
LAKE AREA

August 2018

Let’s All Go On a Field Trip!
On July 30th the Lake 
Area Master Gardeners 
went on a field trip to 
three different local 
gardens. The first stop 
was the gardens of Lake 
Area Master Gardener 
Mildred Webster. There is 
a full story on this garden 
starting on page 6 of the 
newsletter in the Meet 
Me in My Garden section.

The second stop was the 
Memorial Garden at the 
Community Christian 
Church in Camdenton 
that was highlighted in 
the June issue, Meet Me 
in My Garden section. 

The third garden was 
located near Roach 
Missouri, at the J&T 
Store on Highway 7. 
Our tour was hosted 
by Tanya Apperson. 
Her husband Jeff had 
a conflict and was not 
able to meet with us. 
Tanya was a great 
hostess and told us many 
interesting facts about 

1 2 3 4

5 6 7 8

9 10 11 12

Tanya Apperson

Vine ripened tomatoes. Green beans.

Master Gardeners listen to Tanya describe the environmentally 
sensitive options the Apperson’s use on site.

Row of asparagus.
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their operation and the 
history of the store. The 
Apperton family has been 
in this area for many 
generations and the store 
is filled with many items 
used in the past. This 
included a wooden store 
counter, wrapping paper 
dispenser, meat grinder, 
chairs and photos from 
the past. There were 
also original hand-made 
wood cabinets from their 
farmhouse that are now 
being used as display 
cases for the many 
canned goods being sold 
in the store.

Especially interesting 
were the high tunnels 
used to grow thousands 
of pounds of tomatoes 
every year. The tomatoes 
are grown vertically on 
cables. The vines are 
attached with special 
clips and meticulously 
pruned to allow for the 
largest fruit possible. To 
increase the growing 
season this year, Jeff 
installed a large water 
heater in one of the high 
tunnels to provide warm 
water for irrigating crops 
early in the season. This 
really allowed them to 
get a jump on things 
especially with our cold 
spring this year. Each 
of the two, 72-feet-long 
high tunnels contains 5 
rows of tomato plants 
of different varieties, 
principally Big Beef and 
Early Girl. Also grown 
along the edges of 
the tunnels are other 
vegetables, including 

lettuce, green beans, 
onions, peppers and 
cucumbers. Planting 
times are staggered to 
ensure that the farm is 
producing the best crop 
possible throughout the 
growing season. 

The farm also raised 30-
40 head of cattle. They 
have a large section 
dedicated to growing 
asparagus. Tanya 
informed us the rock 
salt can be used around 
asparagus plants to 
discourage weeds with 
no ill effect to the plants. 
In fact, they benefit from 
a yearly application.

Tanya pointed out some 
purslane growing along 
a gravel drive. Most of 
us would consider this a 
weed, but Tanya let us 
know that it is high in 
omega-3 fatty acids and 
can be used in salads. 
She also showed us some 
comfrey that is used 
to make compost tea 
for fertilizing her crops. 
Along the side of several 
of the out buildings were 
elderberry bushes. The 
berries are used to make 
elderberry applesauce 
because of the boost it 
can give to your immune 
system.

Meat grinder and brown 
paper dispenser.

Tanya behind the old store 
counter.

Original cabinets from the 
farm house.

A portrait of Horatio 
Apperson was found in  

the farm house attic.
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Ted’S TipS
This month’s tip comes to you by way of Val’s 
restaurant in Laurie. Val always has the most beautiful, 
full hanging baskets outside her establishment all 
summer long. Mine alway came home from the 
nursery looking like hers but soon nearly stopped 
blooming and the plants became spindley. One day 
while eating breakfast at one of her tables I asked her 
how she kept her baskets looking so good. I expected 
to hear about some secret ingredient she adds to 
her water or sprinkled on her plants. Instead she 
said all she did was pour a pitcher of water on them 
everyday. No Miracle-Gro, no nothing. But it was how 
she applied the water that made the difference. She 
places her arm and hand under the trailing flowers 
and gently lifts them until she is able to pour the 
water onto the soil and not the plant. Since using her 
technique my baskets have improved tremendously. 
It’s not every day you get a tip from your waitress, but 
this one I really appreciated!

If you have a tip to share, please send it to me at 
laketimeted@gmail.com. Thanks!

Norene Fields and Bev Dungan were impressed with the 
incredible pepper crop in the high tunnels.

Mary DeLacy, Kathy Fayant, Debbie Laemmli, Glenda Hinrichs 
and Mildred Webster joined Norene Fields, Caroline Rugloski, 
Bev Dungun, Ted Ferguson  and Winnie McKinley for lunch at 

Oh Tommy’s Irish Pub and Grill after the field trip.

Another of the major crops grown by the Apperson’s 
are onions. They grown a yellow variety that rivals 
Vidalia onions and a red apple variety that is much 
sweeter than most red onions. 

Tanya and Jeff are also very conscious of the need 
to provide habitat and conditions favorable for the 
proliferation of native pollinators. Their property was 
literally buzzing everywhere you looked.

