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PROTECT YOUR PLANTS AND TREES FROM FROST 
Kathy Low, U.C. Master Gardener, Solano County 

Now that winter 

has arrived, you 

should be 

prepared to 

protect frost 

sensitive plants 

and trees during 

predicted freeze 

warnings. The 

plants and trees 

especially 

susceptible to 

damage during 

freezing 

temperatures 

include young 

citrus and avocado trees, subtropical plants and trees, 

succulents, and tender perennials like fuchsias and 

bougainvillea. Unhealthy plants and trees that have been 

severely stressed due to the drought are also more susceptible to 

damage from freezing temperatures.  

 

When the temperature drops to the freezing point, ice crystals 

form in the plant cells. The ice crystals block the flow of water 

and other fluids in the plant, depriving it of water. After a freeze 

the leaves of damaged plants often look wilted as if deprived of 

water for this reason. The damaged leaves will eventually turn 

brown.  

 

If a freeze warning is issued, there are several actions you 

should take to protect your plants and trees from the extreme 

cold weather. First, water your greenery two to three days prior 

to the predicted freeze. Moist soil retains heat better than dry 

soil. (Note:  Don’t water succulents prior to a freeze since their 

ability to retain high levels of water will make them more 

susceptible to forming ice crystals in their cells.)  

Bare soil radiates heat.  So get rid of any weeds covering the 

ground. Rake away any mulch or leaves near tree trunks to 

expose bare soil.  

 

Before sunset cover your frost sensitive greenery with burlap, 

frost covers, sheets, blankets or row covers. Depending upon the 

cover used, it can provide up to ten degrees of frost protection. 

Use wood stakes or some other support system to keep the cover 

from weighing down the foliage to provide better air flow under 

the cover. Also, if the covering gets wet, any areas where the wet 

cover touches the foliage could lead to a lower temperature at 

that contact point. And, be sure to uncover the greenery during 

the day when the temperature rises above freezing so it can 

absorb the sunlight, and the sunlight can radiate the soil.  

 

You can also place a 

100 watt outdoor 

light (don’t use a 

LED bulb since it 

doesn’t generate 

heat), or place old 

style holiday lights 

in the interior of 

trees to help raise 

the temperature up 

to three degrees.  

But, be sure to use 

only lights and 

power cords rated 

for outdoor use.  

 

You should insulate the trunks of young citrus and other frost 

sensitive trees. You can wrap them in cardboard, corn stalks, 

foam pipe insulation, towels, blankets or similar materials.   

 

(Continued on Page 2) 
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If you have any frost sensitive plants in containers, if possible move them under the shelter of your porch or patio. Move them 

close to a building since walls absorb heat during the day which is later radiated. Move them close to an area of the wall that 

gets a lot of sun during the day.  

 

After the freeze, check for any frost damage. If you find some, don’t immediately prune away the freeze damaged area or 

remove the plant or tree. Some plants and trees are very resilient. Wait until late spring or early summer to see if the frost 

damaged plant or tree recovers. If it sprouts new leaves and branches, then you can prune away the foliage killed by the freeze. 
☼ 

(Continued from Page 1—Protect Your Plants and Trees From Frost) 

HOW TO MAINTAIN FELCO PRUNERS 
Donna Seslar, U.C. Master Gardener, Solano County 

It’s that time of year 

again! In my garden, 

50-plus roses, several 

fruit, nut and land-

scape trees/shrubs and 

berry vines are simply 

begging for a good 

pruning. That means 

it’s also time to give 

my hard-working Fel-

co Model #2 hand 

pruners a well-

deserved spa day. 

 

Undoubtedly my very 

favorite gardening 

tool, I highly recom-

mend Felco’s to any gardener who appreciates top of the line 

quality and durability as well as a choice of models to accom-

modate those who are left handed, have smaller hands, or 

might prefer the model which offers a handle that swivels. 

