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Way Down Yonder

Thank You to everyone who worked on the 2016 Garden & Plant Sale. We couldn’t have
done it without the hard work from everyone. We had a very high participation percentage from our members, even though a number of our friends were affected by the flooding. Many of those who could not actually work the sale were involved in the preparations. We had a little disappointment with the weather forecast and resulting low attendance, but revenues were good and we still had the best plant sale in the state. The barn
never looked better, the booths were attractive and well-stocked, the educational events
were excellent, and Backyard Plants achieved record sales. But most of all, it was the
hard work and dedication of the membership – you – that made this a great event. Now
let’s take a couple months off to tend to our own gardens and then get started to make
next year’s sale even bigger and better.
Pete & Kay
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Northshore Garden & Plant Sale 2016 Continued

The St. Tammany Parish Fair Grounds is transformed from this
to the Northshore Garden & Plant Sale
- in just a few hours!
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Northshore Garden & Plant Sale 2016 Continued
NORTHSHORE GARDEN & PLANT SALE VOLUNTEERS
I would like to commend everyone who volunteered for the Plant Sale last month. The
Sale was outstanding and most of the credit goes to the tireless volunteers! Out of approximately
180 members, 141 of you volunteered at least one shift over the weekend and we had a record
number come for set up and take down. Peggy and Pam heard from many of the vendors that
they love our Plant Sale because of all the friendly and helpful Master Gardeners. I would like to
thank those of you that shifted around to places where we needed you even though you signed
up to help elsewhere. That kind of teamwork makes our Plant Sale the best in the state!
Many thanks to Linda Rowe who helped gather the green volunteer badges for me during
take down. If you didn’t get your badge back to me, please turn it in at the next meeting and initial the sheet so I know you’ve done so.
Julie Deus, Volunteer Coordinator
Kappy Goodwin, Volunteer Coordinator

Information and
Volunteer Sign-in
Pete Pericone,
Will Afton and Julie
Deus

Thankful for the volunteers that enabled the 32 first graders to enJOY and LEARN through our
2016 Plant and Garden show!
Christy Paulsell
Parking and the Elements! Not a new rock group, just the uncertainty facing the parking committee with the weather. Indeed, this year gave us sunshine for set-up, threatening rain for opening day, and an unusable parking lot with cold wind and misty rain for Saturday. But, we had
prepared for it all.
Regardless of the conditions, those who participated in parking effectively moved the traffic
from entry to various designated parking destinations, through plant pick-up, and to the exit gate
without a hitch! My compliments and thanks for a job well done
Harold Ryan
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Northshore Garden & Plant Sale 2016 Continued
Plant Holding:
A HUGE thank you to all of
our Plant Holding Area volunteers! We couldn't have done it
without each of you!
Gratefully,
Chairs:
Mona Russell & Cindy Manger

Backyard
Plants
(Behind counter)
Lisann
Cheaney and
Deb
Litzenberger

Backyard Plants Thanks to All
Thank you so much for your contributions and support – our Backyard Plants booth broke the
sales record this year – with over $1100 in sales---WOW. We could not have done it without
each and everyone who donated plants, time and especially those of you who bought plants!!!
Special thanks to Tina Richardson – who donated 200 tomato plants!, Eileen Gremillion – who
donated many plants even though she was out of town (Sue, Lynn and friends brought them to
us) ,and Barbara did a wonderful job (again) with her African violets.
A friend of Kathleen Erny’s, Mrs. Jeanne Crotty donated plants straight from her husband’s
greenhouse- spectacular plants that sold quickly.
We apologize for not naming everyone- please know you are all appreciated!
To our booth volunteers – such fun to make new friends and catch up with old friends – thanks
for being awesome. Kay and Pete did an unbelievable job – they took care of us at each turn,
Peggy – thanks for the new signs. So special to have so many work so well together!
Backyard Plants has a mission: “Encourage the love of gardening for new and experienced gardeners alike” MISSION ACCOMPLISHED !!
Happy Spring,
Lisann and Debora
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Northshore Garden & Plant Sale 2016 Continued

Ask the Experts!
Diana Cammatte
Donna Howland
Glenda Spano
Barbara Moore
Will Afton

Vegucators
Wes Goostrey
And Paul Andres
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Northshore Garden & Plant Sale 2016 Continued

