
Dear Friends of Extension, 

We have been on quite the temperature roller coaster ride this spring haven’t we? 
Just when we thought those freezing cold days were over, we would have another 
cold snap or frost. Well don’t despair, sweet summertime is right around the corner! 
Some of my favorite summertime activities include planting summer annuals to add 
a splash of color to my yard and taking a trip to the beach to just relax while basking 
in the sun and listening to the waves crash softly along the shore. There’s nothing 
more relaxing than this, in my opinion! 

 

If you enjoy gardening too but want to learn more, please don’t forget about our 
upcoming Master Gardener class. The 12-week course begins on Wednesday,    
August 29th from 8:30 a.m.—2:30 p.m. here at the Extension office. Remember, we 
are only able to offer this course every other year and we must have at least 15 to 
conduct the class. So, if you haven’t    
completed an application to reserve your 
spot in this class, please don’t put it off 
any longer! 

 

Happy summer! 
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If you are interested in the art of beekeeping and have 100 hives of bees or just one, 
the St. Clair County Beekeepers Association invites you to come and be a part of 
their association. Dues are only $10/person and are used to fund local activities such 
as special speakers and other various community events open to the public. 

The St. Clair County Beekeepers Association was founded on October 12, 2012      
to educate and organize local beekeepers all the way 
from hobbyist to the professional level. They meet at    
7 p.m. on the 4th Thursday of the month at the St. 
Clair county Farmers Federation (ALFA) building 
located at 32775 US Hwy 231, Ashville, Alabama.  

For more information about joining this association, 
please contact Ragina Swindeall at (205) 368-9112 or 
email stclairbeekeeping@gmail.com. Also, be sure to 
visit www.alabamabeekeepers.com. 

Dedicated to Helping  
Alabama’s Honeybees ARCHIVE
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Fact and Myth 
When asked the difference between organic goods and those 
labeled all-natural, eco-friendly, or naturally grown, consumers 
may respond that these are one and the same. In reality, they 
are different.  

 

In 1990, the federal Organic Foods Production Act established 
the National Organic Program (NOP) to support specialty crop 
producers,* organic farmers, and the standards for producing, 
handling, and processing organically grown agricultural    
products. 

 

The United States Department of Agriculture (USDA) defines 
organic as a labeling term for food and other agricultural 
products in much the same way as it defines labeling terms for 
the grading of beef, eggs, and dairy products. The organic label 
can only be used on products produced by NOP-approved 
methods, which are intended to promote and enhance biodiver-
sity, biological cycles, and biological soil activity. They are 
based on the minimal use of off-farm inputs and on manage-
ment practices that restore, maintain, and enhance natural   
cycling of the farm’s ecological resources. Use of the word 
organic is mandated by the NOP standards. 

 

Thus, all-natural and organic are not the same. All-natural or 
eco-friendly products might have been produced using some of 
the organic standards and principles in the pre- or postharvest 
of their ingredients, but these labels do not guarantee that the 
product complies with the federal regulations defining organic. 
Although organic farming and all-natural gardens can both 
support a local ecology, only one is certified. 

 

What Is Certified Organic? 

Certified organic is a production term referring to the NOP-
standardized practices that farmers and processors use to grow 
and process agriculture products such as fruits, vegetables, 
grains, livestock, dairy, and others. Organic farmers use      
alternative methods and inputs for fertilization, weed control, 
insect and disease management, and animal health in an      
attempt to protect environmental resources and reduce        
consumer exposure to chemicals. These strict standards are 
voluntarily accepted and federally regulated. Organic farms are 
also required by law to keep detailed records and undergo an           
in-depth, annual oversight and certification process to verify 
that all standards and requirements are being met. These added 
regulations and  requirements are part of the cost of growing 
certified organic products. 

 

 

*Organic Foods 

Organic foods are typically 
from farms growing specialty 
crops (fruits, vegetables, and 
other small-scale produced 
crops and livestock) for direct market to consumers and local 
markets. In Alabama and across the nation, both organic and 
other specialty crop farms sell to an ever-expanding market. 

