Horticulture: 2017 Plants of the Year
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Asclepias 2017 Perennial Plant of the Year
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Asclepias tuberosa has been named the 2017 Perennial Plant of the Year by the Perennial Plant Association at their recent annual meeting and conference. It’s an Eastern US native that’s great for pollinator and Monarch gardens.
Virtues:  Asclepius tuberosa has been named Perennial Plant of the Year for 2017. It is drought tolerant and deer resistant. It has long-lasting orange flowers that appear in summer. Its flowers feed adult butterflies, and its stems and leaves serve as larval hosts for monarch butterflies, grey hairstreaks and queen butterflies.

Common name: Butterfly weed, orange milkweed, pleurisy root

Botanical name: Asclepias tuberosa
Exposure: Full sun

Season: Summer, for flowers

Flowers: Flat-topped clusters of upright orange flowers appear throughout the summer. One plant will produce a multitude of flowering stems.

Foliage: Light green, stiff, long and narrow leaves line the stems.

Habit: Asclepias tuberosa grows to 2 feet tall and wide with a bushy habit.

Origins: The 2017 Perennial Plant of the Year is a USA native. It occurs naturally throughout most of the eastern two-thirds of North America. Its native habitats include prairies, open woods and hillsides.

How to grow Asclepia tuberosa: The 2017 Perennial Plant of the Year is, like all PPoY’s, generally easy to grow in most climates. It takes full sun and sandy to loamy soil. Once it’s established, it can tolerate drought, thanks to its taproot that seeks moisture from deeper soil. Its taproot makes it a challenge to transplant from place to place in the garden, so choose its spot wisely when planting. If transplanting does become necessary, do so when the plant is dormant. Winter hardy in USDA Zones 3–10.

National Garden Bureau's Annual of the year for 2017: Year of the Pansy
Pansies are such a friendly-faced flower! But I bet you didn’t know until the 19th century most people considered them a weed. Today, pansies are a hybrid plant cultivated from those wildflowers in Europe and western Asia. Much of the collection and cultivation of pansies can be attributed to plantsmen and women in the UK and Europe more than 200 years ago. For example: Lady Mary Elizabeth Bennet, daughter of the Earl of Tankerville, and her gardener cross-bred a wide variety of Viola tricolor (common name “Heartsease”) and showcased their pansies to the horticultural world in 1813. Further experiments around the same time eventually grew the class to over 400 garden pansy varieties.

 Garden pansies (Viola x wittrockiana) are a mixture of several species, including Viola tricolor. Oftentimes the names “pansy”, “viola”, and “violet” are interchangeable. However Modern pansies are classified by the American Violet Society as having large-flowered blooms with two slightly overlapping upper petals, two side petals, and a single bottom petal, with a slight beard in its center. They’re considered annual bedding plants, used for garden decoration during cooler planting seasons. Pansies come in a rainbow of colors: from crisp white to almost black, and most all colors in between. They are also a great addition to your spring or fall vegetable garden as they are edible and pair well with lettuces. They can also be candied and used to decorate sweets or other dishes.

 In the late-1830s the classic pansy “face” was discovered in a chance sport that produced a broad dark blotch on the petals. It was released to the public by James, Lord Gambier with the name “Medora”. Further hybridization of V. tricolor, V. Lutea and a blue-flowered species of Russian origin, V. altacia, lead to breeders selecting plants for more unusual pansy colors, different color combinations, and a larger flower size.

 Most pansies fall into a few categories: Large (3 to 4 in.), Medium (2 to 3 in.) Multiflora (1 to 2 in.) and a new category of Trailing pansy. Some modern Large-flowered pansy series are Majestic Giant, bred by Sakata (where Majestic Giant White Face was a 1966 All-America Selections Winner); Delta, bred by Goldsmith Seeds; and Matrix, bred by PanAmerican Seed. Medium-sized pansy series include Crown and Imperial by Sakata (Imperial Blue won an All-America Selections in 1975). Multiflora pansy series like Maxim and Padparadja won AAS awards in the early 1990s. New on the scene for hanging baskets and ground cover are WonderFall from Syngenta, and Cool Wave® pansies, from PanAmerican Seed – the makers of Wave® petunias. These Trailing pansies spread over 2 ft. wide and overwinter in fall gardens. Today’s garden pansy varieties can fill any sunny space – large or small, hanging overhead or growing underfoot – with soft fragrance and happy blooms.