Composting
Joe James

Irrigation
Jimmie DeJean

The End
Photos by :
Dorothy Delaune
Susie Andres
Jan Pesses
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President’s Message
Greetings Master Gardeners! I hope everyone enjoyed their Easter. I know I attended one too
many crawfish boils and had too many sugary treats around for my body to deal with for sure!
It is hard to resist and you really don’t have to resist a couple of off days if you are committed
to healthy, nutrition as your normal way of eating. If you are like me you didn’t arrive at where
you are today because you ate great, whole, healthy nutritious food 95% of the time and junk
5% of the time. So what I did was send all the junk home with my guests and picked up where I
left off before the holiday. One thing I want to mention concerning crawfish boils. I had the
opportunity to attend one and host one during Easter weekend. The one I attended the boiler did
a great job with the taste, heat and texture of the boil but he used a lot of salt! Boy, my wife and
I could feel it later that day! We both had swollen fingers, you know the sign from eating way
too much salt. So when I hosted our boil on Sunday I read the package of the popular dry seasoning mix used for seafood boils and big surprise it’s loaded with salt in at least two forms.
Most folks add a ton of salt to the boil as well as dry and liquid seasoning so you can imagine
just how eating crawfish from a boil can affect your body. Some people still believe that you
should add salt to the water when you are cleaning the crawfish to “purge” the digestive tract.
So my brother-in-law and I made the executive decision to wash the crawfish without salt in the
water, most professionals agree that purging with salt is a myth and only kills the smaller weaker crawfish in the process and does not force the creatures to expel their stomach contents. We
also decided to put away the extra salt we used to add to the boil mixture and just use the boil
mix. Now if your family is like mine it is a tradition among male family members to stand
around an ongoing boil to give “helpful tips” to the boiler on the right way to boil crawfish. So
the debate begins on the whys and how muches of various ingredients to add including “you
guys don’t have nearly enough salt.” Guess what, everyone loved the crawfish and not a single
person could taste the lack of extra salt in our boil. Keep in mind there is a ton of salt in those
pre-mix packages so my next goal is to put together my own mix that is salt free. I did notice a
significant reduction in the finger swelling department with our reduced salt strategy. Another
tip I used to survive the crawfish boils was a technique called “crowding out.” The concept is to
fill up on nutritious food leaving only a little space in your stomach for the “bad” food choices.
So I filled up on a great organic spinach salad, enjoyed some crawfish, some sweet treats (not
nearly as much as I would normally devour) and still had an awesome weekend. Now it’s time
to get back to my regular routine of healthy clean eating.
A little business. What a wonderful and successful plant sale. I know the weather was “iffy”
and Jimmy is working on final numbers but I think that the over 140 master gardeners who we
able to volunteer should receive a round of applause. Pete and Kay did a great job in their final
year as chairs as did all of the committee chairs and co-chairs. Jan Pesses has a tough act to follow and I know she is up for the challenge. I want to take an opportunity to thank each and every one of you for your service to our parish.
Ty
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County Agent’s Corner
St Tammany Master Gardeners,
It is the time of year for buck moth (stinging) caterpillars. Take a moment to learn their lifecycle and how to intervene if need be.
The Buck Moth Caterpillar, Hemileuca maia, is a moth in the family Saturniidae. The giant Luna moth and Polyphemus moth is also in the same family. Buck moths came be found all along the eastern seaboard from Maine
down to Florida and westward to Texas.
The adult moth has a wing span of about 3-4 inches. The wings are typically brown/black with a white band and
kidney shaped pot (reniform) on the forewing. The head, thorax, and abdomen of females are black in color.
Males are similar but the tip of the abdomen in red.

The larval form of the buck moth caterpillar is what we refer to as “stinging caterpillars. The body of the caterpillar is typically black but some can be speckle with white dots. The spines that the caterpillar uses to defend itself
are multi-branched and occur all over the body in rows. Generally the caterpillars will get about 2 ½ to 3 inches
long before they pupate.

Control of buck moth caterpillars can be tough because they use many species of oak (Quercus spp.) as host
plants. If you have a tree that annually produces a crop of buck moth cater pillars you can intervene and spray a
control agent during the month of April when the larvae start climbing down to pupate. Products containing Bacillus thuringiensis and spinosad are effective if sprayed on the foliage and then ingested by the caterpillar. Carbaryl (Sevin) and bifenthrin are more effective on older caterpillars that move down the tree looking for a place to
pupate.
William Afton
County Agent
St. Tammany Parish
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STPMG Programming

Linda Franzo is a native of Queens, New York, and grew up cooking with
her grandmother making tomato sauce from fresh tomatoes stored in their
basement. She and her husband, Rick, moved to Slidell in 1979, where they
raised their three boys. Linda opened the Passionate Platter cooking school
15 years ago "surrounded by herb gardens, the mid-20th century bungalow
hosting cooking classes with fresh herbs and vegetables. As she cooks, she
shares memories of her grandmother.” Linda is now president of the New
Orleans HSA unit. Get ready for the "Hot" topic, Chili Peppers~Herb of the
Year! Enjoy a spicy talk on Growing Peppers to make Hot Sauce Easy Pepper Jelly!

