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Quarantine! The Light Brown Apple Moth
David Studer, Yolo County Master Gardener

W

hat is LBAM? The acronym, pronounced L-Bam, sounds like a rap artist
or a space station module but APHIS (U.S. Department of Agriculture
Animal and Plant Health Inspection Service) classifies LBAM, or the light brown
apple moth (Epiphyas postvittana), as a Class A pest and a serious problem for
California’s agriculture. Those of you with good memories may recall that this pesky
little moth was discovered in some Bay Area counties in 2007. Unfortunately, since
then it has spread. On May 2, 2007 APHIS issued a Federal Domestic Quarantine and
the California Department of Food and Agriculture (CDFA) issued a State Interior
Quarantine order restricting intrastate shipment of plant material from counties
where LBAM is known to occur.
Why all the fuss? According to the UC Integrated Pest Management Web site
(see link below), LBAM’s ability to find a home in a wide variety of agricultural
crops, trees, and ornamental species threatens plants in natural areas, urban settings,
and agricultural fields in California. Feeding larvae damage the fruit surface,
internally damage stone fruit, and cause extensive loss of flowers or newly set berries
in spring. Later in the season, larvae feed among berries, allowing mold organisms
to enter. In citrus, they cause fruit drop or halo scars around the stem end of fruit.
Maturing kiwifruit, plum, citrus, and pome fruit produce a layer of corky tissue over
the damage. LBAM damages the buds of deciduous host plants and tie needles, chew
buds, and bore into the stems of conifers. In tree nurseries, damage to terminal buds
causes multiple or crooked leaders on seedlings and saplings.

Female

Male

Larva
Light Brown Apple Moth

With all of this damage—or potential damage—LBAM becomes an economic concern to the many sectors of
the State’s agricultural industry. Restrictions imposed by California’s agricultural markets abroad—like international
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quarantines, prohibitions against shipments, or phytosanitary certification requirements (proof of some kind of
treatment/inspection known to ensure that the material is pest-free), add cost and potentially put severe economic
handicaps on industries that ship fresh plant products out of the State, such as the nursery industry, which ships
live plant stock to the East Coast. Even closer to home, Yolo County’s organic farmers—many of them small
producers—face economic hardship as a result of costs associated with management and/or eradication if LBAM
becomes established within their farm fields.
What can we do? Talk to your neighbors about LBAM.
•
•

•
•

Discourage tampering with traps. Traps are set out to closely identify infested areas and improve the
effectiveness of eradication efforts, minimizing the impact on non-infested areas.
Discourage tampering with pheromone twist ties. CDFA’s primary tool for the eradication effort, pheromone
mating disruption (PMD), deploys sex pheromone-infused twist ties to make it difficult for male moths to
find females, thus reducing the opportunities to mate and produce offspring. This method may minimize
the need for more drastic actions.
Encourage people to comply with quarantine regulations.
Be alert to the presence of LBAM in your community. If LBAM presence is suspected in plant material,
seal a sample in a ziplock bag and submit it to the County Agricultural Commissioner’s Office for positive
identification. Be sure to note the location of where the sample was collected.

Why a quarantine? APHIS and CDFA’s current long-term strategy is for eradication of LBAM in California.
The quarantine is designed to limit the spread of LBAM. Limiting the spread of the infestation reduces the costs
and time to achieve eradication. If this strategy fails, APHIS could quarantine the entire state and the cost to
agricultural producers and the State’s economy could become significantly higher.
What is quarantined? The quarantine orders affect the following plant products:
•
•
•
•
•
•
•

Nursery stock
Cut flowers, garlands, wreaths, or greenery of any plants
Trees and bushes, including cut Christmas trees
Green waste (dead or dying plants and plant parts)
Fruits and vegetables
Any other harvested plant parts capable of sustaining LBAM
Possible carriers also include equipment used in growing, harvesting, processing, and transporting host
plants, plant parts, and green waste residues.

Why is the LBAM quarantine important to Yolo County Master Gardeners?
Yikes! That’s us! The map at left shows
the city of Davis under LBAM quarantine. The
LBAM quarantine areas also include parts of
neighboring Solano County.
For more information on LBAM and the
Quarantine visit these websites:
UC Davis IPM website:
http://www.ipm.ucdavis.edu/EXOTIC/
lightbrownapplemoth.html
CDFA LBAM Program website:
http://www.cdfa.ca.gov/phpps/PDEP/lbam/
lbam_main.html 
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Cottonwood in Woodland. Dr. Norris’s guide lists not
all vegetables but a goodly number of them that do well
in our area.

