
THE GARDEN PATH , JUNE 2015   
A publication of Kerr Lake Extension Master Gardeners 
 
PLANT OF THE MONTH - JUNE  By Marty Finkel 
       
Red Chenille Plant, Red Cattail Plant (Acalypha pendula) 
  
 Although this native of Cuba is usually considered a houseplant, 
it survived 0 degrees F in the mid-80’s at Plant Delights Nursery, where 
it has remained hardy.  It has smallish, fuzzy green leaves and 5-7” long 
trailing fuzzy red cattail flowers.  The plant is a ground cover and 
reaches about 8” tall and makes 2’ wide clumps.  Grow it in full sun to 
light, bright shade.  Its water requirements are for moderate, even 
moisture.  It blooms nearly all summer outdoors, and if grown as a 
houseplant will bloom most of the year if in a sunny location.  It is an 
excellent hanging basket candidate, and it works extremely well in containers with other plants.  Children are 
fascinated with the flowers. Photo courtesy JC Raulston Arboretum.  
 
CHECKLIST FOR JUNE  By Mary Jane Bosworth 
 

 Be watchful in June for problems that might arise in the garden.  Tiny insects called thrips can damage 
flowers especially roses and peonies.  Check for browning around the edges of the flowers as a telltale sign 
of the problem.  Remove infested flowers and place in sealed trash bag. Sometimes systemic insecticides 
can remedy the problem. 

 Deadhead flowers before seed heads form.  Iris and peonies benefit from this treatment as it makes their 
roots stronger by taking the energy the plant uses to make seeds and directs it elsewhere. 

 Fertilize bedding plants as needed. 
 Mulch if you haven’t already to preserve moisture. 
 Stake any tall flowering plants like hollyhocks, lilies and glads. 
 Late June and July is the time to take cuttings of many shrubs for rooting. 
 Prune spring flowering shrubs after they have bloomed but not after July 1st, since that will reduce flower 

production next year. 
 For bushier pines, pinch back the new tips. 
 For bushy, flowery chrysanthemums snap off the tips when they are about 6” high. 
 Lightly feed nandinas so their berries will last all winter. 

GARDEN TO DO – JUNE AND JULY By Carl Shafer 
 Always check previous TO DO lists as many items continue to be relevant and some you may have 
forgotten to do. 
  If rain does not fall, you need to provide one inch of water per week to keep the garden growing well.  Use 
of mulch will help conserve moisture.  Use of soaker hoses or drip irrigation will keep foliage dry and help reduce 
disease. 
 Continue your spray program on fruits as needed.  Observe the time period required between the last spray 
and harvest. Read the label. 
 See “Insect Control For The Home Vegetable Garden” in the N.C. Chemical Manual for insecticide 
recommendations, (http://ipm.ncsu.edu/agchem/agchem.html). For recommendations on disease control, see 
”Managing Diseases in Home Gardens”,(www.ces.ncsu.edu/depts/hort/consumer/agpubs/ag-436.pdf) .  See 
below for organic methods.  With all pesticide use, always read and follow label instructions.  It is the law! 
 As crops mature, compost or till in plant material that is not diseased.  Diseased material should be 
discarded in the trash. 
 There is still time for a last planting of many warm season vegetables.  These include beans, corn, 
cucumbers, okra, squash, and tomatoes.  Select early maturing varieties and provide water if needed.  Note that 



“Days to Maturity” in the fall will be as much as 14 days longer due to the shorter day length and cooler nights.  
Note that if you want pumpkins for Halloween or winter squash maturing in late fall for winter storage, they 
should be planted in early July.   
 If you are considering a fall garden, pick up a copy of HIL 8001, Growing  a Fall Vegetable Garden, or on the 
net see: www.ces.ncsu.edu/depts/hort/hil/hil-8001.html.  Note some of the cool season crops need to be set out 
or seeded in July.  If you have the space, you may want to try planting some lettuce, spinach, and other greens 
earlier than the listed dates and provide some shade and extra water.  See the Central NC Planting Calendar for 
more crops that can be planted in June and July, as well as in the fall,  
(http://cals.ncsu.edu/hort_sci/extension/documents/AG-756.pdf).  Also see “Planting and Harvesting Guide for 
Piedmont Vegetables and Herbs” for additional recommendations plus Season Extension indications.  Be sure to 
read “How to use this Guide” and “Crop Notes”.  (www.ces.ncsu.edu/wp-
content/uploads/2012/08/plantharvestguide20081.pdf)  If you are growing your own transplants, see the Feb 15 
Garden Path for information and web links.  Also see last months “Kentucky” references. 
 If you have extra space in your garden, consider planting a cover crop.  See below and last month’s 
“Garden Professors” reference for information on cover crops. 
 Check “Organic Production” on the NCORGANIC web site: 
www.ces.ncsu.edu/fletcher/programs/ncorganic/, for information on cover crops, season extension, pest and 
disease control, and other growing resources.  
 Check local Farmers Markets for produce you haven’t grown yourself.  This is also a possible source of 
transplants. 
  
