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The blooming prairie

by Carolyn Barrette
The June meeting will provide the 

opportunity for Master Gardeners to 
view the Star Prairie Seed Farm in 
early summer. At our visit last fall, 
our hosts invited us back to see the 
the prairies and wetlands during the 
early blooming season. Chris Trosen, 
wildlife biologist for the St. Croix 
Wetland Management District, and 
Alex Bouthilet, whom you remem-
ber as our 
Garden U 
speaker, 
will lead 
the tour. 

Bouthilet 
is treasurer 
of the St. 
Croix Valley 
chapter of 
The Prairie 
Enthusiasts and  co-founder of a non 
profit called The Native Seed Project 
with the goal of making native seed 
and plants more attainable.

Parking is on site, but car pooling 
is advised. Bring a chair. You may 
want to come about 6 p.m. to see the 
shop and prairie. 

Our annual plant sale grossed $5,742.15, more than $1,100 more than last 
year.  “Thanks to everyone who helped make this possible,” said Plant Sale Manag-
er Renee Clark.

Other managers include Leroy Clark, Cindy Gleason, Marilyn Gorham, and 
Christine McGinnis. Thanks also goes to Heather Lacke who advertised the sale, 
to members who donated plants, to those who helped at Friday night’s sorting and 
pricing, and to those who worked on Saturday. At least 50 SCVMGA members 
were involved.

A special thanks to Corky Weeks for keeping this sale going for the past 10 
years, 2008 - 2018, and for mentoring the new team. Thanks to Board President 
JoAnn Ryan for finding five 2019 team managers to relieve Corky of this huge 
undertaking.

JUNE MEETINGPlant sale exceeds expectations

High School students put their energy and hoes to work on Student Service Day at the 
New Richmond Community Garden last month.

PHOTO BY SUE BALLARD

Thursday, June 27
6:45 p.m.

Star Prairie Seed Farm1643 County Rd HTake Hwy. 65 north of New Richmond, turn east onto County Rd H.

https://www.google.com/maps/place/1643+County+Rd+H,+New+Richmond,+WI+54017/@45.1936456,-92.4825332,12z/data=!4m5!3m4!1s0x52b2a7525b06c6c7:0x90a4cd8aabf195b9!8m2!3d45.1936456!4d-92.4803392?hl=en
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Dandelions! More work on the lawn! We spend the 
whole summer digging or spraying those noxious weeds!  

Grumbling and sweating through those 
warm summer months.

But, wait a minute! These pretty yellow 
flowers provide a lot of good things. Con-
sider some of the benefits of dandelions.  
This “teeth of the lion” name came from 
the Middle Ages. The pointy leaves look 
like teerh. You would think they would 
have been eradicated by now.  

Well, ounce for ounce the leaves pro-
vide more potassium than bananas. The 

President’s Message
blooming flower heads are often used in wine making. The 
roots are a substitute for coffee Bake them until they are 
crispy. Then grind them up and brew. Pretty tasty!

Dandelions have been used to make salads early in the 
spring while they are young and tender or boiled to create 
a side dish that tastes like spinach.

Birds and mice eat the seeds and 
insects thrive on them. They open on 
sunny days and close on cloudy days.  
They also close at night.

Give them a chance. Let them work 
for you. What’s wrong with yellow 
accents in your lawn?JoAnn Ryan

by Debby Walters
The second tour is to Barbara Bur-

gum’s gardens/landscape in Wayzata. It 
will be Sunday afternoon, July 21. Bar-
bara’s gardens have recently been in-
cluded in the Garden Club of America 
archives at the Smithsonian Institution 

in Washington, D.C. She has two acres 
of vegetable, rain, perennial and prairie 
gardens on the shore of Lake Minneton-
ka. An article about her landscape can 
be found in the January/February 2019 
Northern Gardener magazine.

On Wednesday, August 14, River 
Road Honey Farm in Prescott is the 
destination. Audrey and Eske Bennetson 
will share with us the plants that pro-
vide their bees with food plus informa-
tion on beekeeping.

Hope you can join the group for one 
or all of the trips. Questions can be di-
rected to Debby Walters or Anita Justin. 

SCVMGA Tours
The focus of this year’s conference is 

to inspire Master Gardener Volunteers 
to take action in their communities 
around the state Master Gardener Pro-
gram priority areas: 

Pollinators
Clean Water
Local Food
Nearby Nature
Climate Change
Plant Biodiversity
Horticulture Skills
The hallmark of this conference will 

feature hands-on sessions sharing new 
and cutting-edge learning about Bugs, 
Trees & Garden Design. The event will 
take place at the Minnesota Arboretum. 
Click here for registration information.

