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N A T I O N A L  P E R E N N I A L  M O N T H

June is National Perennial Month.  It is time to 
look at what flowers we can plant here in 
Central Texas for a drought tolerant landscape. 

Full  Moon
June  7  2009

JUNE

ot  only do perennials look 
pretty but they are a very wise 
choice for your landscape for 

a number of reasons.  First of all they 
are tolerant to both cold and drought.  
I know you what you are thinking, how 
can they be tolerant to both cold and 
drought?  Have you ever heard the 
term roots run deep?  Well, it applies 
here, even if this is not where it came 
from.  I don’t know where the saying 
came from honestly.  What I do know 
is that a perennials roots are very deep 
because of the fact that they have been 
growing and flourishing for years. 
Annuals on the other hand spend all of 
their energy blooming and then putting 
off seeds.  They reseed themselves for 
the following year.  A perennial is a 

plant that lives for more than two 
years.  An herbaceous perennial spends 
it’s energy growing and blooming 
during the spring and sumer and then 
dies back during the autumn and 
winter.  In the spring it blooms again 
from the rootstock, as opposed to an 
annual that  reseeds itself.  A woody 
perennial has hard stems above ground 
that survive all winter.  You are familiar 
with the bamboo or blueberry bush.  
By having a hearty stock of roots that a 
perennial continues to 
live off of it can sustain 
longer periods without 
water because the roots 
are drawing water from 
deeper in the ground.    
Continued pg.  2

Monday

Monthly 
Meeting
Monday, June 8, 
2009  from 7- 8:30 
PM at San Marcos Public Library, 
Hopkins, San Marcos, TX. It is movie 
night.  We will be watching “The Real Dirt 
On Farmer John”. Bring a snack 

Saturday June 13

Potluck At Rio Vista at 4 PM	
This is time to let your hair down and 
have fun.  We have so many members 
this is a great way to get to know each 
other.  Bring a covered dish and your 
own beverages.  We will have grills there. 
Remember to keep hot foods hot and 

cold foods cold.  It should be a 
great day to enjoy the river.  Bring 
friends if you want and if you play 
an instrument you can bring it too!  
We are trying to line up music for 

the afternoon. It should be a great day.  
The address of Rio Vista Park is 555 
Cheatham Street, San Marcos, TX 78666

Tuesdays & Thursdays

Saint Vincent De Paul Garden
Volunteer at the saint vincent De paul 
Garden and help feed the hungry in San 
Marcos.  Right now we are weeding 
digging beds and planting. The garden is 
in the Community Garden behind St. 
Johns Church plot 8. call me Suzi at 
512-667-4379 or email me at 
ediblesanmarcos@gmail.com . There will 
be a post on the web 
EdibleSanMarcos.wordpress.com 

Perennials Have Big Benefits    

N

R
E

L
I

A
B

L
E

 


 

 
B

L
O

O
M

S

Monthly Events 

mailto:ediblesanmarcos@gmail.com
mailto:ediblesanmarcos@gmail.com
http://ediblesanmarcos.wordpress.com
http://ediblesanmarcos.wordpress.com


Perennials Are Low Maintenance and a Drought 
Resistant Choice

he water  is more plentiful 
deeper under the surface of 
the soil.  As you know the soil 

dries out very fast in this heat. The top 
two inches of soil on any given 
afternoon in Texas in likely to be bone 
dry unless you have mulch on. (Which 
I highly recommend putting on 2 to 4 
inches of mulch.  It saves on water, and 
less stress on your plants!). Therefore 
the deep roots of perennials have 
nothing to fear because they are deep 
in the cool soil.  The perennial plants 
can lasts for years, the older the 
perennial the longer and denser the 
root stock. 

Now that you understand the root 
system a little better, you will see the 
importance that perennials play in 
keeping  soil erosion under control.  
Because of the denseness of the root 
system perennials hold the top soil 
from washing away, thus preventing 
soil erosion.  

