
With the beautiful weather we had over the weekend, it was a great time to 

take a good look at the flower, as well as the vegetable garden.  It turns out, it 

wasn’t just a look, pretty soon there was a lot of activity in the gardens.  Of 

course, there is always harvesting of tomatoes, broccoli, zucchini, and other 

veggies until frost sets in.  Flowers were cut and brought into the house for a 

colorful display.  It didn’t end there, oh no!  Dividing took place for several 

plants—alliums, daylilies, bleeding hearts, peonies, and astilbes.  And, those 

dried up flowers and stems on the hostas just had to go. Pruning took place 

on the Monarda, catmint, lavender, peonies, and salvia. 

One of the big items that was taken care of was cutting down, digging up, and 

dividing the overgrown astilbes!  It wasn’t so bad digging them out; however, 

dividing them took a lot of brute force.  That is what happens if you don’t di-

vide them every 3 or 4 years. The bed looks so much better, you can actually 

see the soil around the plants! 

Tidying up the flower and vegetable gardens took quite a bit of time in the 

beautiful sunshine and fresh air.  Getting rid of all the dead leaves, weeds, 

and diseased parts was very tiring.  Isn’t it amazing that weeds can grow in 

extremely hot weather, but the flowers and veggies not so much!   

There are many other jobs associated with gardening in the fall that haven’t 

been done yet.  One big item is ‘What do you do with all the tomatoes, zucchi-

ni, and other veggies’?  One solution is to give them to the food pantry or to 

friends/neighbors, or dig out that favorite recipe and prepare something spe-

cial for your family.  With the high prices at the grocery store, it would be wise 

to can, freeze, or dehydrate some of the extra veggies.  If you have an abun-

dance of nasturtiums, you might want to try a flavored vinegar for your salads.  

Apple cider vinegar and nasturtiums make a great bouquet!   

To get better usage from your garden space, try planting onions, shallots, tur-

nips, or carrots for a second crop.  If you use garlic in your cooking, plant the 

bulbs this fall.  Or, if that isn’t your thing, plant a cover crop to protect your 

vegetable garden soil which will give back some much needed nutrients to the 

soil.  If you have marigolds in your garden work them into the soil to give a 

boost to pest management. 

Seed saving is another ‘fall’ thing.  In doing so, it will help your gardening 

budget come spring.  Once the seeds are dry, keep them in a covered con-

tainer and store in a cool, dry place. 

If you haven’t already, now is a good time to purchase bulbs so they can be 

planted before November.  If you have an abundance of them … tulips, alli-

ums, or daffodils already, divide them before they get overcrowded. 

Fall gardening fever definitely is in the air.  Perhaps the ‘fever’ will subside so 

a gardener can get some much needed down time!  

Happy fall gardening! 

Fall Gardening ‘Fever’ 
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September– October 2022 



If you have not signed up to help at the booth, please contact Cheryl 

Eberle.  It is a lot of fun watching the kids paint their chosen pumpkin 

or make their very special fairy garden.  They can come up with 

some pretty creative things! 

If you have small pumpkins that you would like to share, please bring 

them to the exhibition hall on Saturday, or make arrangements for 

someone to pick them up if you cannot make it. 

Craft items that didn’t sell at the plant sale will be available at Ag Her-

itage Days.   

2022 
Saturday, September 24 and Sunday, September 25—Ag Heritage Days, Fair Grounds in Luxemburg 

 
Tuesday, September 27 at 6:30 p.m.—Tour of Algoma High School Greenhouse/Penny Lemberger 

Tuesday, October 25 at 7:00 p.m.—’Desert Botanical Gardens’  

        Mary Novak, Joel Weichelt, and Tom Zenner 

Tuesday, November 22 at 6:30 p.m.—Crafting at Ag Heritage, Kewaunee 

Tuesday, December 13—Christmas Party at the Wildflower, Kewaunee 

 

2023 

Tuesday, January 24—’How and When to Divide/Transplant’ plants for plant sale … including equipment 

needed. 

