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   Picture by Jake Lyons 
 
 

Returning Officers, Two New Faces 
Lead TCMGA in 2020 

 

 
The slate of officers for 2020 was presented and approved at the September 
Board and Chapter meeting. Most of the officers are serving their second year. 
We welcome Ron Vogel, Vice President, and Barbara Conti, 2019 Class 
Representative, to the group. 
 
Thanks so much to all those who dedicate time and energy to making TCMGA 
the best chapter in the state! 

 

 
 

Cammy Hickman, President; Karen Sarnaker, Past President; Ron Vogel, Vice President; Arla 

Ayers, Corresponding Secretary; Jake Lyons, Historian and Alternate OMGA Rep; Kristy Lund, 

2018 Class Rep; Betty Lyons, OMGA Rep; Neal Lemery, Recording Secretary.  Not pictured: 

Nika Van Tilburg, Treasurer; Barbara Conti, 2019 Class Rep. 

 

 

THE TILLAMOOK THYMES 
Tillamook County Master Gardeners Association 

October 2019 
 

July 2019 
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Between the deer and the moles, I’ve had a very frustrating summer.  The property next door was sold last fall 

and the new owner did a lot of clearing.  All of the homeless moles migrated to our yard.  I’ve been chasing 

them all summer with only two trapped.  I’m certain there must be 10-20 of them out there judging by the 

mounds.  The deer, all 4 of them, have been snacking on the red twig dogwood and my rose bushes, and just 

yesterday, they were shaking the blueberry bushes and the raspberries.  For some reason, they walk right by 

and through the garden.  I keep my BB gun loaded.   

 

Planning is underway for the Annual Awards Banquet set for December 11 at the Tillamook Elks Lodge. The 

current class of Apprentices is presented with badges and certificates, membership recognition awards are 

announced, and Certificates of Appreciation to community members and business are presented. Awards are 

presented for Master Gardener of the Year, Early Bloomer, Learning Gardener of the Year, Behind the Scenes, 

and Golden Trowel.  Nominations forms will be going out this month to each member with a full description of 

each of these awards.  Please give some thought to who you would like to nominate for these awards.  

Recipients of the Master Gardener, Early Bloomer, and Learning Gardener will receive scholarships toward 

registration, room and board expenses at Mini-College up to $300.00 each.  The Behind the Scenes awardee 

will receive funds up to $300.00 toward expenses at Mini-College or for other garden-related recreation (e.g., 

travel to public gardens).      

 

The Education Committee - Linda Stephenson, Arla Ayers and Marcille Ansorge - have put together an 

exceptional program for our Fall Classes set on Saturday, October 26 at the Extension Office. There will be a 

guest speaker on fall trees, and classes covering online plant identification applications and other resources, 

making flavored vinegars, a tour of Kilchis Point - with Pioneer Museum a stand by in the event of inclement 

weather - and a craft class making garden markers.   They have also planned a Flower Arrangement Class led by 

our Master Gardener Lynda McClintock on Saturday November 23.  Both of these programs will be open to the 

public.  Details to follow.   

 

Tillamook will be hosting the Quarterly OMGA meeting on November 1 and 2.  Statewide Treasurers will meet 

Friday morning with the Leadership Forum in the afternoon at 1pm.  The business meeting will begin on 

Saturday at 9am.  Jake and Betty Lyons and Sharon Hundley will be taking the lead on hospitality. Refreshments 

will be provided both days and lunch on Saturday.  Volunteers to assist will be needed both days, but especially 

on Saturday.  I encourage all members and officers to attend both the Friday afternoon forum and the business 

meeting on Saturday.  As OMGA is our ‘parent’ organization, I think it is important to hear about its business 

and operating functions as well as to take advantage of an excellent opportunity to meet some very dedicated 

individuals who strongly support the OSU Master Gardener Program. 

 

One more time …. I am asking members to be sure to report your service hours from November 1, 2018 thru 

October 31, 2019.  Anyone needing assistance in reporting hours or who has not yet accumulated the requisite 

number of services hours, please contact me.  

 

Oh! And don’t forget to begin your Fall Garden Cleanup Campaign! 
 

