit tree pests, including reducing pest populations in 

ornamental crabapples.  

Conclusion 

Development of the Yakima Area Arboretum has been a labor of 

love with community-wide involvement. Private donations have ranged from hundreds of thousands of dollars for large-

scale projects, such as the Jewett Interpretive Center, to single specimen trees provided by donor sponsors. Additional 

support has come from grants, public and private nonprofits, and groups as diverse as Southwest Rotary and Yakima 

Nations Legends Casino. 

Volunteers from local garden clubs—including the Yakima Valley Iris Society (Iris Bed) and the Lower Naches Garden 

Club (Rose Garden)—maintain many of the featured display gardens. A full-time groundskeeper and crew of volunteers 

do most of the maintenance for the grounds, and the City of Yakima mows the lawn during the summer growing season. 

An annual fundraiser, ―Autumn Bounty,‖ is held in September. If your visit coincides with this year‘s gala event on 

September 19, you can enjoy an evening of fine wines from the Yakima Valley terroir, wonderful food, a jazz quartet, and 

live and silent auctions on the grounds of the Arboretum. The event has a wonderful party atmosphere amid the color of 

autumn. 

Whether the Yakima Area Arboretum is your destination or a stop along the way, a few hours there will be time well 

spent—especially in the fall, when the sky is blue, the sun is bright, the nights are cool, and the trees are ablaze with 

color! 

To visit: 

Yakima Area Arboretum 

1401 Arboretum Drive 

Yakima, Washington 98901 

509-248-7337  info@ahtrees.org  

http://www.ahtrees.org/ 

(Yakima Arboretum, continued from page 8) 

Development of the Yakima Area 

Arboretum has been a labor of 

love with community -wide 

involvement.  

Thanks to Our Donors! 

The Master Gardener Foundation of Washington State wishes to express gratitude and appreciation to the following indi-

viduals and organizations donating funds this year: 

 Jeffrey Leonard, Seattle 

 Anonymous Donor —Washington State Combined Fund Drive 

 Parkside Garden Club, Normandy Park 

 Hilltoppers Garden Club, Bothell 

have to be in place within 2-4 weeks of petal fall by the time apples are about the diameter of a nickel to protect the fruit 

from codling moth.  Any apple not bagged should be removed from the tree prior to or as soon as any fruit infestation is 

noted.  Then these bags need to remain over the apples until within a week or two of harvest to protect the fruit from apple 

maggot.   Removal of the bags prior to harvest will allow the apple to color up properly.  There is some research data that 

suggests that this bagging strategy just might work for homeowners and during the next few years, WSU Extension fac-

ulty plan to further investigate this approach.   

If there are any Master Gardeners who have experience with this non-chemical strategy or are interested in implementing 

it, please do not hesitate to contact me here at the WSU/Yakima County Extension Office.  

(Growing Apples, continued from page 6) 

mailto:info@ahtrees.org
http://www.ahtrees.org/
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As the Manager of the North Yakima Conservation District (NYCD) I ask this question quite often as a way to ―break the 

ice,‖ whether I‘m speaking to a large audience or to an individual.  I ask the question more often than not, knowing the 

answer is ―no.‖  This, however, is the first time I‘ve asked it in print.  I‘m going to guess that the answer is still ―no.‖  So, 

in order to know your local conservation district (CD), it‘s important to know a brief history of conservation districts and 

what they are.    

During the ―Dust Bowl‖ era of the 1930s, the need to conserve natural resources, particularly soil, became very clear.   

Agencies ranging from Land Grant Universities (like Washington State) to the federal Emergency Relief Administration 

researched and implemented conservation practices across the county.  As part of these efforts the 

Soil Conservation Service (SCS) was created under the Soil Conservation Act of 1935 to develop 

and implement soil-erosion programs.  As the SCS and other agencies worked toward 

conservation, they found themselves competing with each other, which clearly identified the need 

for ―local‖ coordination and leadership to address local needs and priorities.  Because of this, the 

U.S. Congress developed a model conservation district law for state governments to consider. 