Be sure to add this to your list of places to visit for 
produce and plants next spring.



HiGHLiGHTS FrOm THe JuLY meeTinG

The July meeting 
featured a presentation 
by Colleen Irons. Colleen 
is now in charge of the 
gardens at Share the 
Harvest in Greenview, 
Missouri. Along with 
discussions of what is 
happening at Share the 

Left: LAMG Vice 
President Debbie 
Laemmli (right) 
introduces Colleen 
Irons, a Missouri Master 
Naturalist and head 
gardener at Share the 
Harvest.

Bottom left: Members 
were given the 
opportunity to compare 
organically grown 
tomatoes verses store 
bought greenhouse 
tomatoes. There were 
also samples of fresh 
organic okra, peppers 
and cherry tomatoes.

Bottom right: Mary 
DeLacy and Rita Burks 
had additional questions 
for Colleen after the 
presentation. Jennee 
Hunter, Debbie Laemmli 
and Susan Osgood  
listen in, too.
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Harvest and the many 
organic gardening 
practices applied there, 
Colleen also brought 
samples of some of 
the organically grown 
vegetables for our 
group to taste. She also 
reported that the well 

used to provide water 
for Share the Harvest’s 
building and gardens 
had collapsed and that 
a new well was being 
drilled. This non-profit 
organization must now 
raise funds to pay for the 
well. Any contributions 

for this cause would be 
greatly appreciated.
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Have you heard of  
a FOOd deSerT mAp?
It was my privilege to attend a gardening workshop/program, this past 
winter, sponsored and presented by The Texas A&M Agrilife Extension. 
The program consisted of a “Community Garden” Field Day & Farm Tour. 
The produce growing in the gardens was luscious, both in appearance and 
taste. We foraged our way through the beautiful gardens and were 
introduced to the idea that most parts of the plants are edible. 
Within the Community Garden area, there was also the Food 
Bank of the Rio Grande Valley (RGV). The Food Bank was a 
huge warehouse with several semi-trucks unloading literally 
tons of fresh produce. This Food Bank, now called Gem 
Valley Farms, serves such an enormous area that most do not 
actually receive their needs. Residents in this area of Texas 
have an adult obesity rate of 66%* and an obesity rate among 
children of 37%*. The growing rate of obesity gave impetus to 
the United States Department of Agriculture (USDA) and the 
Center for Disease Control (CDC) to team up and study obesity 
rates and other health issues centered around poor nutrition. 
Out of this effort, the Food Desert Map was developed. They 
described a food desert as areas that lack access to affordable fruits, 
vegetables, whole grains, low fat milk, and other foods that make up 
the full range of a healthy diet. This lack of affordability may be attributed 
to any of the following:  lack of income; too great a distance from a supermarket; 
lack of transportation (in particularly the elderly); as well as other obstacles. In 
our area we have many of the above issues. We are fortunate because of our 
good growing seasons for produce which gives rise to an abundance of farmers 
markets. However, we do face some of the above issues such as low income 
citizens, limited transportation in some areas, and our rural areas have somewhat 
limited grocery markets.  We cannot ignore the fact that hunger does exist in our 
very area. In our land of abundance, no one should have to be hungry. I would 
encourage you to share some of your produce with someone in need. It is my wish 
that as Master Gardeners, we “spread the seed” and help others learn to grow. 

* Reflects the rate from last census (2010)  
Be kind to our flora and fauna...

Bev Dungan, President



“Life is better on the farm”reads the sign that greets you 
as you enter Milred and Larry Webster’s adorable farmhouse. A quick look 
around and you are bound to agree.  
Fifty years of love and care have  
transformed this corner of their  

         mildred’s

Cozy 
Country
Farmhouse
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“meet me in my Garden.”

226-acre farmstead into a lush and 
inviting piece of country paradise.

Mildred has lived in the Mack’s Creek area most of 
her life. Her father owned a grocery store in town for 
many years. And as mentioned earlier, she and Larry 



An old window frame and wreath provide a great  
focal point for this garden.
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have lived on their farm, in their cozy two-bedroom 
home for 50 years. Mildred, a hairdresser by trade, 
brings the same attention to detail and style to her 
home and gardens as she does to her Donovan’s 
Salon clients. Some of her favorite places to shop are 
Hobby Lobby and Evergreen Home Goods store in 
Camden County where she loves to shop for ribbons 
and accessories for her home and garden. As we 
walked around her yard there were many examples 
of her talent for beautifying things. An old window, 
a grapevine wreath, a weathered bucket all benefit 
from the touch of her hand. And it’s not just the 
individual elements, but how she puts it all together 
to create a picture perfect composition to capture and 
delight the viewer’s eye! 

Each of Mildred’s many gardens are kept small and 
manageable because in our hot Missouri summers, 
water must be taken to the needed locations by 
hand, either carried in watering cans or hauled on 
their 4-wheeler in a large 40-gallon tank. Most of her 
gardens are found near a large shade tree to help 
protect the plantings from too much direct scorching 
sunlight. Mildred pointed out several places where 
they have lost some of their large shade trees in 
recent storms. 