Spring Vegetables

T

Laura Cameron, Yolo County Master Gardener

he sun is back, our new bare root fruit trees are
budding and it’s time to plan and plant spring
vegetables.

Basic vegetable garden design and plant rotation
plans as well as other valuable information regarding
gardening in California can be found at http://groups.
ucanr.org/cagardenweb/index.cfm and at http://ipm.
ucdavis.edu .

When choosing which vegetables to plant, consider
March and April are good months to start seeds in
the size of your garden, available sunlight and what you
a
greenhouse
or other protected area: Lettuce, tomatoes,
like to eat. Be adventurous and try one new vegetable
each season. Vegetables need 6-8 hours of sunlight a carrots, beets, peppers, eggplant, cucumbers, celery,
day so you need to be aware of what parts of your yard corn, broccoli, cabbage, cauliflower, chard, kohlrabi,
have adequate sun. If you are planting climbing and peas, potato eyes, radishes and summer squash. March
ground plants, carefully determine placement so your 6’ is also a good time to transplant seedlings or purchased
tomato plants don’t shade your row crops. For example, plants of lettuce, tomatoes and chard.
squashes tend to cover a lot of territory, so if
Possible designs for vegetable gardens
your yard is small you may want to steer away
from them. You can also consider sharing your
• Linear rows with mulch to keep down the weeds
vegetable garden with a friend or neighbor.
• Raised beds:
We consult with our neighbors and each plant
6’ wide if accessible from all sides
something different and the bounty is shared.
3’ wide if accessible from one side only
Our households are small so this works out
•
Containers:
perfectly for us; we each have a wider variety
Hanging baskets
of vegetables to eat.
Growing bags
While most vegetable garden designs
• In and among your border plantings around the lawn
follow traditional linear pathways don’t let that
stop you from planting vegetables anywhere
in your garden that gets the sun load needed.
April is a good time to start seeds in a greenhouse
Our neighbor’s vegetable garden is a small traditional
or
other
protected area: melons, squash, green beans,
linear plot that works out perfectly for their yard and
their dog. Our back yard was recently transformed and spinach. In April you can also directly seed carrots,
to an esthetically pleasing “mound” that mimics the cucumbers, corn, green beans, melons and squash into
Himalayas. Base Camp One had tomatoes, Everest the designated growing areas as well as transplanting
was covered with squashes and melons and K2 is the seedlings or purchased plants of lettuce, tomatoes,
current home of last year’s swiss chard. Anywhere there peppers, eggplant and cucumber.
is a spot in your garden that meets the sun and water
As always, weather can change your planting and
requirements of your vegetables will work out fine.
harvesting dates. As you pick through varieties, note
Dr. Robert Norris, UCD Department of Plant that some seeding and transplanting dates may vary.
Sciences, has created a vegetable planting guide for
the Sacramento area available at this web site http://
groups.ucanr.org/cagardenweb/files/64270.pdf . We also
have included the planting guide in The Gardener’s
Companion available for purchase at our office at 70
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Enjoy choosing, planting and eating the vegetables
of your labors. I enjoy looking at my circle of lettuce
and waterfall of squash plants. Be creative in your
plantings and enjoy your own new tradition of vegetable
gardening. 
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The Versatile Agave
Diane Rake, Yolo County Master Gardener