In 1939, the Washington state legislature passed an enabling act which established CDs through 

RCW 89.08.  These new CDs were to direct programs that protected local renewable natural 

resources.  Establishing RCW 89.08 also solidified each local CDs partnership with the SCS (now 

called the Natural Resources Conservation Service).  Washington state now has 47 CDs in all 39 

counties. 

All 47 CDs are governed by local landowners (five constitute a board) who are elected and 

appointed but serve voluntarily to implement projects/programs that protect, enhance, and preserve 

natural resources.  These boards develop annual and five-year plans, then seek grant funding or 

develop partnerships with other entities to implement ―on-the-ground‖ projects/programs designed 

to assist and benefit landowners with their natural-resource needs.  

It‘s usually at this point in my ―presentation‖ that I emphasize several key words, words such as 

―voluntary,‖ ―grassroots,‖ and ―non-regulatory.‖  These words are important to conservation 

districts because they set us apart.  These words are unique and when it comes to natural resource 

protection, enhancement and promoting wise use, only we can use them. 

Master Gardeners: Know Your Local Conservation District!  

The North Yakima Conservation District has a diverse and active set of programs and projects.  

This can also be said of virtually all CDs.  Many of NYCD‘s priorities address water-quality issues 

related to bank stabilization and shading, fish-recovery issues related to riparian health and flood-

plain connection, forestry issues related to forest health and natural-resource educational needs for 

all those living in the NYCD.  Let‘s make it simple – PLANTS, PLANTS, PLANTS and 

EDUCATION!   Does this sound familiar to a Master Gardener?    

The NYCD has a long standing partnership with local Yakima County Master Gardeners, which 

began with the NYCD needing a place to call home for its native-plant restoration needs.  This 

resulted in NYCD acquiring a four-acre nursery complete with several greenhouses.  From that, 

one of our board members and Master Gardener, Bill Gillespie, did exactly what he was supposed 

to – formed a successful partnership.  Today the Yakima County Master Gardener program also 

has a place to call home, a place to propagate plants, practice principles learned and a place to old their annual plant sale, 

which can only be described as the best example of organized chaos I have ever seen.  In return, NYCD staff has gained 

technical expertise, several unique native-plant varieties have been grown for our restoration projects, and we know that 

we are helping local educational activities promoted by the Master Gardeners.   

I would encourage you as a Master Gardener to know your local conservation district.  Introduce yourself to the board and 

staff.  Discover what you have in common, and develop your own unique partnerships. You‘ll never know what fun and 

exciting ―chaos‖ will come from it. 

Go Cougs!   

Master Gardeners, Do You Know Your Local Conservation District? 
~~Michael Tobin, North Yakima Conservation District Manager 
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Enjoying the fruits of your labor  

Rhubarb is almost a synonym of versatility. You will be in for two awesome pies if you combine blueberries or strawber-

ries with rhubarb. But there are still more delectable desserts that rhubarb can be used in: sauces, compotes, jams, cheese-

cakes, custards and cobblers, to name just some of the possibilities. 

And rhubarb desserts are not limited just to the growing season. It is easy as pie to freeze rhubarb for later use. No blanch-

ing is necessary. Just cut the stalks into 1-inch segments, place in freezer bags and store in your freezer for up to a year. 

Once your rhubarb plants have reached their productive stage, don't be surprised if friends and neighbors don't begin to 

look longingly at all their lovely red stalks. So be big-hearted and share your rhubarb with them. After all, rhubarb is one 

of the few plants in the garden that keeps on giving and giving -- year after year. 

(Rhubarb, continued from page 5) 

Registration Fees Increase on May 1! 

Click Here to Register for the Early-Bird Conference Rates! 

mailto:meshane@comcast.net
mailto:behavens@earthlink.net
mailto:yellowdog@toledotel.com
mailto:captstan@comcast.net
mailto:ben.trowbridge@comcast.net
mailto:davislw3@comcast.net
mailto:tjfitz@wsu.edu
https://www.regonline.com/wsu_master_gardener_advanced_education_conference

