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For man, autumn 

is a time of har-

vest, of gathering 

together. For    

nature, it is a 

time of sowing, of         

scattering abroad.   
~Edwin Way Teale 

‘Party Dress’ is known for 

its deep-pink, poppy-like 

flowers. Anemones are an 

easy care perennial that   

prefer part shade in our area. 

Not only is this a great pick 

for late summer and fall   

gardens, but the flowers also 

are exceptional for cutting 

and arranging. During the 

first part of the year, the 

bold foliage makes a state-

ment as well. It grows 31-

35” tall, 23-35” wide.  
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Japanese anemone 
‘party dress’ 

1. Stop fertilizing and 

pruning. 
2. Start fall clean-up! Cut 

back any diseased 
perennials or things 
that have finished 
blooming.  

3. Cover tender plants 

when there is danger 
of frost. 

4. Divide and move    

perennials. 
5. Plant spring flowering 

bulbs. 
6. Harvest all remaining 

vegetables. 
7. Harvest and cure 

squash for winter    
storage. 

8. Plant garlic. 
9. Plant trees and 

shrubs, making sure 
that your garden has 
plenty of winter        
interest! 

10. Enjoy the sights and 

smells of fall!  

Vole Control 
Yesterday, your lawn looked great, but today, you woke up 

to a lawn with small holes and tunneling throughout.             

    Unfortunately, you have voles...what now? 

Voles are rodents which feed mainly on plant materials. 

They are, however, opportunistic in nature and feed on mice, 

bugs, and even on each other. Their damage is usually to the 

bark of trees and shrubs as well as to perennial bulbs such as 

crocus, tulips, and daffodils. So, if you are wondering where 

all those beautiful tulips you planted last year went, you may 

have voles to thank for it!  
 

Bonide’s MoleMax is a specially formulated, natural repellant that will 

rid your lawn, flower beds, and vegetable gardens of damaging voles 

quickly and effectively. It will not harm animals; it simply makes them 

go away—pets, children, and other animals are safe when using it!     

Formulated using castor oil, Molemax repels through the animals’ sense 

of touch, smell, and taste. Regular applications will keep the nuisance 

animals from returning and minimize lawn damage. The 5 lb. shaker   

applicator (also available in a 10 lb. bag) is perfect for treating gardens 

or any planting beds.  
 

IT REALLY WORKS! We have tried it ourselves. We have very effectively protected our 

roses, perennials, shrubs, and ornamental grasses with MoleMax. Use MoleMax and say 

goodbye to lawn and plant damaging voles!  

How would you like to have your very own, made-by-your-own-two-hands, wheat 
wreath? I love them—everything about them! I love to go harvest the wheat 
(usually from leftover wheat in fields after harvest– with the farmers permission of 
course), gather the supplies, pick out pretty ribbons, and then construct it! I made 
a few for the fall window display at the store (and a couple for my own house), so 
I thought I would chronicle the process in pictures and give you some step-by-
step instructions for this super simple, non-time-consuming project! 

 
First thing’s first. You must gather your 
supplies. You will need a wreath form (I 
used forms that were about 14”), a good 
pair of pruners, paddle wire (22 gauge 
preferably), and two to four good size 
bundles of wheat. I typically use between 
three and four bundles, but the picture 
could only fit a couple comfortably! It does 
depend on how thick you want your 
wreath too. 
 
 

Next, attach your paddle wire to any place on the 
wreath form. Nice and tight now! You don’t want it 
coming off...trust me. 

 
 
 
Then, gather one small bundle of 
wheat, trim off the ends, and attach 
it to the form by wrapping the paddle 
wire around two or three times 
tightly. Leave the wire attached! 
This is important! The only time 
you will cut your wire is at the 
very end!  
 

Gather another bundle, trim the 
ends, and lay it slightly over-
lapping the first bundle. Make 
sure it points a slightly different 
direction—either to the right or 
left of the first bundle. Then    
attach it securely with the wire.  
 
*Every time you attach a new 
bundle, point it in the opposite 
direction of the bundle before it 
so your wreath looks even and 
full on the inside and outside. 

 
Keep attaching bundles in this 
fashion until you reach the start-
ing point, at which time you will 
cut your wire and attach it to the 
wreath form.  
 
You might find that you have a 
slight gap at the starting point 
because it becomes hard to 
squeeze  bundles in without 
shattering some of the wheat. 

You can either plan to put your over-the-door wreath hanger there with a bow to 
cover it, or  you can create a few very small wheat bundles and individually wire 
them in place. 
 

20 minutes later... VOILA! 
 
 
 
 
 
 
 
 
 
 
 
 
 

The best part, other than getting a beautiful piece of fall décor for your home, is 
the price tag that goes along with it.  

