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Letter From the Director

As we head into a new
year, a brand new 2010
edition of our collections
map will be created for
our visitors. Since we ran
out of our supply of the
2007 version of the map
this fall, we have been
providing visitor’s guides
in their place. To create
the map, a plant inventory
and GIS layer update was
completed during the fall.
We then worked closely
with Boone County GIS
to export the GIS layers
into a printed version of
the map, and also any
additional design features
we wanted to include. We
are currently in the final
stage of the process where
a “request for proposal” is
sent out to prospective
printers in the area to
provide price quotes.

Events

Once a company is
chosen, the map will be
sent to them for the actual
printing process. We
anticipate having new
maps ready by April 1%

As part of the plant
inventory, we were also
recording missing plant
labels so that they can be
added to our ongoing list
of labels to be created. In
order for a public garden
such as ours to provide
the best possible visitor
experience, it is important
that both labels and
collection maps match as
closely as possible. Plant
death from weather
extremes and other causes
creates a very fluid
environment when it
comes to labeling and

mapping the Arboretum.
Volunteers who would
like to help with labeling
or mapping inventories
are always welcome and
encouraged to contact us.

Happy Winter Gardening!

Kristopher A. Stone
Director, Boone County
Arboretum

Friends of BCA Meeting

Lunch and Literature

Monday, January 25
Monday, February 22
Monday, March 22

6:30 p.m., Extension Office

Capturing Nature with
Photography

Wednesday, February 3
1:00 p.m., Extension Office

Wednesday, February 10
11:30 a.m. Extension Office
“Animal, Vegetable,

Miracle” by Barbara Kingsolver

Maple Sap Tapping
Demonstration
Saturday, February 27
10:00 a.m., Shelter #1

Introduction to
Permaculture

Tuesday, March 9

6:00 p.m. Extension Office
$10.00/non— members
$5.00/members

To sign up for classes,
please contact Laura Kline
at 859-586-6101.
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A special thanks to
Louise Gaines of Florence
for her donation to the
Boone County Arboretum
in the form of an
endowment to honor her
2 husband. Thanks, Louise!



Collection News

All of our plants are dormant right now,
but the weather is still a big concern.
Extremely cold spells with little snow
cover can damage marginally hardy per-
ennials as the dry winter wind blows over
the root crowns. Broadleaf evergreens on
the south or southwest sides of a building
may be warmed just enough by the sun to
thaw and allow transpiration, but the
roots can't provide adequate moisture
from the still-frozen ground. This process
of winter desiccation will essentially
freeze-dry the plant.

The USDA plant hardiness map has us in
zone 6a (avg annual min temp -10 to -5

F) with zone 5b (-15 to -10) creeping into
Lawrenceburg, IN and Cleaves, OH. Be-
cause the colder-than-normal weather
pattern from late 2009 is continuing
through the winter, our plant collections
may be put through a rigorous cold-
hardiness test this year. In particular,
mimosa, crape myrtle, cherry laurel,
southern magnolia, some bamboo, Chi-
nese parasol tree, Oregon grapeholly,
needle palm, chaste tree, butterflybush,
and common fig are of the biggest con-
cern out here.

In home landscapes, you may want to
spray an anti-transpirant on the underside

of evergreen leaves to help prevent water
loss. Marginally hardy perennials and
shrubs can be given additional natural
protection by piling up snow around the
plants. Hopefully any exceptionally hard
cold spells won't linger for an extended
period of time, and our plants will all
have enough vigor to create a colorful
display again when the days warm in the
spring.

See you at our next event!

Josh Selm

Plant of the Month: Whitespire Gray Birch -

Betula populifolia "Whitespire'

Zone: 3-7
Plant Type: Deciduous tree
Family: Betulaceae

Kentucky Native: No

Bloom Time: April, though
catkins are visible before then.

Sun: Full sun to light shade

Water: Tolerant, but best in well-drained,
moist soil

Native Range: Species native to north-
eastern US and eastern Canada

Height: 30 - 40' (45")
Spread: 20 - 25' (30"
General Culture:

Thrives in a wide range of soils and
growing conditions, though healthiest in
moist, well drained sites. Transplant in
spring to a full sun or very light shade
location - does not tolerate much
competition.