Wisconsin has 20 species of native 
bumble bees, and many of these im-
portant pollinators are in decline. 

You 
can help 
improve 
conditions 
for bum-
blebees 
by volun-
teering for the Wisconsin Bumble Bee 
Brigade, a partnership between the 
Wisconsin DNR and members of the 
public. 

The brigade’s objectives are to 
develop an accurate map of species 
districutions, identify species-hjabitat 
associations, assess habitat conditions 
and determine threats, and monitor 
trends over time. monitors bumble bees 
in order to improve conservation and 
management activities. If you want to 
participate, the best way to get started 
is to sign up for a training session. One 
will be held in St. Croix Falls:

What’s Happening?
Minnesota MG Conference

Friday, June 28
1:30 p.m. - 5:30 p.m.
Saturday, June 29
8:30 a.m. - 4:30 p.m.

WATERCOLOR IMAGE: “DAHLIA” BY LYNNE HAGEN

Volunteers needed for 
Wisconsin Bumble Bee Brigade

Tuesday, July 2 
9 a.m.-1:30 p.m.
St. Croix River Visitor Center
401 N. Hamilton Street 
St. Croix Falls

http://www.arboretum.umn.edu/EMGConference2019.aspx
http://wiatri.net/inventory/BBB/
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Nitrate screening for water at May meeting

 Fifty-seven members, two guests, and Diana attended 
the May meeting. Thirty members, or 52 percent, had a free 
nitrate screening of their private well water. 

Tammy Traxler, Conservation Planner for St. Croix County 
Community Development Dept., stressed the need for well 
water testing in St. Croix, Polk, and Pierce counties, especial-
ly during this “Year of Water” as announced by Wisconsin 
Gov. Tony Evers. 

As the calendar turns to June, it is time to think about 
county fair time. St. Croix County Fair is July 17-21. 

Our theme this year is “Healthy Gardening with Kids.” We 
will have display gardens outside the Home and Community 
Education (HCE) building.  The gardens will show how we 
can use different vegetables and herbs to make pizza, salsa, 
and smoothies. We will be creating recipe booklets on how 
to recreate the gardens at home, and recipes on how to use 
the yummy ingredients. 

New this year is our booth location. We will be located 
inside a commercial building. Please consider volunteering 
– it will be a delightful time!  Signup is available through 
Signup Genius  on our website or contact me, Amanda Law-
rence.  Any questions, please contact me, acschwake79@
yahoo.com. Thanks!

Landscaping and an entrance garden at Pine Glen Cem-
etery in Prescott will be the focus of our July meeting (The 
photo below is a before-picture.) A 2018 SCVMGA grant was 
awared to Carol Ahlgren, a Minnesota Master Gardener and 
and to her sister-in-law, Mari Mueske Jackson, a  Chippewa 
Valley Master Gardener. They inherited the care of the ceme-
tery from their parents. 

The cemetery is near Great River Road Visitor & Learn-
ing Center and Freedom Park Gardens at 200 Monroe St., 
Prescott. Situated along the bluff line, the center offers a 
spectacular 
view of the con-
fluence of the 
Missippissi and 
St. Croix rivers.

The meeting 
will be Thurs-
day, July 25 at 
6:45 p.m. at 
the cemetery 
entrance. 

PHOTO BY MRLUCKEY

Thirty MGVs lined up to have their well water tested for nitrates by Tim Stieber 
and Tammy Traxler (seated at table) at the May meeting.

New member Linda Kelly (left) talked 
to Tammy Traxler about test results.

Tammy covered sources of contamination, areas of greater 
amounts of nitrate, and the installation of reverse osmo-
sis system for removing nitrates from well water. Nitrates 
commonly result from agricultural and lawn fertilizer, animal 
waste, septic systems or decomposing organic matter.

 Tim Stieber, resource management administrator of the 
Community Development Department, assisted with the 
testing.