If you are tired of weeding your 
landscape then perennials are for you.  
Many perennials will choke out weeds 
as well, thus eliminating the need for 
pulling a lot of weeds in your flower 
beds.  Do make sure to look at the 
plant lists and see if the plants you 
choose are aggressive or not.  If the 
plants that you choose for your 
landscape are aggressive then steps can 
be taken to keep them under control.  

Anytime I plant anything in the mint 
family for example, I take these steps. 
First, I layout my design.  If I am doing 
a large landscape I use string to layout 
the flow of my beds.  Then I do my 
normal bed preparation, digging 
adding compost and organic fertilizer.  
I then bury a bucket or can with the 
bottom blown out for single plantings.  
For larger plantings I use edging inside 
the bed as well as along the border.  
There are times that I like my plants 
to mingle and I do not contain them. 
Not all perennials are invasive. Then I 
add 2 to 4 inches of mulch.  So think 
about your design before you plant.  
There are some great data bases out 
there to give you ideas of what your 
plants will look like later and how 
much care they will need.   

I really like perennials because you 
don’t have to think about them at all.  
Nature takes care of the timing for 
you.  The bloom time is already 

hardwired in to mother nature.  When 
the right temperature or day length 
hits then there you go, a spectacular 
show!

Speaking of low maintenance,  you 
only need to water your perennials 
once or twice a week in the summer. 
And native perennials are naturally 
more resistant to insects. 

Helpful Links With Color Photos 
Click on this wonderful link to show 
you some great drought tolerant 
perennials, this is a PDF file that you 
can save to your computer as well.  
http://www.ci.austin.tx.us/growgreen/
downloads/perennials.pdf  Here is a 
fantastic website to help you with your 
local drought tolerant plants, it is 
interactive and there are many search 
engines to choose from including 
bloom color and hours of shade http://
www.wildflower.org/collections/
collection.php?collection=centex_sun

T

The Yellow Bells and the Firebush are Colorful 
Choices That Have a Long Bloom Time 

Blue Plumbago a Striking Choice
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New Moon  June  22

June’s Fresh 
Vegetables

Arugula                                                
Beans, Snap                                       
Beans, Lima                                         
Beets                                                                                        
Carrots                                                 
Chard                                                
Collards                                               
Corn                                           
Cucumbers                                           
Edamame                                                    
Fava beans                                             
Garlic                                                  
Kale                                                                                                                    
Mustard Greens                                                    
Okra                                                                        
Onions                                               
Parsnips                                                     
Peas                                       
Peppers,Hot                           
Peppers,Sweet                                       
Potatoes                                               
Ramps                                           
Tomatoes                                                
Shallots                             
Squash,Summer                            
Zucchini

June’s Fresh Herbs

Basil                                                                     
Catnip                                                
Cilantro                                                     
Dill                                                        
Fennel                                                  
Lemon Verbena                                          
Lavender                                               
Lemon Balm                                         
Lovage                                             
Marjoram                                                 
Mint                                                  
Oregano                                             
Parsley                                              
Rosemary                                                    
Sage                                                    
Savory                                              
Tarragon                                             
Thyme

What’s in Season
Time to plant

Plant Vegetables in June from 
Seeds

Amaranth                                           
Beets (first week)                                                                                             
Cantaloupe                                 
Cucumber                                       
Chard                                           
Chicory                                         
Greens- Warm Season                     
Malabar Spinach                               
New Zealand Spinach                      
Okra                                                 
Peas Black Eyed                              
Peas Crowder                                
Salsify                                                        
Pumpkin                                         
Squash, Winter                            
Watermelon                            

GREEN IDEAS TO SAVE MONEY                                                                       
 

Next time you need coffee filters 
buy the reusable coffee filters.  For the 

same price of a pack of coffee filters 
you can purchase a reusable coffee 
filter that lasts 3 years or more. 

 Think of the trees that you are 
saving along with the money that you 

are saving.  
The reusable coffee filter baskets 

come in plastic and stainless steel and 

are available at your local grocery store 
and department stores in the coffee 

aisle right next to the coffee filters!