The KC Garden Club will have a database containing all the flowers, veggies, herbs, succulents, vines, 

etc. for the 2023 plant sale.  Labels can then be printed for each plant brought to the sale.  The idea is to 

be more consistent, more visible, and legible.  Please get the name of plant, color, and how many you plan 

to bring for the plant sale to suehepp8@gmail.com.  She will maintain the database and print your labels.   

This is a sample of how a label will look for a plant ... 
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Ag Heritage Days 

Programs and Events 

Garden Club News le t ter  

Plant Sale Labels 

Black-eyed Susan (rudbeckia) 

Plant in full sun.   Heat and drought tolerant. 

Deadhead to keep plant tidy and encourage more blooms.    

Bloom time:  All summer into fall 



Fulwiler 

Garden Tour 

July 26, 2022 



 

Some fun ideas for fall decorating … 

1. Container with Fountain Grass, ornamental kale, pansies or primroses,  

and a small pumpkin  

 

2. Stacked Pumpkins:  Large, medium, and small with colorful leaves scattered between the 

pumpkins. 

 

3. Square Tomato Cage:  fill with pumpkins and fall leaves and  

place by front entrance.  It would be fun to share a pumpkin with  

visitors and friends. 

 

4. Old Wagon or Wheel Barrel:  fill with pumpkins, gourds, mum  

plants and other fall decorations.  A string of pumpkin lights for night  

interest would be fun. 

 

5. Welcome Wagon by entrance filled with straw, gourds, and a couple large pumpkins.  Write on 

one pumpkin ’Welcome’ and on the other ’Friends’.  Or, whatever you prefer. 

 

6. Paint a Halloween Face on an old milk can or bucket.  Surround the can or bucket with pump-

kins, mums, straw bale, and scarecrow. 

 

7. If you have an abundance of pumpkins, line the walkway with them.  May want to include a mum or two 

in between the pumpkins. 

 

8. Old Bicycle:  string orange lights around wheels and handle bars.  Decorate basket with pump-

kins or mums.  Lean the bike up against a couple straw bales.     

 

9. Single Ladder (small):  place small pumpkins with succulents on steps.  Place containers of fountain 

grass on each side of the ladder. 

 

10. Corn Shock with a few sunflowers stuck in the stalks.  Surround the base with pumpkins, 

mums, bitter-sweet, squash, and gourds.  

 

11. Make a Wreath for the front door utilizing dried weeds, sunflowers, mums, miniature pumpkins, 

apples, and a colorful ribbon.  (grapevine or straw based) 

 

12. Place a Pitch Fork in the ground, make a scarecrow out of straw, dress up as desired, then 

place straw bales, pumpkins, and whatever else you have handy that says ‘fall’. 
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Fall Decorating 



August 23, 2022 



August 23, 2022 



Carrot Tops 

Don’t throw them in the garbage or compost pile.  They taste much the same as parsley and can be used 

the same way.  Rich in Vitamin A, K, and potassium. There are several ways that you can incorporate 

them in your meals. Chop only the greens, not the stems as they tend to be bitter. 

1.  Chop them and add to a garden salad 

2. Add chopped carrot tops to your soups and stews 

3. Sauté the carrot tops with garlic, red pepper, and olive oil  

4. Carrot Top pesto can be served with baked potatoes or as a topping on roasted baby carrots 

 

Radish Stems and Leaves (young) 

1. Can be eaten fresh in salads 

2. Roasted 

3. Grilled 

4. Steamed 

5. Cooked 

Waste Not; Want Not 

President:  Tom Zenner 

V. President:  Cheryl Eberle 

Treasurer:  Ann Brunner 

Secretary:  Sue Hepp 

 

Marketing Committee: 

Barb Smith, Tom Zenner, Cheryl 

Eberle, Mary Novak, Nancy 

Lamack, and Joel Weichelt 

Website:  www.kcgardenclub.org  

KC Garden Club 

Green Tomatoes: 

 

1. If you have tomatoes that haven’t ripened 

before a frost, you can pull the entire plant 

from the ground.  Hang the plant upside 

down in your basement to let the tomatoes 

ripen on the vine.  This will preserve that 

‘homegrown’ tomato taste. 

 

2. Make green tomato salsa 

 

3. Make fried green tomato BLT sandwiches.  

They are delicious! 


