January 2019

Looking Back, Moving Ahead!
A letter from the President…
Although we are solidly in the realm of 2019, I just wanted to take
a moment to thank all of you for making 2018 such a great year
for the Central Peninsula Garden Club; it was a good one! We
had 8 informative presentations, attended workshops and garden
tours, and reached out to our community by sharing gardening
information and awarding mini-grants. I hope that you took the
opportunity to connect with and learn from each another, as well,
and made some new friends in 2018. The Central Peninsula
Garden Club continues to thrive because of your individual
involvement and support; thank you.
Looking ahead to this New Year, I am excited to welcome 4 new
CPGC board members! I’m always reluctant to see people go,
but then I get to meet and know other fantastic people. Each
person brings new ideas and talents to the Club, and it’s exciting
to watch as they get settled in. Our sincere thanks to outgoing
board members Liz Dowler, Sharon Gherman, and Peggy Morris,
and Kay Gardener for their service. You guys did awesome!
Some new things coming in 2019: As of January, we have a new
administrator for our CPGC facebook page, Marcia Kardatzke.
Marcia is a long-time Garden Club supporter and a natural at
encouraging other gardeners (or gardener wantabe’s). Also, the
board is considering changing the May Workshop Weekends
format to be one or two workshops held monthly throughout the
year, instead of all occurring in May. Doesn’t that sound like fun?

The Central Peninsula Garden Club is a volunteer,
nonprofit 501(c)3 organization whose mission is to
educate and exchange reliable information about all
aspects of gardening on the Kenai Peninsula, Alaska.
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Looking Back, Moving Ahead! (cont.)
I’m excited to follow the progress of the new sub-committee that Heidi Chay is organizing; they just had
their first meeting last week. Its purpose is to teach agriculture to children, which is something our Club
strongly supports!
Finally, another change on the horizon is a new CPGC President! It has been my privilege to serve
you for three years now (I can’t believe it’s been 3 years already!), which is the limit allowed by our
CPGC bylaws. And this is a good thing – fresh ideas, new energy, and variation in leadership style will
keep our Garden Club relevant, thriving, and an asset to our gardening community. I will continue to
serve on the Board, however, and help get the new president (TBD
January 15!) on his/her way.
Thank you for sharing your encouragement, knowledge, and
friendship. It’s been fun!
Looking forward to learning and growing with you in 2019,
Renae Wall
CPGC President
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Will’s Ramble: Do Something
By Will Hightower
For years I was involved with an
organization that spanned North America.
There were 5,000+ members. The
organization produced two trade related
magazines and a national conference was
held every other year. A lot of activity went
on and this was overseen by an elected 15
member board. I was one of the 15 for 12
years, most of the time being on the
executive committee of 5 officers. Why was
there a board of 15? The reason is, I have
found, it takes that many to get 5 people who
will work and move the organization towards
its stated goal.
Monti and I belong to a small local group
that holds monthly meetings/demos. From
20 to 25 people attend each meeting, twelve
times a year. I am the treasurer and Monti is
the secretary. The group is to have elections
every year but we don’t bother as none of the
other 20 members at the meetings want to do
the work. They are more than willing to
cough up the $40 per year dues and watch
the demos.

Last month I talked about winter reading.
As a result, I got to thinking about things I
wished to do this coming summer. For
years we have had one of my raised garden
boxes close to the front door. It
conveniently serves as the chive garden.
The alpacas love to mow off the chives
(nothing quite as bad as an alpaca with
chive breath.)
With time, it got hard to tell the chive
shoots from the encroaching grass. Did you
ever try to weed grass from a bed of chives?
The raised box is rotting and the special
alpaca fence is sinking into the decaying
box. It is time to think about and to
construct a replacement.

People are willing to give lip service to
causes but they do not want to actually do
anything. I try not to be such a person, so I
guess I will continue to shoot off my mouth
in this column.

My garden is my most beautiful
masterpiece.
~Claude Monet
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Will’s Ramble: Do Something (cont.)
For quite a while I have been thinking of replacing the chive box with a keyhole style raised
bed. I did a Ramble about the keyhole gardens that are popular in the Sub Sahara region of
Africa. A modified keyhole bed would make a very nice “kitchen garden”, “herb garden”, or
“witch’s garden”. Monti found the term “witch’s garden” and after doing some on-line reading
I agree that is what I had in mind to plant.