1– wreath form : $1.99 
1 bundle paddle wire : $2.99 (1 paddle will make close to 4 wreaths)  

Wheat : free thanks to kind farmers 
 

TOTAL PROJECT COST: $4.98 

’
Cook’s corner is where we can share and inspire one another by sharing wonderful new 

and old-stand-by recipes!  If you have a recipe that you love, and wouldn’t mind sharing it 

with us, please send it to: andrewsseed@gmail.com 

2011 Seminar Schedule  

*All seminars begin at 10am & are free to attend 

September 17th 

Creating with Fall Bulbs 

 

October 22nd 

Winter Birding 

 

November 26th 

Garlands, Wreaths and more! 

 

Because September is considered one of the biggest canning months of the year (in my 

mind anyway), I thought I would include two wonderful new canning recipes I tried out 

of Ball’s Blue Book-Guide to Preserving (I will admit I ate not just one spoonful of the 

syrup straight from the pan)! 

Pickled Garlic 
 

6 c. peeled garlic cloves 

1 c. sugar 

1 t. Ball Salt 

3 c. vinegar 

Ball Pickle Crisp (optional) 
 

Blanch garlic in boiling water for 1 min-

ute. Drain. Combine sugar, salt, and vine-

gar in a large saucepot. Bring to a boil. 

Pack hot garlic into hot jars, leaving 1/2 

inch headspace. Add Pickle Crisp to each 

jar, if desired. Ladle hot liquid over garlic, 

leaving 1/2 inch headspace. Remove air 

bubbles, Adjust two-piece caps. Process 10 

minutes in a boiling-water canner.  

*Great for an antipasto platter.  

Maple-Walnut Syrup  
 

1 1/2 c. corn syrup 

1 c. maple syrup 

1/2 c. water 

1/2 c. sugar 

2 c. walnut pieces (use freshly cracked, they 

are MUCH better!) 
 

Combine corn syrup, maple syrup, and water 

in a large saucepot. Add sugar, stirring until 

dissolved. Bring to a boil, stirring occasion-

ally. Reduce heat and simmer syrup until it 

begins to thicken, about 15 minutes. Stir in 

nuts; cook 5 minutes. Ladle hot syrup into 

hot jars, leaving 1/4 inch headspace. Adjust 

two-piece caps. Process 10 minutes in a boil-

ing water canner.  

*Recipe is supposed to yield about 4 half-

pints. When I made it I got 3 half-pints with 

about 1/4 c. left, which I will keep in my 

fridge for more immediate use. But it is di-

vine… seriously divine. You must make this! 
 

                 The Fragrance of Fall 
Every year about the first part of 
August I start my morning by 
stepping out of the house with a 
cup of herbal tea in hand and take 
a big breath.  I am trying to smell 
the scent of fall in the air.  It is a 
smell that reminds me of the 

peace and tranquility that are to come.  The fragrance of leaves 
composting on the top of the soil brings the rich, earthy smell 
of fall. 
 Autumn is my favorite time of year, the one season that I 
look  forward to with great anticipation.  I am a huge fan of fall 
colors: red, yellow, gold, bronze and many more beautiful tones 
too lengthy to list.  Is there anything more spectacular than a 
Witch Hazel in full fall color?  Picture sugar maples lining a 
driveway in a kaleidoscope of autumnal shades.  This is what I 
am so excited about! 
 The fragrance of fall occurs when the leaves and other    

debris on the ground start to compost.  They try to compost as 

a natural way to mulch the plants and give the soil a winter 

blanket to keep the soil temperatures 

warmer. Nature always has a way of     

taking care of itself if we let it.                     

If everything goes according to plan the     

fragrance of fall will always be there on a 

early morning, sometime in August. 
Take Joy,  

Good  
Reads 

Tis’ the season for canning 

and preserving galore! Get a 

hold of these books for 

some fun, tasty, and differ-

ent recipes to try at home!  

‘Jams, Jellies & More’ by 

Carol Costenbader is a great 

resource for basics and un-

usual recipes. Think spiced 

peach jam or perhaps some 

lemon jelly...yum. 

‘The Beginner’s Guide to 

Preserving Food at Home’ 

by Janet Chadwick is an ex-

tensive look into all things 

preserving; from canning 

and freezing to drying, brin-

ing, and root cellaring!  

 

We are up-to-our-eyeballs 

excited about all the        

preserving that is currently 

going on! In our opinion, it 

is not even close to the time 

drain and hassle that some 

make it out to be! Non-

sense! It’s fun and practical!  

We love September so 
much, we had to add a 
second quote! 

Thy bounty 
shines in       
autumn         

unconfined and 
spreads a    

common feast 
for all that live . 

~James Thomson  

 F.Y.I. 
Our 2012 seeds have 

just begun to arrive! The 
once stark-looking racks 
are now beginning to fill 
up and look as fresh as 
spring! You can acquire 
your seeds at any time of 
the year, so long as you 
keep them in a cool, dark, 
and dry place until you 
are ready to plant (a 
drawer in a cool room 
works great)! I know it 
feels funny jumping 
around from one season 
to the next, but you can 
never be too prepared,           
especially if you have   
varieties you like in      
particular! 
 

-AND- 
 

You can now find us on 
Facebook!  ‘LIKE’ us and 
be entered to win a $50 
Andrews gift certificate! 