 While many retail garden centers offer pansies in handled-packs, hanging baskets or individual pots, many gardeners still start their own pansy flowers from seed. To germinate, start your pansy seeds indoors with a soilless mixture (this helps prevent disease on the seedlings). Plant seed 1/8-in. deep with a light cover and a gentle watering. Pansies prefer darkness for germination. The media temperature should be 60-65°F and keep air temperature at 70-75°F. The media should stay damp (covering with a plastic wrap or damp newspaper will help retain humidity. A fine spray or mister can be added if the media dries. Germination occurs in 10-20 days. When shoots appear, remove covering and move the flat to a brightly lit but cool room to continue to grow. Continue to grow cool. Separate seedlings into larger containers after two sets of leaves appear. Begin to feed with diluted plant food.

 For transplants or purchased finished plants, space your pansies 6 to 10 in. apart in a well-drained and fertile soil location. The best location is an area that receives morning sun. Adding granular or time-release nutrition to the soil is encouraged, especially for trailing pansies as this increases their vigor and number of blooms. Offer plenty of water at planting and during their adjustment period to help establish roots and minimize stress. Mulching can help retain moisture and reduce any weeds that may compete with your plants. Pansies planted in the spring will enjoy the warm days and cool nights of the season. Most V. wittrockiana will begin to diminish or go out of flower as nighttime temperatures begin to rise in the summer. When planted in the north for fall outdoor decorating, pansies will enjoy a shorter but colorful season of blooms and in many cases will overwinter to pop up again the following spring. Southern gardeners often use pansies as their winter color and enjoy them all season long.

National Garden Bureau's Bulb of the year 2017: Year of the Daffodil
Daffodils, a spring-blooming, self-propagating perennial, originated in Europe, predominantly Spain, Portugal, France and Austria, where they are native to meadows and woody forests.  Some naturalized in Great Britain where they were introduced between 1400-1600 during the Roman occupation. From there, narcissus bulbs were introduced to North America by pioneer women who made the long ocean voyage to America to build a new future.  Given limited space for bringing personal goods, they sewed dormant daffodil bulbs into the hems of their skirts to plant at their new homes to remind them of the gardens they left behind.  The remnant ancestors of those bulbs still persist today in older gardens in the eastern half of the US, making them a part of our heritage for over 300 years!

 The official botanical genus name for Daffodils is narcissus, which comes from the Greek word ‘Narkissos’ and its base word ‘Narke’, meaning sleep or numbness, attributed to the sedative effect from the alkaloids in its plants. The plant family is Amaryllidaceae, meaning all members are poisonous, which is great for gardeners because that makes them critter proof. Daffodil is actually just a nickname, not a scientific or Latin name.

Basic Types  And Varieties
The Royal Horticultural Society divides narcissus into the following divisions based on type, size, or number of flowers.

Division 1 – Trumpet (One flower to a stem; the cup is as long as or longer than the petals.): N. ‘Bravoure’
Other popular trumpets:  N. ‘British Gamble’; N. ‘Marieke’; N. ‘Mount Hood’
 Division 2 - Large Cup (One flower to a stem; the cup is more than one-third but less than equal to the length of the petals.): N. ‘Accent’; N. ‘Ceylon’; N. ‘Chromacolor’; N. ‘Fragrant Rose’; N. ‘Ice Follies’; N. ‘Misty Glen’; N. ‘Salome’; N. ‘St. Keverne’ 
Other popular Large Cups:  N. ‘Fellows Favorite’; N. ‘Monal’; N. ‘Stainless’ 
 Division 3 - Small Cup (One flower to a stem; the cup is not more than one-third the length of the petals.): N. ‘Barrett Browning’; N. ‘Dreamlight’; N. ‘Merlin’; N. ‘Segovia’ (miniature)  

Other popular Small Cups:  N. ‘Goose Green’; N. ‘Green-Eyed Lady’
 Division 4 – Double (One or more flowers to a stem, with doubling of the petals or the cup or both.): N. ‘Tahiti’
Other popular Doubles:  N. ‘Bridal Crown’; N. ‘Double Smiles’
 Division 5 – Triandrus (Usually two or more nodding flowers to a stem; petals are reflexed.): N. ‘Thalia’; N. ‘Hawera’ (miniature)