Plant Vegetables in Early June 
From Transplants

                                                      
Cantaloupe                                  
Eggplants                                              
Okra                                                
Peppers, Hot                                  
Peppers, Sweet                              
Squash, Winter                                   
Sweet Potato Slips                                          
Tomatillos                                     
Tomatoes                                  
Watermelon

Plant Herbs in June

Basil                                                   
Bay                                               
Catnip                                          
Chives                                            
Comfrey                                         
Epazote                                     
Lavender                                       
Lemon Balm                                       
Mexican Mint Marigold                  
Marjoram                                              
Mint                                                
Oregano                                            
Pennyroyal                                      
Rosemary                                           
Sage                                               
Summer Savory                                 
Winter Savory                                     
Thyme                                               
Yarrow

Plant Annual Plants and Flowers 
Amaranthus                                        
Balsam                                                
Wax Begonia                                     
Blue Daze                                        
Celosias                                           
Coleus                                        
Copperleaf                                     
Cosmos                                            
Marigold                                      
Mexican Heather                               
Penta                                           
Periwinkle                                          
Portulaca                                          
Purslane                                                
Vinca                                                                   
Zinnia



Eat ing  healthy

I will try to make it as easy as possible 
for you each month with a list of what 
is in season right here in Texas.

June’s Fresh Fruit

Apricots                                      
Blackberries                                  
Blueberries                            
Boysenberries                                 
Cantaloupe                                         
Cherries                                               
Grapes                                           
Honeydew                                               
Limes                                          
Mandarin                                            
Mission Figs                                           
Nectarines                                         
Peaches                                         
Raspberries                                 
Strawberries                                   
Tangerines                                    
Watermelon

Tips For Buying Produce
Always make sure the produce is brightly  
colored and firm to the touch.  This 
assures you that it is fresh.  Produce that 
has been sitting around looses color and 
texture along with vitamins, enzymes and 
nutrition.  When purchasing your 
produce be on the look out for a sticker 
or a sign to see if it was grown locally.  
Fruit should have a sticker on it saying 
that it was grown in Texas.  Go Texas!  
Grocery stores are usually proud to 
display that produce is grown locally.  If 
you don’t know, just ask the produce 
manager.  If your local store doesn’t 
carry a wide variety of local produce, just 
ask the produce manager.  The more 
requests that they receive the more likely 
they are to get the merchandise.  I know 
the Big HEB here in San Marcos is real 
good about getting organic fruit in if we 
ask. So ask for local organics.  It is a 
supply and demand world out there!

What’s in Season
Time To Plant

Plant Annuals From Seeds

Amaranthus                                        
Aster                                                   
Balsam                                                         
Castor Bean                                   
Celosias                                         
Cleome                                               
Cypress Vine                                    
Feverfew                                                  
Four O’ Clocks                                 
Heliotrope                                     
Impatiens                                           
Marigold                                     
Moonflower                                          
Morning Glory                                     
Nasturtium                                       
Nicotiana                                     
Periwinkle                                                          
Salvia                                                           
Torenia (wishbone Flower)                     
Vinca                                                   
Zinnia 

Plant Early

Sunflower                                    
Tithonia (Mexican Sunflower)

June 6 is National Trails Day  
We have miles of greenspace in 
the San Marcos area so go out 
and enjoy a hike. Learn more 
about our local greenspace at 

www.smgreenbelt.org/
For more information on 
National Trails Day go to 

//www.americanhiking.org/
NTDGeneralInfoFaq.aspx

Go enjoy the sunshine, you 
deserve a break! Take a hike 
and get some exercise it is fun!

Are your Plants Hungry?                  

Don’t forget to feed your plants this 
month.  Remember to side dress, like a 
nutritious snack for plants, to keep them 
going healthy and productive.  Just a 
general organic fertilizer or well rotted 
manure will do the trick.