Most keyhole gardens are built of local materials, but I’m not into stacking round rocks. I’ve
been kicking around in my head the idea of making hypertufa bricks for the side walls of the
raised bed portion of the garden. I’m not sure, at this point, what shape or size these bricks will
be.
So, my winter reading has expanded to the three books I found on hypertufa. Some of the
components have already been purchased. I even have thoughts of a May workshop! I think
that the lack of daylight is really getting to me, maybe hibernation is the answer.
UPCOMING GARDENING-RELATED(?) EVENTS
Great Alaska Beer & Barley Wine Festival
1/19-1/20/19
http://auroraproductions.net/beer-barley.html
$45 general sessions, $55 connoisseur session
Alaska Peony Conference
1/24-1/27/19
http://www.alaskapeonyconference.com
$225 non-members. $150 for just Fri. or Sat.
Northwest Flower & Garden Show
2/20-2/24/19
http://www.gardenshow.com
$75 5-day, $34 2-day, $24 1-day at the door
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GARDENING, WITH MOOSE!
by Gayle Koger, CPGC member
For the Central Peninsula Garden Club
December program, retired biologist and
Master
Gardener
Rosa
Meehan’s
presentation was all about gardening with (or
in spite of) moose.
Moose are one of our wildlife “pests” that we
as gardeners get to co-exist with in our
gardening endeavors. Their biology is
unique, and understanding it can be helpful.
Moose have four stomachs. They are very
efficient using all the nutrients from the food
they eat to stay alive, so there isn’t much
nutritional value left in their manure to bother
composting with. It is their food sources that
encourage these animals to migrate toward
the wetland areas of our state. Their long legs
allow easier navigation through these
wetlands during the spring/summer/fall, and
then the treacherous snow in the winter.
Also, moose have no bottom teeth, so when
they eat our beautiful trees and shrubs, they
often essentially “strip” them of their foliage.
Cow moose nutritional needs peak in midMay when it is time to birth their calves. The
gestation cycle is approximately eleven
months, with the calf developing almost
entirely during the 11th month before it is

born. This allows the mama moose to survive
through the lean winter months, and then
bulk up in the spring when new plant growth
appears. During the summer months, the
moose population tends to spread out and
cover more area than they do in the colder
months. When the male moose go into rut in
the fall, their antlers get “itchy”, further
causing them to attack trees and shrubs with
a vengeance.

The primary food source for moose are
willows and birch. New growth is preferred
over older foliage. Rosa provided a list of
trees, shrubs, and plants that moose are most
likely to eat, or not as likely to eat (nothing is
guaranteed with moose!). This list was
compiled by an informal poll of Master
Gardeners in 2014 and is not inclusive:

Gardeners earn a meager celery,
come home beet and just want to
read the pepper, turn-ip the
covers, en-dive into bed!
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from: http://www.jokes4us.com/peoplejokes/gardenerjokes.html

Gardening, with Moose! (cont.)
Most Likely To Eat
Chokecherry
Apple
Prunus (sp)
Rose
Cotoneaster
Amur maple
Mountain Ash
Blueberry
Raspberry
Birch
Aspen
Tulip
Flower bud (e.g. day lilies)
Hydrangea
Beets
Peas
Bergenia (Coral Bells)
Lettuce
Sedum
Fuschia
Brassicas (chard, broccoli,
brussel sprouts, cabbage, etc.)