Miracle-Gro and well-composted cow manure are the 
ingredients Mildred credits for encouraging her plants 



A little birdhouse stands above a hydrangea bush. Another of Mildred’s handmade creations welcome  
visitors to spend time admiring the gardens.
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Master Gardeners Kathy Fayant, Debbie Laemmli and Glenda Hinrichs listen as Mildred explains how she  
designs, developes and nurtures her gardens. 
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A weathered shed becomes a delightfully whimsical expression of country life under the artful touch of Mildred’s hand.

to thrive. Larry helps by hauling the manure provided 
by their 25-30 head of cattle and assists with working 
it into the soil. He also provides much of the labor 
for spreading more than 18 cubic yards of mulch 
per year, as well as, mowing the yard to keep things 
looking nice and tidy. But the gardens are really 
Mildred’s domain. Although the gardens look like a 
deer’s dream dinner, the Webster’s have not been 
bothered much by those plant nibblers. Raccoons do, 
however have a tendency to dig things up a bit.

Mildred is a graduate of the 2006 Missouri Master 
Gardeners class and has been an active member 
ever since taking the class. As Midred showed us 
around her place, she was a wealth of information 
about the many different plants in each spot. Detailed 
description of how many of the trees and buildings  
are decorated at Christmas made it seem almost a 
shame we weren’t touring in December,



1 2 3 4

5 6 7 8

9 10 11 12

A rain barrel catches  
water for the gardens.

This old cellar to just waitng for a creative transformation 
into Mildred’s vision of a rustic water feature.

A shady spot under a tree provides a perfect place for silvery artemesia, iris, daylilies, 
assorted perennials and a Kimberly Queen fern.

There is an old cellar at 
the side of the house that 
was once used to store 
food and supplies (NOT 
by Mildred though) that 
Mildred has aspirations 
of one day converting 
into some sort of water 
feature.  On the same 
side of the the house is a 
rain barrel attached to a 
down spout that is used 
to catch precious natural 
moisture for the gardens.

At the end of our trip 
around the property 
we were invited into 
Mildred’s screened porch. 
What a delight this must 
be for her to sit, relax 
after a hard day’s work 
and enjoy the beautiful 
view of her colorful 
gardens teeming with 
birds, butterflies and 
other pollinators. 

I’m sure the other Master 
Gardeners on our fieldtrip 
share my appreciation 
toward Mildred for 
welcomng us to her cozy  
country farmhouse.



2018 Club Officers
Beverly dungan, president  
Phone: 573-480-3137
E-mail: bjdungan42@gmail.com
debbie Laemmli, Vice president  
Phone: 816-304-9416
E-mail: dlaemmli@gmail.com
nancy Hall , Secretary  
Phone: 913-221-9007
E-mail: candonancy@gmail.com
mary Hardesty, Treasurer  
Phone: 573-345-4900
E-mail: maryhardesty@mac.com

Standing Committee Chairs
2017 Garden Walk, Gail Conavay  
573-286-5064  
theconavays@gmail.com

Club photographer, Glenda Hinrichs  
573-964-5601
dannavajo@icloud.com

Historian, Sally Burke  
573-480-7815
burke.lakelovers@gmail.com

Hospitality, rita Burks  
573-434-4144
ritab001@hotmail.com

membership, mary mitchell, 
913-396-1117 
mitchellmarye@yahoo.com

mu eXT, mOmA, mG Classes,  
Winnie mcKinley 
573-793-6231
mckinleyw@hotmail.com

newsletter, Ted Ferguson 
816-896-1862
laketimeted@gmail.com

projects, Glenda Hinrichs
573-552-5337 
dannavajo@icloud.com

publicity, norene Fields 
217-816-8172 
momfields@hotmail.com

plant Sale, deb Finn,  
225-324-7011 
dfingardner@gmail.com 
co-chair, Susan Osgood  
816-289-4774 
sllatimer1@gmail.com

Scholarship, deb Finn 
225-324-7011 
dfingardner@gmail.com
Yearbook, nancy Hall 
913-221-9007 
candonancy@gmail.com
Ways & means, mildred Webster 
573-363-5650 or 573-346-7211

Our mission: 
“Helping Others 
Learn to Grow”  
and  
To HAVe Fun  
Along the Way!

Items for the monthly newsletter are  
due to the Newsletter Chair,  

Ted Ferguson, by the 20th of the month 
Send to laketimeted@gmail.com

Visit & Contribute to  
LAMG Facebook Page:  

www.facebook.com/
LakeAreamasterGardeners

Remember to Report Master gardener 
volunteer hours online at  

www.mg.missouri.edu

Miller County Extension
P O Box 20

Tuscumbia, MO 65082
Phone/Fax 573-369-2394

If you need help identifying a garden plant, 
problem or pest, please submit photos of it 

via email to Trisha Barrett,  
barrettpr@missouri.edu. Be sure to 

include a close up shot as well. 

Gardening Questions?
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