Plant Perennials From 
Transplants

Beebalm (Monarda Didyma)       
Butterfly Weed (Asclepias Tuberosa) 
Copper Canyon Daisy              
Cupheas                                             
Daisies                                          
Daylily                                         
Echinacea (Purple Coneflower)                              
Eupatoriams                            
Gayfeathers (Liatris)                            
Goldenrod                                  
Ornamental Grasses                       
Lamb’s Ears                                  
Lantana                                      
Plumbago                                            
Red Hot Poker                               
Ruellias                                            
Salvias                                         
Santolina                                          
Sedum

Mulch, Mulch,Mulch
                                                               
It is hot out and the surface of the soil 
dries out at an astonishing rate here in 
Texas.  Mulch the soil with 2 inches of 
compost or straw to keep the moisture 
in and heat out. If you use a wood 
product keep it away from squash and 
pumpkins as it harbors squash bugs 
and squash vine borers. Grass 
clippings are another good option for 
mulch in your garden as long as there 
have not been any chemicals used in 
the yard.
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10 Reasons Why We Should Buy Local Produce

1.  Locally Grown Produce Is More Nutritious - Locally grown produce is picked fresh and brought to market.  Locally 
grown produce is usually picked that day or the night before.  Produce that is not grown local has been picked at least one to two 
weeks previous or more and has lost valuable enzymes.  Sugars in the food turn into starches. That is why peas and corn on the 
cob just don’t taste as fresh as the ones Grandpa used to grow in his backyard, they have a high sugar content which if  not cooked 
soon after cooking turns into starch and tastes more like tapioca!

2. Locally Grown Produce Tastes Better - Now after the farmers pick the produce it has to be shipped and then it sits in a 
warehouse waiting to be shipped to the grocery store.  The average distance for a piece of  produce to travel to end up on your 
plate is 1500 miles.  We get produce from Mexico, Australia, Chili, Florida, South Texas among others. Wow!  Now that little 
piece of  produce is getting thirsty because it is Texas after all.  It is no wonder that produce just isn’t as tasty or is kind of  lifeless 
after such a long journey. If  you think about it,  we need time to recover after a trip!

3. Buying Locally Grown Produce Helps to Preserve our Environment - Less transporting of  produce means less burning of  
fossil fuels, which contributes to pollution and ozone pollution. When you purchase local, within 100 miles of  your home, you cut 
down the waste that is associated with the needless transportation of  goods.  You also cut down on the needless packaging of  
goods when you buy your fruit and vegetables at a farmers market.  Produce is minimally packaged at farmers markets, thus 
resulting in less waste.

4. Genetic Diversity is Preserved When Buying Local Produce - Traditional agriculture typically uses hybrid varieties that 
will hold up against the rigors of  machine packaging and handling.  They are bred to have tough skins that protect them from all 
of  the handling and shipping and preserve a long shelf  life.  Hybrid seeds cannot be saved  most of  the time because they are not 
open pollinated.  Hybrid varieties are very susceptible to insect infestation. Local organic farmers use heirloom open pollinated 
seeds.  These seeds have been passed down from generations.  They have a wide array of  shapes and colors.  Local farmers like 
heirlooms because they taste better, withstand weather, disease and insect extremes and they give their customers a variety.  
Farmers can also save the seed from heirloom and open pollinated seeds.  Buying local keeps out seed heritage going.

5. Local Produce is GMO Free - There are a lot of  major farms growing genetically modified food out there.  The good thing 
about local produce is you know where it came from and you know it is GMO free.  Small farms do not have access to GMO 
seeds.

6. Buying Local Produce Supports Local Farming Families - The prices that farmers receive at the wholesale market at at 
an all time low. They receive an average of  ten cents on the dollar.  It is an actual loss on the cost of  production.  It is no wonder 
that farmers are a dying breed.  Buying directly from a farmer at a farmers market or a CSA will cut out the middle man and put 
the money in the farmers pocket where it belongs. After all the farmer did all the work!