Other popular Triandrus:  N. ‘Ginter’s Gem’; N. ‘Katie Heath’; N. ‘Starlight Sensation’;  N. ‘Sunlight Sensation’
 Division 6 – Cyclamineus (One flower to a stem; petals are significantly reflexed; flower at an acute angle to the stem, with a very short neck.): N. ‘Rapture’ (and Pannill)

Other popular Cyclamineus:  N. ‘February Gold’; N. ‘Jetfire’; N. ‘Tweety Bird’
 Division 7 – Jonquilla (One to five flowers to a stem; petals spreading or reflexed; flowers usually fragrant; foliage is often reed-like or at least very narrow and dark green.):  N. ‘Golden Echo’; N. ‘Hillstar’; N. ‘Intrigue’; N. ‘Kokopelli’; N. ‘Quail’; N. ‘Stratosphere’; N. ‘Sun Disc’ (miniature); N. ‘Sweetness'
Other popular Jonquilla:  N. ‘Beautiful Eyes’; N. ‘Derringer’; N. ‘Pappy George’
 Division 8 – Tazetta (Usually three to twenty flowers to a stout stem; leaves broad; petals spreading, not reflexed; flowers fragrant.):  N. ‘Falconet’; N. ‘Geranium’
Other popular Tazettas:  N. ‘Avalanche’ (Thomas Jefferson had this one in his garden); N. ‘Martinette’
 Division 9 – Poeticus (Usually one flower to a stem; petals pure white; cup is usually disc-shaped, with a green or yellow center and red rim; flowers fragrant.): N. ‘Actaea’
Division 10-Bulbocodium: Perianth segments insignificant compared to corona; filament/style curved; "Hoop petticoat" form; one flower per stem.
 Division 11 - Split Corona (Cup split – usually for more than half its length.): N. ‘Tripartite’
Other popular Split Corona:  N. ‘Curly Lace’; N. ‘Exotic Mystery’; N. ‘Mary Gay Lirette’
 Division 12 – Other (Daffodil cultivars which do not fit the definition of any other division.): N. ‘Tete-a-Tete’ (miniature)

Other popular Other-types:  N. ‘Toto’; N. ‘Bittern’
 Division 13 – Botanical (All species and wild or reputedly wild variants and hybrids.): N. obvallaris; N. poeticus recurvus
Other popular Botanical-types:  N. x odorus Linnaeus; N. x odorus flore pleno

 There are two awards given by the American Daffodil Society to varieties for specific qualities or uses: The Wister Award for garden excellence and the Pannill Award for exhibition excellence. In the list above, varieties in bold are Wister award winners.

Garden How-to’s
Unlike many spring flowering bulbs, daffodils are not eaten by mice, voles, squirrels, rabbits or deer because they are poisonous and distasteful, which helps to keep pets and children from ingesting them. Daffodils are great for picking and arranging in cut flower bouquets and they are also perfect for container planting and forcing.

 The ideal daffodil planting time depends on where you live. In zones 3-5, you should plant in September-November. If you live further south, in zones 6-9, then you should wait until October-December.

 Bulb sizes are determined by the age of the bulb and also the division of the cultivar. Division 1-4 tend to be larger (14-16cm or 16- 18cm in circumference) than Division 5-7 (12- 14cm or 14-16cm). Of course, miniatures are normally smaller sized bulbs (8-10cm or 10- 12 cm).

 Planting Instructions:

Keeping bulb size in mind, daffodil bulbs should be spaced 3x the width of the bulb apart, or 4- 6” on center, depending on the size of the bulb. As for planting depth, daffodils should be planted 3x the height of the bulb deep, or 4-6” to the bottom of the hole, depending on the size of the bulb. Planting in full sun is preferable, but partial shade (at least 1/2 day) is acceptable.