~   
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Kudos for September 
 

 Education Committee (especially Linda 
Stephenson) for  Propagation 
Workshops and other education 
offerings 

 Everyone who helped Cal Hill with 
yardwork while he recuperated 

 Everyone who hosted the Learning 
Garden at the fair 

 

Opportunities for Service Hours 
 

Volunteer Hours: Be SURE to record your service hours 

               on the OSU Volunteer Reporting System: 

               https://mgvrs.extension.oregonstate.edu/ 

Due October 14! 

 

Learning Garden:    Every  Thursday, 9 – noon  
 

TCMGA Board meeting:    October 8, 10 am – 12:30 pm 
 

OMGA Board meeting:     November 1 & 2, Tillamook 

 Contact Marcille Ansorge, mansorge@gmail.com 
 

 

 

  

 

  

 

 

 

Update on Extension Office Staffing 

Taken from Gail Langellatto’s report, OMGA Minutes, September 7, 2019 

“We anticipate hiring a new Professor of Practice to cover community horticulture and Master Gardeners, 

covering Clatsop and Tillamook counties. Some may view this as a loss ~ since Joy Jones was only located in 

Tillamook County. But, I see it as a gain for community horticulture, as Joy was split between 4-H, general 

agriculture, and Master Gardeners. The new Professor of Practice position will cover two counties, but only 

one program. And, there is a commitment to get on-the-ground assistance in EACH county, to support the 

efforts of the new Professor of Practice.” 

 

 

  

 

Another Resource for 
Plant Propagation 

 

  
   
 

 
 
 
 

ANNOUNCEMENTS 

 

2020 TCMGA Budget  
 

TCMGA’s 2020 budget pro- 

posal will be presented at the 

October  8 Board meeting 

and voted on (per TCMGA 

By-Laws) at the November 12 

Board Meeting.  The officers 

encourage your comments 

and ideas. 

 

 

 

 

 

 

2020 MG 

Classes 

 

. . . are a GO for 

next year.  Evelynn 

is scheduling 

speakers. 

 

 

 

Leslie F. 
Halleck 

https://mgvrs.extension.oregonstate.edu/
mailto:mansorge@gmail.com
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Save the date...Saturday, October 26, for some great Fall Classes 

  

Coming to Tillamook will be keynote speaker Daniel Stark, the 

OSU Extension Natural Resources Agent for Clatsop, Tillamook and 

Lincoln Counties.  He will be talking about Coastal Trees, with 

more information about the spruce aphid attacking trees in our 

area.  We are looking forward to learning more about the damage 

and prognosis of trees that have been attacked by this pest.  

 

Also on tap, Master Gardener Kristy Lund will be sharing online resources and sites to help 

Master Gardeners and local gardening enthusiasts learn more about how the internet can be 

used for our gardening endeavors.  Webinar resources from Oregon State University will be 

included. 

 

Janice Gregg, a former Extension Agent, will be coming from Linn County to share her 

knowledge about flavored vinegars and different kinds of oils.  Participants will taste 

different oils and make a flavored vinegar to take home during the class.  Yum! 

 

Master Gardeners Vickie Wight and Arla Ayers are organizing a great class where 

participants will make unique garden markers to be used in their gardens next year.  They’ll 

start you off with a few, but you will want to make more on your own. 

 

Tillamook Pioneer Museum will also be conducting a tour 

of Kilchis Point located in Bay City.  It should be a beautiful 

trek during a particularly beautiful season. In case of 

inclement weather, the 

tour will be of our 

amazing Tillamook 

Pioneer Museum. Fingers 

crossed for a great Indian 

Summer day.  

 

The guest speaker will start the day for all attendees; there is 

no charge for the keynote.  The other classes will be offered 

during scheduled time slots. A $5 fee will be charged for 

each class. 

 

Brochures for sign-ups will be available soon with times slots for all of the offerings. 

 

Fall Classes 
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Karen’s Korner    

Karen Keltz 
 

THE AMAZING SUNFLOWER 
 

The natural world around us never fails to amaze me, and because of ongoing research, there is 

always some interesting fact to discover. Most recently, I read an article stating that sunflowers, on a 

cloudy day, turn to face each other for protection because they know rain might occur and cause 

harm.  (The article went on to assert that perhaps it would be good for humans to show the same sort 

of protection to one another, an assertion that seems reasonable and palliative in the world we inhabit 

at present. That action is in our genes and we ought to pay attention to it, the way plants and trees, 

who are said to have no brains, do.) 