 

Pest Management for Certified Organic 

For disease, weed, and insect pest problems on the farm,    
management practices are chosen to reduce negative              
environmental impacts. The NOP standards emphasize a three-
tiered, integrated approach, with particular emphasis on      
practices of level 1 and level 2. Farmers must also consult with 
their certifying agency to ensure that approved methods are 
used in the overall pest management plan. The first line of  
defense, level 1, is using cultural practices, such as crop      
rotation, cover crops, resistant plant varieties, and trap crops. 
Level 2 consists of adding mechanical and physical control 
methods, such as mulching, row covers, mowing, and others. 

 

The last resort, or level 3, is to use pesticides. **Although   
certified organic products are free of common synthetic       
pesticides and fertilizers, certified organic producers may use 
approved pesticides and apply fertility amendments to their 
crops. Some of the more popular organically approved             
fertilizers include manure-based products and items mined 
from the earth such as lime, potassium sulfate, and sodium  
nitrate. Some approved pesticides include Safer Brand EndALL 
Insect Killer (using pyrethrum from specific plants in the daisy, 
or Aster, family), DiPel (using Bacillus thuringiensis, a natural-
ly occurring soil bacterium), and Conserve Fire Ant Bait (using 
a byproduct of the soil bacterium Saccharopolysora spinosa). 

he 16 essen al nutrients for plant 

**OMRI 

The Organic Materials Review Institute (OMRI) is an          
organization that tests and catalogs soil improvement and  
pesticide products for approved use in certified organic      
production. Organic-approved chemicals range from mild 
chemistries, such as soap sprays, to target-specific biopesti-
cides, such as Bt, to more harsh chemistries, such as copper 
sulfate, spinosad, and pyrethrum that require EPA registration. 
As with any pesticide, always read and follow the label        
directions for safe use and environmental protection. Spinosad 
and pyrethrum are examples of highly toxic OMRI-approved 
pesticides. These are safe when applied correctly but can be 
lethal to pollinators and other organisms when misapplied. 

 

 

Extension Publication Feature                           
Buying Organic—What Does it Mean? 

ARCHIVE
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The Levels of Organic Foods 

USDA NOP standards identify three official designations.  
Producers must follow these strict guidelines. Only producers 
who annually sell less than $5,000 worth of products are        
exempt from these labeling rules.  

• 100 percent organic Whether a raw product, such as fruits, 
vegetables, and meat, or processed, such as breakfast cereal, all 
ingredients must be certified organic. Product labels must state 
the name of the certifying agent. 

• Organic These products contain at least 95 percent certified 
organic ingredients by weight. Noncertified ingredients must 
be from an approved list. The label states the certifying agent. 

• Made with organic These products contain at least 70 percent 
certified organic ingredients by weight and the noncertified 
ingredients must be from the approved list. The certifying 
agent is stated on the label, but the USDA organic seal cannot 
be used. 

 

What is Certified Naturally Grown? 

The certified naturally grown (CNG) program serves as an 
alternative to the USDA’s NOP standards. It costs less,        
requires less paper work, and is based on a participatory    
guarantee system allowing farmer-inspectors to make          
suggestions and assist other producers. The CNG program has 
strict standards required for using its label. It is primarily    
designed for small farmers who sell via local networks such as 
roadside stands, farmers markets, local restaurants, and small  
grocery stores. CNG producers benefit from the program’s 
website, which promotes their businesses: 
www.naturallygrown.org/. 

 

What Does This Mean for Home Gardeners? 

Because of the cost of becoming certified organic, few home 
gardeners will take the steps necessary to be truly organic. As a 
home gardener, you can take steps to be more environmentally 
friendly. Besides, there is no fresher, tastier, prettier veggie 
than the one you have grown yourself. 

 

Organic-like home gardening is all about emphasizing the use 
of renewable resources and conserving soil and water to     
preserve environmental quality. Proper pest identification to 
reduce pesticide use, soil testing for responsible fertilization, 
and dutiful attention to building soil organic matter are all part 
of a garden’s ability to support natural biological cycles. All of 
these can easily be done in a home garden without all the    
record keeping and costly certifications required for certified 
organic farmers. 

 

Simple ways to enhance garden management: 

• Protect and increase soil organic matter by using compost 
(make your own!), mulch, and cover crops and by choosing 
organic fertilizers, such as fish emulsion, kelp, and              
manures***.  