Month
April

Speaker
Linda Franzo

May

Scholarship program

June

Jimmy DeJean

July

Brian Massery

August
September

TBD
Guy Landry
James Pellerin

October
November
December

Topic
Some Like It, Some Not: Chili
Peppers
(Herb of 2016)
Dr. Allen Owings; Luncheon;
and Digital Scrapbook

Why We Use Gmo’s
Mosquitoes/Outbreaks & How
to Control
Bonsai
Birds & Plants That Feed Them

TBD
No Speaker

Garden Tip for April: Tina Richardson will tell us about
an APP to identify plants.

Garden Tips
If anyone would like to come share a garden tip of
any kind please let me know and I will give you
the floor for 5 minutes. We would love to hear
from you.

Happy Growing to all!
Vice President
Linda Rowe

985-264-4019
rowe2226@bellsouth.net

9

Gail Hinkley………………….………..STMG APRIL SPOTLIGHT
Interview by Peggy Goertz

Gail a 2010 STMG graduate retired from the Internal Revenue Service after 30 years of service
as a Revenue Agent in Employee Plans. She went to the University of Central Florida as an
undergraduate and to graduate school at Old Dominion University, Norfolk, VA. As a student
Gail didn’t dream of working for the IRS, but it worked out well for her as she met her husband
there. Gail said she did find the work interesting. She belongs to two other garden organizations, loves to travel, devote many hours to papercrafting, and enjoys spending time with
friends and family.
Why did you decide to become a Master Gardener? When I retired I knew I wanted to pursue
gardening and learning to cook. I quickly realized cooking was not my forte, as I am among
the world’s pickiest eaters (no vegetables, nothing spicy, no condiments, etc.).

Who influenced you to garden? When I was a young child we lived on Long Island, NY. My
mother always had a lovely flower garden which was grown mainly from seeds. At that time
packets of seeds were sold by school children as fund raisers. Although that was many years
ago and my mother passed away when I was a teenager, I have fond memories of working in
the garden with my mother.
What is your favorite type of gardening? Definitely flowers and definitely not vegetables.
What Master Gardener's projects have you invested most of your time in? My first assignment as a MG was for the 2011 Spring Seminar. It was a table top demonstration of caring for
phalaenopsis orchids. I am fond of orchids as neither of my two cats like to munch on orchids.
They do find other house plants quite tasty. I have volunteered for a number of MG projects.
The most time invested has been with the Slidell Library Herb Garden and working on the first
MG video scrapbook. During library herb fests I have assisted in demonstrating making seed
paper, herbal tea bags, candied ginger, herbal sachets, container gardens, and micro greens.
What advice would you give to new gardeners? If you love gardening, even if you have a
brown thumb, consider becoming a MG. There are many ways to participate that don’t involve
being the “best” gardener. (See picture of me below in “not my garden.”) The class material
and the instructors are excellent. You get to work with super people. It is a fantastic organization. I highly recommend it.

Gail not in her garden!
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Magic Wings Butterfly Garden
Four MG came to the Parenting Center today to work in the garden: Melanie Borne,
Janet Ronquillo, Harold Ryan, and Mary Ann Brannan. We each worked about 1 1/2
hours 9:00 to 10:30. We trimmed bushes, removed overgrown plants, weeded, planted verbena and spread mulch. Will stopped by momentarily to say he thought we
need many colorful blooming plants in the garden to attract butterflies - fill the garden
with blooms. Harold convinced Carmen will wait in case of frost and buy a
more plants later. Enclosed are photos of work.
Thank you to everyone, Marie Porche

