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From The President ………. 
 
Happy Spring to all!  It’s official!  And, the weather has proved, so 
far anyway, that March can come in like a lion and (hopefully) leave 
like a lamb.  Regardless, the warm weather has restored my soul.  I 
have managed to rake a little, pick up a few sticks, and generally just 
plan for a new little something there and a planting of a split favorite 
here – and you get the picture.   
 
Spring is such a time of promise that it’s hard for me not to get 
excited about the season.  I have been warning my family for weeks 
now that as soon as the weather broke I could be found outside. I 
even bought a couple of pretty vases at a resale shop this weekend for 
the beautiful cut flowers I just know I am going to grow.   
 
And adding to the anticipation of this year’s growing season, a few of 
us attended the 2007 Master Gardener Spring Conference on the 
MSU campus a few weeks ago.  The Conference was full and the 
sessions were informative.  During our meeting times, I’m sure we 
will share some of the information we gleaned throughout the day. I 
think I may even be over the fear of roses after all these years.  Nancy 
Lindley from Great Lakes Roses in Belleville, Michigan gave an 
informative session on hardy roses that can survive in Iowa and in 
Michigan.  
 
We have a full year of gardening ahead of us!  I’m looking forward to 
getting started at the Mackie Rest Area as I hope many of you are 
also.  We have a great speaker in May and field trips planned for 
other months.  Please mark your calendars now for the first Tuesday 
of each month and plan on joining us.  We love to share our 
successes and get advice on our failures.   
 
Happy Gardening,  
 
Carol Neeper 
 

 
Mackie Welcome Center Planting Day 

Calling All Master Gardeners 
Come Join the Fun!!! 

 
All Clare County Master Gardeners are invited to participate in the 
Mackie Welcome Center Planting Day on June 2, 2007 at 10:00 am. 
This is a great way to get some of those volunteer hours done, while 
enjoying the camaraderie of fellow Master Gardeners. There are six 
flower beds to plant and mulch. 
 
 
Bring your gardening tools, sunscreen, a sack lunch and something to 
drink. 
 
Call or email Cheryl Rundle if you plan on attending. 
crundle@charter.net or 989-539-0367. 
 

Education Opportunities 
Northern Gateway Master Gardener Association.  Meetings held at 
6:00 pm at the Clare County Building unless otherwise noted. 
All Master Gardener Volunteers are invited and encouraged to attend 
Association meetings. You do not have to be an association 
member to attend an association meeting. So, please come join us 
and be part of the planning and preparation of 2007 projects. 
 

 
 

• April 17, 2007 – Great Plants & Plant Combinations: The 
Best of the Best Perennials, Trees & Shrubs. 7:00 pm to 
9:30 pm at the Greenville Community Center – 900 E. Kent 
St. Cost: $10.00 at the door, $8.00 if pre-registered. To pre-
register, call 989-831-7500 or 616-225-7500. Featured 
speaker is Janet Macunovich. 

• Dow Gardens – Pruning Small Trees. April 21, 10:30 am 
to Noon. Fee: $10.00. MG Ed. Credits: 1.5, Register by 
04/13/07. Perfectly Pruned Shrubs. April 28, 10:30 am to 
Noon. Fee: $10.00. MG Ed. Credits: 1.5. Register by 
04/20/07. You can register by calling Dow Gardens at 989-
631-2677 or visit www.dowgardens.org . 

 

Apr. 3, 2007 County Building, Harrison Small Fruit Culture 
May 1, 2007 MMCC, Harrison Horticulture 

Diagnostics 
June 5, 2007 Stone Cottage Gardens,  

Gladwin 
Bldg Garden the 
Natural Way 

July……… ………………… ……………………… 
August…… ………………… ……………………… 
Sept. 4, 2007 Carol Neeper’s Residence,  

Lake, Michigan 
Live Flower 
Arrangements 

Oct. 2, 2007 County Building, Harrison Winter Bed Preparation 
Nov. 6, 2007 County Building, Harrison Not Known 
Dec. 4, 2007 ………………… ……………………… 



• Garden Design Short Course Series. Sponsored by the 
Master Gardener Volunteer Program. Locations around the 
state: Mt. Pleasant, East Lansing, Gaylord, Petoskey.  

Mt. Pleasant East Lansing Gaylord Petoskey 
1. Intro. To Garden Design  March 24      Sept 22           Sept 8    Sept 15   
2. Advanced Garden Design I  March 31    Sept 29         Oct 6      -- 
3. Advanced Garden Design II  April 14        Oct 27         Oct 13    -- 
4. Garden Design Graphics  April 28        Nov 10           --            Nov 3 
5. Garden Design-Construction &Calc      Dec 1             --            Nov 17                                                                                               
For more information and pricing, call 517-355-5191 ext. 1-408, 
email mgvp@msu.edu or visit the Master Gardener website at: 
http://web1.msue.msu.edu/mastergardener 
 

• April 21 – Spring Into Gardening Conference – 
Isabella County MG’s Comfort Inn, Mt. Pleasant, MI. Cost 
is $50.00. Contact Tracey Knack at 989-772-0911 ext. 215 
or knack@msu.edu to be put on the mailing list for 
registration form. 