• Use an adequate mulch layer, even in a vegetable garden, to 
help conserve water, prevent soil erosion, and build a food 
source for beneficial soil microbes. 

• Use drip irrigation or soaker hoses to reduce water waste due 
to evaporation, and use these irrigation systems only when the 
weather calls for it. Learn how your plants use water by      
digging in the soil to determine how quickly it dries or stays 
moist because consistent soil moisture reduces plant stress. 

• Choose plants and vegetable varieties suited for your climate. 
This reduces water use, susceptibility to pests, and overall 
plant stress. 

• Use caution when applying any pesticide as some can also 
kill beneficial insects, such as honey bees and predatory     
insects. Think first of other control methods, such as row    
covers and trap crops that confuse pests, or the pick-and-stomp 
method (levels 1 and 2 above). Most important, realize that 
produce does not have to look like a grocery store display—a 
little aesthetic damage does not mean the vegetable tastes less 
yummy than the unblemished one. 

• Learn to recognize beneficial insects (lady beetle larvae, big-
eyed bug, braconid wasps, etc.) that help reduce pests in your 
garden and landscape. 

• Finally, when you cannot grow it yourself, buy locally grown 
and locally made products. Knowing your farmer is one way to 
learn how the food on your table was produced. 

 

Know the N to P Ratio 

*** Most plants use a 5:1 ratio of nitrogen (N) to phosphorus 
(P). If the organic fertilizer contains a 1:1 ratio of N to P (as 
do manures), it will be necessary to apply excessive amounts of 
P so that the plant’s N needs can be met. This leads to         
excessive amounts of unused P in the soil. Soil test annually, or 
every second year, to ensure that P levels do not exceed the 
recommended amounts, and read the product label to learn 
nutrient percentages of the fertilizer you intend to apply. 

 

Seek Answers from Extension 

The Alabama Cooperative Extension System is committed to 
serving all food producers and consumers. Regional Extension 
agents regularly organize special training meetings to teach 
producers and consumers the methods that correctly utilize 
science-based organic practices on the farm and in the home 
garden. We also encourage you to check the Alabama Sustain-
able Agriculture Research and Education (SARE) website to 
learn more about the progress of organic farming in Alabama, 
and contact the state SARE coordinators for any questions or 
concerns. 
 

For a complete copy of this publication, visit our website, 
www.aces.edu/StClair. Then just click on publications and  
search for ANR-1425 to download a copy or stop by the                
Extension Office located in Suite 103/BO4 which is on the 
lower level of the St. Clair County Courthouse in Pell City. 

 

Source: ANR-1425, Ellen Huckabay, Regional Extension 
Agent, Tyler Weldon, Home Grounds Outreach Coordinator, 
Ayanava Majumdar, Extension Specialist, Agronomic Crops 
and Commercial Horticulture, Auburn University, Revised Jan 
2013 

ARCHIVE
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4-H Cookie Champions Recognized 
 
A total of two hundred eighty-eight 4th & 5th grade 4-H’ers from Ashville, Moody, Odenville, Pell City, Springville, & Steele     
competed recently for the title of 4-H Cookie Champion! We appreciate all the 4-H’ers who participated and would like to               
congratulate our winners—Mary Katherine Bates, a 4th grader at Moody Middle School and Brayden Gann, a 5th grader at Williams 
Intermediate School! 

 
Here are their winning recipes: 

 
4th Grade Cookie Champion for St. Clair County: 
Mary Katherine Bates, 4th Grader at Moody Middle School 
Winning Recipe: Campfire Cookies 
 
Ingredients: 

1 cup of unsalted sweet cream butter (softened to room temperature)  
¾ cup granulated sugar 
¾ cup light brown sugar, packed 
2 large Eggs 
½ teaspoon pure vanilla extract 
2 1/3 cups all– purpose flour 
1 ¼ cups graham cracker crumbs 
2 teaspoons cornstarch 
1 teaspoon baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
2 sups mini-marshmallows  
1 cup chocolate chips 
5 oz. milk chocolate bars, broken into pieces 