THE TYROS' CORNER -MAY By Eileen Novak 
 
[Note from the Extension Agent :  The fo l lowing art i c l e  i s  for  enter tainment purposes  only .  Readers are 
advised not  to consume wi ld plants o f  any kind without advice  and training from a qual i f i ed expert .  Readers 
are also advised not  to use  any plant for  medic inal  purposes  except  under the recommendation and 
supervis ion o f  a trained medical  pro fess ional . ]  
 
 After yet another delightful (?) week of pulling weeds, weeds, more weeds, and lots of weeds, I found 
myself wondering “Where did they all come from?”  the chickweed, the sorrel, the henbit, the plaintain, the 
dandelions, and on and on and on. 
 A little research has told me that some of this mess I pull every time I go outside is a belated gift from the 
early colonists.  They brought these things with them.  On PURPOSE! 
 Dandelions, for example, were used in Europe as actual food.  Really.  What, you mean no one ever said 
“sit down to a nice mess of dandelion greens” to you?  I can well believe it.  Why? Because when I was about 8, my 
mother told me that dandelions were used as food once and I should go out into the back yard and pick some for a 
salad.  So I did.  I know what you’re thinking – she just told me that because she wanted the weeds gone from the 
back yard.  At this point in my life, I could think so too.  But no, for real, she was reading up about native plants 
vs. imported pests and thought I should have a little arcane knowledge, too.  Thanks, Mom.  So we had this 
dandelion salad.  Nobody told me just to pick the small leaves, so I picked all the leaves.  I would feed that to a 
child today if I caught him/her using unacceptable language.  The stuff is BITTER.  Really.  So if YOU want to go 
out and pick leaves for a salad with more nutrients than standard iceberg lettuce, just go for the tiny leaves.  And 
prepare for a bad back day from all the bending you’ll have to be doing.  As for me, I’ll just go buy salad greens 
from the farmers market until the lettuce in my own garden gets big enough. 
 Plantain, those strappy leaves, those flower/seed stalks that pop up just about EVERYWHERE.  The 
colonists brought that with them too.  I read online that it was used as a poultice, to pull thorns.  Here’s the trick:  
you have to chew the leaf down to mush to get the juices released.  Ummm, nope, not gonna try that trick – Not 
after the dandelion salad, I’m not. Eewwwww!  The plantain that the colonists brought with them everywhere 
stayed with them, so much so that the Native Americans started referring to it as “white man’s footsteps” because 
it showed up wherever the colonists did.  
 Chickweed, that arch-nemesis of the neat-freak gardener, is another gift from the colonists.  They actually 
wanted it.  The British herbalist, Nicholas Culpeper, wrote of it: “It is a fine soft pleasing herb under the dominion 
of the Moon. The herb bruised or the juice applied with cloths or sponges dipped therin to the region of the liver, 



and as they dry to have it fresh applied, doth wonderfully temperate the heat of the liver.”  Yeah, I can just see 
myself squishing chickweed onto my skin where I think my liver is to cool it down.  Not only that, but the 
colonists ate it for a spring tonic.  Imagine, if you will, the poor colonists after a hard winter with every nutritional 
deficit known to man.  They would eat just about anything green for a change from dried beans and porridge!  I 
can assure you, I’m not about to grab a handful to spin it into a smoothie. 
 Henbit:  yet another gift from our adventuring forefathers (and foremothers).  It’s in the mint family 
(wouldn’t you know it?) and it originated in Europe.  Wikipedia says it’s edible.  The colonists probably needed it.  
I have a grocery store.  Enough said. 
 Sorrel – supposed to be edible.  I tasted a leaf.  Not so much.  It came to my yard as a hitchhiker on one of 
the plants that the contractor put around the house.  Too bad it was the one that he put in the front, right by the 
driveway.  Too bad I believed my mother when she said it was a good thing to have.  It hasn’t extended itself as far 
as my strawberries, but it’s moving to take over the world.  And it came to the Americas from … you guessed it, 
folks, from Europe.  It was used as a green, a “pot herb”, and in several other ways. 
 Well, we have much to thank the colonists for.  But weeds are not in the list.  However I have found a use 
for mine.  When my compost pile needs warming up, I pull vast quantities of sorrel, chickweed, henbit, and 
plantain to stir in for that boost that green plants give it.  [Note from the Extension Agent: Weeds should only be 
added to the compost pile if they are pulled before seed set]. Well, I guess I have to thank the colonists for THAT! 
 