 Digging and dividing is normally not necessary if the bulbs are planted in fertile soil, have sufficient water during the spring growing season, and if they get plenty of sunlight for 6 weeks after the blooms are finished. However, if you do want to divide them, do so as soon as the foliage begins to turn yellow. Dig under the whole clump with a spading fork, shake off the loose soil and carefully separate the roots of the large bulbs from one another. If daughter bulbs are attached to the mother bulbs, it’s best to leave them together - they will separate underground when the time is right. The best choice is to replant bulbs immediately after digging, however if storing is necessary, store dry in mesh bags with plenty of air circulation Removing spent flowers is nice for aesthetic reasons, but because most hybrid daffodils have very little nectar and have heavy, distasteful pollen which is seldom spread by the wind or insects, few are accidently pollenated. Therefore, few produce real seeds which would drain the bulb’s energy needed to produce next year’s bloom...so it’s not really necessary to deadhead daffodils.
National Garden Bureau's Edible Crop of the year for 2017: Year of the Brassica
The Brassica family of plants is one of the most prolific genera of vegetables in the world, enjoyed by countless generations in many forms and playing a starring role in many culturally significant recipes. Brassica vegetables, including bok choy, cabbage, cauliflower, collards, broccoli, Brussels Sprouts, kale, kohlrabi, rutabagas and turnips are popular around the world today  and have been a major food source for as long as anyone can remember. The Chinese philosopher Confucius, before dying in 479 B.C. wrote over 300 traditional songs describing life in the Chou dynasty. Many of the songs were agriculturally themed and named over 40 foods of the time, including cabbage! Perhaps current songwriters should devote more lyrics to healthy eating and the joys of agriculture!

Health
Also known as cole crops, derived from the Latin word caulis, denoting the stem or stalk of a plant, brassica provide plenty of nutrition (vitamin C and soluble fiber) and healthy doses of glucosinolates, a compound that helps reduce the risk of various cancers of the digestive tract.  In addition, red Brassicas provide mega-doses of Anthocyanin (a powerful anti-oxidant) at bargain prices. Some glucosinolates have a bitter flavor that makes them unpalatable to some people.  Modern breeding has replaced some of the bitter glucosinolates with neutral-flavored ones so that all palates can enjoy Brassicas.

Most members of our garden Brassicas are all members of the same species: Brassica oleracea.  Simple and natural mutations lead to the development of large leaves in kale and collards, while other mutations lead to the development of heads in cabbage, arrested flower development in broccoli and cauliflower, or prolific development of axillary buds in Brussels sprouts.  Other members of the Brassica family include Chinese cabbage, radish (root), and kohlrabi (swollen stem).

In many areas brassica crops are best planted in the early spring or fall. Many can endure or embrace a light frost so consider them extenders of your gardening year. Overall, brassicas are easy to grow, just follow the directions that come with the seed or plants that you purchase and enjoy them in your garden.

This article will highlight some of the major types of brassicas with a few interesting tidbits on each. For growing information, click on the bold category type.

Cabbage:
Cabbage comes in many forms and colors: white, green, red, round, flat, pointed, savoyed, Chinese, etc.  Cabbage can be grown nearly year-round; delicately textured early spring cabbages, sweet and tasty pointed cabbages, bolder summer cabbages, and hardy winter cabbage.

The early spring and summer types are attractive to modern consumers as they have small heads (no waste) and can be eaten raw or just lightly cooked.  They also have lettuce-like qualities: crunchy and juicy with a very mild flavor.  For refreshing salads, light, crunchy and juicy cabbage is desired.  For stir fries thin, crisp leaves cook quickly but still retain some crunch.  For coleslaw, cabbage needs enough oomph to stand up to the mayonnaise and marinades and not get soggy.  And, for soups and stews, cabbage that retains its texture and does not turn to mush after simmering for a while is desired. Savoy cabbage is best eaten cooked, it develops a lovely sweetness and brilliant fresh color after steaming for just a few minutes.  Toss with some milk and sprinkle with some nutmeg – you’ll have a whole new appreciation for savoy cabbage – light, attractive, tasty and healthy!

As a cook and gardener it is helpful to be aware of the kind of cabbage you grow to get the desired results.  Here is a quick guide:

Early Spring types are juicy and tender; best used for fresh salads.

Varieties include: Farao F1, Katarina F1, Derby Day, Quick Start F1

 Summer round types are thicker and harder; best used for coleslaw, salads and cooking.