 
Directions: 
Cream together butter & both sugars with blender on medium speed until light & fluffy. 
Add eggs, one at a time, & then add vanilla, stirring until combined. 
In a separate bowl, combine flour, graham cracker crumbs, cornstarch, baking soda, baking powder, & salt. 
Gradually, add flour mixture to butter mixture- pausing periodically to scrape down the sides of the bowl with a spatula. 
Stir in mini-marshmallows & milk chocolate pieces. 
Preheat over to 375 degrees & line cookie sheet with parchment paper. 
Portion cookies into 1 ½ inch balls. If desired, press additional pieces of chocolate bar or marshmallows on top of dough. 
Bake at 375 degrees for 10 minutes. 
Allow cookies to cool on cookie sheet for 5 minutes before transferring onto a wire rack to cool completely. 
 

ARCHIVE
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5th Grade Cookie Champion for St. Clair County: 
Brayden Gann, 5th Grader at Williams Intermediate School 
Winning Recipe: Cowboy Cookies 
 
Ingredients: 

3 cups plain flour  
1 Tablespoon baking powder 
1 Tablespoon baking soda 
1 Tablespoon cinnamon 
1 teaspoon salt 
1 ½ cups butter, at room temperature 
1 ½ cups sugar 
1 ½ cups brown sugar 
3 eggs 
1 Tablespoon vanilla 
3 cups semi-sweet chocolate chips 
3 cups old-fashioned rolled oats 
2 cups sweetened coconut flakes 

 
Directions: 
Preheat oven to 350 degrees. 
In a large bowl, beat the butter on medium speed until smooth. Fold in the sugar & brown sugar.  
Continue to beat for another 2 minutes. 
Add the eggs one at a time. 
Mix in vanilla. 
In a second bowl, whisk together the flour, baking powder, baking soda, cinnamon, & salt. Set aside. 
Stir in the flour mixture into the first bowl, blending until just combined.  
Add the chips, oats, coconut & stir- mix well. 
Drop rounded tablespoons onto an ungreased baking sheet, making sure to allow plenty of room between cookies. 
Bake for 10-12 minutes or until the edges are set & the cookies are golden brown. 
Allow cookies to cool on pan for 1-2 minutes before placing on a cooling rack. 

 

St. Clair 4-H’ers  

Attend 4-H Midwinter 
Teen Leadership Retreat 

 
Three high school 4-H’ers from St. Clair County participated in the      
Alabama 4-H Midwinter Teen Leadership Retreat held on February      
2nd-4th, 2018 at the Alabama 4-H Center in Columbiana.  

 

This year’s theme was “4-H Decoded.” Pictured (l to r) is Grace Staples, 
Breighanne Singleton, and Brooke Perry who all had a great time meeting 
other 4-H’ers from across the state. They learned everything from self-
defense to interview tips & resume writing. 

 

To learn more about what St. Clair County 4-H has to offer, please     
contact Becky Staples, 4-H Agent Assistant, or Nancy Graves, Regional  
4-H Foundation Agent at the St. Clair County Extension office at (205) 
338-9416. 

ARCHIVE
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The St. Clair County  
Commission 

We gratefully acknowledge the St. Clair County Commission                        
and all our Extension Newsletter readers who have donated monies 

that make it possible for you to continue to receive the printed version 
of the Extension Newsletter.  

 

Pictured: (l to r) Commissioners Tommy Bowers and Jimmy Roberts, 
Chairman Paul Manning, Commissioners Jeff Brown and Ricky Parker 

 

For Your Donation 
A special thanks to all these readers who generously donated funds that’s                       

helped us to continue to provide the printed version of the Extension Newsletter!  

Mrs. Julia Allred 

Wayne & Sheila Armbrester 

Ms. Jane Bailey 

Ms. Sally Bailey 

Mrs. Joyce Balch 

Mrs. Pam Bedsole 

Mrs. Kristi Blackwell 

Mrs. & Mrs. Dennis Bourland 

Mrs. Gale Bunt 

Mr. Don Campbell 

Ms. Linda Clarke 

Mr. James Cole 

Dr. Larry Chasteen, Logan Martin Veterinary Clinic, LLC 

Mrs. Juanita Crowson 

Mrs. Patsy Dawson 

Mr. & Mrs. Bill Dean 

Mr. & Mrs. Roy Dye, Jr. 