 
• April 24 – A Garden Affair – Perennial Garden Seminar  

MSUE and Ogemaw County MG’s Forward’s Conference 
Center, West Branch, MI. Cost is $40.00 by April 1. $50.00 
after April 1. Call Roy Elie at 989-345-0692 for info. MG’s 
earn 4.5 ed. credit. Keynote speaker is Nancy Szerlag. 
Registration form available online at:  
http://web1.msue.msu.edu/mastergardener/programs/2007/
2007-04-24-Ogemaw-Spring-Affair.pdf 

 
• May 1, 2007 - Home Horticulture Diagnostic Training 

Mid Michigan Community College Room E-206. From  
6:00 pm to 9:00 pm. Cost is $10.00. Call MSU Extension 
Clare County to pre-register at 989-539-7805. Duke Elsner 
of MSUE Grand Traverse County is the featured speaker. 
Sponsored by Northern Gateway Master Gardener 
Association. MG Ed. Credit hours: 3. Checks should be 
made payable to NGMGA. 

 
 

• May 18-23, 2007 – Garden Design Boot Camp- On the 
campus of MSU, East Lansing, Michigan. Earn your Area 
of Specialization in Garden Design.  May 18 is the 
Welcome Reception. Five day workshop starts May 19.  
Cost is $649.00 (active certified MG’s) for workshop. 
Housing for out-of-town participants at Owen Graduate 
Center for $34.00 per person,  per night. For more 
information, call 517-355-5191 ext. 1-408, email 
mgvp@msu.edu or visit the Master Gardener website at: 
http://web1.msue.msu.edu/mastergardener 

 
• Stone Cottage Gardens – various workshops and 

seminars. Call Stone Cottage Gardens at 989-426-2919 or 
visit their website at www.stonecottagegardens.com for 
more information. 

 
• Michigan 4-H Children’s Gardens – various family 

programs. To register call 517-256-9915 or register online 
at http://4hgarden.msu.edu/calendar 

 
• August 10, 2007 - MSU Garden Day – at MSU 8:00 am to 

3:45 pm. Registration includes two workshops and various 
speakers. Cost is $75.00 until July 27, $85.00 after July 27. 
Call 517-355-5191 ext.1339 for more information. 
Registration form available at 
http://hrt.msu.edu/outreach/GardenDay2007.htm 

 

 
 

Volunteer Opportunities 
Mackie Welcome Center – Don’t forget to join us June 2, 2007 for 
planting day. There will be deadheading and weeding to do all 
summer, and clean-up in fall. Contact Cheryl Rundle, project 
coordinator for more information. 989-539-0367 or 
crundle@charter.net 
 

• Clare County Roadside Park – Grace Felsner, 
coordinator. 989-539-5837 

 
• Gateway Farmers Market – Question/answer booth. 

Saturdays in season from 9 am – Noon 
 

• Elm Creek, Ltd. – April 28, 2007 - Open House. Elda 
Hilliard, coordinator. 989-588-6061 

 
• Lake George Beautification – Janice Chapman, 

coordinator. 989-588-9047 
 

• Lincoln Township Project – Janice Chapman, 
coordinator. 989-588-9047 

 
• Shamrock Park, Clare – Kay Haven, coordinator. 989-

386-7541 
 

• MSU Extension Building, Fairgrounds – Tom Card, 
coordinator.  

 
• Jr. Master Gardener Day – Date to be announced. 

Marybeth Denton, coordinator. 989-539-7805 
 
 

• Clare County Fair – August 20-25, 2007 – 5-9 pm 
Marybeth Denton, coordinator. 989-539-7805 

       
• April 24-28, 2007 – Clare Conservation District Spring 

Tree Sale. Pack orders. Any shift from 9:00am to 4:00 pm. 
Call the Clare Conservation District Office at 989-539-
6401 to volunteer. 

 
• May 11, 2007 – Clare Conservation District Native Plant 

Sale. Volunteers needed to unload truck, provide assistance 
to buyers, and load truck (after sale). Sale hours are Noon 
to 4:00 pm. Call Clare Conservation District Office at 989-
539-6401 to volunteer. 