7. Buying Local Produce Preserves Open Space - The housing market is surrounding us at an ever increasing rate, they are 
taking up every empty lot and turning a few acres into a complex. By purchasing food locally you are keeping the farms and fields 
open, lush, green and growing.  Support local agriculture and you can still drive by and see cows grazing in the field,or rolling 
fields of  grain instead of  concrete walls. 

8. Local Farms Help Clean up the Environment and Benefit Wildlife - Organic farmers are good stewards of  the land.  
They use good management practices like low tillage and cover cropping techniques to help conserve on soil erosion and water 
conservation.  Cover crops not only add valuable nutrients and humus needed in the soil they also capture carbon emissions to 
help fight the effects of  global warming.  The estimates are that farming could reduce 12-14% of  the carbon emitted by industry 
and vehicles.  The farm is a diverse place it has many intricate parts to it that make it beneficial to wildlife.  The fields, ponds, out 
buildings, hedgerows and wooded areas make it a haven for many species of  birds, herons, bats, rabbits, fox and many more.

9. Buying Local Produce Builds Community And Secures the Future - Buying local is keeping the money in your neighbor 
hood and keeping the farmer in business right in your community.  Buying from a local farm gets you in touch with what is going 
on in nature when the farmer tell you what wonders each new season is bringing.  You also learn about his triumph and failures 
due to weather and insects. You learn about his family, and become connected with others in the community. 

10. Local Produce Keeps Your Taxes in Check - According to several studies, suburban  development costs more than it 
generates in taxes, whereas farming contributes more in taxes than they require.  The averages are for every dollar in revenue 
raised by residential development , governments spend 41.17 on taxes.  This requires a higher tax of  all tax payers.  For each 
dollar of  revenue raised by forest, open space or farm the governments spend 34 cents on services.

  Buy local today, stay healthy, keep the environment clean, keep your neighborhood alive! 



Harvesting and Curing Onions
he hot topic these days seems 
to be how to harvest and cure 
your onions.  I have had many 

people come up to me and ask how to 
cure the onions.

Curing on onions is an important 
process.  You want to be sure and 
remove an adequate amount of 
moisture from the outer area of the 
onion so that is will not spoil.  If you 
cure your onions properly they will 
hold for 6-9 months.  That is just in 
time for fresh ones!

Let me help you along with this 
process, it is really very easy and the 
onions keep really well.  My only 
problem is I always run out! but I 
always have scallions in the garden, so 
I am never without an onion, have no 
fear!

First things first 

If you had an onion bloom you need to 
use that onion right away.  The flower 
stalk that was sent up is hard and 
unlike garlic is poses a problem for 
spoilage.  The onion will spoil there 
and rather quickly.  Take any onions 
that have flowered and set them aside 
and use them first.

You can tell the onions are ready to 
harvest because the leaves have started 
to yellow and the skin has started to 
become papery around the onion.  
your onions have fallen over they will 
be ready to harvest 10 to 14 days later. 
If you leave them in longer than the 14 
days they are likely to start to rot or 
start to grow again.    If you want to 
harvest early you may push the onion 
tops over gently (not break their neck!)  

Make sure you harvest on a sunny day.  
After you have waited what seemed 
like and eternity, get a digging fork or 

shovel and gently dig your onions out.  
Pulling them by the tops may damage 
them for storage.  Lay them on their 
side for one day in the heat, letting the 
tops to cover them from sunburn.  The 
onions are dry when the roots are hard 
and  wiry like a little bristle brush. 
This is important so the onion doesn’t 
start to grow again.

Next,  take them to a shaded, well 
ventilated spot and let them cure for 
two weeks.  This shrinks the outer 
wrapping and seals it  from the outside 
elements of moisture, bacteria and 
germs.  You may cut the tops off at this 
time if you wish.  However do not cut 
them off any shorter than 1”.  1” is 
necessary to keep them from rotting.  
You may also braid the necks and hang 
them from the braid.  You may put 
them in trays to let them cure, just 
make sure they are getting a lot of air 
flow.  If you do not have a shady spot, 

then put them on the ground covered 
by a sheet to cure.  This will protect 
them from sunburn and the dew.  
When the skins rattle they are 
finished.

