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Thoughts and prayers continue for everyone in south Louisiana affected by the
flooding that has occurred. We had small amounts of water in our shop, lab building and pesticide room. Fields, research plots, containers yard, orchards, and trial
gardens at the station flooded at historical levels. Three station employees and
their families have housing loses. We are appreciative of the concern and thank
our volunteers and others for their assistance.
Allen Owings
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Kathleen Creighton – MGGNO, Unknown, Gerilyn Suhor – class of ‘15,
Helen Babb – class of ‘15, Chris Nave – class of ‘13, Pat Sharp – class of
‘15, Melanie Borne – class of ‘15, Lee Rouse – Orleans Parish County
Agent, The Great Will Afton, Gordon Kuhl – class of ‘15, Jimmy DeJean –
class of ‘13, Dee Middleton – Class of ‘11, Master Gardener Tangipahoa,
Bob Doolittle – Class of ‘09, Joe James – class of ‘13, Annie Coco – retired
Tangipahoa County Agent

Joe Lapine, Sue McGuire, Sue Stoltz, Rich Price Tangipahoa MG, Gina
Hebert

Example of flood damage
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STPMG Programming

Hello Master Gardeners,
With the season winding down, we begin to think ahead to cooler months and
what to plant. With that thought in mind we can not forget to think about our
feathered friends, and what plants to plant for their food and shelter. This month
we are honored to have James Pellerin, owner of Wild Bird Center of Covington.
He is a very enthusiastic speaker, and a lot of fun to talk too. His presentation is:
How Songbirds Benefit From Backyard Feeding.

Here is a little information about James Pellerin:
For the past 6 years I have been part owner with my wife (Cheryl) of the Wild
Bird Center. We have been feeding backyard birds for the past 29 years starting
with hummingbirds in La Place, Louisiana and expanding our bird feeding when
we moved to Waldheim. I am a veterinary pharmaceutical representative for
Boehringer-Ingelheim specializing in biological (vaccines) and pharmaceuticals
for canine congestive heart failure, arthritis and feline diabetics. In my free time I
love gardening. I am looking forward to speaking to the Master Gardeners of St
Tammany.
James Pellerin

Month

Speaker

September

James Pellerin

October
November
December

Leilani Rosembaum
Yvette Cutter
No Speaker

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.

Topic
How Songbirds Benefit From
Backyard Feeding
Mushrooms
Living Wreaths
Christmas Party

Happy Growing to all!
Vice President
Linda Rowe

985-264-4019
rowe2226@bellsouth.net
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County Agent’s Corner Continued

St. Tammany Master Gardeners,
Recently I was blessed with an opportunity to visit the legendary farm on Avery Island where the Tabasco Company grows their famous pepper crop. The LSU AgCenter is working with the farm management team to develop a
pest control guide in order to help produce a bigger and better crop. The idea is to develop a guide to which the
farm crew can use to help identify insect, weed, and diseases while allowing an easy way to determine which management options are available. The main objective of this visit was to identify the needs of farm management. They
wanted to know what weeds were growing in their fields, what insects were feeding on the local plants, and what
plant diseases were giving them trouble. To me the whole trip was very educational and rewarding. I was able to
provide some input during the discussions. The best part of the whole trip was towards the end when they allowed
us to see the harvest and packing shed operation. The Mc.Ilhenny family may have started growing peppers back in
1868 under traditional farm practices but they have definitely moved into the future with some exciting new equipment.

The above picture shows one of the many fields of peppers on the island. I learned that Avery Island doesn’t produce all of the peppers used in making their original red sauce. However they do grow the seed that is sent to several contracted farms in Latin America. These peppers you see here are going to be used for their Family Reserve
sauce. If you look closely you can see that they are using plastic mulch for weed control on top of the rows. What
you can’t see is that there is drip tape underneath the plastic. They utilize a low pressure, gravity fed irrigation system to provide adequate and consistent irrigation. The rows are about 240 feet long and in this particular plot there
are about 40 of them.
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County Agent’s Corner Continued

Here is a close up shot of the authentic Tabasco pepper. It is small in size but packs a punch. Before you ask, I will
let you know that yes I did eat a fresh pepper. I confirmed that it is definitely what they use in their hot sauce.

Now here is where we go into the 21st century. This machine is a mechanical pepper picker. It is still in prototype
mode but seemed to work quite well.
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County Agent’s Corner Continued

The machine works by driving over a row of peppers. The plants are then agitated by a barrage of rubber fingers
that knock off ripe pepper fruits. The fruits fall onto plastic plates that guide them onto a conveyer belt. The conveyer belt then sends the fruits towards the rear and deposits them into plastic buckets. There are two conveyer
belts on each side of the machine.