Important Notes:

Very resistant to bronze birch borer, mak-
ing it one of the best widely-available,
white-barked birch trees for this area.
Borer resistance lessens in high stress
situations such as extreme heat or
drought, so be sure to keep the soil moist

through the summer.

Noteworthy/Ornamental
Characteristics:

Pyramidal, spire-like form with fine-
textured twigs and foliage. Bark is chalky
white, non-exfoliating and marked with
black triangles at the base of branches.

Problems:

Extremely high pH soils can make nutri-
ents unavailable to the tree, causing chlo-
rosis, a condition where the leaves turn
yellow. Prone to being bent over or
snapped off by ice storms or heavy
snows. If this happens, let it melt off
naturally and the tree should gradually
straighten back up.

Uses:

Mass together in groups, or highlight as a
single specimen tree

Location at the Boone County
Arboretum:

Whitespire Birch can be found growing
in the Birch-Maple-Ash collection area,
position numbers 3440, 3450, 3460,
3470, and 3480.

A new plant is chosen each month - visit
the arboretum website or kiosks.
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Winter Recipe: Hamburger Vegetable Barley Soup and Apple Dumplings

Hamburger Vegetable Barley Soup
Makes 11 cups

1% Ib. ground beef

7 cups water

4 beef bouillon cubes

(or 4 Tbsp. instant bouillon)

2 cups sliced carrots

1% cups coarsely chopped onions
1% cups chopped celery

1/2 cup chopped green pepper
1/3 cup barley

1% tsp. pepper

1/4 cup catsup

2 bay leaves

1 (28 0z.) can tomatoes, undrained
1 (8 0z.) can tomato sauce

Membership Update

Brown ground beef; drain. Stir in
remaining ingredients; bring to a
boil. Cover and simmer 1 hour.
Take out bay leaves. Let cool; re-
move fat. Freezes very well.

Apple Dumplings
Serves 16

2 Granny Smith apples

2 (8 count) tubes crescent rolls
1 (12 0z.) can Mountain Dew"
1 cup granulated sugar

1 tsp. ground cinnamon

2 sticks butter

Peel and cut apples into 8§ pieces
each. Wrap each piece of apple with

one crescent roll. Put in pan, seam side
down. Melt butter in a different pan.
When completely melted, remove
from heat and stir in sugar and cinna-
mon until it becomes a little thick.
Spoon this mixture over top of each
roll. Pour Mountain Dew around each
roll and around edges; not on top. You
want the sugar and butter to stay on
top of each roll. Bake at 350 degrees
for 45 minutes Delicious to serve
warm with vanilla ice cream.

Both recipes are taken from the Boone
County Farmer’s Market Website.
Find more like this at
www.boonecountyfarmersmarket.org.

Please take a look and see if your
membership is expiring soon. Visit
www.bcarboretum.org to renew your
membership online or print off a
membership form to mail in. Be sure to
check out our list of new and improved
membership benefits!

Pat McLaughlin 2-28
Joyce Nessler 2-28
Kathy and Don Plake 2-28
Lynn Thompson 2-28

Thanks to our new members and to those
who have renewed their memberships of
the Friends of Boone County Arboretum!

Janet Samples

Kris Stone

Ginny Yahl

Catherine Baker (Supporter)
Freda Carlin

David Whitehouse (Supporter)

And brand new members:

David Fangman 2-28 . Kathy and Brian Larcom (Benefactor)
Kitty Haberz 2-28 Connie Houscholder (Sponsor) Karen and Rick Fugate
Mardie Hay 1-31 Andrew Johnson Connie and Jack Sullivan
Jim and Carolyn Roth
The Arboretum Friends of Boone County Friends of Boone County
Arboretum Arboretum
Staff Officers Board of Directors

Kris Stone, Arboretum Director
Josh Selm, Arboretum Curator
Mike Klahr, Extension Agent
Laura Kline, Volunteer Coordinator

Marea West, President
Denny Mathis, Vice President
Martin West, Treasurer

Janet Samples, Secretary

Catherine Baker, Ed Bowmann,

Cathy Flaig, Mary Alice Gruden,

Alvera Kincart, Mike Klahr, Laura Kline,
Denny Mathis, Linda Padgett, Kris Stone,
Jan Taylor, Vicky Tewes,

David Whitehouse

The mission of Friends of Boone County Arboretum is to create community awareness and participation at the arboretum by involving
individuals, families, schools, sporting groups, community organizations, garden clubs, and other interested parties
through memberships, donations and active volunteerism.
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FRIENDS OF BOONE COUNTY
ARBORETUM

Phone: 859-586-6101
Fax: 859-586-6107
Email: arboretum@boonecountyky.org

We're On The Weh!
www.hcarhoretum.org

Can You Plant Old Vegetable Seeds?