I

n November 2009, we traveled to Central Mexico. Part of
our three week adventure was a day trip that was destined
for the Teotihuacan Pyramids outside of Mexico City. But as tour
groups always seem to do, on our way to the pyramids we first
stopped at an artisan shop, where the purpose was to part tourists
from their money. During this stop, we were introduced to some
very general knowledge about the Agave plant. (In this case, the
specific plant was the Agave tequiliana). Much of this article’s content was accumulated by later research based
on curiosity, prompted by that fortuitous stop.
There are more than 500 different species of agave. The English name agave is derived from Greek and
means noble or splendid. This water storing succulent can survive long, dry periods and thrives in red, volcanic
soil. What is really fascinating, though, and what inspired me to research the agave, was that so many products
can be made from it – not only alcohol (tequila, pulque, and mezcal), but drums, paper (of sorts), cloth items, and
food. (As food, the blossoming flowers of the agave can be roasted and eaten). I mean, who knew?
At the artisan shop, our guide Pedro walked us to a fairly large Agave tequiliana that was several years old.
The center of the agave had been removed. Pedro used a hollowed long gourd as a straw, placed the gourd in the
center of the agave, and sucked out the liquid that had drained into the plant’s center. He held one end of the gourd
with his thumb, lifted the gourd for us to see the results, released his thumb, and freed the agave liquid back into
the plant. That liquid, when harvested, becomes tequila.
The liquor, pulque, is obtained from Agave americana sap which accumulates in the heart of that plant prior
to flowering. When the heart of the plant begins to enlarge, the bud is destroyed and a hollow made into the heart.
The surrounding tissues continue to accumulate plant juices which are siphoned off, and the result is pulque.
This alcoholic beverage known as the ‘beer of the Aztecs’, has been made from the agave for around 2,000
years. The drink was and still is, drunk during Indian rituals. Today, pulque is a widespread national drink in
Mexico. However, pulque doesn’t travel well and has a fairly short shelf life so it’s not easy to find, in case anyone
reading this article develops a yearning to try it.
The word mezcal comes from the Nahuatl (one of the major indigenous Mexican languages), which translates
into agave. There is a Mexican saying regarding the drink: para todo mal, mezcal y para todo bien también (for
everything bad, mezcal, and for everything good, too.”
The Spaniards were introduced to native fermented drinks such as pulque. Soon the conquistadors began
experimenting with the agave plant to find a way to make a distillable fermented mash. The result was mezcal.
Today, mezcal is still made from the heart of the agave plant much the same way it was 200 years ago. The
famous “worm” that is found in some bottles of mezcal is actually the larva of one of two moths that live on the
agave plant.
(continued on page 6)
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Apparently, no one knows the real reason for adding the worm
to the bottle of mezcal. But one story is that the worm serves as
evidence of high proof. So, if the worm remains intact in the bottle,
the percentage of alcohol in the spirit is high enough to preserve the
pickled worm.
Pedro told us that an agave plant produces about two quarts of
liquid per day, a single quart being harvested in the morning and then
again in the evening. Pedro poured a dash of salt on our hand, handed
us a shot of tequila (from a bottle, not directly from this plant), and a
piece of lime. We licked the salt, downed the shot of tequila, and then
sucked the lime. This is something you don’t want to do repeatedly in
a short period of time, unless possibly your college chums are egging
you on.
Other interesting facts about the agave are that the skin from the
leaf can be peeled away, creating “paper”. Pedro pried open an agave
leaf that was not yet unfurled. On the inside skin he wrote his name
with a pen, then he carefully pulled off the inner skin of the agave
leaf. The result was agave “paper”. This paper was used centuries
ago by the indigenous people, who had developed a written language.

Needle and Thread from Agave

Subscribe to the Yolo
Gardener
By mail: For four annual issues, please
send a check for $12.00 to:

The Yolo Gardener
U.C.C.E. Office
70 Cottonwood
Woodland, CA 95695

OR

Subscribe and
download for free at:
http://ceyolo.ucdavis.edu/
newsletterfiles/newsletter1460.htm

Pedro turned the leaf over and peeled back the
outer skin. Between that side of the leaf and
the second layer of the leaf was a white sap.
This is the ointment that is used in shampoos
and other products.

Pedro gently sliced off the needle at the end of the leaf, careful to leave a portion of the leaf attached. In
doing so, he was able to pull the subsequent fibrous part of the leaf attached to the needle, the result being a
crude but sharp needle and thread that were cleverly used to make clothing and
other items. The fiber was very strong and its texture resembled plastic. It is
incredibly durable. This fiber (called sisal) can be extracted from the leaves of
agave plants, and is still used in making rope, fishing nets, brushes, sisal carpets,
plywood boards, fabric, paper and much more.
The agave plant is pollinated by Mexican long tongued bats. This bat has a
fourteen inch wingspan and weighs about ¾ pound. The color is grayish-brown
above and paler color underneath. The bat has a very long, bristle-like tongue,
which it uses to sip nectar.
And to think – an innocent stop at an artisan shop in Mexico was all it
took to pique my curiosity about the Agave. What a fascinating, versatile plant.
Margarita, anyone? 
Mexican Long Tongued Bat
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Ohanami
David Studer, Yolo County Master Gardener