 

Donations Needed 
Joan Roberts has been asked to plan another bed at the Courthouse. 
The bed will be approximately 43x3 and is in semi-shade (1-2 hours 
of sunlight). The only problem is the County budget. At this time, 
there isn’t extra money for plants. Joan is asking that we, 
individually, donate plants from our home gardens. These plants need 
to be heat tolerant and adapted to semi-shade. She is looking for 
plants that are short or tall. Groundcover is also needed.  She won’t 
need these plants until spring 2007. If donating plants, please provide 
all plant information (height, spread, color, etc.) If you think you can 
help Joan out, call her at 539-6362. 
 
 
 
 
 

 
 



The Garden of Kindness 
 
Volunteers plant seeds of kindness creating gardens of joy and light. 
The flowers and fruits that bud and grow provide for many and shine 
so bright. 
 
The gardens never fade or wither, for their goodness endures in 
countless ways… 
In the lives they touch, the hope they share, the smiles they spread, 
and the spirits they raise. 
 
Thanks to all who have volunteered for your generous gift-planting 
seeds with your special flair. 
The world is a kinder, brighter place because of your commitment 
and care! 
 

Ten Reasons Why Gardening Is Better Than 
Going to the Gym 

1. You don’t have to buy color-coordinated clothes to make 
you look buff but are hard to actually move around in. 

2. You can get a tan at the same time that you are working 
out. 

3. You can stop when you are sweating and no one will make 
fun of you. 

4. You can talk to yourself without being considered a mental 
case. 

5. You don’t have to smell anyone else’s sweaty socks. 
6. You get to breathe fresh air. 
7. You get to listen to your own music instead of that 

annoying, pounding, rhythmic aerobic stuff. 
8. You can show off the results of your labor without 

sounding like an egomaniac. 
9. Fresh flowers look better on the dining table than three 

pound weights. 
10. It’s never too crowded to work in the yard. 

 

Integrated Pest Management Resources 
It’s the time of year that the pests that plague all of us start emerging. 
I would like to recommend the MSU Integrated Pest Management 
newsletter to everyone. I have found it to be extremely informative 
and just downright interesting. It really keeps you up-to-date on what 
is happening and how to possibly deal with it.  

When you sign up, you receive an email containing the link 
to the latest newsletter, which you then click on to view the 
newsletter. The link with directions for signing up is: 
http://www.ipm.msu.edu/email-landscape.htm 

Cheryl  

 

Organic…..What is it? 
What is organic food? Organic food is produced by farmers 
who emphasize the use of renewable resources and the 
conservation of soil and water to enhance environmental 
quality for future generations.  Organic meat, poultry, eggs, 
and dairy products come from animals that are given no 
antibiotics or growth hormones.  Organic food is produced 
without using most conventional pesticides; fertilizers made 
with synthetic ingredients or sewage sludge; bioengineering; 
or ionizing radiation.  Before a product can be labeled 
"organic," a Government-approved certifier inspects the farm 

where the food is grown to make sure the farmer is following 
all the rules necessary to meet USDA organic standards.  
Companies that handle or process organic food before it gets 
to your local supermarket or restaurant must be certified, too. 

Is organic food better for me and my family? USDA makes 
no claims that organically produced food is safer or more 
nutritious than conventionally produced food.  Organic food 
differs from conventionally produced food in the way it is 
grown, handled, and processed. 

Does natural mean organic? No. Natural and organic are not 
interchangeable.  Other truthful claims, such as free-range, 
hormone-free, and natural, can still appear on food labels.  
However, don't confuse these terms with "organic."  Only food 
labeled "organic" has been certified as meeting USDA organic 
standards. 

For more detailed information on the USDA organic 
standards, visit our web site at http://www.ams.usda.gov/nop 
call the National Organic Program at 202-720-3252, or write 
USDA-AMS-TM-NOP, Room 4008 S. Bldg., Ag Stop 0268, 
1400 Independence, SW, Washington, DC 20250 

USDA’s National Organic Program Congress passed the 
Organic Foods Production Act (OFPA) of 1990.  The OFPA 
required the U.S. Department of Agriculture (USDA) to 
develop national standards for organically produced 
agricultural products to assure consumers that agricultural 
products marketed as organic meet consistent, uniform 
standards.  The OFPA and the National Organic Program 
(NOP) regulations require that agricultural products labeled as 
organic originate from farms or handling operations certified 
by a State or private entity that has been accredited by USDA. 
   

The NOP is a marketing program housed within the USDA 
Agricultural Marketing Service.  Neither the OFPA nor the 
NOP regulations address food safety or nutrition.  

Background on the National Organic Program The NOP 
developed national organic standards and established an 
organic certification program based on recommendations of 
the 15-member National Organic Standards Board (NOSB).  
The NOSB is appointed by the Secretary of Agriculture and is 
comprised of representatives from the following categories:  
farmer/grower; handler/processor; retailer; consumer/public 
interest; environmentalist; scientist; and certifying agent.  