Here is the machine in action. Three workers walk behind the machine to make sure everything is going as designed and to replace buckets as they reach capacity. The machine is quite noisy but it beats having to pick by
hand.
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County Agent’s Corner Continued

With the rubber fingers beating the bush to knock the ripe peppers off, the resulting product tends to full of lead
debris. This machine here is used to remove such plant material from the peppers. The freshly harvested peppers
are loaded onto a conveyer belt and sent up the chute where a blower generates a small force of air that removes
leaf material but leaves the peppers in place. It very simple in craftsmanship but gets the job done without doing it
by hand.

Here is the pile trash that the machine discarded. Some of the peppers were lost but it was minimal.
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County Agent’s Corner Continued

Here is the next step in the process. One the leaf debris is removed the peppers need to be sorted again to remove
any yellow peppers that were harvested along with the red. The peppers are dropped onto a conveyer belt where
they are passed through a device that measures color. Off colored peppers are discarded by a quick shot of compressed air which knocks them into a separate bin.

The very last step is to remove anything that the machine missed. As you can see there are still yellow peppers but
not many. The machines help reduce the amount of labor required to hand pick the whole harvest. Definitely
makes things easier and more efficient.
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County Agent’s Corner Continued

And here is the end result, a quality batch of peppers ready to be made into mash. These peppers that I saw harvested are being used to create the Tabasco Family Reserve Sauce. The Reserve sauce uses Avery Island grown peppers and local salt to produce a mash that will be aged up to 8 years in oak barrels. This is definitely their premium
sauce and is worth a try.

I hope that you learned a little something by reading about my adventure on the island. I had a great time while
also having the opportunity to share some of my knowledge. Remember that it doesn’t matter if it’s a neighbor,
grandchild, or an internationally known hot sauce maker, anybody can benefit from learning how to garden a little
bit better.
Your County Agent,
William Afton
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STMG SEPTEMBER SPOTLIGHT: Rodney Cross
Interview by Peggy Goertz
After retiring in 2008 from a second career in healthcare management, performance analytics, and clinical and operational performance improvement with a large, non-profit hospital
co-op, Rodney Cross joined the Master Gardener Class of 2009. Rodney not only has a love
of gardening, but he is also an avid golfer.
Why did you decide to become a Master Gardener? I decided to become a Master Gardener
to learn more about growing vegetables and ornamentals on my own, as opposed to buying
plants at the store. I also saw it as being a pathway to give back a little to the community
while selfishly attending to my own passions of gardening.
Who influenced you to garden? My greatest influencers for gardening were my parents and
grandparents. My grandparents had a farm in North Mississippi where I would go during
summer vacation, and learned to work in my grandfather’s small vegetable garden adjacent
to his corn, cotton, and other cash-crop fields. The rest of the time, I helped my mother with
her vegetable garden and various ornamentals (azaleas, camellias, roses, gardenias, etc.). She
was the wisdom and I was the muscle.
What is your favorite type of gardening? I don’t really have a favorite type of garden. I
love growing and experimenting with various vegetables to eat—very different from storebought. I also love growing and propagating various ornamentals, from azaleas to various
succulents. The fun part of all plants is being able to share or pass young ones along to other
folks and colleagues and later comparing notes on cultural techniques and performance of the
plants in various environments.
What Master Gardener's projects have you invested most of your time? Since becoming a
master gardener, I’ve participated in a lot of projects; various areas of the plant show, spring
and fall seminars, speaking to elementary school classes, becoming a Vegucator, support and
assistance at the research centers, and other activities.
What advice would you give to new gardeners? The only guidance I might offer to new
gardeners would be to get out and enjoy your favorite gardening activity. Don’t be afraid to
play around with different things and remember: the plant started with one thing as its goal,
to grow. I know we all have a love for our plants, but we need to take care to not love them
to death. In many cases, our over-attention can alter their preferred environment and hasten
their demise. Rely on what you or your best colleagues know, and don’t believe everything
on the internet.

Rodney and a couple
of sharecroppers
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Tangipahoa Parish Master Gardener
POLLINATION CELEBRATION

Get Ready to Attend
WHEN? Saturday, September 24th
WHERE? LSU Hammond Research Station; 21549 Old Covington Hwy
WHAT TIME? Gates open at 8:15, event begins at 9am. The event ends
at 3pm.
COST? $10 a car includes parking

WHO SHOULD ATTEND? Everyone! Kids and Adults; family friendly
event!
WHAT WILL BE THERE? Guest speakers; make & take projects; kid
activities, hand-made crafts, garden tours; food & FUN!

LECTURES INCLUDE…
“Effects of Pesticides on Pollinators” Kim Pope Brown
“History of Hammond Research Center and How Pollinator Friendly Plants Are Being Incorporated into the Grounds”
Allen Owings
“Important Food and Nectar Sources for Moths & Butterflies”
Charles Allen
“Backyard Beekeeping”

KJ Lodrigue

“Why Our Vegetable Gardens Need Pollinators”
“Adding Pollinator Plants to Your Landscape”

Kiki Fontenot
Dan Gill

*****LEARNING IS FUN! *****
*****************************************************

Build your own Mason Bee House!
Make a Hummingbird Feeder from recycled water bottles!
Make and take a Butterfly Wind Spinner!
Let the kids take photos of all the pollinator friendly plants for a science project!
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Vacation Traveler — Kappy Goodwin

My husband and I have been
traveling this summer and in
Valdez, Alaska I was privy to
see this. I was flushed with
excitement at what a little ingenuity can do. I'm sure some
of our gardeners may be standing in line to acquire one of
these!