Varieties include: Fast Vantage F1, Golden Acre, Stonehead F1, Capture F1

 Summer, pointed types are soft and tender; best used for fresh salads or grilled.

Varieties include: Caraflex F1, Murdoc F1, Early Jersey Wakefield

 Summer, flat types are thin and crunchy; best used for sandwich wraps, rolls and stir fries.

Varieties include:  Tendersweet F1, Gunma F1,

 Summer Savoy types are crinkled and light; best used for stir-fries, steamed or in soups.

Varieties include:     Savoy Perfection, Alcosa F1, Melissa F1

 Winter /Storage types are thicker and firmer; best used for coleslaw, soups and stews. Storage types can be kept in the refrigerator or root cellar for long periods of time and eaten during the winter months. Varieties include: Danish Ball Head, Reaction F1, Kaitlin F1, Brunswick

 Chinese/Napa are barrel shaped and either green or yellow on the inside and usually have a green exterior. They are best eaten raw or lightly cooked. Varieties include: China Express F1, Michihli, Bilko F1

 Pak Choi:
Pak Choi, aka Bok Choi is closely related to the Chinese/Napa cabbage but has a very different appearance. The stems are thick and juicy and grow upright like celery. Both the stem and leaves can be chopped for use in stir fry or salads. Baby varieties can be split and grilled or quickly broiled for a beautiful side dish. From above the plants resemble flowers. Shanghai types have green stems and leaves. Canton types have bright white stems and green leaves. Bothe types come in baby and adult varieties. Varieties include: Joi Choi F1 (large Canton), Toy Choy F1 (baby Canton), Petite Star F1 (baby Shanghai) Mei Qing Choi F1 (can be used as baby size or large size).

Cauliflower:  
Cauliflower plants prefer to grow without heat stress and do best in fall or in areas with mild summers.   Popular types include the standard white varieties and more exotic colors and shapes also available to home gardeners. In recent years cooked cauliflower has become popular as replacement for potatoes or flour in many recipes (like mashed potatoes or pizza crust).

White types are most often self-blanching- meaning inner leaves cover the curds and protect them from the sun. Varieties include: Flamenco F1 (summer production), Toledo F1 (fall production), Snowball, Snowbowl F1, Symphony F1. 

Romanesco types are a special type of green cauliflower.  The head is a collection of spiraled florets and will be a great way to teach your kids about the Fibonacci numbers (math during dinner!).  Romanesco is great for roasting – it is a bit drier than regular cauliflower. Varieties include: Veronica F1, Romanesco.

Novelty Types are also a lot of fun for the garden. Try a purple or orange variety! They have similar flavor but add an unexpected pop of color to a veggie tray. Varieties include: Graffiti F1 (purple head), Cheddar F1 (orange head), and Vitaverde F1 (green head).

Broccoli:  
Like cauliflower, broccoli also is harvested in the early flowering stage.  The plants will want to move along and form flowers, so be sure to harvest while the buds are still closed and tight.  Broccoli florets are an easy way to get your nutrition but don’t forget about the stalk.  The peeled stalk has very good flavor and texture – very similar to kohlrabi sticks.  You can find julienned broccoli stems in your local grocery as “broccoli slaw”. And don’t forget about the baby broccoli, seen in grocery stores under the brand name of Broccolini ™ but also available as seed for the home gardener. Another broccoli relative is the Italian heirloom broccoli raab.

Broccoli likes rich soil which includes nitrogen and calcium. Broccoli prefers cool weather so plant in early spring or late summer for a fall harvest. It can also be planted in fall to overwinter in areas with mild winter weather. Varieties include: Imperial F1, Waltham 29, Castle Dome F1, and Gypsy F1.

Baby broccoli seed has become available to home gardeners in recent years. Pinch the main head out when it is the size of a nickel so that your plant sends out the tender stemmed side shoots. Regular harvesting will increase yield. Varieties include: Artwork F1 (AAS Winner), and Aspabroc F1.

Broccoli Raab is an heirloom type, harvested when florets are very small and tender. Like baby broccoli regular harvesting will increase overall all yield. Broccoli raab matures quickly so keep an eye on it. Varieties include: Rapini, Zamboni, and Sessantina Grossa.