Mr. Ronnie Flanagan 

Ms. Bev Gattis 

Ms. Charlotte Gibson 

Ms. Caroline Gover 

Mrs. Ann Hamilton 

Mrs. Teresa S. Hayes 

Mrs. Judy Hicks  

Mrs. Faye Howard 

Mr. & Mrs. James Hursh 

Ms. Sandy Huston 

Mr. David Jackson 

Mr. & Mrs. Wayne Johnson 

Mr. & Mrs. William Jones  

Ms. Marianne Landman 

Ms. Nancy Lehe 

Mr. Norman McClure 

Ms. Betty McKinney 

Ms. Frances Matukas 

Mr. & Mrs. Emery Mayoros 

Ms. Carolyn Mills 

Mr. Donnie Murray 

Ms. Patricia Peoples 

Mrs. Vickie Prosch 

Mrs. Jeraldine Reynolds 

Mr. Edward Rice 

Mrs. Gigi Sadler 

Ms. Carol Schultz 

Mr. & Mrs. Charlie Sewell 

Mr. Wilburn D. Smith 

Ms. Ann Sweat 

Ms. Sandra Tucker 

Ms. Margaret Vaughn 

Mr. & Mrs. Henry Wadley 

Ms. Janice Wadsworth 

Mrs. Catherine Walker 

Mr. Arthur Woods 

 

“The grand essentials to happiness in this life are something to do, someone to love, and something to hope for.” 

~Joseph Addison 
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Wayne Johnson, Veterans Outreach Agent Assistant, is doing an outstanding job of 
leading our Veterans Outreach Program. The program continues to thrive and provide 
services to our county veterans in order to help make their life situations a little better. 
Wayne reaches out to local nursing homes & churches, participates in community 
events and supports local organizations in an effort to help spread the word about this 
invaluable program which is made possible by the St. Clair County Commission. 

 

It is evident that Wayne enjoys working with the veterans of St. Clair County and 
works hard to continue to receive dynamic support in the way of donations and      
assistance. Here are his latest program highlights: 

 

 Instrumental is assisting a local wheelchair-bound veteran with submission 
of application through the local Pell City Habitat for Humanity Chapter for 
housing. This Veteran was selected and his home (pictured right) was          
completed on April 12, 2018. Numerous volunteers from the community, 
including Marcus Graves’ carpentry students from the Eden Career Center, 
built the home. Local businesses donated meals for lunch and other          
volunteers have been gracious to come in and serve the food to those          
working on the home. 

 

 In the past 3 months, seven veterans have graduated from our Veterans Treatment Program. Veterans Treatment Court is a      
specialized court designed to meet the particular needs of the veteran community. The goal is to promote sobriety, recovery, and 
stability through a coordinated response that involves the cooperation and collaboration of many different levels of the Veterans 
Treatment Court team. We have established a mentors group comprised of veterans in the county to meet monthly to discuss ways 
to assist veterans in this program. 

 

 Our program acquired three abandoned mobile homes recently. These 
homes were turned over to our program so that we could provide housing for 
our homeless veterans. Wayne did the research on how to acquire legal owner-
ship and has already transferred two of them over to homeless veterans. One 
home is now occupied at its original location. The only cost to the veteran is its 
monthly lot fee of $150 per month plus utilities. All updates to the mobile 
home were made possible by donations and volunteer work. The second, a 
double-wide mobile home (pictured left), has been donated to a family that 
lives in Ashville. Their original home had to be demolished because it was 
deemed unlivable. The entire crawl space was covered with black mold and the 

house was falling down. Both veteran and spouse were sick and had to move from the residence. Our program found a source to 
tear down the house and make this location suitable for the double wide that was donated to them. All this was done at no cost to 
the veteran. The largest hurdle we had to cross with this one was the cost of  moving it which was $7,500 which the veteran did 
not have. Our program reached out to everyone we could to help come up with the funds needed to make this happen. Fortunately 
we were very blessed to make this happen. A veteran’s support organization called Veterans United, based in Missouri, agreed to 
donate the entire amount needed to move the home from Pell City to Ashville and get it set up. We have volunteers and donations 
on standby now which will help to get this home renovated and livable for the veteran and his family.   