Felco pruners are all bypass cutting types which are more effi-

cient and less tiring to use than anvil type pruners. At the back 

of each blade there is a notch for cutting wire, and as a final 

kudo, replacement blades and all other parts are readily avail-

able. 

 

Although the pruners are easy to use and have a lock to secure 

the blade when not in use, the first time you think about tak-

ing all of these pieces apart to clean, sharpen, lubricate and 

reassemble just might be a bit daunting.  

 

Thankfully, I discovered a great three-part YouTube video 

which clearly, slowly and somewhat repetitively (which is fine 

for me) describes how to get the job done perfectly. 

 

Part 1:  Shows tools that are required to disassemble and clean 

your pruners. Emphasis is on laying out the parts in order of 

removal to assure that they will be put back together correctly. 

 

Part 2:  Instructs in sharpening the blade. 

 

Part 3:  Demonstrates where and how to lubricate the pieces 

and finally, how to reassemble your pruners. I learned that 

Felco recommends oiling after every use, but must admit that I 

am not that diligent. 

 

The video is made by CTSCAPER@landdesigns.com. The web-

site is a wealth of gardening-related instructional videos. But 

the specific address for Felco pruners maintenance is http://

www.youtube.com/watch?v=4Di_dZNJbf4. 

 

Happy pruning! ☼ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Additional Reference: wwwfelcostore.com  

Dirty Felco Pruners 
All photos on this page by Donna Seslar 

Clean and Sharp Felco Pruners 

http://www.youtube.com/watch?v=4Di_dZNJbf4
http://www.youtube.com/watch?v=4Di_dZNJbf4
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ROASTED WINTER VEGETABLES 
Pearl Eddy, U.C. Master Gardener and U.C. Master Food Preserver, Solano County 

The term “winter vegetables” can include quite an 

assortment, but I usually think of root vegetables and 

winter squash. These can come from our own gardens or 

from local produce stands and keep very well in cool, 

dark, dry areas such as airy shelves or in single layers in 

cardboard boxes. They should be free of dirt when 

stored. Winter squash are rich sources of dietary fiber, 

vitamin A, vitamin C, potassium and other nutrients. 

One cup of baked winter squash cubes has less than 80 

calories and is sodium-free.   

 

Roasted 

vegetables 

have become 

a welcome 

item on many 

restaurant 

menus any 

time of the 

year, but 

preparing 

them in our 

own ovens is 

so simple and 

helps add 

winter 

warmth to our homes. The following recipe serves at 

least 8, is very easy and can be changed in many ways 

by adding other vegetables and spices and herbs. 

Preheat oven to 425 F. Wash and peel 1 pound each of 

carrots and parsnips, 1 large sweet potato and 1 small 

butternut squash.  Cut into 1 ½ inch cubes (or larger). 

Place vegetables in a single layer on 2 baking sheets or in 

a large roasting pan. Drizzle them with 3 Tbsp. olive oil 

and sprinkle with salt and pepper. Toss well. Bake for 25 

to 35 minutes, turning once or more with a metal 

spatula. Sprinkle with 2 Tbsp. chopped parsley and 

serve hot.  While cooking, you can also add a couple of 

peeled onions, cut into 1 in. wedges and a handful of 

peeled garlic cloves. Also, dried Italian seasonings are a 

delicious addition.  

 

There have been three varieties of sweet potatoes 

commonly grown in the San Joaquin Valley; the ‘Jersey’ 

which has a creamy colored skin and yellow flesh, the 

‘Jewel’ which is copper or tan in color with bright orange 

flesh and is often labeled “yam,” and the ‘Garnet’ with a 

deep red or purple skin with deep orange flesh, and 

often labeled “yam.” Other varieties may also be 

available. One 3 ½ oz. sweet potato provides more than 

100% recommended daily allowance (RDA) of Vitamin 

A and 36% of the RDA of Vitamin C.  