s winter’s chill fades, thoughts in the garden turn to cleaning up, digging, planning, and planting this
year’s beauty and bounty. Pause to appreciate nature’s transition. That is the essence of the Japanese
springtime celebration Ohanami—“honorable flower viewing.”
Each year as winter loses its icy grip on the islands of Japan, the Japanese weather bureau forecasts the
“Cherry blossom front” (sakurazensen). This imaginary line tracks the sweep of blossoming cherry trees as it
moves from the southern islands of Okinawa and Kyushu to the main island of Honshu to Hokkaido in the north.
In each community, people spread blankets under the blossoming trees and enjoy a picnic of rice balls, dried fish,
soup, tea, and sake. The celebrations continue for several days as the blooms peak and then fade. Street vendors set
up small stalls at many of the more popular places for cherry blossom viewing to sell
roasted chestnuts, pancakes, fried squid-on-a-stick, and other treats. Paper lanterns
are hung in the trees to enjoy the blossoms at night. Many Japanese will attend
several cherry blossom viewing events—one with the family, one with co-workers
and perhaps one with friends or other groups.
The most poignant moment of these celebrations arrives when the flower petals
let go of their perch and float down in a whirl of soft pale pink/rose/white “snow”. It
is a moment of supreme bitter-sweet beauty in which viewers recognize the eternal
march of time. The cherry blossom appears in all of Japan’s art forms—painting,
literature, poetry, etc.—and symbolizes the brevity of life, love, youth and beauty.
The Japanese classic (and debatably the world’s first novel) The Tale of Genji by
Murasaki Shikibu contains the earliest reference to the “flower viewing party” which
has become an annual tradition in Japan.
Would you like to create a grove of these lovely trees in your garden? Odd
numbers—three or five—for whatever reason seem to have more aesthetic appeal. If you don’t have room for
three or five trees in your garden, one is pretty spectacular by itself once it reaches its full size. In a February,
2004 article published in The Davis Enterprise, Don Shor, of The Redwood Barn Nursery, identified the following
varieties as possible candidates for Yolo County gardens:
Prunus serrulata ‘Kwanzan’—showy, large double pink flowers and vase-shaped
Prunus serrulata ‘Mt. Fuji’—white flowers
Prunus subhirtella –graceful weeping trees, profusion of pale pink flowers
Under cherry trees
Prunus yedoensis ‘Akebono’—spreading, slightly weeping habit, soft pink,
double flowers
soup, the salad,
Shor also points out that they can be finicky, need good drainage, are subject
fish and all...
to sunburn and borers. The complete article can be found on the Redwood Barn
Seasoned with
Nursery website at: http://redwoodbarn.com/DE_smallfloweringtrees.html .
As the days warm up, take some time out of your busy gardening schedule
and find a place with public access to view these lovely trees. One possibility is
the UC Davis Arboretum’s East Asian Collection near Mrak Hall. Have a picnic,
marvel at the fleeting beauty and enjoy life. Happy gardening. 
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Taming Overgrown Fruit Trees
Nyla Wiebe and Steve Radosevich, Yolo County Master Gardeners

I

t might seem daunting to get your towering and overgrown
fruit tree back to a healthy easily managed tree that provides
bountiful fruit. Yet, with some thoughtful pruning you can once
again have a productive tree and not have to balance off the top step
of your ladder to care for it. Using the three-year plan is probably the
safest route to rejuvenating your tree. By spacing your pruning cuts
over three years the tree is able to withstand some major re-shaping.

Open Center

Center Leader

Pruning to invigorate old trees will reduce the following season’s
crop because much of the fruit bearing vegetation is lost, but it is the
best way to renew the tree. One should never prune more than 25%
of a tree’s growth at one time. Also, this major pruning should be
restricted to late winter/early spring in Yolo County.