Once they are cured, brush the dirt off 
and grade the onions. 

Use the flowering onions first.

The sweet vidalia onions have a higher 
moisture content, so use them soon.

The next batch that you will want to 
use will be thick necked onions.  The 
circumference around the neck of the 
onion   Thick necked spoil quicker 
than thin.  

Onions need to be stored in mesh bags 
so they can have lots of ventilation.  
Put them in a cool dry place.  Optimal 
is 32-40 degrees F. I store mine 
hanging braided or in the fridge and 
they make it for many months. I also 
store loose ones in mesh bags. 

T

Braiding Onions is an Old Space Saving Technique Used in the 
Drying and Curing Process



Pest of the Month 
Beet Armyworm

on’t be fooled by his name, the 
beet armyworm doesn’t just 
attack beets.  I was out in my 

garden looking at my garbanzo beans 
and what did appear but this little guy 
burrowing INSIDE my garbanzo 
beans.  Yep, he ate the insides right out!  
Watch out this little guy eats a lot of 
crops and he is green so he sneaks up 
on you.  Here  are his favorite meals; 
asparagus, bean, beet, black eyed pea, 
broccoli, cabbage, cauliflower, celery, 
corn, cowpea, eggplant, garbanzo 
beans, lettuce, onion, pea, pepper, 
potato, radish, spinach, sunflower, 
sweet potato, tomato, and turnip. The 
field crops that he likes are alfalfa, 
citrus, corn, cotton, peanut, safflower, 
sorghum, soybean, sugar beet, and 
tobacco.

This pest has some other preferences 
besides your vegetable and grain crops.  
He loves weeds.  This is of course one 
reason that you need to keep your 
garden, AND the surrounding areas 
free of weeds.  If you do not keep the 
surrounding areas clean and free of 
weeds and debris it becomes a breeding 
ground for the pests that you are trying 
to get rid of.  The weeds that the beet 
armyworm likes are crabgrass, 
johnsongrass, morning glory, mullen, 
purslane, Parthenium, Russian thistle, 
Tidestromia, lambsquarters, nettleleaf 
goosefoot, and pigweed. These last 
three are preferred hosts and should be 
used as a trap crop for the beet 
armyworm.  

Getting to Know Him 

Unlike many other pests here in Texas 
this guy can have 6 generations because 
has a relatively short life cycle. It can 
take as little as 24 days to complete his 
life cycle.  And the female lays 300 to 
600 eggs in her life cycle.  That is a lot 

of crop consumption!  She lays her eggs 
in batches of 50 to 150 on the 
underside of the leafs near the tip of 
the branches and near the blossoms.  
The eggs are a greenish to white color 
and she covers them with fuzzy scales.  
When the weather is warm they hatch 
in two to three days.  

The beet armyworm larvae is very 
smooth skinned and almost has no hair 
at all.  He goes through 5 instars 
(molting stages). In the first two instars 
the larvae  is a pale green or a yellow 
color. Then he gets his stripes, so to 
speak, in the third instar.  He actually 
gets some pale stripes. In the fourth 
instar in when he gets darker on his 
back and  gets a dark 
lateral stripe.  The 
larvae in the fifth instar 
changes quite a bit, he 
is still green on his 
back but getting much 
darker and often 

getting a series of dark spots or dashes.  
See how much darker he is getting 
here?   On his abdomen he tends to 
have pink or yellow color and a white 
stripe laterally.  The spiracles ( places 
where he breathes from) are white with 
a narrow black border.  He also has a 
spot on the second abdominal segment. 
The larvae emerge at 1 mm long and 
the final growth is 30 mm long.

They pupate in the soil.  the  pupae is a 
light brown color and is 15 to 20 mm in 
length.  The pupal stage takes six to 
seven days.  