JULY MEETING

Sign up to volunteer at Fair
by Amanda Lawrence

Master Gardeners at work



BALDWIN-WOODVILLE
Western Wisconsin Health (hospital)
    Rosa Magnus
B-W Giezendanner School Forest*

Debby Walters
Viking Middle School*

Debby Walters

ELLSWORTH 
Pierce County Fair (Aug. 8-11)

Kevin Ballman
Ellsworth Ambulance Hall
   Kevin Ballman

GLENWOOD CITY
St. Croix County Fair (July 17-21)

Amanda Lawrence 

HAMMOND 
Hammond Community Garden

Mike Deneen

HUDSON 
Hudson Farmers Market Plaza 94              
    (Thursdays)   
    Maria Scheidegger
Hudson Hospital Community Garden
    Karen Jilek
Octagon House gardens(Mondays)

Jean Haut
Willow River Elementary School* 

Ramona Robinson
Willow River State Park 

Carol Hardin  
Christian Community Home 

Deb Pederstuen 
Hudson Public Library
   Joan Bushman

NEW RICHMOND 
SCVMGA New Richmond Garden*

Donna Cadenhead   
Deerfield Gables Care Center

Carolyn Craig Reflection garden

OSCEOLA
Butterfly Project
Jennifer Berg

RIVER FALLS 
Demonstration and Learning Garden                   

(Hoffman Park) Diana Alfuth
Junior Garden U* (late June)
   Diana Alfuth
Grow to Share Community Garden  
   (Hoffman Park) 
   John Ramstad
Rain Gardens, City of River Falls
   Zach Regnier
Have a Heart Farm

Bobbie Kuhn
River Falls Farmers Market (Saturdays)

Laura Milano
Westside Elementary Garden*
   Becky Cunningham

ROBERTS 
Cross Community Garden
   Mike Deneen

SOMERSET 
Christ Lutheran Church
    Karen Nork

TROY 
Town Hall
    Jill Berke
Glover Park Entrance
   Jill Berke 
Glover Park Prairie Garden
   Jill Berke 

WOODVILLE
Norseman’s Manor (senior living)
   Becky Strand, 715-222-5521

OTHER WAYS TO HELP 
Hospitality
    Bring treats to meetings. Contact
    Helen Heggernes or Bev Schomberg
Vegetable Garden Education
   Catherine Engstrom
Sprinklings Newsletter

Colleen Callahan 

Volunteer Opportunities 
If you have a project that you would like to include on this list, please contact John Ramstad, Volunteer Coordinator. 

Note: click on underlined names for direct email links.
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* Gardening with children

“Grow to Share” garden 
tour in River Falls

A ‘Grow to Share’ Garden Tour will 
be held Saturday, July 13 from 9 a.m. 
-noon at the River Falls garden plots in 
Hoffman Park. It’s hosted by SCVMGA 
members James Davis and John Rams-
tad. John is the Grow to Share Garden 
Manager as well as our SCVMGA 
Volunteer Coordinator. James is a board 
member of the Grow to Share Board of 
Directors, a non-profit in River Falls. 

It’s a great event and a fun oppor-
tunity to see what they are growing 
and sharing locally for the River Falls 
community! Meet the Board of Direc-
tors, tour the garden plots and grab a 
cup of coffee at their coffee station. 
Master Gardeners will be available for 
community members to ask gardening 
questions. 

For questions, contact James Davis, 
jdavislmft@gmail.com, or John Rams-
tad, john.ramstad@yahoo.com

New SCVMGA apparel
Remember to order your new 

SCVMGA apparel. The logo is on 
the upper left chest. You can choose 
among a V-neck (ladies 
cut) t-shirt, a crew 
or “rounded” neck 
(unisex cut) t-shirt, 
a long-sleeved 
round neck t-shirt or 
a polo shirt.  The logo 
is screen-printed on 
all shirts except the 
polo shirt, which will be  embroidered. 
All come in sizes:  S, M, L, XL, XXL. 
Additional items may be available in 
the future.  All shirts, except the polo, 
require a minimum order of 12 before 
the order is processed. Information on 
pricing and payment will be available 
on the website soon.

mailto:rosa.magnus%40wwhealth.org?subject=
mailto:kevinballman%40gmail.com?subject=
mailto:carol.hardin%40willowkinnifriends.org?subject=
mailto:diana.alfuth%40wisc.edu?subject=
mailto:diana.alfuth%40wisc.edu?subject=
mailto:growtosharevolunteer%40gmail.com?subject=
mailto:grammymilano%40yahoo.com?subject=
mailto:engstrcm%40gmail.com?subject=
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Each cuisine lays claim to a dish or two that were devel-
oped out of necessity for people to eat with available ingredi-
ents. Many of these are now found in upscale restaurants and 
showcased as gourmet. One of these specialties of humble 
beginnings is Tomato Bread, which is available on all Tapas 
menus throughout Spain. In Madrid, we had Pan con Tomate 
(Spanish) and Pa amb Toma’quet (Catalan) in Barcellona. I 
ordered this dish at most of the venues we visited. There are 
variations on how to serve this dish with all containing five 
ingredients: Bread, tomato, garlic, olive oil and salt. 