Photos by
Marie Porche
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Slidell Memorial Hospital Rehab Gardens
The Slidell Memorial Hospital Rehab Garden is coming back to life very quickly. With
the mild winter we only had to close up the cold-frames once, so all the plants have a
nice head start on the season.
We are trying out some “sensory stations” this season: aromatic plants that will capture
the attention of folks passing by. As of now we have patchouli, mints, society garlic,
garlic chives, marjoram, lemon thyme, oregano, and a few other herbs.
Our cold weather plants - hollyhock and foxglove - are still blooming, but I think a hot
summer is just about upon us and these may not last too long.
Some of the projects we will be working on are making some permanent signs to help
identify plants (the current ones are good for those plants for sale, but better ones are
needed for the non-salable plants), move plants from the cold-frame table out into the
garden, and getting some warm-weather Super Plants introduced into the garden. As
always plants need to be weeded and displayed so they can find a good home.
Tuesday mornings are still scheduled for general gardening, but anyone is welcome to
come up to the garden, enjoy themselves and putter to their heart’s content. We hope
to be working with some hospital staff, introducing patients to the garden, and helping
all access the garden for personal enjoyment.
I will try and keep an up to date logbook in the tool chest (a green book) so you can
make comments or see what has or needs to be done. Contact me at pkandres@bellsouth.net

Paul Andres

Sensory Station
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Slidell Memorial Hospital Rehab Gardens Continued

Hollyhocks

Camelot Foxglove

Photos by
Paul Andres
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Way Down Yonder
Paw Paw
Asimina Triloba

What is a Pawpaw?

unknown

Most folks have probably heard the almost nursery-like song “Way down yonder in the Pawpaw Patch”, sometime in their lives, but few have probably seen the attractive, tropical looking
Pawpaw tree, with its conical shape and large, dark green simple leaves. Fewer still have probably eaten its delicious fruit.
The Pawpaw, A simina Triloba, is a native North American fruit tree, one of only five, the others being the American Persimmon (Diospyros virginiana), the Mayhaw (Crataegus aestivalis,
C. opaca and C. rufula), the Red Mulberry (Morus rubra), and the Juneberry (Amelanchier
spp.). But it is the Pawpaw which is probably most distinctive of the five. Its fruit (botanically
a berry), is the largest, sometimes reaching a pound in weight. Its flavor is definitely tropical,
variously described as being like a banana, a mango, a pineapple, or some exotic combination
of these and other flavors. Hence its popular nick names—Hoosier Banana, Quaker’s Delight,
Prairie Banana, Indian Apple, or Custard Apple, among others. Many geographical American
features and townships bear the Pawpaw name. Of interest to Louisianans, Natchitoches translates to “the pawpaw eaters” in the language of the Caddo Indians, who called pawpaw nashitosh.
It is a member of the Annonaccea family, which includes a variety of other important fruit
trees, including soursop (A nnona muricata), cherimoya (A . cherimola), and sugar apple (A .
squamosa). It is the only member that is adapted to temperate conditions. All the others are
confined to tropical and subtropical areas around the world. Oddly enough, it is the exclusive
host plant for the caterpillars of the Zebra Swallowtail Butterfly (Protographium marcellus),
one of only two members of its group to be adapted for temperate climates, as well. It appears
that the Pawpaw and the Zebra Swallowtail may have coevolved in North America millions of
years ago.
Pawpaws are very nutritious fruits. They are high in vitamin C, magnesium, iron, copper, and
manganese. They are a good source of potassium and several essential amino acids, and they
also contain significant amounts of riboflavin, niacin, calcium, phosphorus, and zinc. Pawpaws
contain these nutrients in amounts that are generally about the same as or greater than those
found in bananas, apples, or oranges. The texture of the ripe fruit is pulpy, almost custard like.
Flavor of wild Pawpaws varies widely and can be sublime or decidedly not. The flesh can be
consumed raw or made into a variety of products, including ice cream, breads, puddings, cookies, and beer.
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The trees can grow up to 30 feet in height and can be grown successfully in USDA hardiness
zones 5 to 8. It is indiginous to a large swath of the United States, from Florida to New York,
and as far west as Nebraska, including Louisiana. Its presence in this country goes back at least
35 million years. It was eaten for thousands of years by native Americans and was noted by early European explorers such as DeSoto. Members of the Lewis and Clark expedition survived for
one trek of a hundred and fifty miles on nothing but Pawpaws and a biscuit a day. George
Washington grew them at Mount Vernon and Thomas Jefferson grew them at Monticello. Jefferson had their seeds and plants shipped to France when he was the US Ambassador there.
Daniel Boone and Mark Twain were reported to be fans. And for hundreds of years, large numbers of American kids ate them where they found them in the alluvial woods of America or took
them home for family dessert.
While much of it’s native habitat has been lost, many paw paws still exist along woodland
streams and forests, where their broad leafed tropical appearance provides a contrast to most
North American foliage.
They are understory trees most often in the wild, and propagate either clonally by root sprouts,
or by seed. Their deep red, almost purple flowers, are perfect and the male and female portions
mature at different times, so the trees are not self fertile (mostly) and need cross pollination
with another tree. The dark flowers are not interesting to bees but are mostly pollinated by flies
and beetles. The flower has a smell sometimes likened to yeasty bread or fermentation (or rotting flesh), which would be attractive to them. Because much of their propagation comes from
clonal spread, and flies and beetles are not especially diligent in pollination, patches in the wild
sometimes have very low fruit set. Even in cultivation, fertilization becomes an issue and some
growers have determined that hand pollination is effective.