 

I wondered what other fabulous facts about sunflowers I could garner if I went searching. Gardeners 

generally know that sunflowers turn to face the sun during the day, hence the French name 

“tournesol.” To actually watch fields of sunflowers in southern France as they turn during the day is a 

delight 

 

Sunflower is the only flower with flower in its name. “Helianthus,” the scientific name of 

sunflower, comes from helia for sun and anthus for flower. There are about 70 species of sunflowers. 

What makes them turn?  Both their circadian clocks and genetically-driven growth rates. This is 

called heliotropism (solar tracking). Special motor cells at the bases of the flower buds shrink or 

enlarge as they absorb water, which moves their faces towards the sun. The stems of young sunflowers 

grow more at night, but only on their west side, which is what allows their heads to bend eastward.  

How did sunflowers get here?  Sunflowers are native to the Americas, cultivated as far back as 

3000 BC.  They were brought from the Netherlands to Russia by Tsar Peter the Great and used for the 

only sanctioned oil during Lent, then brought back to the USA by Russian immigrants.  

Other amazing facts: They have traveled to space. In 2012, US astronaut Don Pettit brought 

sunflower seeds to the International Space Station. You can read his blog about his gardening process. 

They have a history of healing. In Mexico, the flowers were thought to sooth chest pain. A number of 

Native American tribes agreed. The Cherokee utilized an infusion of sunflower leaves to treat kidneys 

while the Dakota brought it out to sooth “chest pain and pulmonary troubles.” 

What is a sunflower’s petals not?  Because the ray florets lack either of the male and female 

gametes, it’s a neuter flower and has lost its ability to perform sexual reproduction.  The real flower is 

the brown patches present on the inner sides. The florets inside the circular head are called disc 

florets, which mature into seeds. The disc florets have both male and female sex organs and each one 

produces a seed. The sunflower looks like it does in order to attract insects and birds, which pollinate 

it so we animals get thousands of seeds. Thank you, Big H! 

https://www.google.com/imgres?imgurl=http://southeastagnet.com/wp-content/uploads/2017/08/Sunflower.jpg&imgrefurl=http://southeastagnet.com/2017/08/11/sunflowers-crop-garden-flower/&docid=4AjyOOgVvRBGNM&tbnid=iLzkHe3jrsouiM:&vet=1&w=1000&h=667&safe=active&bih=925&biw=1347&ved=2ahUKEwja0_Gr9OnkAhWQrZ4KHczbD6gQxiAoAXoECAEQGg&iact=c&ictx=1
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How are the heads organized?  The flower petals within the sunflower’s cluster are always in a 

spiral pattern. Each floret is oriented toward the next by approximately the golden angle*, 137.5 

degrees, producing a pattern of interconnecting spirals, where the number of left spirals and the 

number of right spirals are successive Fibonacci numbers.* Typically, there are 34 spirals in one 

direction and 55 in the other; on a very large sunflower there could be 89 in one direction and 144 in 

the other.  Wow! Just like everything else in our ordered universe. Kinda woo-woo. I had never really 

studied a sunflower head intensely before, but after reading this fact, I looked and you can see the 

spirals and the artistry there. So totally amazing! 

What is an interesting super-power that sunflowers have?  They can remove toxins, such as 

lead, arsenic, and uranium, from contaminated soil. (That’s probably why nothing, not even weeds, 

grows on the heap of metals-imbued topsoil we received last year, with the exception of sunflowers, 

seeds probably dropped by birds.) They were used after the Chernobyl disaster to remove uranium, 

cesium-137, and strontium-90 from the soil. 

A quotidian super-power:  Once the flower heads are empty of seeds, they can be converted into 

disposable scrubbing pads for tough jobs. Who knew? Are you going to try it? 

What are sunflowers symbols for?  Faith, loyalty, and adoration. They also symbolize worship 

and faithfulness in various religions, and are associated with spiritual knowledge and the desire to 

seek light and truth. Incas used sunflowers to symbolize the Sun God, and brought them to temples 

for worship. 

 

 The sunflower is the state flower of what state?  Kansas 

How tall can sunflowers grow? Due to hybridization, some are as small as 2’ tall and some, over 

10’ tall. In 16th century Spain the record height was 24 feet, bested in 2014 in Germany by 30.09 feet.  