 

Sweet potatoes are very popular during the holidays 

when made into desserts; however sliced sweet potatoes 

make really great “chips” for use with assorted dips and 

spreads.  Some chips are fried, but the most healthful 

method is oven-baked. Simply start the oven at 400 F. 

and have ready two ungreased cookie sheets. Peel 2 

medium sweet potatoes and slice into very thin slices. 

(Use a mandolin slicer if you have one.) In a large bowl, 

toss potatoes with 1 Tbsp. vegetable oil, ½ tsp. coarse sea 

salt and pepper to taste.  Place slices in a single layer on 

the cookie sheets and bake 10 to 15 minutes, rotating 

sheets once, until edges are crisp but potatoes are still 

soft in the center. Cool 5 minutes; remove from cookie 

sheets to cooking parchment. Cool completely (chips 

will become crisp as they cool).  It is best not to purchase 

large quantities of fresh sweet potatoes ahead of time.  

They may be kept raw at room temperature in a cool dry 

place to slow drying and wilting. Do not refrigerate 

them.  

 

Cauliflower is 

available in 

several colors 

now, but plain 

white can be 

dressed up in 

many ways. 

Preheat the oven 

to 425F. Cut 1 

head into 1-inch 

florets and toss 

in a large bowl 

with 2 Tbsp. 

vegetable oil; 1 medium tomato, seeded and chopped; 1 

Tbsp. mustard seeds; ½ jalapeño pepper, seeded and 

minced; 2 tsp. minced and peeled fresh ginger; and 1 or 

2 tsp. turmeric. Spread the florets on a large, rimmed 

baking sheet and sprinkle with salt, if desired. Roast for 

about 25 minutes or until lightly browned and barely 

tender.  Serve hot or at room temperature. Fresh, raw 

cauliflower stores well in the refrigerator, and it is high 

in Vitamin C and is a good source of folate.  

 

Cleanup is very easy if the pans are lined with 

parchment or aluminum foil. You can use your 

imagination to create many very colorful, healthful and 

tasty side dishes.  Have fun! ☼ 

www.morguefile.com by rsharts 

www.morguefile.com by MGDboston 
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WHAT HAPPENED TO COMPOST? 
Gene Ekenstam, U.C. Master Gardener, Solano County 

I was preparing for a public presentation on Square Foot 

Gardening. I re-read through Mel Bartholomew’s book on the 

subject and noted the section on “Mel’s Mix.” Basically, he 

recommends building a raised bed and filling the bed with his 

special-formula mix instead of trying to amend the native soil to 

the correct level of friability or fertility. His formula is pretty 

simple: 1/3 garden compost, 1/3 peat moss, and 1/3 vermiculite. 

 

He advises to use compost from 5 different manufacturers, 

because there is no standard recipe for commercial compost and 

nitrogen might be provided from chicken, steer or even horse 

manure. Each manufacturer might use a different base, such as 

“fir products.”  By mixing the five bags, the constituent parts are 

complementary and the end product might be a more complete 

spectrum of nutrients for plants. 

 

Before I finished work on the 

presentation, I decided to 

investigate how easy it 

might be to secure the 

requisite five brands of 

compost. “Easy” doesn’t 

cover it—“darn near 

impossible” is the accurate 

answer. When I checked out 

two garden centers and one 

hardware store, I saw that 

there might be one brand of 

compost available, but there 

were 8-10 versions of 

“garden soil mix.” There are mixes for “vegetables and herbs,” 

“palm, cactus and roses,” “flower & vegetables,” and so on. 

When I checked those labels, the Nitrogen content ranged 

from .09% to .0125%, which is what one would want in a soil 

blend so that it would not be too rich or burn plants. The usual 

provider of Nitrogen was poultry litter.  

 

Faced with this, at the presentation I pointed out the problem 

and simply suggested that the best substitute for compost might 

be “garden soil,” which I found at a garden centers from $6-$8 

for 1.5 cubic feet. That could be very expensive if one were going 

to establish a 4’x 8’ raised bed ten inches deep. 