Then we have the adult moth, a 
medium sized moth.  She has a wing 
span of about 25 to 30 mm.  The 
forewings are a mottled gray and 
brown , they have a light colored bean 
shaped spot on them and have an 
irregular banding pattern to them.  The 
hind wings are more of a solid uniform 
gray or white color.  

D

The Beet Armyworm goes through different colors as he goes through different 
instars, getting darker as he gets older



Eradicating the Beet Armyworm
he hind wings have a dark line 
around the margin.  The 
moths get to work and mate 
soon after they emerge.  Two 

to three days later they are laying eggs.  
The egg laying period extends for a 
three to seven day period.  The moths 
only live for nine to 10 days after they 
emerge, just long enough to do their 
damage.  They are timed out so 
perfectly, it is no wonder that they have 
been in North America since 1876, 
originally  discovered in Oregon.  Their 
homeland is Southeast Asia.   

They are very damaging to crops. 
They quickly defoliate plants and 
tunnel into mature fruit.  The beet 
army worm comes in second place in 
the race of damaging cabbage crops 
against the cabbage looper.  There are a 
few beneficial insects that will assist  
you in getting rid of these pesky 
critters.  

Let’s send out an arsenal against 
the beet armyworm. There is some 
great news for us.  The beet armyworm  
has a host of natural enemies. His 
natural enemies are assassin bugs, 
bigeyed bugs, damsel bugs, lacewing 
larvae, minute pirate bugs, spined 
soldier bug,  Entomopathogenic 
nematodes (Rhabditida: 
Steinernematidae and 
Heterorhabditidae, spiders, the 
parasitic flies (Archytas apicifer and 
Lespesia archippivora), and the 
parasitic wasps (Trichogramma spp., 
Hyposoter exiguae, Chelonus insularis, 
and Cotesia marginiventris).  There is 
also a nuclear polyhedrosis virus that 
inflicts the most damage of all to the 
beet armyworm.  

In a nutshell, always try the least 
harmful solution first, which will be 
planting for  beneficial insects. This 

makes your garden healthier as a whole.  
It just functions more as one complete 
ecosystem. Plant a permanent 
hedgerow or row in your garden for the  
insects and predators to take up 
permanent residence.  By putting in an 
area that is permanent they can 
overwinter and be there in the spring 
ready to fight for you. remember they 
need a home to hang their hat on too. 

Biorationals. Try the least invasive 
first which would be handpicking.  For 
the home gardener this method is quite 
ample.  It is difficult with this fellow as 
he is green.  Watch for the little 
emerging fellows they are small and can 
get away on you!  Next there are 
Entomopathogenic nematodes 
(Rhabditida: Steinernematidae and 
Heterorhabditidae), these rid you of 
other garden pests as well.  They are 
mixes in water and applied to the 
garden.  Amkon and Garden-ville carry 
them.  Refer to the May issue page 3 of 

The Sprout for a complete article on 
beneficial nematodes and their 
application (click here). 

Then, you can move on to Bt.  
Bacillus thuringiensis var. 
kurstaki and Bt. var. aizawai soil 
bacterium that occurs naturally.  It is 
only effective on the larvae stage.  They 
ingest it and the spore of Bt paralyzes 
the cells in the gut.  It is in essence a 
stomach poison.   The larvae has no 
more desire to eat the host plant.  Bt 
continues to invade the insects other 
body tissues multiplying in the blood, 
eventually leading to death.  It may 
take hours or a few weeks, all 
depending on how much Bt the larvae 
ate.  You can buy Bt locally in san 
Marcos at Amkon, Garden-ville, and 
Lowes.   Mix the Bt at the lowest 
recommended rate for the crop you are 
spraying and repeat every 7 days.  Make 
sure to shake before you pour the Bt 
and while you are spraying.    

T

The Beet Armyworm known for his tunneling capabilities, is found tunneling in 
my black garbanzo beans and eating the beans right out of the pods. 

http://ediblesanmarcos.wordpress.com
http://ediblesanmarcos.wordpress.com


Putting an End to the Beet Armyworm
o not  expose the Bt over 90 
degree F heat or it will become 
inactive.   