Brussels Sprouts:  
Some say that Brussels sprouts are the new kale and they indeed have all the same health benefits that kale provides.  Brussels sprouts are perfect for roasting (together with beets, carrots, and cauliflower), on the BBQ (skewer), or in a good stew or finely shredded for salad. Select good varieties for the home garden that do not have to be “topped”. By removing the growing point of the plant (“topping”) you can stimulate the development of the Sprouts (side shoots) for an earlier harvest.  The top of the plant is also delicious when wilted in some olive oil with garlic, and dressed with some balsamic vinegar.  Tasty!  How about a nice stalk with perfect sprouts as a gift for the Thanksgiving host?

Brussels sprouts are best planted in the late summer for a fall harvest or can overwinter in mild areas. Varieties include; Diablo F1 (cold tolerant), Hestia F1 (early), Long Island Improved, and Royal Marvel F1. 

Collards:  
Collards look like a flat leaved version of kale, but collards are actually just big leafy cabbage plants that don’t make a head!  The nutrient content of collards is very similar to that of kale, and so they are interchangeable in many recipes.  Collards have been traditionally stewed (with a ham bone for added flavor and nutrition) in the US, but in recent years have been used for everything from salads to wraps to chips. They are easy to grow and leaves can be regularly cut so that the plant produces more. They prefer temperatures under 90 degrees and are best planted in the spring or fall except in mild summer regions.

Vates and Georgia types have smooth, medium green leaves (best for wraps), and upright plants that regrow quickly. Look to hybrids for improved yield (less stem, fastest regrowth) and bolt tolerance. Varieties include: Vates, Georgia, Bulldog F1, and Flash.

Champion types have a slightly savoyed/waxy leaf (best for chips). They are often a darker green or dark blue green. The plants are smaller and more cold tolerant than the other types. Look to hybrids for higher yield, quicker maturity and improved bolt tolerance. Varieties include: Champion, Top Bunch F1, Tiger F1.

Kale: Yes, America is eating more kale!  Kale made it to the top of the ANDI list (Aggregate Nutrient Density Index), and now you can find kale everywhere.  Kale is just about the easiest to grow of all the Brassicas and can be harvested continuously by just harvesting the lower leaves while the top leaves keep growing. Kale is easy to cook with and becomes tender if you chop it, knead it with a little oil and vinegar and marinade for a few minutes before serving.

Curly-leaf types have better cold and frost tolerance, a bit of frost will tenderize the leaves and make them sweeter.  You can also put your kale in the freezer overnight to get the same effect. Varieties include: Prizm F1 (compact AAS winner), Blue Ridge F1, Starbor F1, and Vates Blue Curled Scotch.

Lacinato/Dinosaur types have deep blue green, sword shaped leaves and are mild tasting in the summer and fall and yet are very cold tolerant as well. They are a key ingredient in many Italian soups and make great chips. Varieties include; Toscano, Black Magic, and Lacinato.

Russian types are mild in the summer and also cold tolerant. They can overwinter in mild areas. Varieties include: Improved Dwarf Siberian, Siberian, White Russian, and Red Russian.

And don’t forget about Tronchuda or Portuguese types, the crucial ingredient in Portuguese Kale Soup (Caldo Verde). Varieties include: Beria F1, Tronchuda.

 Kohlrabi:  
The first written mention of Kohlrabi was made by Dutch botanist Rembrant Dodoens in 1554. Kohlrabi has long been popular in Europe, back to the Roman Empire, but eventually found its way onto American tables, perhaps with French settlers around 1900. Commercial cultivation began in California in the 1920’s and California remains the primary production area due to the cool foggy weather in coastal regions. Open-pollinated and standard size varieties are best consumed while still small (like a baseball).  Giant hybrid varieties maintain nice internal texture and can be allowed to grow bigger.

Giant types can makes heads the size of bowling balls! Varieties include: Kossak F1

Standard types are best harvested at baseball size or smaller. Varieties include: Quickstar F1(very early), Konan F1 (crisp, juicy and sweet), Purple Vienna and Kolibri F1 have purple skin (white flesh).

Radish:
The humble radish gets much less attention than it deserves. Easy to grow, maturing quickly, and growing nearly year round in some areas radishes add crunch and color to salads and vegetable trays and play an important part in traditional spring meals in Europe and the US. Asian soups get some quick color with the addition of a thinly sliced radish and Indian flat breads called mooli paratha use grated radish for a pop of flavor and color. Radish grows best when sown directly into the soil.