First, determine how tall the tree should be for optimal manageability. Also, study the tree’s branching
pattern and shape. Ultimately you want either an open center, vase-shaped tree or a conical-shaped tree with a
strong central leader
Before beginning this lengthy endeavor it is important to first evaluate the desirability of this tree. If the
tree is quite old, diseased, poorly located, or you don’t really like the fruit that much, consider removing it and
replacing it with something that better suits your needs.
Year One
Remove one or two of the tallest growing limbs. Aim to make thinning
cuts to where branches join the trunk or another major branch. Be sure to cut
only to the branch collar (the natural swelling that occurs when one branch
joins another) but do not cut into the collar.
Remove damaged limbs, rubbing branches, closely spaced branches and
dead wood. When you locate branches that are rubbing, the branch to eliminate
should be one that does not conform to the shape you desire. Recognize that
limbs with a weak narrow crotch should be cut because they are too aligned with the
main trunk of the tree and may break causing damage to the trunk of the tree. Remove
root suckers (long straight shoots that come out at the base of the tree), as they will
conflict with lower branches and may rob upper branches of nutrients. Also during the
first year, remove watersprouts (upright shoots that arise from lateral branches). They
also conflict with other branches and usually will not conform to the open-center shape
of the tree.
branch back ridge and branch collar

Year Two

Prune one or two more of the remaining large limbs, remember to remove no more
than 25% of the tree. Cut to good, outward-growing side limbs. Keep in mind the
desired shape of the tree when selecting the limbs that might touch or cross each other.
(continued on page 9)
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(continued from page 8)

It is also important to cut branches that shade lower branches as fruit needs sunlight and
air circulation. Continue to remove watersprouts and suckers. The diagram at left suggests
cuts that would be appropriate.
A correct pruning cut has its lower point even with the
top of a growth bud and slants upward at about a 45° angle.

Year Three and Onward

During this final year of rejuvenating your tree continue
to refine the shape and height so fruit is readily available for picking. If your pruning
has exposed large branches to direct sunlight, paint these branches with a 50-50 mixture
of white interior latex paint and water to avoid sunburn and damage to the bark. Large
pruning cuts will also stimulate new growth near the
cuts, which should be removed once or twice during the
summer to allow sunlight to reach the lower branches.
Most importantly, continue using the skills you’ve learned in the first two
years to maintain a healthy tree that rewards you with tasty fruit and doesn’t
require annual daredevil stunts from high ladders to maintain it. Enjoy the
harvest!
For more information on pruning overgrown trees see University of
California ANR Publications:
#8058, Fruit Trees: Pruning Overgrown Deciduous Trees http://
homeorchard.ucdavis.edu/8058.pdf
#8057, Fruit Trees: Training and Pruning Deciduous Trees http://
homeorchard.ucdavis.edu/8057.pdf 

Questions about your garden?
We’d love to help!
Master Gardener Hotline............................................................................

(530) 666-8737

Our message centers will take your questions and information. Please leave your name, address, phone number and
a description of your problem. A Master Gardener will research your problem and return your call.
E-Mail...........................................................................................................

mgyolo@ucdavis.edu

Drop In.........................................................................................................
							
		
							
		

Tuesday & Friday, 9-11 a.m.
70 Cottonwood St.
Woodland, CA 95695
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Perennial and Herb Picks for 2010
Jan Bower, Yolo County Master Gardener

T

h e Perennial Plant
Association
has
appointed Baptisia australis for
the 2010 reign as Perennial of
the Year. Its common name is
false indigo, reflecting its use as
a blue dye in the absence of true
indigo, which is found in the
Baptisia australis
West Indies. If you picture the
color of the sky on a clear summer’s day, you’ll match
the shade of this plant. Its flowers bloom in spring and
early summer and are blue-violet and lupine-like; its
leaves are clover-like, trifoliate and bluish-green.
Typically, Baptisia grows 3 to 4 feet tall and
equally as wide in an upright habit. After bloom, the
plant takes on more of a shrubby appearance and over
time will develop into an expanding clump with a deep
and extensive root system that should not be disturbed.
Trimming or shearing the foliage after bloom helps
maintain a rounded appearance and obviates a possible
need for staking, but eliminates the developing seed pods
that turn charcoal black when ripe and have ornamental
interest. Because the seeds rattle around in the blackened
pods, they were once popularly used by children as
rattles. Today, the stems with inflated seed pods are
valued additions to dried flower arrangements.