INGREDIENTS
Bread: Start with a coarse crumb, crusty bread such as 

a French loaf, baguette, ciabatta or something of similar 
style.  Cut the loaf in half, horizontally. Pull out some of the 
extra crumb and save for another use (like bread crumbs) or 
discard. This is optional. If the loaf is very 
wide, it can be cut into about 1 ½” slices.

Tomatoes:  Any ripe tomato will do. 
Slicers are easier to work with due to their 
size. Though, if you are making individual 
plates, smaller tomatoes will work well.  

Garlic:  Fresh cloves are a must. 
Use your favorite type you grow, from a 
Farmers Market or those available in the 
grocery store.

Olive Oil:  This is a time for the best 
olive oil as it is a compliment to the tomatoes. My preference 
is to use a domestic olive oil and my current favorite brand 
is California Olive Ranch. I like to use “mild & buttery”, 
though the “everyday” or “rich & robust” would be equally 

Tomato Bread from Spain
by Karalyn Littlefield

Sprinklings

Sprinklings is a newsletter publication of the St. Croix Valley 
Master Gardeners Association and is published eight times a year: 
monthly issues in May, June, July, and August, and bimonthly is-
sues in September/October, November/December, January/Febru-
ary, and March/April. It is emailed to members in PDF format and 
archived on the association’s website. All SCVMGA members are 
welcome to contribute articles on any horticultural topic. Please 
email submissions or inquiries to the editor.
Editor: Colleen Callahan
Proofreader: Maria Sanocki
Publisher: Diana Alfuth, UW Horticulture Outreach Specialist
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2 ripe slicing tomatoes, such as beefsteak
Salt
1 loaf ciabatta or other crusty bread cut in half lengthwise
Extra virgin olive oil
2 medium cloves garlic split in half
Flaky sea salt, such as fleur de sel
Split tomatoes in half horizontally. Rub the cut face of the 

tomato over the large holes of a box grater placed over a bowl.  
Hold your palm flat over the tomato, the pulp will be removed, 
and the skin remain. Grate all tomatoes. Discard skin and 
season tomato pulp to taste with salt.

Adjust oven rack to 4” below broiler and heat on high. Place 
bread cut sides up, on a baking sheet, drizzle with olive oil and 
season with salt. Toast until browned with light charring on the 
edges. 2-3 minutes.

Remove bread from oven and rub with garlic clove. Cut 
each loaf half into 1 ½ to 2” slices. Spoon tomato mixture over 
bread, drizzle with olive oil and season with flaky sea salt. 
Serve immediately.

Tomato Bread

delicious, depending on your preference. I choose domestic 
olive oils to support our farmers and because there is a stan-
dard of identity for domestic that is not applied to imports. 
Domestic olive oil is held to a higher standard, so the oil in 
the bottle will match the label claims.  

Salt:  Any salt will suffice; however, a flaky salt to sprin-
kle on top will add a visual texture and definite hits of salt. I 
suggest a fleur de sel which is salt that forms a thin, delicate 
crust on the top of seawater as it evaporates.  

PREPARATION
To toast the bread, place it on a pan with cut side up and 

drizzle with olive oil. Season with regular salt. Place under 
broiler, in toaster oven, over an open flame, a grill or other 
toasting apparatus. Toast until browned with bits of char on 

the edges.
To serve in a bowl with toast on the 

side, put smashed garlic and peeled 
tomatoes in a food processor or blender 
and processes until smooth. Add olive oil 
and season with salt. Pulse to blend. This 
preparation is used to spread on bread 
when making a sandwich. It is great with 
cheese or ham or mixta (both).

To serve for individual tastes, split garlic 
cloves, lengthwise, cut tomatoes in half 

and place on a serving dish or individual plates with toasted 
bread. Place flakey salt in a small bowl or place a little pile 
on each plate and include a vessel of olive oil. Each person 
prepares their tomato bread by rubbing the toasted bread 
with garlic, then the cut-side of the tomato before drizzling 
with olive oil and sprinkling with salt.

As summer approaches and we can get delicious, juicy 
goodness in the form of tomatoes, here is a simple, elegant, 
delicious and sure to impress.  

by Karalyn Littlefield

mailto:littlefieldkaralyn%40gmail.com?subject=
mailto:littlefieldkaralyn%40gmail.com?subject=