For us normal gardeners, how do sunflowers grow best?  They need 6-8 hours of sunlight a 

day to grow their best. They like a pH 6.0 to 7.5. They require 34 inches of water annually and if cut 

for a bouquet, will last 5-12 days. Cut your bouquet flowers in the morning so they last longer. Most 

sunflowers are annuals, and can re-seed themselves if the seed heads are left for birds to enjoy during 

the winter. Some perennial varieties exist and will grow flowers the next season.  You can deadhead 

them before the seeds start to form in order for more blooms to grow, but why? You’re a better 

steward of nature if you let them seed for our avian friends. If you want the seeds for yourself, wait 

until the seeds dry completely, then cut off the head about 12-18 inches down the stem. You can put a 

paper sack around the stem so the seeds can be caught, or you can pick them all out yourself by hand.  

Then boil in salted water for 5-10 minutes, dry the seeds on a baking sheet, and bake at 325 degrees F. 

for 25 minutes or so. When cool, chew and leave spit-out hulls everywhere like you did in junior high. 

Hahahaha! 
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Human uses of sunflower seeds:  They are a healthy snack food, with an ability to stimulate hair 

growth, promote heart health, aid in weight loss, lower cholesterol levels, and affect cancer cells. They 

provide us with alpha-tocopherol and B6, antioxidants, carotenoids and much more. ¼ cup serving 

contains over 200 calories. The seeds contain tryptophan, which increases the brain’s fabrication of 

serotonin, which then reduces tension and creates a relaxed feeling. The choline content plays a vital 

role in memory and vision functions. The seeds also, because of betaine and arginine , protect against 

cardiovascular diseases like high blood pressure. The lignans prevent heart attacks and 

atherosclerosis. Sunflower seeds help the thyroid gland maintain optimal metabolism. The fiber helps 

with digestion-related problems. They help reduce arthritis symptoms. It’s not good to eat too many, 

however. ¼ cup daily is about right, but remember those 200 calories. 

What animals eat sunflower seeds?  Besides livestock and birds, the seeds are also sought out by 

squirrels, chipmunks, garden mice, bears and raccoons.  

And finally, can you propagate sunflowers? Yes. Take your material from vigorous and 

succulent side shoots. A 4-6-inch-long stem with mature leaves and no buds or flowers will root best 

and produce a shapely plant.  

When I started my research, I knew very little about sunflowers, except that seeing them made me 

happy. That alone was enough for me until the article spurred my research. I’ve seen sunflowers all 

my life, yet realize I’ve taken them for granted. We do this with many mundane things, I fear. How 

interesting to study the commonplace and be astounded!  

Here’s an addendum to spur your interest in the commonplace:  Flies have two compound 

eyes, each made up of 3000-6000 lenses, and a triangle of three simple eyes, called ocelli. Now, it’s 

your turn to find out more! 

 

*Golden angle: In geometry, the golden angle is the smaller of the two angles created by sectioning 

the circumference of a circle according to the golden ratio; that is, into two arcs such that the ratio of 

the length of the smaller arc to the length of the larger arc is the same as the ratio of the length of the 

larger arc to the full circumference of the circle. 

*Fibonacci numbers:  In mathematics, the Fibonacci numbers for a sequence, such that each 

number is the sum of the two preceding ones, starting from 0 and 1. For example: 0, 1, 1, 2, 3, 5, 8, 13, 

21, 34, 55… This appears in biological settings, such as branching in trees, the arrangement of leaves 

on a stem, the fruit sprouts of a pineapple, the flowering of an artichoke, and uncurling fern and the 

arrangement of a pine cone’s bracts.  

 

All of the facts presented herein were found in Wikipedia and other online sources.  
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GARDENERS’ TIPS 

STINK BUG INVASION? 

 
It’s that time of year when Stink Bugs begin to find their way indoors, 

looking for the same two things:  mates, and a warm place to cozy up for 

winter. They don’t bite and aren’t a threat to pets, but they stink. And 

they’re annoying. The Brown Marmorated Stink Bug is an invasive 

pest, and the one you may see colonizing your home. 

  

Stink bugs have few natural enemies or predators and aren’t controlled by 

man-made or natural insecticides and repellents, so when it comes to 

keeping them from taking up residence with you, prevention is the answer. 