 

Under Wayne’s dynamic leadership and “full support” from the St. Clair County Commission and County Extension Coordinator, 
Lee Ann Clark, this program continues to assist our veterans in the following areas:  

Assistance in finding support groups; 
Assistance with job training and employment; 
Guidance on applying for local, state, federal and military assistance, including medical and mental health benefits,                           

            employment income support, food stamps, and veteran and Social Security benefits; 
Discharge & transition plans to support former residents who have moved on to independent living situations;  
Follow-up support to help address adjustment issues before the veteran reaches crisis level, facilitating stability and reducing 

the chances of future homelessness; and  
Transportation support to and from VA appointments. 

 
A special thanks to Wayne, Veterans United, our countless volunteers, and the St. Clair County Commission for ALL you continue 
to do to help our veterans in St. Clair County! 

Program Update 

ARCHIVE
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Alabama Cooperative Extension System is committed to affirmative action equal opportunity and the diversity of its workforce.                                                                                  

Educational programs of the Alabama Cooperative Extension System serve all people regardless of race, color, age, sex, religion, disability, sexual orientation, or national origin. 

Question: There is so much “hype” about blueber-
ries lately, how healthy they are and how good they are 
for you. But, they’re kind of expensive to buy … how 
hard are they to grow in this area? 

 

Answer: The popular ity of blueber r ies (Vaccinium ) 
has taken off recently due to several reasons.         
Blueberries taste good, they are good for us, and while 
moderately expensive to purchase, they are relatively 
easy to grow. In addition, they are attractive enough to 
be included in our landscapes as edible shrubs! Hard to 
beat that combination of good looks and good taste! 

 

Actually in this area of North America, we grow    
Rabbiteye blueberries (Vaccinium ashei), as opposed 
to Highbush blueberries, that are usually grown a little 
further north.  

 

Health benefits of either rabbiteye or highbush blueber-
ries are similar; blueberries are a good source of     
Vitamin C, aid in the absorption of iron, and promote a 
healthy immune system. As a source of dietary fiber, 
blueberries contain manganese, which plays a “starring 
role” in the development of bones. And, per serving 
basis, blueberries rank among the highest of those 
foods exhibiting antioxidant activity. So what’s not to 
love about blueberries? 

 

As mentioned a few sentences above, rabbiteye are 
“our” blueberries, native to the southeastern United 
States. Rabbiteyes are tolerant of the heat and drought 
that can control our weather patterns; in fact rabbiteyes 
grow wild in Alabama and other southern states. 

 

If what has been written so far creates an ‘I gotta have 

By: Sallie Lee  

Urban Regional Extension Agent 

Home Grounds, Gardens and Home Pests  

blueberry bushes in my yard/garden/landscape’       
feeling, there are a few things to consider before    
rushing to plant a bounty of blueberries. 

 

Variety selection is important because blueberries must 
be cross-pollinated to set fruit; therefore we need to 
plant more than one variety for this to occur. A small 
bee called appropriately a “blueberry bee” pollinates 
blueberry flowers almost exclusively during bloom 
time. Remember that many insecticides can be deadly 
to all bees so be extremely cautious of ‘what’ and 
‘how’ pesticides of any sort are applied. 

 

Site selection and soil preparation are both extremely 
critical to successful blueberry growth. A site that  
receives sun all day, with well-aerated, well drained 
soil high in organic matter is preferred. Blueberries 
need an acidic soil with a pH between 4.5 – 5.2. If 
you’re not sure, save yourself time and effort and take 
a soil test before planting. In an “edible landscape,” 
plant blueberries with azaleas, rhododendrons, and 
camellias.  

 

Blueberries should be planted in late fall through late 
winter, spacing the plants at 5 ft or more apart if     
planted in a row. When planting, blueberries should be 
installed at the same depth they were grown in contain-
ers. Keep soil around trunks level with surrounding 
ground – don’t pile it up around the bottom of the 
trunk. 

