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Hello all! As you may notice, the picture above is not Marshall County, Kentucky! It is a 

photo of the Denali mountains taken from Talkeeta, Alaska! Why on earth am I

showing you this? Because you can join me on an agricultural and cultural tour of 

Alaska, which includes a stop at Talkeeta! See page two for more details! I look

forward to taking members of the agriculture community on this excursion!

Building Update

The new building is under construction! Contractors are busy doing demolition and 

are tearing down unneeded walls and preparing the space for the remodel! We hope 

to be able to move into the new building in the summer of 2024! As for our current 

building, it is time to line up a buyer. See page 3 for details about the sale. We need 

your help getting the word out about this great property!

Commercial Applicators

Be advised that there will be a CEU conference coming up! See page 4 for details. 

4-H Livestock Club

The group had a good first meeting on October, 19th and look forward to their next 

meeting on Nov. 2nd. It's not too late to sign up! to join, simply bring your 9-18 year 

olds to the Benton branch of the Marshall County Library for the next meeting! See 

page 9 for more info.

Field day at GCF Angus Farms

Don't forget the fast approaching field day at GCF Angus! Many UK specialists will be 

on site to guide producers and answer questions. Take advantage of this opportunity! 

After the field day we will come back to the Extension Office for a hamburger dinner 

graciously provided by Michael Dobbs with Peel and Holland Insurance! After the 

meal, we will have our regular Tuesday night " Adult Farmer Beef and Forage Class" 

featuring UK Beef Specialist, Katie VanValin. She will be sharing tips on how to

prepare your "momma cows" for their next breeding season. See page 7 for details.

Adult Farmer Beef & Forage Meetings

Don't forget! the AFB&F Series is underway. So far, we have had three quality

presentations and three great turnouts! We would love for you to join us for the next 

lesson on Nov. 7th. See page 8 for details.

Garden Lovers

Remember there is a garden related lesson here at the Extension Office every month! 

This month is on pond plants with the state aquaculture specialist. Also, don't forget 

the quarterly Master Gardener Library Series. Next Month, they will be covering 

growing elderberries. See page 6 for details on both programs.

Q'u yet dahdi nuntghesht'ih!

This is not a typo. It means "see you later in an Alaska's

native language.
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Real Estate Opportunity!

Office for Sale
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Garden News

From Mums to Celery

Horticulture 5

 
  

Mums bring new life to the fall garden and spruce up a front porch. All around Kentucky, garden centers offer many varieties of colorful 

blooms. Fewer daylight hours and longer nights trigger flowering, which make mums a popular fall choice. Nurseries often artificially do 

this by pulling dark cloths over the plants in late summer and early fall, which stimulates blooming. If you have mums growing in the 

landscape, the natural decrease in day length will do the trick as well. 

 

You have dozens of varieties from which to choose, but mums generally fall into one of two groups: garden or hardy mums and cutting 

mums or florist mums. Florist mums usually are tender and will not survive winter. When buying a mum for fall color, look for the plant 

with tight buds that haven’t flowered yet to make the plant last longer. Choose the variety you want based on the ones close to it that 

have already bloomed. 

 

Water is another key to making your mum last longer. Place the mum in a larger pot when you bring it home to help it retain more 

water. If you leave it in its original container, check the soil at least every other day by simply putting a finger into the soil, at least to 

the first knuckle. If the soil is dry, your mum needs water. Make sure water gets good contact with plant roots and the soil. Either water 

from the bottom up in a pan or pail of water, or from the sides of the pot with a watering can or garden hose. Watering overhead on the 

leaves or buds may cause them to quickly deteriorate. To avoid root rot, don’t allow mums to stand in water long.  Once flowers begin to 

fade, “deadhead” or pick off the fading blooms, which will promote new growth and make the plant look healthier. If you want to enjoy 

garden mums inside, find a good location near a south-facing window, out of direct sunlight. Keep it away from heating or air 

conditioning vents that tend to dry the flowers. Keep the soil moist, but not soggy.  Mums prefer moderate night temperatures, about 60 

degrees Fahrenheit. If you expect frost, protect outdoor mums by moving them under cover overnight.  

 

Once the plants have finished blooming, they will stop growing. You can either add them to your compost pile or plant them in your 

garden. Be aware, however, even the best gardeners find that mums planted in the fall often fail to establish in our climate.  

For more information about fall flowers, contact the Marshall County Office of the University of Kentucky Cooperative Extension Service. 