 Next in the line of defense is the  
nuclear polyhedrosis virus.  You 
will find it under the Trade name of  
Spod-X LC and it is mixed with non 
chlorinated water and sprayed on.  It is 
to be repeated again at the second 
instar stage.  

Eggs and larvae can be controlled with 
an application of 5% cottonseed oil.  
Test this on your crop first because 
some crops are sensitive to the 
cottonseed oil and it may damage your 
crop.  

Spinosad is another solution for 
controlling the beet armyworm.  
Spinosad is made of spinosyns A and D, 

they are substances that are made by 
aerobic fermentation.   The species 
that is being fermented is 
Saccharopolysora spinosa of the 
actinomycete species. They were found 
in the Caribbean in soil samples in 
1982. They are the filamentous bacteria 
that are in the soil that give it that 
sweet earthy smell.  Spinosad works by 
ingestion, activating the nervous 
system of the insect, causing loss of 
muscle control.  The insect dies of 
exhaustion because of the continuous 
activation of motor neurons.  This 
usually happens within one to two 
days.    

Lastly Neem products are also quite 
efficient at controlling our little 
intruders.  Both Neem and 
Azadirachtin are products that are 

extracted from the seed of the Neem 
tree.  This tree is found in India and 
southeast Asia.  You can buy neem oil 
at Garden-ville.  It is best to mix it 
with some dish soap (not detergent) 
for even dispersal.  Remember as we 
are climbing up the ladder of 
insecticides here we are also 
potentially harming beneficial insects.  
Make sure anytime you use an 
insecticide, even if it is made from 
plant based materials that you do not 
use it in the afternoon when honey bee 
activity is high.  You want to be sure to 
spray very early in the morning or in 
the evening to avoid killing the bees. 

As always make sure to rotate crops 
and clean up after you harvest your 
crop.  Put a cover crop in so that you 
put an end to remaining life cycles.  

D

Recipe of the Month  - Suzi’s Four Cheese and 
Kale Pizza

1 Whole Wheat Pizza Crust
1 Bunch Kale Chopped(or your favorite green)
1 Vidalia Onion Chopped (or sweet onion not yellow onion)
3 Cloves Garlic Pressed
1 -1/2 Tbl Organic Butter
2 Tbl Organic Olive Oil
2 Tbl Fresh Basil Chopped
2 Cups Mixed Cheeses - Provolone, Mozzarella, Swiss, Cheddar 
1/2 tsp Organic Season Salt
1/2 tsp Fresh Ground Black Pepper
2 Tbl Course Yellow Corn Meal

1.  Put oven rack on lowest setting and preheat oven to 500 degrees F.  Make pizza crust ahead of time if you are making your own crust.  (If you 
want to learn how just ask me, it is not hard)

2. Wash kale in a sink of water and tear out midribs. Tear or cut into small pieces. Put in a large pan of boiling water and cook until tender.
3. While the kale is cooking melt butter in a large saute pan and add the onions and garlic.  Saute on low to med low until the onions are a 

translucent color, about 5 minutes.
4. Drain the kale well, but do NOT squeeze out or you will make it too dry. Just let it set in the colander and do its thing.  Put the kale mixture into 

the onion and garlic mixture.  Stir in basil.  Add season salt and pepper to taste.  
5. Spray cookie sheet with organic Pam or olive oil. Sprinkle the cornmeal on cookie sheet to keep it from sticking. Put down your pizza crust and 

brush with olive oil.  Spread the kale mixture on top of the pizza crust, then sprinkle the cheese on top.
6. Bake at 500 degrees F for 8 minutes.

This is a very fast and delicious recipe.  An Edible San Marcos member Robin Delia inspired me to make this pizza, She gave me the idea to make 
it wrapped in bread dough, but I went a different direction. Thanks Robin!