The International Herb Association has chosen
Anethum graveolens as the Herb of the Year for 2010.
Its common name is dill, an annual or biennial herb
that is a favorite of pickle lovers, but can add mouthwatering flavor to many dishes, including soups,
dressings, baked goods, salads, and dips. Besides being
a culinary herb, dill has a long history of being used as
a medicine that dates back to
its discovery in Egypt 5,000
years ago. Dill seeds are
often called “meetin’ seed”
because they were chewed
during long church services
to keep members awake or
kids quiet. The seeds were
also chewed to freshen
Anethum graveolen
the breath and quiet noisy
stomachs and in grippe water for babies with colic. The
sprigs of dill were often made into charms, which were
hung around the house or worn on clothing to provide
protection from witchcraft. Dill was also added to love
potions and aphrodisiacs to make them more effective
and bring happiness and good fortune to marriages.

Dill is native to the Mediterranean region, easy to
grow from seed and should be planted early in the spring
in rich, well-drained soil and full sun. As this herb does
not transplant well, it’s best to sow it where you plan to
Baptisia is easily grown in average, dry to medium,
grow it, about 10 inches apart in a prepared bed and out
well-drained soil in full sun to part shade; although
of the wind so its tall stalks are not destroyed. It grows
it is best in full sun. Once established, it is drought
3 to 4 feet tall with soft, feathery umbrella-like leaves
tolerant and has no serious insect or disease problems.
and 6-inch-wide clusters of small yellow flowers, which
If grown from seed, the plant takes several years to
eventually go to seed. Cooks use both the dill leaves and
establish. Although native to eastern and southern
the seeds. The leaves can be snipped as needed during
United States, it will grow in all of California’s Sunset
the summer and the top half of the plant harvested when
Zones 1-24, which are the climate zones established by
the seed heads are beige. Dry in bunches or a bag. Store
the University of California Cooperative Extension.
dried foliage and seeds in an airtight container. Fresh
It is effective in naturalized settings, borders, cottage
leaves can be refrigerated for one week or frozen in a
gardens, prairies and meadows and mixes well with
zip-lock bag and used as needed. 
bulbs and other spring flowering perennials.
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Linda Parsons, Yolo County Master Gardener

S

pring Gardening TipsWinter’s cold rainy days are slowly giving way to sunny and
cool afternoons, inspiring many gardeners to think of spring planting and sprucing
up the garden.This spring’s garden should be particularly lush and vibrant due to this year’s
slightly better than normal rainfall. Currently, we are about 110% of normal for the year.
This means that it is also likely to be a better than average season for insects and diseases.
Be sure to keep an an early eye out for aphids and fungal diseases.The following tips and ideas will help you prioritize your garden chores and possibly discover some new adventures in gardening.
SPRING CLEANING
Though March brings breezes, loud and blustery, this is the time to get into the garden for spring-cleaning.
• Examine trees and shrubs for winter damage. Prune damaged foliage and branches.
• This is the last month to ready roses and fruit trees for their spring bloom.
• Do not prune early flowering rhododendrons, magnolias, camellias, azaleas, viburnum and forsythia. It is
best to prune them after the blossoms are spent or wait until early fall.
• Apply the final application of dormant spray to all fruit trees before the buds swell. Roses need to be sprayed
to prevent over-wintering insects and fungal spores.
• Weeds are starting to sprout, so take care of them before they take over.
• Once your spring bulbs have finished blooming, dead head (remove blossom ends), however, don’t remove
the leaves until they turn yellow. This will help the bulbs store energy for next spring’s bloom. If they are
unsightly, braid them or fold them over and secure with twine, until you remove them in late spring.
FERTILIZING, COMPOSTING AND MULCHING
Your plants are hungry. Begin to lightly cultivate your perennial garden, being careful not to dig too close to
your plants. Loosen the soil as soon as it is not too wet to work.
• Add soil amendments, such as compost, peat moss and organic fertilizer.
• Roses and fruit trees need special attention now. In addition to organic rose food and soil amendments, I
add a cup of alfalfa pellets and two tablespoons of Epsom salt to each rose plant. These help the rose to produce
more basal breaks (new growth) and more chlorophyll.
• Be sure to use fertilizer that is recommend for each plant type. In particular, too much nitrogen will make
the plant grow too quickly, producing growth that will be less sturdy and more susceptible to sucking insects.
• Resume your feeding schedule for your lawn and fruit trees.
• Fertilize spring blooming plants, such as camellias and azaleas after they bloom and repeat
for the next three months.
• Fertilize your houseplants.
• Mulch your garden to a depth of 3 inches. The reward will be fewer weeds and less watering
in the months ahead.
PLANTING
• Your perennial plants need attention now. Remove any old growth, and dig and divide
crowded perennial plants.