unknown
Knowledge of the Pawpaw, once an important part of American food culture, slowly fell into
obscurity in much of the country during the twentieth century. While some pockets still retain
familiarity with the fruit, most do not. There has been a resurgence in interest in the Pawpaw in
recent years, however, and its status is rising as a native edible landscape addition and a potentially commercial crop. Hurdles to commerciality are short shelf life, lack of reliable cultivars,
and difficulty of pollination. Pawpaw festivals have sprung up in parts of the Pawpaw belt,
most notably in Ohio, where the annual State Pawpaw festival has grown from one day to three
and draws people from all over the country and abroad.
Since 1994, Kentucky State University has served as the USDA National Clonal Germplasm
Repository or gene bank, for Asimina species (pawpaw). The University has over two thousand
plantings and has an extensive research program to develop potentially commercial cultivars
and find solutions to the hurdles mention above.
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For those interested in knowing more about the rich cultural heritage of the Pawpaw, or in
growing some Prairie Bananas of their own, I recommend starting with Kentucky State’s Pawpaw program website, pawpaw.kysu.edu.
It has a wealth of scholarly research, presentations, photos, recipes and links to other sites. It
will get you started on a fascinating exploration of a mostly forgotten, wonderful American
fruit.
Grafted trees of known cultivars developed by Kentucky State or the Pawpaw Foundation (Neal
Peterson) can be purchased for delivery online from a number of commercial nurseries. Green
Acres Nursery in Picayune Ms, can supply container plants and Louisiana Growers in Amite,
LA, plans to have specimens at this fall’s Folsom Plant Sale.

Mark Catesby Missouri Botanical Garden
Bordelon, B. 2001. Growing Pawpaws. Purdue University Extension Services. HO-220-W.
Kral, R. 1960. A revision of Asimina and Deeringothamnus (Annonaceae) Brittonia 12: 233–
278.
McLaughlin, J.L. 2008. Pawpaw and Cancer : Ammonaceous acetogenins from discovery to
commercial products. Journal of Natural Products 71:1311-1321
Pomper, K.W. and D.R. Layne. 2005. The North American Pawpaw: botany and horticulture.
Horticultural Reviews. 31: 351-384
Pomper, K.W. and D.R. Layne. 2008. A simina triloba, pawpaw. In J. Janick and R.E. Paull
(eds). The Encyclopedia of Fruits and Nuts. CAB International, pp. 62-68
Pomper, K.W., J.D. Lowe, L. Lu, S.B. Crabtree and L.A. Collins. 2009. Clonality of Pawpaw
Patches in Kentucky. Transactions of the Kentucky A cademy of Science.
J.Ky.Acad.Sci. 70(1): 3-11. 2009
Read, W.A. 2008. Louisiana Place Names of Indian Origin: A Collection of W ords.
(Tuscaloosa: University of Alabama Press)
John Teague
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Planning Days and Work Days

Slidell Library Spring Herb Festival
April 6, 2016

3:00 PM — 6:00 PM

Come join us for the Slidell Library Spring Herb Festival Sweet Heat
Contact: Sandy Arnould: sarnoult@charter.net

Herb Festival at the Covington Library
Saturday, April 16, 2016 10:00 AM to 1:00 PM

Our next planning meeting is April 1st at 9:30 at the Madisonville Library. Not too
late to join us, still a lot to do!
Julie Deus, Educational Chair
Jan Pesses, Library Events Coordinator

Abita Springs Library
“Pine Trees of Louisiana” April 21
4:00-5:30

Contact Martha Gruning, Chair

Otis House
“All About Roses” May 7
Contact Ann Durel, Chair
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Louisiana Master Gardener 2016 Convention