In addition to considering NOSB recommendations, USDA 
reviewed State, private and foreign organic certification 
programs to help formulate these regulations.  The NOP 
regulations are flexible enough to accommodate the wide 
range of operations and products grown and raised in every 
region of the United States.  

What’s in the NOP regulations? The regulations prohibit the 
use of genetic engineering, ionizing radiation, and sewage 
sludge in organic production and handling.  As a general rule, 
all natural (non-synthetic) substances are allowed in organic 



production and all synthetic substances are prohibited.  The 
National List of Allowed Synthetic and Prohibited Non-
Synthetic Substances, a section in the regulations, contains the 
specific exceptions to the rule.  

Today you will learn about Production and handling standards.  
Other standards are Labeling, Certification and Accreditation.  
More information can be found by visiting 
http://www.ams.usda.gov/nop/indexIE.htm  

Organic Production and Handling Standards The National 
Organic Program (NOP) regulations were developed to ensure 
that organically labeled products meet consistent national 
standards.  

What agricultural operations are affected by the 
standards? Any farm, wild crop harvesting, or handling 
operation that wants to sell an agricultural product as 
organically produced must adhere to the national organic 
standards. Handling operations include processors and 
manufacturers of organic products. These requirements 
include operating under an organic system plan approved by 
an accredited certifying agent and using materials in 
accordance with the National List of Allowed Synthetic and 
Prohibited Non-Synthetic Substances. Operations that sell less 
than $5,000 a year in organic agricultural products are 
exempted from certification and preparing an organic system 
plan, but they must operate in compliance with these 
regulations and may label products as organic. Retail food 
establishments that sell organically produced agricultural 
products do not need to be certified. 

Standards apply to production process The national organic 
standards address the methods, practices, and substances used 
in producing and handling crops, livestock, and processed 
agricultural products. The requirements apply to the way the 
product is created, not to measurable properties of the product 
itself. Although specific practices and materials used by 
organic operations may vary, the standards require every 
aspect of organic production and handling to comply with the 
provisions of the Organic Foods Production Act (OFPA). 
Organically produced food cannot be produced using excluded 
methods, sewage sludge, or ionizing radiation.  

Crop standards Land will have no prohibited substances 
applied to it for at least 3 years before the harvest of an 
organic crop. The use of genetic engineering (included in 
excluded methods), ionizing radiation and sewage sludge is 
prohibited. Soil fertility and crop nutrients will be managed 
through tillage and cultivation practices, crop rotations, and 
cover crops, supplemented with animal and crop waste 
materials and allowed synthetic materials.  

Preference will be given to the use of organic seeds and other 
planting stock, but a farmer may use non-organic seeds and 
planting stock under specified conditions. Crop pests, weeds, 
and diseases will be controlled primarily through management 
practices including physical, mechanical, and biological 
controls. When these practices are not sufficient, a biological, 
botanical, or synthetic substance approved for use on the 
National List may be used.  

Livestock standards These standards apply to animals used 
for meat, milk, eggs, and other animal products represented as 
organically produced.  

Animals for slaughter must be raised under organic 
management from the last third of gestation, or no later than 
the second day of life for poultry. Producers are required to 
feed livestock agricultural feed products that are 100 percent 
organic, but may also provide allowed vitamin and mineral 
supplements. Producers may convert an entire, distinct dairy 
herd to organic production by providing 80 percent 
organically produced feed for 9 months, followed by 3 months 
of 100 percent organically produced feed. Organically raised 
animals may not be given hormones to promote growth, or 
antibiotics for any reason. Preventive management practices, 
including the use of vaccines, will be used to keep animals 
healthy. Producers are prohibited from withholding treatment 
from a sick or injured animal; however, animals treated with a 
prohibited medication may not be sold as organic. All 
organically raised animals must have access to the outdoors, 
including access to pasture for ruminants. They may be 
temporarily confined only for reasons of health, safety, the 
animal's stage of production, or to protect soil or water quality.  

Handling standards All non-agricultural ingredients, whether 
synthetic or non-synthetic, must be included on the National 
List of Allowed Synthetic and Prohibited Non-Synthetic 
Substances. Handlers must prevent the commingling of 
organic with non-organic products and protect organic 
products from contact with prohibited substances. In a 
processed product labeled as "organic," all agricultural 
ingredients must be organically produced, unless the 
ingredient(s) is not commercially available in organic form. 

Submitted by Lori Buzzelli  

* Information obtained and used with permission from Joan 
Schaffer, AMS, Public Affairs. 

 

 

 

 

 

 

 

 

 