 

Watering is extremely important in establishing     

Blueberries: Attractive Edible Shrub 

continued on page 9 
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St. Clair County  
Master Gardeners Association’s  

Lunch and Learn  

June 26th—Backyard Berries 
Blueberries, blackberries, pruning, management, etc... 

Location:  Pell City Civic Center 

 

August 28th—Plant Division & Transplanting 
Tools & tips for success, suitable varieties, methods, timing & maintenance 

Location: ALFA Building/Farmers Federation Auditorium, Ashville 

 

October 23rd—Landscaping for Birds 
Plants needed for food, shelter, and learn how to attract more feathered friends 

Location: First Baptist Church, Odenville 

FREE Admission!                
Soft Drinks Provided! 

Bring a Lunch & 
Bring a Friend! 

 

blueberries, especially during the first year. Water thoroughly at planting and then twice weekly until plants are established, if  
rainfall is not sufficient. 

 

Because plants have ability to retract (take back) water from the berries, enough water, particularly during fruit production, is   
essential if mouth-watering juicy blueberries are to develop. Blueberries set buds in later summer to early fall, therefore if we’re in 
a dry spell, plants must receive adequate water to fill out the fruit. Most experts recommend holding off fertilizing blueberries at 
planting time. A slow release form of fertilizer such as 12-4-1 works fine; follow product labels to avoid over-fertilizing blueber-
ries. It is not recommended to use nitrate forms of fertilizer for blueberries. 

 

Pruning blueberry plants correctly and at the proper time will help produce new growth and larger fruit. If unpruned, blueberries 
may produce smaller, poorer quality fruit. Pruning blueberries stimulates new growth and plant vigor, removes dead or diseased 
wood, reduces fruit load which makes berries bigger, and keeps plants a manageable size for harvesting the fruit. Since blueberries 
have few pests or diseases, they are ideal for those inclined to grow organic foods. 

 

For more information on the attributes of blueberries, go online and search “rabbiteye blueberries,” or contact the St. Clair County       
Extension office. A publication titled “Home Gardening: Rabbiteye Blueberries” is also available online at www.aces.edu/StClair. 

~Gardening Corner Continued~ 
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 “Thankfulness is a soil in which 
pride does not easily grow.” 

~Michael Ramsey, 

Archbishop of Canterbury 

Dr. Geoffrey Hill from Auburn University is a biology         
professor who specializes in ornithology. He discussed the   
benefits and some tips and tricks on attracting humming-
birds. “Hummingbirds are just neat animals,” Hill said. “I 
enjoy studying hummingbirds for the pure fun of it.” 

 

Where do hummingbirds migrate? According to Hill,    
Ruby-Throated hummingbirds migrate from Central Amer-
ica, across the Gulf of Mexico to the United States. Hum-
mingbirds visit North America in the spring and summer. 
During their travel, Ruby-Throated hummingbirds help 
pollinate. They carry pollen to the flower and the flower 
gives the hummingbird a sweet nectar in    return. 

 

Why do we want to attract hummingbirds? Besides 
being beautiful birds, they eat a lot of annoying pests, such 
as mosquitos, beetles, flies, and spiders. 

 

What colors attract hummingbirds? They are attracted 
to the color red, so any red plants, such as Buckeye flow-
ers, catch their attention. A lot of gardeners keep red hum-
mingbird feeders in their gardens to attract them.        
Hummingbirds have been trained by humans,” Hill said. 
“If they recognize a (red) feeder, they know to stop at it.” 

What plants attract hum-
mingbirds? There are many 
plants that could already be 
attracting hummingbirds to your garden such as: azaleas, buckeye 
flowers, cape honeysuckle, cardinal  flowers, cypress vines, and 
petunias just to name a few. 

 

Do hummingbirds actually hum? They actually flap their  wings 
an impressive fifty-three times per second, which results in the 
humming noise we hear. 

 

Hummingbird feeder recipe 

1) Mix 4 parts water to 1 part table sugar in a pan. 

2) Bring to a boil then remove from the heat. Continually stir 
while it is heating until all the sugar is dissolved.  

3) Let it cool before putting it into the feeder. You don’t want to 
hurt hummingbirds with boiling water! 