 

Stink bugs can enter a home through the tiniest of holes, so the key is to eliminate their entry points and 

keep indoor hiding spots to a minimum.  

 

 Check your window screens. Repair or replace torn or ill-fitting screens and make sure the rubber 

gaskets holding them in place are secure.  

 Seal cracks and crevices in door and window trim with a fresh layer of caulk. 

 Check the seals at the bottom and sides of doors to make sure they are intact and repair or install 

new ones if needed.   

 Be careful what you bring indoors. Stink bugs love to hitch a ride on blankets, firewood, clothes 

and more. Shake out clothes and blankets before taking them back inside.  

For more information on stink bugs, see:  

https://www.oregon.gov/ODA/shared/Documents/Publications/IPPM/StinkBugGuide 

 http://www.stopbmsb.org/ 

 

~  Tip Suggested by Karen Keltz 

NATURAL AND ATTRACTIVE SLUG TRAPS 

What’s an easy, attractive, effective way to collect slugs without bait, beer or 

bother?  Pumpkins! 
 

Pumpkins are plentiful this time of year, just as slugs are laying eggs. Pick up a few 

small ones (or any size), cut off the top, scoop out the insides (and compost, or 

make into pie) and set in your garden (under the dahlias is a good place – my 

dahlia leaves are sad evidence of slugs).  Once the slugs slime their way in, collect 

the pumpkins, pour in some warm soapy water and wait for it to do the job.  

Either toss the whole mess into the compost bin, or dump out the dead critters 

and re-use.  The pumpkins look a lot better in your fall pots and borders than 

those cat food cans full of beer. 

~  Tip seen in September/October Garden Gate Magazine 

 

 

https://www.oregon.gov/ODA/shared/Documents/Publications/IPPM/StinkBugGuide
http://www.stopbmsb.org/


9 
 

Summer Pasta Salad with Fresh Tzatziki Sauce 
by Cris Roberts 
  

  
Summer Pasta Salad 
 
Ingredients:  
    2-7.75 oz. boxes of Betty Crocker Suddenly Salad “Classic” 
    1-pound cooked, diced bacon OR ground sausage OR salami 
    2-Cups grape or cherry tomatoes, cut into thirds 
    1-8.5 oz. can artichoke hearts, drained and diced 
    1-6 oz. bottle, sliced Kalamata olives, sliced 
    4- Medium fresh cucumbers, diced 
    1-Cup fresh basil, shredded 
    1-Lemon peel, zested 
    1-Green bell pepper, diced 
    1-Mild onion, diced 
    1 ½ Cup fresh Parmesan cheese, shredded (or chunky sharp white cheddar shredded cheese) 
    ½ teaspoon ground black pepper 
    2 Tablespoons water 
    ¼ Cup olive oil 
    2 packets seasoning mix from pasta boxes (or 1 Tablespoon garlic powder, 1 Tablespoon Lawry’s garlic salt, 
         1 teaspoon dried parsley and 1 teaspoon sea salt) 
 
Directions: Cook pasta in boiling water approximately 8 minutes. Remove, drain and douse with cold 
water. Set aside. Cook bacon or sausage until nicely done. Combine ALL ingredients (pasta, meat, 
tomatoes, artichoke hearts, Kalamata olives, cucumbers, basil, lemon peel, bell pepper, onion, Parmesan 
cheese, pepper, water and oil with seasoning mix) and mix together until well blended. Now, let's move 
on to making the fresh Tzatziki. After that is done, place pasta in individual serving bowls, top with extra 
Parmesan cheese if you like, then top with about ¼ cup fresh Tzatziki sauce. Yumm! This is a recipe I 
created during a family camping trip with my kids. It went over well with hungry, young people. I hope 
you enjoy it as well. It’s a bit of a mixture of Italian, Mediterranean and European! Good served cold or 
heated up just a bit. 
 