Red Round Types grow quickly and make a great first vegetable for kids to grow. Plant when cool and water evenly for mild flavored roots. Heat and stress cause early bolting. Hybrids are more uniform in size and maturity. Varieties include: Cherry Belle, Cheriette F1, Champion, Sparkler.

Novelty types come in many shapes and colors. French breakfast is nice sliced thin and served with sea salt on tiny buttered toasts. Watermelon types mature a little later but are worth the wait! They should be sliced with a mandolin and served on salads. Daikon is used for pickles and stores well. Easter Egg types are brightly colored and fun for kids. Varieties include: French Breakfast, Patricia, Easter Egg, Starburst, Red Meat, and Alpine.

Rutabaga:
Rutabagas are a cross between a turnip and a wild cabbage. They trace back to the middle ages and were used in cattle fodder and only eaten in times of hardship. They require cold conditions before harvest for maximum sweetness and store well. Most varieties have roots with a purple top and creamy white/yellow bottom.  Varieties include: Laurentian, Helenor, and American Purple Top.

 Turnip:
The turnip loves poor soil and store well making it the perfect garden plant. Some types are grown for the tops, which are often stewed like collards, while other types are used only for the root. A few particularly useful types have edible roots and stems. Before pumpkins became popular for Halloween décor, turnips were carved and carried as lanterns on sticks or used as fall decoration in the UK. Varieties include: Purple Top White Globe (just for roots), Tokyo Cross (tender top white root), White Lady F1 (tender top, white root), and Topper F1 (just for tops).
National Garden Bureau's Perennial of the year for 2017: Year of the Rose

                                                   

 The US National Flower first appeared around 35 million years ago and is part of the Rosaceae family which is very important for our food supply (think apples, strawberries, etc…). There are more than 150 species of Roses but only a few are used in today’s gardens.

 Roses have been associated with the human population since the earliest recorded history. The oldest record is from China and dates back more than 7,000 years ago and their popularity has never faded since. Modern rose hybridization started in Western Europe in the 18th Century, and today there are more than 11,000 existing varieties of hybrid roses, with more being bred every year.

 The rose industry is divided into 3 main areas, the Fragrance industry, the Fresh Flower/Florist industry and the Garden industry.

 The Fragrance industry uses mostly 2 species grown specifically for that purpose. R. Gallica and R. Damascena. The industry is concentrated on the Mediterranean basin where the climate is ideal for their culture. It takes 10,000 pounds of rose petals to make 1 liter of Rose oil, one of the most widely used components in making perfumes.

The Florist rose industry produces more than 1 billion stems a year in more than 30,000 acres of greenhouses worldwide. The industry started in Europe and the US near the main urban centers in the late 19th Century and has moved into areas with climates better suited for their production. Columbia and Ecuador in South America, Kenya and Ethiopia in Africa and now China and India are the major producing areas, although there is a small but growing trend in the US to produce locally grown fresh flowers once again.

 Last but not least, Garden roses have been front and center in the garden since the Middle Ages when they were widely grown for their medicinal qualities. The industry today is largely concentrated in developed countries (US, Europe, Japan, Australia…) but there are big developments in newly industrialized countries and especially in China.

 There are many classes of roses, which sometimes can lead to some confusion. The most commonly sold in the US are:

· Hybrid Tea Roses, which are the classic, long stemmed varieties

· Grandiflora Roses, which are similar to Hybrid Tea, but usually have several blooms per stem

· Floribunda Roses, which are more compact and multi-flowered

· Miniature roses, which are smaller specimens, often grown in containers as gifts

· Climbing Roses, which are self-explanatory.

· Landscape or Shrub Roses

 Landscape roses are the main component of today’s North American rose industry. Once considered just a hodge-podge of varieties that did not fit any of the other categories, they have led a revolution in the landscape.  With the work of Dr. Buck in the 1950’s at Iowa State University in the US has led to great commercial success since. The Meidiland® in the 1980’s, Flower Carpet® in the 1990’s and 2000’s and now The Knock Out® and Drift® series who are mainstays of the industry.