Not As Likely to Eat
Potentilla
Spirea
Clematis
Gooseberry
Canadian Lilac
Evergreen
Mock Orange
Currant
Peony
Ninebark
Sambucus
Daffodil
Delphinium
Foxglove
Meadow Rue
Goldenrod
Hosta
Fern
Asian Lily
Primula
Carrot

Potato
Radish
Squash
Onion
Arugula
Herbs
Ladies Mantle
Monks Hood

Rosa then provided some management strategies that may help the Alaska gardener experience
less frustration when trying to coexist with moose:
1. Leave a pathway for the moose to walk through your property. If they find themselves
“trapped”, they will destroy fences and electrical wiring when attempting to leave the area.
2. Do not plant trees, shrubs, and flowers by high human traffic areas. Moose are attracted to
specific plants and you will find them by your door and pathways if those plants are there.
3. Put year-round protective fencing around your shrubs or trees. As these plants grow,
remember to extend the fencing accordingly to deter moose from reaching underneath or
between fencing to get at a potential food source.
The ULTIMATE Moose Burger
1 moose meat ground
1/2 cup caramelized onion,
cooled
4 tsp melted bacon fat from
cooked bacon strips
1/2 tsp fresh savory
1/2 egg beaten
1 garlic clove
4 slices aged cheddar

(https://www.readersdigest.ca/cuisine/recettes/ultimate-moose-burger/






In large bowl, combine onion, garlic, egg, bacon fat
and savory. Add moose meat, mixing just until
combined.
Form into 4 patties, each 2 cm thick. Transfer to tray,
cover and refrigerate for 1 hour.
Heat your grill to medium-high heat. Add oil. Sear
patties, turning once until digital thermometer inserted
6
into center reads 160°F (71°C).
Top each with cheese and broil or cover until melted.

Gardening, with Moose! (cont.)
4. The smell of Irish Spring Soap, wolf
urine, and Plantskydd has been found
to deter moose.
5. Per Jeff Lowenfels of Anchorage, the
use of blood meal has also worked as
an odor repellant.
6. Bright moving objects, such as old
CD’s and bright colored pinwheels
strategically placed in yard/garden
areas, may visually deter moose.
7. Motion triggered sprinkler systems can
startle moose away from your garden.

8. Netting over plants can deter moose.
In raised beds, try supporting the
netting with hula hoops cut in half,
with each end stuck in the bed.
9. Electrical fencing works. Two or more
strands is more effective; position one
strand at the height of an adult moose
nose, and one strand where a calf nose
would encounter it.
10.Fencing tall enough to deter moose
from jumping into your garden (8 feet
minimum). (Electrified, even better!)

Other reading resources (provided by Rosa):
Moose-ADF&G
http://www.adfg.alaska.gov/index.cfm?adfg=moose.printerfriendly
Landscaping for Wildlife – ADF&G
http://www.adfg.alaska.gov/index.cfm?adfg=wildlifelandscaping.plan
Living In Harmony with Moose

http://www.xyz.net/~khltkbr/projects/moose/index.html

Electric Fences (for bears, but possibly applicable to moose as well)
http://www.adfg.alaska.gov/index.cfm?adfg=livingwithbears.bearfences
Electric Fences (livestock)
http://www.zarebasystems.com/learning-center
Fencing Supply Vendors
Alaska Mill and Feed
Home Depot
Lowes
Amazon

http://www.horsecom/fencing/575/
(Editor’s Note: Don’t forget
about our local supply stores of
fencing material: Cadre Feed
and Kenai Feed.)
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Gardening, with Moose! (cont.)
It is a fact that we will always have moose to
contend with daily when we grow our
gardens outdoors. Although it can be
frustrating and seem like a losing battle, the
avid gardener can take specific steps and

choose plant selections that minimize the
impact of these creatures. Being proactive
will allow us the continued satisfaction of
growing and supplementing our food supply.

Did you know…
 A sunflower looks like one large flower, but each head is composed of hundreds
of tiny flowers called florets, which ripen to become the seeds. This is the case for
all plants in the sunflower family, including daisies, yarrow, goldenrod, asters,
coreopsis, and bachelor's buttons.
 The average strawberry has 200 seeds. It's the only fruit that bears its seeds on the
outside.
https://www.bhg.com/gardening/yard/garden-care/fun-facts-about-plants/
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Seed Catalogs
= January
Inspiration!

Starting to dream about this summer? Here’s a list of various seed
supply companies that Amy Dimmick of Winter Greens Organic
Gardens compiled and shared back in 2012. Like many of you, I
save helpful information like this when I come across it. I dug
into my resources to share with you. Hey, it’s January - finding
new seed catalogs to thumb through is inspiring this time of year!