Fresh Tzatziki Sauce 
 
Ingredients:  

2-medium cucumbers, peeled, seeded and diced 
    2-3 garlic cloves, peeled and minced 
    4-Tablespoons olive oil 
    Salt and black pepper 
    1-teaspoon dill weed 
    1-teaspoon Coriander, ground 
    2-Cups plain yogurt (or can use 1 ½ Cups plain yogurt and ½ Cup goat 
cheese) 
    Optional: Can add fresh lime or lemon juice and fresh chopped parsley 
  
Directions:  
After cucumber is diced, toss it with ½ teaspoon salt and ½ teaspoon pepper in a wire colander. Drain 
this for at least 15 minutes. Take minced garlic and mash it into a paste with ½ teaspoon salt to draw out 
the juices. Whisk the garlic together with olive oil, yogurt and another ½ teaspoon pepper. Back to the 
cucumber; squeeze out any excess water from them using a bowl for adding pressure then stir cucumbers 
into the yogurt mixture. Add in your dill and Coriander and mix well. Serve on top of the Summer Pasta 
Salad or use with Pita bread or chips. Warning! This one is addictive!!! 
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Elected Officers 
 

President 

Past President 

Vice President 

Treasurer 

Recording Secretary 

Corresponding Secretary 

Historian 

OMGA Rep 

OMGA Alt Rep 

Class Rep 2017 

Class Rep 2018 

 

 

Extension Agent 
 

 

Special Projects 
 

Gardening Day Camp 

OYA 

Native Plant Garden 

Educational Programs 

 

 

Standing Committees 
 

Learning Garden 

 

Thymes Newsletter 

Tiller Newsletter  

 

 

 

 
 

Cammy Hickman 

Karen Sarnaker 

Sarah Ostermiller 

Nika Van Tilburg 

Neal Lemery 

Arla Ayers 

Jake Lyons 

Linda Stephenson 

LeRoy Satter 

Jerilee Henderson 

Kristy Lund 

 

 
Vacant 

 

 

 
 

Vacant 

Evelynn VonFeldt 

Marilyn Perl 

Linda Stephenson 

Arla Ayers 

 

 
 

Linda Stephenson 

Jamie Sinnott, Asst. 

Deborah Lincoln 

Laura Swanson 

 

 

 

 

 

 

Appointed Chairs 

Annual Committees 
 

Audit 

 

Awards 

Banquet 

Budget 

 

 

Communications/ 

Webmaster/Publicity 

Grants 

 

Hospitality 

 

Membership 

 

Mentors 

Mini-College 

Nominating 

 

Photo Contest 

Picnic 

Plant Clinics North 

                      South 

                Tillamook 

Plant Sale 

Projects 

 

Pruning Day 

Scholarships 

Tour 2020 

 

Volunteers 

 

 
 

Terri Southwick 

Deb Lincoln 

Karen Sarnaker 

Cammy Hickman 

Nika Van Tilburg 

Cammy Hickman 

Sarah Ostermiller 

Cammy Hickman 

Vacant 

Neal Lemery 

Nika Van Tilburg 

Betty Lyons 

Sharon Hundley 

Jerilee Henderson 

Sarah Ostermiller 

Linda Stephenson 

TBA 

Cammy Hickman 

Karen Sarnaker 

Jake Lyons 

Linda Stephenson 

Mark Kuestner 

Tim & Pam Burke 

Jake & Betty Lyons 

Sarah Ostermiller 

Karen Sarnaker 

Sarah Ostermiller 

Barb Casteel 

Neal Lemery 

Sarah Ostermiller 

Barb Casteel 

Evelynn VonFeldt 

 

 

 

 

 

 

 

OCTOBER CALENDAR OF EVENTS 

October 5:   Alder Creek Farm Festival 

October 5:   Hidden Acres Fall Celebration 

October 8   TCMGA Board Meeting  

October 14:   Volunteer Hours Due to Extension Office 

October 26   Fall Classes  

November 1   OMGA Treasurers’ Forum, 10 am, Tillamook 

Grant Writing Workshop, 1 – 4 pm, Tillamook 

November 2   OMGA Board Meeting, Tillamook, hosted by TCMGA 

November 23   Flower Arranging with Lynda McClintock 
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Email addresses 

General       tillamookmastergardener@gmail.com 

Thymes       dslincoln51@gmail.com 

 

Web Pages 

https://tillamookmastergardeners.com/   

https://www.facebook.com/tillamookmastergardeners 

 

TCMGA OFFICERS AND COMMITTEE CHAIRS 

mailto:tillamookmastergardener@gmail.com
mailto:dslincoln51@gmail.com
https://tillamookmastergardeners.com/
https://www.facebook.com/tillamookmastergardeners

