
 

 

A Garden Runs 
Through It 

UCCE Master Gardener Program Colusa County 
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Pumpkin Village 

October 21-22 & 28-29 
10am to 4pm 

Colusa County Fairgrounds 
 

Arbuckle Car Show 
October 29 

10am to 2pm 
Downtown Arbuckle 

November 
Make it & Take it Craft & Garden Expo 

November 4 
9am to 3pm 

Colusa County Fairgrounds, Atwood Hall 

Pumpkin Centerpiece Workshop 
November 7 

6-9 pm 
Market Street Grill, Colusa 

 

 Advice to Grow by … Ask Us! 

Upcoming events 

http://cecolusa.ucanr.edu/Master_Gardeners/
http://www.facebook.com/UcceMasterGardenersOfColusaCounty?ref=hl


Become a 

Certified 

Master 

Gardener 
 

What could be more fun and gratifying than mastering the art and science of 

gardening with friends and other garden enthusiast? You may have been born 

with a green thumb or, more likely, were self-taught or learned gardening 

techniques from an experienced gardener. Even if you are limited in knowledge or 

experienced, perhaps it's time to become a skilled home gardener through a 

proven training program like that of the UCCE Master Gardeners. All you need is a 

love of learning, an eagerness to participate in a training program, and the 

willingness to share your knowledge with the community. If this sounds fun to 

you, this year may be the year to become a UCCE Master Gardener of Colusa 

County. 

This year's training will be on Wednesdays from January 11 to April 26 in Willows 

from 6 to 9pm. 

 

Click here for more information and application. 

 

 

http://cecolusa.ucanr.edu/Master_Gardeners/


When Where 

Market Street Grill 
415 Market St. 
Colusa 

Tuesday 
November 7 
6-8pm 

  What 

 We are going to make pumpkin centerpieces. 

 Fee: $25 

 Click here to pay or pay in our office or go to 

cecolusa.ucanr.edu 

 Fee includes appetizers and sodas.  

 Adult beverages are additional from Market St. 

Pumpkin Centerpiece 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage 
in discrimination against or harassment of any person in any of its programs or activities (Complete nondiscrimination 
policy statement can be found at http://ucanr.edu/sites/anrstaff/files/169224.pdf) Inquiries regarding ANR’s nondiscrim-
ination policies may be directed to John I. Sims, Affirmative Action Contact, University of California, Davis, Agriculture 
and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1318. 

UC Master Gardener Program of Colusa County 

UCCE Colusa County, 100 Sunrise Blvd., Ste. E, Colusa, Ca  95932, 530-458-0570, cecolusa.ucanr.edu 
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http://ucanr.edu/survey/survey.cfm?surveynumber=21937
http://ucanr.edu/sites/anrstaff/files/169224.pdf


 

 

Book of the Month 

Bees 

Honeybees and native bees have been effected by colony collapse disorder. The worldwide decline in the 

bee population means fewer pollinators and threatens our global food chain. A few simple changes in your 

garden can help fight the decline. 

This month’s books are guides to nurturing bees in our gardens. The Bee-friendly Garden by Kate Frey and 

Gretchen LeBuhn is for every gardener who cares about the planet and who wants to design a bee garden 

that is a colorful, vibrant, healthy habitat that attracts both honeybees and native bees. 

Illustrated with full-color photos, The Bee-friendly Garden debunks myths about bees, provides instructions 

for nest boxes and water features, and lists bee-friendly plants and plants to avoid. 

California Bees and Blooms: a Guide for Gardeners and Naturalists is an introduction to some of the sixteen 

hundred species of bees in our state by some of the preeminent bee and botany experts. This book holds a 

magnifying glass up to the twenty=two most common genera, describing each one’s distinctive behaviors, 

social structures, flight season, preferred  flowers, and enemies. Enhancing these descriptions are finely 

detailed photographs of the bees. 

In addition to opening our eyes to the beautiful array of wild bees in our midst, this book provides 

information on fifty-three bee-friendly plants and how to grow them. Just a few square feet of some of the 

recommended plants are enough to sustain a healthy population of wild bees. Transforming your garden 

into a world that hums and buzzes with life. 