Link to Convention registration
http://www.agctr.lsu.edu/profiles/lblack/articles/louisiana%20master%20gardener%20state%20conference%
202016

(be patient—count to three—the link will open)

Scroll down to see this:
To register online, click here:
https://www.regonline.com/lmg16
Access Code: MGGNO
Click on link and register!
See you there!
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St. Tammany Master Gardener Association
March 2016 BOARD MEETING Continued

Board Meeting Minutes
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St. Tammany Parish Master Gardeners
2016 Board of Directors/Committee Chairpersons
President:
V-President:

Ty Guidroz (second term)
Linda Rowe (second term)

Secretary:
Cindy Manger (first term)
Treasurer:
Jimmy DeJean (second term)
Past President: Susie Andres
Board Appointments:
Parliamentarian:

Pam Rowe

Gardengoer Ed:

Jan Pesses
Committee Chairs (appointed by the board of directors; two year term)
Membership:
Marilyn Bingham (first term)
Sub Committees: (no term limit for subcommittee chairs)
o MoM
Art Scott
o Master Calendar
Leslie Boucher
o Honors:
Sandy Arnoult; Co-Chair Sandra Pecoraro
o Merchandise:
Pam Perrett
o Gloves:
Marilyn Bingham
o Hospitality:
Barbara Moore ; Co-Chair Isabelle Moore
Finance:
Jimmy DeJean (second term, STPMG Treasurer)
Program:
Linda Rowe (second term, committee chaired by VP)
Publicity:
Peggy Goertz (first term)
Historical:
Janet Reuther (first term)
Scholarship:
Kay Hanson (first term)
Nominating:
TBD
Garden & Plant Sale:
Pete and Kay Hanson
Projects “ Fingers in the Dirt”:
Susie Andres (past president)
Projects “Education”:
Julie Deus
Project Chairs (appointed, no term limit)
Abita Library Garden:
Martha Gruning; Co-Chair Susan L’Hoste
Beau Provence Therapeutic Gardens: Harold Ryan
CCC:
Inactive
Covington Farmers’ Market:
Billie Stanga
Lacombe Butterfly Garden:
Barbara Moore; Co-chair Isabelle Moore
LSU AgC Volunteer Coordinator:
Cindy Manger
Otis House:
Ann Durel
Parenting Center Garden :
Marie Porche
School Partnership:
Christy Paulsell (Rooting the Future)
Slidell Farmers’ Market:
Sue Clites
Slidell Hospital Rehab Garden:
Paul Andres
Slidell Library Herb Garden:
Sandy Arnoult
Speakers’ Bureau:
Mimi Padgett
Super Plant AgCenter
Barbara Briggs
Vegucators:
Wes Goostrey
W. St. Tammany Habitat:
Nancy Thompson
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Notes From the Editor:
Everyone works so hard on the Plant Sale, then
we take a quick breath, and move on to the
next event! Yes, we have fun, but we also provide a valuable service to our community. We
want to document all our activities, please send
your articles and pictures by the 25th of each
month to be included in the Gardengoer.
Please send articles, comments or suggestions for
our newsletter to jpesses@charter.net, to help us
represent you.

Master Gardener Photo Link:
Master Gardener 2016:
https://drive.google.com/folderview?
id=0B_pGgpE3CheTM2FWSGFOQWZPSjQ&usp
=sharing

THE GARDENGOER

Past issues of the Gardengoer can be found on the
LSU AgCenter, St. Tammany webpage. All issues
since January 2010 are listed.. Below is a link to
the issues online. http://www.lsuagcenter.com/en/
our_offices/parishes/St.+Tammany/Features/
Newsletters/Gardengoer/index.htm

GARDENERS ASSOCIATION

THE NEWSLETTER OF THE
ST. TAMMANY MASTER

Cooperative Extension Service
St. Tammany Parish
1301 N. Florida Street

We are having issues with posting some of our
back issues, but we are working to solve the problems.
Here is the link to the LSU AgCenter site to log
your hours. Keep posting those hours on a regular
basis.

Covington, LA 70433
Phone: 985-875-2635 (Covington)
Fax: 985-875-2639

http://www.lsuagcenter.com/topics/
lawn_garden/master_gardener/report_hours/
lmg-service-hours-report

Website: www.lsuagcenter.com/
mastergardener/

Jan Pesses
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