 Today the rose market in the US is estimated at about 35 million units sold each year, and growing again after years of decline. About half of the total is Landscape roses, and among the other classes, Hybrid Teas are about 60%, Floribundas 30% Climbers 15% Miniature 5%. There is also a small but significant production of heirloom/heritage roses still produced by boutique nurseries

 The majority of the most popular modern hybrids is protected by US plant patents and cannot be propagated without prior consent from the breeders.

 Major producers, distributors and introducers of landscape roses include, but are not limited to: Star® Roses, Weeks Roses, Certified Roses, Bailey Nurseries, Flower Carpet, Proven Winner Color Choice®, Easy Elegance®, etc.

 In North America, the main trends in new rose varieties are for more uses and lower maintenance. There is also a renewed interest in traditional Hybrid Tea roses providing they are fragrant and more disease resistant than existing cultivars.

 How to Grow:

 Due to new breeding work, today’s roses are much easier to grow than older varieties. They have been bred for vigor, disease resistance and controlled growth meaning much less work for the home gardener.

 Full sun is a must for roses because, without 6 to 8 hours of full sun, you’ll have fewer flowers, long leggy (and weak) stems with a higher likelihood of disease. Roses appreciate a deep watering during dry spells and drip irrigation is ideal to avoid diseases caused by wet foliage. The three most common diseases on roses are black spot, rust and powdery mildew. (DB: what about rose rosette disease?) Disease pressure varies by region but humidity is the worst cause. As a whole, today’s modern varieties are much more resistant making the whole experience of growing roses easier than in the past.

 Pruning tips:

Landscape roses don’t require tricky pruning, but regular pruning keeps plants compact. Pruning is vital for roses planted in tight areas such as entries or along sidewalks, and improves flowering in hedges.

Many ground-cover roses don’t require pruning at all unless canes begin to reach into areas surrounding plantings. Alternatively, you can prune plants back annually by one-third to one-half to encourage fresh growth.

Using hedge shears, lightly prune plants to maintain size. Prune in winter (just before plants break dormancy in coldest zones). Also, trim lightly after a flush of blooms, as flowers fade. This type of post-bloom pruning increases flower number, yielding plants blanketed with blossoms.

 Garden roses are still the number one garden plant in most countries and that trend will continue due to the continuous advances in breeding which keep bringing superior genetics to the already Queen of the Flowers.  Join National Garden Bureau and make 2017 your Year of the Rose in your garden!

Rose of the Year 2017: Scent from Heaven (Chewbabaluv)
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A climbing rose producing orange-salmon blooms, complemented by glossy foliage. Pointed buds open to a classic hybrid tea-shape flower with a rich, fruity fragrance. Showing exceptional health, it will flower freely throughout the season. This variety has also been awarded the fragrance prize in the Paris International Rose Trials and a Certificate of Merit in the Royal National Rose Society Trials.
Bred by Chris Warner. Introduced by Roses UK on behalf of the British Rose Trade.
2017 Herb of the Year

Named 2017 Herb of the Year by the International Herb Association, coriander seeds or cilantro leaves boost the flavor of many foods. Cilantro is the bright green leaves and stems of the coriander plant found in many ethnic dishes, giving them a lemony and fresh taste.

• Top a chili, stew, or soup with sour cream mixed with chopped cilantro. For a healthy alternative, add cilantro to plain yogurt and use in the same way.

• Infuse cooking oils with cilantro and let stand to develop great flavors to add to meats, pasta, or salad dressings. For an even fresher taste, include lime to create an exceptional cilantro-lime dressing.

• Swap out the usual suspects such as basil in pesto and parsley in chimichurri with cilantro for an Asian spin on these traditional sauces.

2017 Notable Native Herb™    
Solidago spp.
2017 Hosta of the Year
'Brother Stefan'
(Petryszyn  1998)
Color - Medio-variegated
Size - Medium (22"ht x 35"w)
Habit - Mounding
Bloom - White
Parent - ‘King Tut’ x ‘Mildred Seaver’ seedling
Maybe Olga Petryszyn’s best introduction to date. Large, heavily corrugated gold leaves with a wide dark green margin. A moderate grower which forms a spectacular specimen in due time. Near white flowers in early summer.
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