 

I asked my favorite nurseryman how this situation had 

happened. He explained that there was recent California 

legislation regarding compost, its production and its labeling.  

The California laws are based on the federal USDA rules. The 

new state regulations required that anything labeled 

“composted” had to be produced in specific ways, including 

daily temperature readings and turning, along with record 

keeping available for state inspection. Another requirement that 

adds to the cost is that manures must be heat-dried to kill any 

pathogens. 

 

In large part, this legislation was adopted because of the organic 

farming industry, which had to be able to rely on the truly 

organic composition of products used in growing organic 

vegetables.  The rules establish a level playing field for all 

organic farmers.  

 

So the compost manufacturers 

changed the labeling and 

marketing from “composted” 

to “aged” or “natural.” As one 

provider of organic products 

says on their web site, “We 

just felt that the cost of 

bagging “organic” manures 

would be too much for the 

market to bear. Using 

composted manures would 

raise the price about 3 times 

what it is now.”  

 

I was able to find one vendor of steer manure and one of chicken 

manure at garden centers, but their labels did not identify the 

percentage of Nitrogen available. As a University of Arkansas 

Division of Agriculture study says: “The nutrient content of 

poultry litter is inherently variable, and the only way to know 

the exact nutrient value is to have it (chemically) analyzed.” I 

know this from my own experience because I have no idea of 

the actual chemical composition of the compost I produce at 

home, using chicken litter 

with all my green waste 

clippings. I just know it’s a 

good thing. 

 

Products termed “compost” 

are still available-I use a 

product made from fir bark 

and 15% chicken manure-but 

it would be hard to find five 

different formulations in 

today’s market. On the other 

hand, “garden soil” saves a lot of trouble and labor. ☼ 

Composted Humus Material 
Photo by Melinda Nestlerode 

www.morguefile.com by cherylholt 

www.morguefile.com by DTL 
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CURING FAMILY OLIVES 
Sharon Rico, U.C. Master Gardener, Solano County 

October was a busy time at our house. Olive curing took over 

days and hours of our time. The olives were purchased in 

Orland, up near Corning.  We used to pick local olives or our 

friends olives until the olive fruit fly became a problem. Then, 

we had to locate trees that had been treated with spray or traps.  

 

The olives that are preferred for curing are the ‘Manzanillo’, 

‘Mission’, the ‘Ascolano’ or the ‘Sevillano’. The olives we 

purchased in Orland were Sevillanos’ and this year they were 

huge, (one inch wide by one and three eighths inches long). We 

pick green olives to cure. Have you ever tasted an olive fresh off 

the tree? You will never forget the horrible astringent, bitter 

flavor due to the oleuropein 

that is abundant within the 

olive flesh. 

 

Curing olives is a yearly 

tradition in our home and 

the technique has been 

handed down from my 

husband’s Italian mother 

and grandfather. My 

husband has been teaching 

nephews and friends how to 

cure olives, hoping the 

tradition will live on.  

 

Using U.C. Davis Publication 

#8267, we cure our olives 

with the lye bath method. 

The olives are “cooked” in lye until the lye reaches the stone. 

This takes anywhere from 12 to 20 hours depending on the size 

of the olives. The olives are carefully monitored during this 

process, because if over processed they will be mush! Then the 

“cooking” process is stopped and the olives are rinsed many 

times a day, over and over until the water is perfectly clear.  This 

usually takes a week. 

 

The olives are then placed in Ball jars and using a pressure 

canning method are heated for 70 minutes at 12 pounds of 

pressure. If a pressure canner is not used you could be risking 

botulism. You need to be safe! We then have jars of olives we 

place in a cool place. They are enjoyed throughout the holidays, 

shared with family and friends. They are worth the cost and 

time. And they always taste like Mother’s. 

 

The olive tree, Olea europaea L., is valued both for its beauty and 

its fruit. It has been part of the Mediterranean civilization since 

before recorded history as early as 3000 B.C.  Numerous biblical 

references to the olive, its cultivation, and use of its oil date it 

from 2000 B.C. 