 

 

Tucked into a corner of your seed catalog pages, you may have noticed an herb 

called cutting celery.  It is also known as French Cutting Celery, or Chinese celery, 

or seasoning celery.  It is a very old herb, used for seasoning in European or Asian 

cooking.

 

Cutting celery is usually grown from seeds since plants are hard to find.  Direct 

sow into the garden after Mothers Day, or start under lights in a pot indoors.  It 

may be kept as a houseplant. The plant grows to 12 to 18 inches in height.  It will 

need a lot of moisture and likes a bit of nitrogen occasionally.  It is cold hardy 

where winters are mild.

 

The plants leaves and thin, hollow, crunchy stems are used in stock, soup, eggs, or 

potatoes.  Added to salads, it will give a touch of peppery taste. It looks very 

similar to parsley, making it a pretty garnish with a different dimension of flavor.  

Cooks like to use it by chopping together the leaves and stems.   When harvesting, 

cut the stem at about ¾ the way down.

 

The biennial member of the carrot family, French cutting celery (Apium graveolens var 

secalinum) is currently being researched as an anti- inflammatory for use in arthritis 

cream.  The “cut and come again”

 

 

Fall Gardens Pop with Mums 

Rick Durham, Extension Horticulture Professor 
  

French Cutting Celery

Johnnie Davis, Marshall Master Gardener 
 

 



Garden News

Upcoming Gardening Classes

Horticulture 6

RSVP by Dec. 1st

Join us during your lunch break 

for a gardening workshop! 

1st Wednesday Monthly 

12:15-12:45pm

at the Marshall County 

Extension Office

Call 270-527-3285

Lunch Break Gardening Series

$12

Includes a boxed lunch 

from a local restaurant 

Butterfly

Host Plants

Join the Woodlands Nature Station Naturalists 

from LBL, as they discuss butterfly gardening 

and the plants that provide food for butterfly 

caterpillars! 

December

Two chances to attend! 
Marshall County Public Library Branches:

 

Hardin- December 13th from 10-11:00am
Calvert City- December 20th from 10-11:00am

Elderberries

Join Marshall Master 

Gardener, Rick 

Borgess, for a free 

gardening lesson about 

growing elderberries!

Master GardenerLibrary Lessons



Field Day!

In Marshall County!

Livestock 7



Fall Beef Series

Adult Farmer Program

Livestock 8



4-H Livestock Club

Miss Zoey Ramsey, MSU Agriculture Student

Livestock 9

It's not 

too 

late to 

join! 



For more information go to:

 http://marshall.ca.uky.edu/AgNaturalResources or follow us on Facebook @marshallcountyanr

Educational programs of Kentucky Cooperative Extension serve all people regardless of economic or social status and will not discriminate on the basis of race, color, ethnic origin, 

national origin, creed, religion, political belief, sex, sexual orientation, gender identity, gender expression, pregnancy, marital status, genetic information, age, veteran status, or physical or 

mental disability. UNIVERSITY OF KENTUCKY, KENTUCKY STATE UNIVERSITY, U.S. DEPARTMENT OF AGRICULTURE, AND KENTUCKY COUNTIES, COOPERATING.

Ingredients: 

2 medium acorn squash (1 - 1 1/2 pounds)

Nonstick cooking spray

2 cups fresh spinach, chopped

4 strips turkey bacon, cooked and crumbled

1/2 cup grated parmesan cheese

1 thinly sliced green onion

1 tablespoon olive oil

2 teaspoons garlic powder

1/2 teaspoon salt

1/4 teaspoon black pepper

1/4 teaspoon nutmeg

Twice Baked Acorn Squash

Directions: 
Wash hands with warm water and soap, scrubbing for at least 20 seconds. Preheat oven to 
350 degrees F. Cut squash in half; discard seeds. Place squash flesh side down on a baking 
sheet coated with nonstick cooking spray. Bake for 50 to 55 minutes or until tender. 
Carefully scoop out squash, leaving a 1/4-inch-thick shell. In a large bowl, combine the 
squash pulp with the remaining ingredients. Spoon into shells. Bake at 350 degrees F for 
25 to 30 minutes or until heated through and top is golden brown. Store leftovers in the 
refrigerator within two hours.

Nutritional Analysis: 

210 calories, 9g total fat, 3g saturated fat, 25mg cholesterol, 710mg sodium

27g total carbohydrate, 4g fiber, 1g total sugars, 0g added sugars, 9g protein, 0% DV 

vitamin D, 15% DV calcium, 15% DV iron, & 20% DV potassium

Recipe of the Month