(continued on page 16)
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(continued from page 15)

• If you want early blooming annuals, plant candytuft, pansies, violas, dianthus, Iceland poppies and
primroses.
• If you are thinking of planting or replacing a shrub, this is the best time.
• Visit your local nursery, the UC Davis Arboretum Plant Sale (Members
Sale 3/13/10; Spring Sales for General Public 4/10/10 and 4/24/10; Deep Discount
Sale 5/15/10; all sales from 9:00a,m,-1:00p.m.) or consult garden catalogs or books
to find the perfect plant. Be sure that the plant you purchase will thrive in the
garden area you have selected. Most shrubs need little care if they are thoughtfully
selected.
• Take the Annual Woodland Rose Garden Tour on April 10, 2010.
• Go to the Old Sacramento Cemetery Rose Sale April 17, 2010 9:30a.m.-2:p.m.
• Summer blooming bulbs, corms, tubers can be planted now. Some colorful choices are cannas, begonias,
lilies, and dahlias.
• If you are looking for shade plants, astilbe, columbine, coral bells, dicentra, foxglove,
hostas, nepeta, pulmonaria and ferns are good choices.
• For drought tolerant and sunny location plants, consider one of the popular plants
such as Russian Sage, Muhlenbergia, Rabbits Tale Grass, Buddleia, Echinacea and
Gallardia
• After you have completed your planting, be sure to lightly fertilize your plants
and mulch well. Remember that plants do better if they are planted at or slightly above
grade.
• If you are planning to grow your vegetables from seed, begin your seedlings indoors
under lights. By late April or early May you can harden off and plant the seedlings in your vegetable garden.
The soil temperature needs to be 50 degrees Fahrenheit before you set out your young plants.
DISEASE AND PEST CONTROL

If you have applied your dormant oil and fungicide, your plants will be off to a good start.

• Periodically check plants, especially roses, for signs of black spot, rust and mildew. These often appear first
on the interior or lower parts of the plant. If the spring is especially rainy, you will need to be more vigilant and
spray more often.
• While you are checking for disease, note whether slugs, snails and earwigs are munching on your plants. As
the weather warms, aphids, mites, thrips and scale creep into your garden. These pests are usually kept in check
by a variety of beneficial insects such as lacewings, mantises, ground beetles, tachinid and robber flies.
If you need to use commercial pesticides, consult http://ipm.ucdavis.edu/ for excellent information on controlling pests and diseases.
LAWN CARE
Lawn is often the forgotten plant and one of the most neglected plants in the garden. Lawn does surprisingly
well if given a modicum of care. Most importantly, it needs to be fed and watered regularly.
• Check your irrigation system and be sure that the lawn is getting the proper amount of water. The amount
will gradually need to be increased as the days become longer and warmer.
• You will also need to raise the mower blade to a height of 3 inches, as spring gives way to summer.
(continued on page 17
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(continued from page 16)

• Re-seed thin spots in your lawn and begin your fertilizing and mowing schedule in March.
• While it is easier to use commercial fertilizer, applying a light topcoat of compost to your lawn will greatly
benefit your lawn’s growth and health.
FINAL SPRING TOUCHES
•
•
•
•
•

Paint the lower trunks of young trees with water thinned white latex paint to prevent
sunburn and borer problems. Stake tall growing perennials and vegetables before
they begin to bend over in late spring.
In late spring, thin fruit trees, leaving 4 to 5 inches between each fruit. This will
help the remaining fruit to mature properly and keep the branches from being overweighted and splitting.
Deadhead spent flowers to assure a long blooming season in your garden.
Plant containers with your favorite annuals and herbs.
Clean and re-stock bird feeders. Sharpen and maintain garden tools.