All Things Organic Seeds: http://www.agtoseeds.com/
Amishland Heirloom Seeds: http://www.amishlandseeds.com/
Annie's Heirloom Seeds: http://www.anniesheirloomseeds.com/
Baker Creek Heirloom Seeds: http://rareseeds.com/
Fedco Seeds: http://www.fedcoseeds.com/
Good Seed Company: http://www.goodseedco.net/
Heirloom Acres Seed: http://www.heirloomacresseeds.com/
Heirloom Seeds: http://www.heirloomseeds.com/
High Mowing Seeds: http://www.highmowingseeds.com/
Johnny's Selected Seeds: http://www.johnnyseeds.com
Kitchen Garden Seed: http://www.kitchengardenseeds.com/
Nichols Garden Nursery: https://www.nicholsgardennursery.com/
Outsidepride.com: http://www.outsidepride.com/
Peaceful Valley Farm and Garden Supply: http://www.groworganic.com/
Pinetree Garden Seeds: https://www.superseeds.com/
Restoration Seeds: http://www.restorationseeds.com/
Richters Herbs: http://www.richters.com/
Southern Exposure Seed Exchange: http://www.southernexposure.com/
Sustainable Seed Company: http://sustainableseedco.com/
Turtle Tree Seed: http://www.turtletreeseed.org/
Territorial Seed Company: http://www.territorialseed.com/
Underwood Gardens/Terroir Seeds: http://www.underwoodgardens.com/
Uprising Seeds: http://www.uprisingorganics.com/
Wild Garden Seeds: http://www.wildgardenseed.com/

Gardens are not made by singing ‘Oh, how beautiful,’
and sitting in the shade.
– Rudyard Kipling
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Amy’s Ten Tips for Buying Seeds Online and in Catalogs
1.

Inventory the seed you have left from last year and test germinate it.

2.

Make a list of the plants you want to grow and how many seed you need.

3.

Comparison shop. Varieties, package sizes, prices and shipping costs vary from company to
company.

4.

Buy what you need. Most seed companies list the number of seed per package.

5.

If you want to build up a seed bank, many companies offer bulk packages of seed and discounts
for quantity buying. It's better to buy seeds of varieties known to do well in our climate than to
buy prepacked collections (Survival buckets or cans of seeds). My Survival Seed Collection lists
varieties that do well in our area. Contact me if you would like a copy.

6.

Make sure the seed is fresh. Reputable seed suppliers provide seed lot information (where and
when the seed was grown) and germination rates and test dates.

7.

Shipping costs add up. By ordering from only a few companies you'll save money.

8.

Know what grows in our climate zone and length of growing season. Our outdoor growing season
averages 105 days and, according to the USDA plant hardiness map, our climate zone is 3-4. If
you grow under cover you can grow plants 1-4 zones higher and 30-60 days longer. (see #5)

9.

If you want to be sure your seeds are nonGMO, look for companies that have signed the Safe
Seed Pledge. You can view the list of companies that have signed at:
http://www.councilforresponsiblegenetics.org/viewpage.aspx?pageid=261

10. Experimenting is one of the things that makes gardening fun so try something new. You can try
new varieties for little cost by ordering from seed companies that sell small or sample packets
of seeds.

“Let’s plant it right here!”
The Saturday Evening Post,
July/August 2001
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But What Can I Grow NOW???
Yes, you CAN still be growing something, easily, and indoors.

Grow sprouts!

(from https://themicrogardener.com/how-to-garden-on-your-benchtop-grow-sprouts/)

“Of all the vegetables, sprouts are the richest source of vitamins, minerals and
enzymes. Sprouts provide more nutrient, gram for gram, than any other natural food known.” –
Isabell Shipard, author ‘How Can I Grow and Use Sprouts as Living Food?’
Sprouts are seeds that have been germinated in water. They form a tiny root and a shoot. These baby
plants are a nutritious food you can grow all year around. No soil needed! Dig in to learn how to sprout
your own seeds.
From Seed to Feed – Why Grow Sprouts?
There are so many benefits to growing sprouts:


Low cost.



