
Years ago at a Master Gardener conference 
I attended, a speaker discussed 
landscaping from your window. This 
class really hit home with me. I love 
looking out my windows and have many 
large ones in my house. Using that 



Add Spice to Your Landscape
By Carolyn Puckett, Cherokee County Master Gardener

A problem many gardeners share these days is foraging 
white-tailed deer. Many natural areas are stripped of native 
plants from the floor of the forest too as high as the deer 
can reach. But even in these ravaged forests, there is one 
small tree that is rarely heavily browsed: spicebush ( Lindera 
benzoin). One rarely sees spicebush in home landscapes, 
but it is worthy of consideration, especially if you want to 
support our birds, butterflies, and pollinators.

Spicebush is a multi-stemmed deciduous shrub or small 
tree native to the eastern United States. Its leaves, up to 6 
inches long and 2½ inches wide, are obovate, simple, entire 
(smooth-edged), and alternate on the stem. The plant is 
dioecious, that is the male and female flowers are found on 
separate plants. It is easy 

to grow, is adaptable to both acidic and alkaline soils, and tolerates a wide range of 
moisture conditions. In its native habitat it is an understory plant most commonly 
found in wet areas, but it will grow in either sun or shade. It usually grows as a 

(smooth-ed6asy 

dioecious, that is the 6its native haenjoy

https://news.maryland.gov/dnr/wp-content/uploads/sites/2/2019/04/spicebush-swallowtail-prom-moth-768x295.jpg




Gardeni>>Bin CIDHOA

By Patricia Bowen, Cherokee County Master GardenerOwners Association (HOA) where all the flora is managed by for plantsBin the spri>>, watchi>> them grow all summer, and my HOA encouraged and enforced uniformity in landscapi>>. I purchase there. Remember they.91re in place to protect property that wasn.91t on mi>e. Come to find out, there was quite a bit of that provide fall color. If annuals are planted in common On C grander scale, if there.91s room and interest,Bconsider ki>ds of tomatoes, berries, and herbs. Next season I plan to entire neighborhood with more sustainable landscapi>> options, experience.                            



Page 5Far m-to-Table and MoreBy Barbara Schirmer, Cherokee County Master GardenerIf every tomato you’ve ever bought was produced on a farm and ends up on your table, doesn’t that mean it’s farm-to-table? Not really. There’s no centralized criteria by which farm-to-table is defined, but generally, if you know the farm or ranch your product came from, if you know they’re raising their crops or livestock without added hormones or pesticides, and if you’re cutting out the middleman by bypassing commercial vendors, you’re eating farm-to-table.The farm-to-table, farm-to-fork and farm-to-school movements began as social movements to promote serving local food at restaurants and school cafeterias, preferably through direct acquisition from the farmer or the producer. It incorporates a form of food traceability where the origin of the food is identified to consumers.Oftentimes, chefs will take whatever crop a farmer has too much of off the farmer’s hands and start fermenting or pickling what can’t be used on the menu right away. And the same goes with livestock—a chef will help a farmer move the product and start creating the menu around what was brought in for the week, like organ meat for instance. Chefs have fun with how to twist little-used ingredients into something palatable.A farmer in turn might ask a chef about what is specifically needed in the restaurant and then go ahead and plant it. A chef and the farmer can even arrange to plan out crops a year in advance by sitting down, mapping out the weather, and deciding what would make the most sense to grow for both parties. It’s a complex relationship that reaps great benefits and great food.The farm-to-table movement helped to spawn the farm-to-school initiative that brought locally grown produce to school lunch programs. Today well over 1,500 school districts around the country, from Georgia to Iowa, have linked up with local farms to serve fresh vegetables and fruits to children. This effort has provided an added educational component of teaching children about where food comes from plus adding fresh-sourced vegetables and fruits to improve the nutritional value of the school lunches. In some areas, school gardens, grown and tended by the students, have provided an even greater hands-on experience for young people to learn about how things grow.



 Farm-to-Table and More ....continued from page 5

Once you have obtained locally grown produce or grown your own, the true fun begins when you get it in the 
kitchen. There are many wonderful recipes to explore, so be courageous and try something new. On page 10, you’ll 
find two of my favorite recipes for late summer enjoyment.

If you’re looking for locally sourced produce, recipes, cheeses 
and meats, click on this link to find local markets.
https://georgiagrown.com/find-georgia-grown/retail/farmers-
market/

Page 6





 � �d���l�����Œ�}�}�š�����µ�«�v�P�•���}�(���Á�}�}���Ç���•�Z�Œ�µ���•�����v�������À���Œ�P�Œ�����v�•���~�•�µ���Z�����•��������
���Ì���o�����•�U���Z�}�o�o�Ç�U�����v�����Z�Ç���Œ���v�P�����•�•���š�}���‰�Œ�}�‰���P���š���X���Z�©�‰�•�W�l�l���}�v�š���v�š�X
�����•�X�v���•�µ�X�����µ�l�‰�o���v�š�r�‰�Œ�}�‰���P���Ÿ�}�v�r���Ç�r�•�š���u�r���µ�«�v�P�•�r�]�v�•�š�Œ�µ���Ÿ�}�v�•�r
�(�}�Œ�r�š�Z���r�Z�}�u���r�P���Œ�����v���Œ

 � �W�}�Á�����Œ�Ç���u�]�o�����Á�����]�•�����•���•�����©�����l�������P�Œ�����š���u���v�Ç���}�Œ�v���u���v�š���o�•�U��
�u�}�•�š���}�L���v���]�v���o���š�����•�µ�u�u���Œ���Á�Z���v���š�Z���������Ç�•�����Œ�����Á���Œ�u�����v�����v�]�P�Z�š�•��
���Œ�������}�}�o�X���^�}�u�����u�]�o�����Á�•�U���‰���Œ�Ÿ���µ�o���Œ�o�Ç���š�Z�}�•�����}�v���Œ�}�•���•�U�����‰�‰�o���•�U��
���v�������Z���Œ�Œ�]���•�U�����o�•�}�����Œ�����]�v���Œ�����•���������Ç���Z�]�P�Z���Z�µ�u�]���]�š�Ç�X���W�Œ���À���v�Ÿ�}�v��
���Ç�������‰�Œ�}�‰���Œ�����µ�o�š�µ�Œ���o���š�����Z�v�]�‹�µ���•���]�•���š�Z�����.�Œ�•�š�������(���v�•���X���'�Œ�}�Á��
�Œ���•�]�•�š���v�š���À���Œ�]���Ÿ���•�V���•�‰�����������v�����‰�Œ�µ�v�����‰�o���v�š�•���š�}���]�u�‰�Œ�}�À�������]�Œ���G�}�Á��
���v�����Œ�����µ�������•�Z�����]�v�P�V���Á���š���Œ�������Œ�o�Ç���]�v���š�Z���������Ç�����v�������š���š�Z���������•����

https://site.extension.uga.edu/doughertyhort/2020/05/powdery-mildew-on-ornamentals/
https://content.ces.ncsu.edu/plant-propagation-by-stem-cuttings-instructions-for-the-home-gardener
https://secure.caes.uga.edu/extension/publications/files/pdf/C%20883_4.PDF
https://ugaurbanag.com/georgia-fall-garden/
https://newswire.caes.uga.edu/story.html?storyid=4459&story=Spider-mites
https://hgic.clemson.edu/factsheet/powdery-mildew/




Scalloped Vegetable Bake 
By Gwenaelle Le Cochennec, Tasty Recipes  

Ingredients:
2 medium zucchinis, washed
3 medium potatoes, washed and peeled