 

Three to four thousand years 

ago the Egyptians traded in 

olive oil and cured olives. Their 

dead were adorned with olive 

branches and preserved in part 

with olive oil. Cured olives were 

left in the tombs for food in the 

afterlife.  

 

By the beginning of the fifth 

century B.C., the Romans were 

becoming familiar with the use 

of olive products and with olive 

cultivation. They are credited 

with inventing the screw press 

method of extracting olive oil. This method remained 

unchanged for the next millennia, until the advent of the 

modern centrifuge. At the fall of the Roman Empire, olives were 

cultivated throughout the Mediterranean basin and olive 

products were a principal item of commerce in the Middle East, 

North Africa, Spain and Morocco. 

 

From the late Renaissance through the colonial period, explorers 

and colonist’s brought olives to the New World.  In 1560, olive 

cuttings were carried to Peru by Spanish explorers. In the early 

1700;s, Jesuits built missions in 

Mexico and Baja California; 

olives were one of the few fruits 

grown in those settlements. 

Franciscan padres traveled 

north to San Diego in 1769, 

founding their first California 

mission. Olives were soon 

produced in California. 

 

Today, most of the world’s 

olives are produced in the 

Mediterranean region.  Olive trees require a long, hot growing 

season and relatively cool winter. Italy, Spain, Greece and 

Turkey produce most (85%) of the world’s olive oil and 57% of 

the table olives. California is the center for the olive oil industry 

in the United States.  

 

(Continued on Page 6) 

Curing Olives 
All photos on this page by Sharon Rico 

Pressure Canner 

Canned Olives 
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Olives are popular in the Italian menu. Growing up, we ate a few olives at supper with holiday meals. Italian households eat 

olives any day of the week at lunch and dinner. They are sliced and used in main meals. They can even be the main meal. What 

would life be without the delicious olive and wonderful olive oil? I would imagine it would be very boring. ☼ 

 

 

(Continued from Page 5—Curing Family Olives) 

UC MASTER GARDENERS IN THE COMMUNITY 

www.morguefile.com by hotblack 

Editors Note: U.C. Davis Publication #8267 
is available as a free PDF online, at http://
anrcatalog.ucanr.edu/pdf/8267.pdf. As the 

author mentioned, this document provides the 
only approved and safe method for curing 

olives, sanctioned by University of California 
and the U.C Extension Program.   

www.morguefile.com by imelenchon www.morguefile.com by clarita 

UC Master Gardeners Will Be At  
The Vallejo Farmer's Market Every Saturday  

January 2017 through November 2017 
9:00am to 2:00pm 

 
They will provide information and handouts 

and answer questions! 
 

RAIN WILL CANCEL 

Vacaville Library Series 
1020 Ulatis Drive 
Third Thursday 

January through October 2017 
7-8pm 

 
Seasonal topics: 

January 19-Winter Rose Care 
February 16Tree Planting 

March 16-Plant Propagation 
April 20-Irrigation 

May 20-Sweet Peas and their 
care 

 
These are FREE presentations. 

Dunnell Nature Park  & Education 
Center 

3351 Hillridge Drive (corner of Hillridge 
and Hillborn) 

10am until 12pm 
 

January 14-Soil Amendments and 
Simple Drip Irrigation 

February 11-Seed Starting and Square 
Ft. Gardening 

March 11-Planting in the Garden (Raised 
beds) 

April 8-Container Gardening and IPM in 
the Garden 

May 13-Drought and CA Natives 
 

These are FREE presentations! 

http://anrcatalog.ucanr.edu/pdf/8267.pdf
http://anrcatalog.ucanr.edu/pdf/8267.pdf
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JANUARY FEBRUARY MARCH  