Hang your hammock or set out your favorite garden chair. Relax with some lemonade and take time to enjoy a new
gardening book. Garden Retreat: Creating an Outdoor Sanctuary by Barbara Ashman or The Inward Garden:
Creating a Place of Beauty and Meaning by Julie Messervy are two wonderfully dreamy adventures to enjoy as
you welcome spring into your garden. 

Spring Gardening Workshops and Plant Sale
When can I plant my summer garden and how do I get started? Why can’t I grow better tomatoes? How
can I cut down on water use? What’s the best way to prepare my soil for a garden? How can I propagate some
of my own plants from seeds or cuttings?

All these questions will be answered at the free Spring Gardening Workshops and Plant Sale at the Woodland Community College horticultural center on Saturday, March 27, 9:00 a.m. to 12:30 p.m. Yolo County UC
Cooperative Extension Master Gardeners will present 30 minute mini classes on these topics, and be available to
answer your gardening questions. You will also be able to purchase vegetable seedlings for your summer garden,
including 30 varieties of heirloom tomatoes that have been selected at the Woodland Tomato Festival as the tastiest grown in Yolo County.
Plan on allowing time to visit some of the new or rejuvenated demonstration areas at the horticultural
center, such as the 60 new roses planted a year ago, which should be showing off some of their first blooms of
the season, or the four square water efficient garden. Bring your questions on growing fruits and vegetables to the
orchard area where you can see different techniques for growing fruit trees, grapes, and vegetables.
A complete class schedule can be found at the Yolo County UC Cooperative Extension web site http://
ceyolo.ucdavis.edu/ or by phoning 666-8143. Or, attend one of the Master Gardener classes to be held at various
sites in Woodland, Davis, and West Sacramento. You will find a complete schedule on the following page. Classes
promise to be free, fun, and full of useful information.
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Dates for additional Master Gardener Public Education
❀❀ Classes at Woodland Community College
February 20th
10:00 a.m. – 11:00 a.m.
			
11:00 a.m. – Noon 		
							
April 17 		
10:00 a.m. – Noon		
							

Grape Vine Training and Pruning
Winter Cover Crops to Improve Your Home Vegetable
Garden, Vineyard, and Orchard
Composting and Worm Composting
(Free compost bins and worms for Woodland residents)

May 15th		
			

Fruit Bush Culture and Summer Pruning
Lavender Distillation

9:00 a.m. 			
10:00 a.m. – 11:00 a.m.

June 19th		
9:00 a.m. – 11 a.m.
							
							
							

Open Garden: Visit our Woodland Community College 		
fruit tree, vineyard, vegetable, and ornamental gardens;		
discuss your garden problems with Yolo County Master 		
Gardeners.

❀❀ Classes at the Davis Central Park Garden at 3rd and B Streets
March 6		
			

9:30 a.m. – 10:30 		
11:00 a.m. – Noon 		

Compost and Vermiculture
Sustainable Gardening

April 10		
			

9:30 a.m. – 10:30 		
11:00 a.m. – Noon 		

Cover Crops: Easy Green Manure Methods
(to be scheduled)

May 8		
9:30 a.m. – 10:30 		
			
11:00a.m. – Noon 		
							
June 5th 		
9:30 a.m. – Noon 		
			
11:00 a.m.			

Summer Pruning/Fruit Bush Culture
Reducing Water Usage - Improve Your Irrigation: the 		
Hows and Whys of Drip Irrigation
Lavender and Lavender Distillation Techniques
(to be scheduled)

❀❀ Classes in Bryte Park at the corner of Todhunter and Carrie Streets in the picnic area in
West Sacramento.
February 27
9:00 a.m. – 11:00 a.m.
							

Transplanting, Growing from Seed. Propagating from
Cuttings

March 13		

9:00 a.m. – 11:00 a.m.

Vegetable and Herb Gardening

March 20		

Noon – 1:30 p.m. 		

Nutrition

April 3		

9:00 a.m. – 11:00 a.m.

Water and Irrigation and Composting

April 10		

9:00 a.m. – 11:00 a.m.

Insects and Other Pests and Weed Control

April 17		

9:00 a.m. – 11:00 a.m.

Fruit Trees

May 22		

9:00 a.m. – 11:00 a.m.

Sustainable Landscape
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