So, if you are trying to attract hummingbirds, be sure to plant some 
of the red plants suggested or get a red feeder! If you have an old 
feeder that you don’t feel like replacing, be sure to tie a red ribbon 
on to it and that will easily help attract hummingbirds. 

 

Posted by: Meredith O'Brien, Extension Daily, May 7, 2016  

Attracting Hummingbirds 

 Who Has Always Wanted to 
Become a Master Gardener? 

 
Time is Running Out! 

Submit Your Application Today! 

Have you always wanted to become a Master Gardener? Well, now's your chance! Don't miss out on our upcoming class which 
will be held every Wednesday at the Extension Office beginning August 29th—November 14th from 8:30 a.m. until 2:30 p.m. We 
are only able to offer this course once every 2 years. 

 

You must complete & submit an application to be considered for the class. This form can be accessed online at 
http://www.aces.edu/pubs/docs/A/ANR-1155/ANR-1155.pdf or we will be glad to email or mail you a copy.  

Registration fee is $125 but is not required until closer to class time! Happy Gardening! 
ARCHIVE
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Hawaiian Beef 
2 lbs. lean steak, cubed 

3 tbsp. cornstarch 

2 tbsp. soy sauce 

20 oz. can pineapple slices, cut into small wedges – reserve 
juice for sauce 

¼ c. brown sugar 

⅓ c. apple cider vinegar 

¼ c. water 

1 tbsp. oil 

1 tsp. garlic salt 

Pineapple, honeydew melon balls, mandarin oranges, and cherries for garnish 

Cooked rice for serving 

Combine 2 tbsp. cornstarch with soy sauce in a medium mixing bowl. Add beef cubes and toss until covered.  Heat 1 tbsp. oil 
until hot, but not smoking. Add beef cubes and fry until brown. Remove beef to absorbent paper to drain. Remove any           
remaining oil from skillet.  

 

Drain pineapple, reserving syrup. Return meat cubes to skillet. Add pineapple syrup, vinegar, water, brown sugar and garlic 
salt. Bring beef mixture to a boil. Reduce heat and simmer on low for 20-25 minutes. Dissolve remaining tablespoon of      
cornstarch in small amount of cold water. Add dissolved cornstarch to meat mixture. Cook, stirring constantly until sauce is 
thick and translucent. Add pineapple and heat thoroughly. 

 

Serve from fresh pineapple half with rice on the side. Garnish with honeydew melon, mandarin oranges and cherries. 

Recipe courtesy of St. Clair County Sr. High School County Beef-Cook 1st place winner, Allison King from Moody High School. 
Congratulations, Allison! Best of luck at the state competition! 

Allison King,  

1st place winner 

 
 
 
 

 
 

 

Freezing and dehydrating are great alternatives to canning fruits and vegetables. During this workshop you will learn how to    
safely freeze and dry your summer bounty. It’s a great class for those wanting to eat clean and healthy without additives,            
preservatives, spoilage, or waste. These two methods can make meal planning much easier and quicker.  
 
During this hands-on workshop, you will be preparing soup and various snacks that you can take home. You will also learn how to 
prepare crockpot meals, healthy recipes, and possibly dips and seasonings. A how-to on freezing fruits and vegetables easily in the 
summer will also be covered. 
 
Class size is limited! Please call the St. Clair County Extension Office at (205) 338-9416 no later than June 7th to attend.  

Thursday, June 14th  

1:00—4:00 p.m. 
St. Clair County Extension Office 

Cost: $15 ARCHIVE
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Interested in learning more about aquaponics or hydroponics? We’ve got just the workshop for you! Make plans now to join us for 
an introduction into the practice of growing plants in a soil free environment. We will be covering the basics of soil-less culture and 
hydroponic techniques as well as an introduction into growing plants with the help of fish. This workshop is intended for hobbyists 
but the information can easily be transferred to commercial production. Topics to be discussed include: hydroponic systems;       
recirculating fish production; combining fish with plant production; the ends and outs of greenhouses; and where do I begin?  

 

Space is limited! You must pre-register to attend by calling the St. Clair County Extension Office at (205) 338-9416 no later than 
Thursday, July 5th. Materials and refreshments provided. 
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