P 

L 

A 

N 

T 

I 

N 

G 

 Sow California poppy 
(Eschscholzia californica) seeds 
for spring color 

 Sow indoors cool-season edibles 
such as chard, kale, and lettuce 

 Plant winter blooming shrubs; 
purchase now while in bloom to 
see what you are getting 

 Harvest citrus as it ripens—taste 
for flavor 

 Plant summer bulbs such as gladioli, 
cannas, ranunculus, anemone, dahlia, 
lily, tuberous begonia and delphinium 

 Plant leaf crops like lettuce, cilantro, 
beets, carrots, chard, peas, and spinach 
directly in the ground 

 Indoors, start seeds of eggplant, 
peppers, and tomatoes. Transplant 
outdoors in 6 to 8 weeks 

 Plant berries: raspberry, boysenberry, 
and blackberry 

 Almost any plant (except tropical) can 
be planted now. Start seeds of old-
fashioned favorites such as apricot 
foxglove, bachelor’s button, blue flax 
and Oriental poppies. Summer sizzlers 
like cosmos and zinnias also grow more 
vigorously from a seed start and catch 
up fast to nursery-started plants 

 Plant warm season annuals like 
ageratum, marigold, petunia and 
sunflower 

 Switch out cool-season vegetables for 
corn, beans, peppers and tomatoes  

M 

A 

I 

N 

T 

E 

N 

A 

N 

C 

E 

 Prune deciduous plants while 
dormant to keep grapes, roses, 
fruit and shade trees shapely 

 Check mulch. Add more to paths 
and beds for weed suppression 

 Protect tender plants when cold 
nights are predicted. Water well—
dry plants are more susceptible to 
frost damage* 

 Fertilize azaleas after bloom; 
cymbidiums with 1/2 strength 
fertilizer every week or so 

 Collect rain water to use on your 
garden 

 
* See Page 1—How to Protect Your Plants and 
Trees From Frost 

 Pinch fuchsias through March; for every 
stem you pinch, you’ll get 2; for every 2 
you’ll get 4 

 Fertilize: citrus and fruit trees, cane 
berries, roses (only after you see new 
growth begin 

 Fertilize fall planted annuals and 
perennials, and established trees and 
shrubs with an all-purpose fertilizer. 
Wait on azaleas, camellias, and 
rhododendrons until after bloom 

 Mulch exposed areas to prevent weed 
seeds from germinating 

 Repot cymbidiums if necessary 

 Fertilize almost everything 

 Flowering and fruiting plants need 
phosphorus-rich fertilizer 

 Green leafy plants such as lawns and 
lettuce require nitrogen 

 Root plants such as potatoes, beets, 
and bulbs appreciate a handful of 
potassium. Read the labels.  

 Once soils have dried out, give your 
irrigation system a tune up. Then set to 
water deeply and infrequently to 
encourage deep root growth 

 

P 

R 

E 

V 

E 

N 

T 

I 

O 

N 

 

 Control snails and slugs by 
eliminating hiding places, or hand 
pick 

 Use a dormant spray to control 
over-wintering insects on 
deciduous plants. Control peach 
leaf curl with lime sulfur (no sulfur 
on apricots-ever) or fixed copper. 
Follow directions for proper 
application 

 Spray roses with dormant oil to 
control over-wintering insects 
such as aphids, mites and scale. 
Thoroughly coat trunk, branches, 
and twigs.  

 Snails and slugs are dormant two times 
a year, during the hottest part of 
summer and during the coldest weeks 
in winter. This is about the time they 
head out for feeding. Get out early and 
hand-pick 

 Don’t prune out any frost damaged 
growth for another month or so– the 
outer dead foliage may protect healthy 
growth beneath from further frost 
damage 

 Now is the time to get a jump on insect 
infestations; check for signs of aphids 
(distorted new growth and tiny, often 
green or black insects) and spittle bugs 
(under white foam on stems). Both can 
be effectively sprayed off with a garden 
hose 

 Handpick snails at night, or use bait—
follow all directions 

WINTER GARDENING GUIDE 
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