COOPERATIVE
EXTENSION
SERVICE

UK

UNIVERSITY OF KENTUCKY
College of Agriculture

P.O. Box 876
6028 Camp Ernst Road
Burlington, KY 41005

Dr. Mike Klahr, Extension Agent for Horticulture

Question: I’ve been looking through seed
catalogs, but I just found some old vegetable
seeds in my basement from the past several
years. Do you think they are still good? How
long will vegetable seeds keep?

Answer: If you’re like me, your eyes are
bigger than your garden, so you often have
seed left over from previous years. Be sure
your leftover seeds can germinate before you
send in that new seed catalog order, or visit
the local garden supply center, since you may
need to buy some replacement seeds. When
properly stored, many vegetable seeds will
remain viable, or able to germinate, for three
or more years, including tomato, carrot,
pumpkin, cucumber and cabbage. However,
a few vegetables (spinach, onion, and sweet
corn) produce seeds that remain viable for
less than 2-3 years. It’s best to buy fresh
seeds of these vegetables every year or two.

It’s easy to check the viability of vegetable
seeds that are more than one year old by using
the “rag doll test.” Simply wrap 10 to 20
seeds from each packet in a paper towel that’s
moist, but not dripping wet. Roll or fold the
paper towels to enclose the seeds and put
towels in a sealed, air-tight plastic bag. Puta
label in with the seed-containing paper tow-

els, or mark the outside of the plastic bag. Put
the plastic bags in a warm area where the tem-
perature will range from 70 to 80 degrees Fahr-
enheit. The refrigerator top is a good storage
location, especially if there are cabinets above
to hold in heat the refrigerator generates.
Viable seed should germinate in one to two
weeks. If 75% or more of the seeds germinate
from any given packet, you know those seeds
will be fine for planting in the garden in 2010.
It’s still okay to use seeds if about 50 percent
germinate from a packet. However, you might
want to “plant thicker” and use twice as many
seeds as normal at planting time, to make up
for the lower germination rate. If 30 percent or
fewer of the seeds in a packet germinate, it’s
best to order or buy fresh seeds. Otherwise,
you will have large bare patches with no plants
in the garden rows.

If you depend on a good harvest from some
major crops such as snap beans, sweet corn,
butternut squash or pickling cucumbers, it’s
probably wise to plant a mixture of new and
old seeds, rather than using only the old seed.
Buying some extra fresh seed is cheap
insurance that you’ll have fresh produce
available when you’re ready to preserve it. It’s
a real setback to wait two weeks for old seeds
to germinate in the garden, only to find out that

you have to replant. Then your harvest has been
delayed by two weeks.

When you purchase seeds, check labels and buy
only those packaged for the current growing
season. This practice will ensure that you’re
getting the freshest seeds available. If you have
some corn, bean, cucumber, squash, pumpkin,
melon or other warm-season seeds remaining
from the 2009 growing season, the following
tips will help you keep them viable for planting
in May. Also follow these tips at the end of the
2010 season. Storage conditions are very
important to maintain high germination rates of
leftover seeds. Try to keep seeds as dry as
possible. Enclose seed packets in an air-tight
container such as a glass jar or plastic food
storage box with some dry powdered milk,
silica gel or other drying agent in the bottom, to
keep them dry and protect against insect
infestations and rodent feeding. Although
refrigeration isn’t necessary, keeping seeds
cool, but not freezing, will also prolong their
viability. Periodically check stored seeds for
mold. If mold is present, throw away any
damaged or decaying seeds. Allow the
remaining seeds to air-dry for a few days before
resealing the container.