Quick and easy.



Only requires basic equipment.



Highly nutritious and tasty living food.



As a seed, they provide Vitamins A and B, but when sprouted provide Vitamin C!



Wide variety of flavors to choose from.



No fat, low in kilojoules (calories), but high in energy.

Common Sprouting Seeds:
adzuki
alfalfa
barley
broccoli
buckwheat
cabbage

red cabbage
Chinese red bean
clover
cress
daikon
dill

fennel
fenugreek
garbanzo
garlic
green pea
leek

lentil
mung bean
mustard
onion
radish
soybean

sunflower
wheat
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Grow Sprouts! (cont.)


Take up minimal space in the kitchen.



Don’t need a garden to grow them – can be grown indoors.



Seeds transform from an acid to an alkaline food when germinated.



Like microgreens, they are full of living enzymes that aid digestion and perform other important
functions.



Good value – can multiply up to 15 times their own weight.



Seeds store well so they are a good emergency food.



Have no waste in preparation.



Organic food – no pesticides, herbicides or fungicides.



Help detox the body and build the immune system



Helps reduce food miles by growing your own food.
Color, flavor and texture are a few of
the benefits of nutrient dense sprouts
“In a sense it is bench top organic
vegetable gardening.” – Green Harvest
Selecting Sprouting Seeds
I strongly recommend you ONLY buy certified
organic seeds or seeds that are sold as safe
for sprouting. Why? Commercial seeds sold
online, at your garden center, nursery or other
retailers may not be safe to consume for
sprouting. Fungicides are often sprayed on
non-organic seeds to prevent rodents eating
them during storage.

Organic sprouting seeds have been grown and cleaned so they will be free of pathogens. Conventionally
grown (non-organic) seeds sold for sprouting may have been soaked in a toxic bleach solution that kills
the good bacteria. Bleach is a dioxin that won’t break down in nature and is a known carcinogen.

Broccoli seeds germinating into sprouts
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Grow Sprouts! (cont.)
What Should You Look For When Choosing Sprouting Seeds?


They may be labelled as ‘Sprouting’ or ‘Microgreens’ seeds.



Look for specific words on the packet. e.g. ‘Non-GMO’ (not genetically modified); ‘untreated’
seed; ‘sproutable’; ‘organic’ or ‘certified organic.’



Make sure they are raw not toasted or roasted seeds – these won’t germinate.



Sprouting and microgreens seeds have a much higher germination rate than regular seeds.

How to Grow Sprouts
To sprout you need four basic things: Seeds, moisture (water), warmth (indirect sunlight) and time.
There are different methods you can use to grow sprouts:


a sprouting jar that has a built-in strainer and tilts
at an angle for easy drainage. This prevents
your sprouting seeds from fermenting or rotting;



flat or stackable sprouting trays. These have
good aeration and plenty of space; or



a DIY jar sprouter.

Seeds germinating in glass sprouting jar with strainer
in the lid
How to Make a Sprouting Jar
You can make your own jar to sprout seeds in too. This method does take a bit more work, because you
really have to pay attention to correct drainage. If you don’t drain your seeds properly, you can end up
wasting money and time if water remains in the jar and they rot. If you’re an experienced sprouter, you
probably have the confidence to use one of these jars.
You just need:


a large clean jar with a wide, straight neck;



a small square of fly wire, fine netting or cheesecloth and a
rubber band to hold this in place on top of the jar;



or even easier, purchase one of the ready-made sprouting
tops for jars.

The jar needs to have a wide straight neck and be sterilized before
use.
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Grow Sprouts! (cont.)
Once you gain confidence growing easy to sprout seeds, you can try different varieties and flavors. The
best thing about sprouts is they can be grown on the kitchen bench. They are close to the sink for rinsing
and the windows provide sufficient light to help produce green leafy sprouts.
Alfalfa – The most Popular, Easiest to Grow Sprouts
Alfalfa sprouts have a delicious delicate nutty flavor. They are rich in vitamins and minerals; high in
protein and fiber; and only take 3-5 days to harvest. 1 tablespoon of seeds are pre-soaked for between
3 and 6 hours. Then rinsed 2-3 times/day and yield 1½-2 cups of nutritious tasty sprouts!
What great value. Alfalfa sprouts are one of the most economical, high nutritional value foods to
eat. They can be enjoyed in salads, sandwiches and juiced.
Top Tips for Successful Sprouts


Wash seeds well in water before you start soaking but
follow the directions to timing.