Here's one super zuke that a lady gave
me from her garden
in Wyoming! Not
being a veggie gardener, I don't really
know if this size is
normal, but I've
NEVER found one
this big at Rouse's!
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ST. Tammany 4-H Chappapeela Farms Fig Tree Fundraiser

Trees are about 4 feet tall and in a 3 gallon bucket (Brown Turkey and Celeste).
Variety of trees will be selected on a first come basis on the day of pick up.
$20/tree, send money to the 4-H Office. Checks made payable to STP 4-H.
Orders will be delivered to the St. Tammany Parish 4-H office on
October 15th
Pick up trees from 10:00 AM – 2:00 PM.
Money and orders are due in the 4-H office no later than October 7th by
4:30pm.
Mail: P.O. Box 5438 Covington, LA 70434
Drop off: 1301 N. Florida Street, Covington, LA 70433
M-F 8 am – 4:30pm (closed 12 – 12:30 for lunch)
If you know a 4-H member you can buy a tree under their name, just let the
4-H office know when ordering (there is a prize for top selling 4-H’er).
For more information contact Olivia Picard at the LSU AgCenter Office,
985-875-2635 or opicard@agcenter.lsu.edu
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Master Gardener Cookbook

The St. Tammany Master Gardeners are putting together a cookbook. You're invited to send in
your favorite recipe(s). It can be an original recipe or one you adapted from another source as
long as you give credit to the original source. If you have a short story that goes with the
recipe please send it with the recipe.
Send recipes by email (preferred) to Susan L'Hoste at lhoste@att.net
or mail them to Susan at 105 Sherry Lane, Mandeville, LA 70471.
Linda Rowe

Disclaimer—image shown is NOT the selected cookbook cover!
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Planning Days, Work Days,
Special Announcements
Belated credits and special thanks to Sharon Hassinger for her article on the Marigny Elementary School Garden Project in our August 2016 issue of the Gardengoer. Jan Pesses

Here we are having fun in the sun at the Slidell Library herb garden. We love pulling weeds
and turning soil. Faithful "Herbers" that we are came to prune, pull and plant some flowers. Lots of things are blooming now so if you happen to be in the neighborhood come by and
see the looms. Our plans are to add plants to the herb gardens that will attract pollinators such
as bees, butterflies and humming birds. We will be having another herb talk on Basil presented
by Camille Schwandt. It will be at the Slidell Library, September 29th at 1: 00 p.m. All are
invited to attend.

Sandy Arnoult

Urbain Breaud will present a two-day seminar on mounting orchids, bromelliads and staghorn
ferns at the AgCenter from 7 pm till 9 pm on September 21st with the second part on October
19th. .
You only need to bring a pen and paper.
If you would like to attend, either email
Urbain (ubreaud@bellsouth.net)
or just show up.

Urbain Breaud

Mark your calendars!
West St. Tammany Habitat for Humanity
Our next event will be a Homeowner class on October 22nd at the Habitat ReStore, 9am, in the conference room. The next planting
event will be on November 19th in Mandeville, location to Nancy Thompson
be announced.
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Master Gardener Membership Meeting August 2016

Bonsai Master Guy Guidroz

Welcome to returning St.
Tammany Master Gardener
Catherine Lynch
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Notes From the Editor:
We have a very busy month coming up in October with many annual Master Gardener
events. Then, 2016 will be winding down.
We will soon have a new year, with new officers and chairs joining some of our remaining
officers and chairs.
I am very pleased to pass the Gardengoer Editor position to Tina Richardson. Tina’s talents
and ideas will make our Gardengoer even better!
Please send articles, comments or suggestions for
our newsletter Tina Richardson at
tinarich@umich.edu.

Jan Pesses

Tina Richardson

THE GARDENGOER

Master Gardener Photo Link:
Master Gardener 2016:
https://drive.google.com/folderview?
id=0B_pGgpE3CheTM2FWSGFOQWZPSjQ&usp
=sharing
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Past Gardengoer Issues: (Press Ctrl plus left

mouse click):

Cooperative Extension Service

http://www.lsuagcenter.com/profiles/wafton/
articles/page1460045958616

St. Tammany Parish
1301 N. Florida Street

Here is the link to the LSU AgCenter site to log
your hours. Keep posting those hours on a regular
basis. (Press Ctrl plus left mouse click):

Covington, LA 70433

http://www2.lsuagcenter.com/LMGServiceLog/
User/login.aspx

Phone: 985-875-2635 (Covington)
Fax: 985-875-2639
Website: www.lsuagcenter.com/
mastergardener/

Jan Pesses
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