 

 

 

 

 

 

 

 

 

 

 

 

Submitted by Peggy Townzen 



 

 

Ornamental Plant of the Month 

The African Blood Lily 

 

As I was reading another garden magazine this summer I ran into an article on the African Blood Lily.  I 

went to my go to source and found them for sale.  It clearly stated that it is a summer blooming plant so I 

was in luck.  I put it in my garden where there was supposed to be vegetables growing but the snails had 

proven too much and I went with something ornamental in its place. 

When we returned from seeing our family in New Mexico I was doing my normal walk-through the yard 

and to my surprise the bulbs had erupted and 3 were already in bloom.  I will move them later to a spot 

that I can view from the yard but in the meantime you might want to think about a new variety to spice up 

your life!! 

It’s real name is haemanthus coccineus and has stalkless, fleshy, strap-shaped, dark green leaves up to 

60cm long and 15cm wide. There are usually two per bulb, and they develop fully after the bulb has flow-

ered. They remain through winter and spring, dying down in early summer. After a short rest period a 

green, red-spotted flower stalk begins to rise from the leafless bulb. By early autumn the 25cm – 30cm 

long, 25mm thick stalk carries a 6cm wide, cup-shaped flower head composed of six or eight bracts 4cm – 

5cm long surrounding 4cm‑long stamens. 

Bracts are blood red, stamens orange-red tipped with yellow. Offsets are not produced. 
So now you have something new to think about.  I am told they do very well in pots as well and can take 
quite a bit of shade.  Mine are growing in full sun but with the shorter days that isn’t an issue. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Submitted by Cynthia White 

http://gardeningisezee.com/?p=529


 

 

Edible Plant of the Month 

October Edibles 

A friend asked me to get her an Albanian Horehound plant at the Arboretum plant sale, as she would be 
out of town then. Of course then I had to buy one for myself. I was surprised to find out it was in the mint 
family, Lamiaceae. Voila, the start of an article on edibles! 

Mint in our gardens is scary as it is fun but it is soooo invasive. So, I decided to do this guide to growing 
mints, horehounds specifically, as well as their uses. “Don’t plant mint! It takes over the garden” is an all to 
common reaction, and it is true that some mint varieties can run amuck in the garden given the right soil, 
moisture and sunlight. But you can control it by planting it in pots, putting metal edging around it to a 
depth of eight inches. Plastic edging can be used, too. 

Horehound is the source of flavoring in old fashion horehound candy and they have an interesting history 
of medicinal uses. 

The plant is easy to grow, even in poor soils and is a hardy perennial down to USDA Zone 4. It is a woody-
stemmed herb that can grow 2 – 2 ½ feet tall. The slightly serrated leaves are arranged alternately on the 
stem and small clustered white, purple or pink flowers form at the axis in summer. The Albanian 
Horehound grows the just 6 – 12 inches tall and begs to be petted as it is soft and fuzzy. The horehound 
herb plant is packed with nutritional benefits including high amounts of Vitamins A, B, C, and E. 

Horehound plants have an interesting history of medicinal uses. The leaves can be dried and used to make 
tea. The oil can be expressed and used in potpourri. The strong flavor is used in cough drops, candy and 
liqueurs. It was used for the treatment if intestinal parasites and as a diuretic. Horehound is grown in full 
sun and well-drained soil. Once established, they need little supplemental water. A big plus is horehound 
has no significant pest or disease problems. CAUTION: Horehound is an invasive plant. It is a good idea to 
plant in an area with plenty of room or confine as listed above. 

 

Albanian Horehound              White Horehound 

 

 

 

 

 

 

 

 

 

 

 



 

 

Recipe of the Month 
 

SLOW COOKER BUTTERNUT SQUASH SOUP  

This slow cooker butternut soup is rich, creamy, and full of delicious butternut flavor. It’s also naturally 
gluten-free. Double the recipe to freeze some.  Makes 4 to 6 servings 

Total Time: 4 hours 15 mins 

Prep Time: 15 mins 

Cook Time: 4 hours 

INGREDIENTS:  

2 cups vegetable stock 

2 cloves garlic, peeled and minced 

1 carrot, peeled and diced 

1 Granny Smith apple, cored and diced 

1 medium (uncooked) butternut squash, peeled, seeded and diced 

1 sprig fresh sage 

1 white onion, diced 

1/2 teaspoon salt, or more to taste 

1/4 teaspoon freshly-ground black pepper, or more to taste 

1/8 teaspoon cayenne, or more to taste 

pinch of ground cinnamon and nutmeg 

1/2 cup canned (unsweetened) coconut milk (or half and half)  

optional garnishes: extra coconut milk and a sprinkle of cayenne pepper (or smoked paprika) 

DIRECTIONS:  

SLOW COOKER METHOD:  

1. Add vegetable stock, garlic, carrot, apple, butternut squash, sage, onion, salt, pepper, cayenne, 
cinnamon and nutmeg to a small (4-quart) slow cooker or large (6-quart) slow cooker.  Toss to 
combine. 