Use clean seed and a sterile sprouting jar.



All seeds germinate within a specific temperature range.
Most seeds germinate between 20°C – 25°C (68°F 77°F). Check your seed packet for directions.



When sprouting in cold weather, you can try using a
heated propagation mat.



Growing sprouts in a jar without
overcrowding prevents problems

Wash your sprouter really well between growing each crop
of sprouts.



Pre-soak the seeds for the required time. Then up-end
the jar and stand it at a 45 degree angle by leaning it on a
dish drainer. This helps the soaking water drain out properly. Draining helps prevent bacteria
from growing.



Skim off any seeds that float. They are usually not viable.



All seeds need air to germinate, so good aeration is important. Avoid putting too many seeds in
the sprouting jar. Oxygen needs to be able to circulate freely.



Rinse well at least twice a day and drain extremely well. Seeds can rot if there is poor drainage.



Thorough and regular rinsing with pure water and good water pressure is vital.



If you will be out when the sprouts need rinsing (especially during hot weather), leave them in the
fridge until you return.

A bit of trivia…
RADISH SPROUT SEEDS. A member of the mustard family and probably originating in Eurasia, radish is

one of the world’s earliest recorded cultivated vegetables. Its name comes from the Latin word “radix,”
meaning “a root.” Radish sprouts are fast growing with a spicy, hot flavor. Daikon seeds produce tall, lush
green sprouts, while China Rose or Cherry Bell radish sprouts have a touch of pink. Radish sprouts have 29
times more vitamin C than milk and 4 times the vitamin A. They have 10 times the calcium of a potato and
more vitamin C than a pineapple.
Source: https://sproutnet.com/commonly-sprouted-seed-varieties/
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Grow Sprouts! (cont.)


Rinse in cold water. This keeps the seeds moist, cool and alive as well as removing waste
material.



In hot weather, rinse more frequently but always be gentle.



If you are using a jar, after rinsing, roll it around in your hands to loosen the seeds inside so they
don’t stick together in one clump.



When sprouts are ready, make sure they are very well drained. They should feel dry to touch
before storing them in the fridge in a container that breathes rather than a plastic bag.

Preventing Problems with Sprouts


Seeds smell ‘off’ or become slimy – This can be caused by putting too many seeds in your
sprouter. Because seeds need air, some may suffocate if you overcrowd the jar or tray’s capacity.



Some seeds don’t germinate – Can be caused by overcrowding or insufficient soaking time. If
you don’t rinse enough, the seeds can dry out. Lack of germination can also occur if you try to
sprout during very high or low temperatures.

Sunflower sprouts with digestive enzymes as a garnish on vegetable dish
How to Harvest your Sprouts


To maximize nutrients, expose the sprouts to full sunlight on the 5th day.



Seeds are ready to eat when they have grown their first pair of seed leaves.



You can also wait until they have grown their first pair of true leaves to eat them. They are known
as microgreens at this stage. Beyond this they may become bitter and too fibrous to eat.

So now you have the basics you need to get sprouting!

2019
Jan
10
20
30

Sunrise/Sunset
Sunrise

↑ (137°)
9:47 am ↑ (132°)
9:26 am ↑ (126°)

10:04 am

Sunset

↑ (223°)
4:44 pm ↑ (228°)
5:11 pm ↑ (234°)
4:21 pm

Daylength

Nautical Twilight

Civil Twilight

Length

Difference

Start

End

Start

End

6:17:27

+3:19

8:12 AM

6:13 PM

9:08 AM

5:17 PM

6:56:57

+4:23

8:01 AM

6:31 PM

8:55 AM

5:37 PM

7:44:37

+5:01

7:45 AM

6:52 PM

8:37 AM

6:00 PM
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