2.   Cook for 6-8 hours on low, or 3-4 hours on high, or until the squash is completely tender and mashes         
 easily with a fork.  Remove and discard the sage.  Stir in the coconut milk. 
3.    Use an immersion blender to puree the soup until smooth.  (Or you can transfer the soup in two 

batches into a traditional blender, and puree until smooth, being very careful when working with the 
hot liquid.)  Taste, and season with additional salt, pepper and cayenne if needed. 

4.   Serve warm, with optional garnishes if desired. 
 

 

 

http://www.gimmesomeoven.com/how-to-peel-seed-and-cut-butternut-squash/
http://www.gimmesomeoven.com/how-to-peel-seed-and-cut-butternut-squash/
http://amzn.to/2kZA0bh
http://amzn.to/2l1AEoN


 

 

October in the Garden 

What to plant:  

 Cool-weather annuals like pansies, violas, snapdragons can be transplanted now.  Also, you can direct seed cornflower, 
nasturtium, poppy, nigella, portulaca and sweet peas. 

 If you don’t have a winter garden, consider planting a cover crop to be tilled in next spring.  

 Direct seed peas, spinach, radishes, lettuce, and carrots. 

 Early in the month you should buy your new bulbs and refrigerate them for six weeks before planting them in the garden. 

 October is also good time to consider reducing the size of your lawn. You can still rejuvenate a lawn with over-seeding. 

 Put your spent annuals and vegetables (disease-free, of course) in your compost pile. 

 Add compost to the beds that had the annuals and vegetables you are pulling out, before re-planting in those beds.  

 This is also the month to dig, divide, and re-plant overgrown perennials that have finished blooming. Be sure to clear out 
any weeds that developed in the perennial bed.  

 Check azaleas, gardenias and camellias for leaves yellowing between the veins. Apply chelated iron if this condition is 
present. 

 If you had glads, dahlias or tuberous begonias they should be dug up and cleaned after the foliage dies. Store the corms and 
tubers in a cool, dry place. 

 Be sure to deadhead your roses following the October bloom.  

 Keep your compost bin covered with a plastic tarp when rains begin. 

In today’s fast paced, social media way of life, fake news has become normal.  
This includes fake gardening advice. 

UC Master Gardeners use cutting edge, research-based information to help you garden better.  
We are practical, connected and trusted. 

Advice to Grow By … Ask Us! 

 Science Word of the Month 

Nucleus—A specialized body within a cell that contains genetic information and is associated with the 

control of essential processes within the cell. 

Small gifts can make a difference. 

Click here to support us! 

https://donate.ucanr.edu/pages/uccecolusa
https://donate.ucanr.edu/pages/uccecolusa


 

When 

Where 

Make it & Take it Craft & Garden Expo 

Colusa Fairgrounds,  
Atwood Hall 

Saturday November 4th 
9am to 3pm 

 The UC Master Gardener Program of Colusa County 
and Colusa County 4-H have teamed up for this 
great event. 

 Craft and garden projects! 
 Open to ALL kids of all ages! 
 Crafts & garden projects are priced at cost. 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or  
harassment of any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at http://ucanr.edu/sites/
anrstaff/files/169224.pdf) Inquiries regarding ANR’s nondiscrimination policies may be directed to John I Sims, Affirmative Action Contact,  
University of California, Davis, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1318. 

Advice to Grow By….Ask Us! 
 

UC Master Gardener Program of Colusa County 

UCCE Colusa County, Master Gardener Program 100 Sunrise Blvd., Ste. E, Colusa 530-458-0570 cecolusa.ucanr.edu 

http://ucanr.edu/sites/anrstaff/files/169224.pdf
http://ucanr.edu/sites/anrstaff/files/169224.pdf


 
 

MASTER FOOD PRESERVER 

 

The UC Cooperative Extension of Colusa County is exploring the possibility of starting a Master 

Food Preserver program in Colusa County. This training is for adults. 

About the UC Master Food Preserver program 

The UC Master Food Preserver program teaches communities how to safely preserve foods, 

because we believe everyone should have access to safe and healthy food. 

For more than 25 years, the UC Master Food Preserver program has been a leader in food 

safety and food preservation. Located at UC Cooperative Extension offices across California, its 

dedicated volunteers teach people practical food preservation so they may safely preserve 

foods at home. 

By adopting UC recommendations, food preservers can eliminate some of the most common 

mistakes and risks associated with home and small-scale preservation. Properly done, food 

preservation retains not only the nutritional value of food, but also the delicious taste of 

produce at its peak. 

Through extensive training, UC Master Food Preserver volunteers learn the science and best 

practices of safe home food preservation. After training is completed, volunteers share UC’s 

research-based recommendations on food preservation methods in their local communities. 

Nuts and Bolts 

 You would train in another county (Sacramento, Yolo or Solano) but volunteer in Colusa 

County. County of training is still to be determined. 

 The training is about 8 days, all day. 

 The cost is about $250.  

 You will volunteer 50 hours the first year and 25 hours per year thereafter.   

 Take an annual food safety recertification test. 

 Attend monthly meetings in Colusa. 

 Volunteers teach Colusa County residents through hands-on demonstrations, 

workshops, and help-lines. We will also staff booths 

at local events. 

Click here to show your interest in becoming a Master Food Preserver 
 or if you would like to attend workshops. 

  

http://ucanr.edu/survey/survey.cfm?surveynumber=21464
http://ucanr.edu/survey/survey.cfm?surveynumber=21464


 

 

 

Garden Club of Colusa County activities 

 Monday October 23, 6:30 

 St. Stephens Church, Colusa 

 “Establishing and Maintaining a Hive”, Anatoly Kuzmenko, fourth generation Ukrainian beekeeper 
who is the Cheney’s beeman and full of fascinating stories. 

The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination  against or harassment of any person in any of its programs or activi-
ties on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes pregnancy, childbirth, and medical conditions 
related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), genetic information (including family medical histo-
ry), ancestry, marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the uniformed services (as defined by the Uniformed Services Employ-
ment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval service. 

UC ANR policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or harassment. UC ANR policy also 
prohibits retaliation against a person who assists someone with a complaint of discrimination or harassment, or participates in any manner in an investigation or resolution of a 
complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions related to any of its programs or activities. 

UC ANR is an Equal Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for employment and/or participation in any of its programs or 
activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran status.    

University policy is intended to be consistent with the provisions of applicable State and Federal laws.   

Inquiries regarding the University’s equal employment opportunity policies may be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, University of 
California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. Email:  jsims@ucanr.edu.   
Website: http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/. 

This policy statement supersedes the UC ANR Nondiscrimination and Affirmative Action Policy Statement for University of California Publications Regarding Program Practices 
dated July 2013. 

Additional Links 

Integrated Pest Management  ipm.ucanr.edu 

UC Davis Arboretum  arboretum.ucdavis.edu 

Invasive Plants  www.cal-ipc.org 

Plant Right  www.plantright.org 

Save Our Water saveourwater.com 

California Garden Web cagardenweb.ucanr.edu 

McConnell Arboretum and Botanical Gardens turtlebay.org 

UCANR Colusa County  cecolusa.ucanr.edu 

UC Master Gardener Program (statewide) mg.ucanr.edu 

California Backyard Orchard  homeorchard.ucanr.edu 

ANR publications anrcatalog.ucanr.edu 

mailto:jsims@ucanr.edu
http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/
http://ipm.ucanr.edu/index.html
http://arboretum.ucdavis.edu/allstars_browse.aspx?id=4
http://www.cal-ipc.org/
http://www.plantright.org/
http://saveourwater.com/
http://cagardenweb.ucanr.edu/
http://turtlebay.org/gardens
http://cecolusa.ucanr.edu/Master_Gardeners/
http://mg.ucanr.edu/
http://homeorchard.ucanr.edu/
http://anrcatalog.ucanr.edu/