Sources: 
My mom the Naturalist! 
http://www.encyclopedia.com/topic/dandelion.aspx 
http://herbgardens.about.com/od/medicinalherbs/p/Plantain.htm 
http://www.ediblewildfood.com/chickweed.aspx 
https://en.wikipedia.org/wiki/Lamium_amplexicaule 
http://www.ask.com/wiki/Sorrel 
 
HERB OF THE MONTH JUNE By Edna Gaston  
 Instead of a single herb, let’s think of combinations. Develop a theme such as culinary, purple flowers, 
golden foliage then go shopping. This works for either a container or a new bed in the garden.  But there are other 
needs and the following are some suggestions: 
 HERBS that tolerate SHADE – Burnet, Mints, Parsley, Pennyroyal, Sage                                                
 HERB that are ALMOST EVERGREEN – Chervil, Horehound, Rosemary, Southernwood, Thymes 
 HERBS that thrive in DRY LOCATIONS – Chives, Fennel, Germander, Rosemary, Sage 
 HERBS that need MOIST LOCATIONS – Lovage, Mints, Parsley 
  
There are many, many other options. These are just a few to whet your appetite and let the creative juices flow. 
The possibilities are endless so let the fun begin! 
 
Happy Herbing, 
Ladybug 
 
INTERESTING TID-BITS FOR JUNE By Marty Finkel 
 Lavender is the herb of devotion, joy, and luck.  Its soothing scent is reported to ease headache and induce 
sleep.  It is said to repel moles, flies, and mosquitoes, and deer do not eat it.  In fact when planted near roses, 
annuals, vegetables, and other deer-friendly plants, it may help repel deer.  Lavender is versatile in cooking and can 
be used wherever rosemary is called for in recipes for cookies, breads, cakes, preserves, dressings, and sauces.  Try 
it on chicken, fish, and pork when grilling these foods. 
 
 To encourage better success with growing lavender in the hot, humid South, start with the types that are 
more likely to grow well here.  These include Lavandula x intermedia varieties such as ‘Grosso’ and ‘Provence,’ 
‘Dutch,’ ‘Hidcote’ (L. angustifolia), and some Spanish (Stoechas) ones.  This information comes from lavender grower 
Annie Greer Baggett, owner with her husband of Sunshine Lavender Farm in Hurdle Mills, NC, which has been 
growing lavender successfully since 2002.  Lavender needs lean, well-drained soil, so the site needs to be amended 



with stone or gravel if it drains slowly. The pH should be 6.5 to 7.5, and it needs full sun (at least 6 hours a day).  It 
usually doesn’t need fertilizer; too much will result in more leaves and fewer blooms. 
 
 Bon Appitit magazine called NC’s annual Farm to Fork Picnic the “country’s best all-you-can-eat feast.”  
This year it is expanding to a weekend of local food events from June 5-7.  The Picnic benefits beginner farmer 
programs at the Center for Environmental Farming Systems (CEFS) and the W. C. Breeze Family farm.  The event 
celebrates our rich bounty of local foods and honors the farmers and chefs who produce and prepare them.  This 
year the focus is on NC seafood.  For more information and/or to purchase tickets, visit the Farm to Fork website. 
 
 On May 3, 2015, Dr. Richard Olsen, a graduate of NCSU, was appointed Director of the National 
Arboretum in Washington, DC.  He joined the Arboretum in 2006 as a research geneticist for the urban tree 
breeding program at the Floral and Nursery Plant Research Unit (FNPRU).  He reinvigorated the Arboretum’s 
urban tree program with research focused on the development of superior landscape trees with pest and disease 
resistances combined with non-invasiveness.  He is a recognized international leader in the public garden arena.  
Read more on the US National Arboretum website. 
 
GARDENING FOR THE BIRDS AND THE BEES  
PLUS BUTTERFLIES AND ME, JUNE By Edna Gaston 
 
  If the urge to dig some holes and set out plants to fill those blank spots or camouflage ugly views has 
struck, then think about layers and plants that provide cover or food for our yard friends.  
 Medium to large shade trees make the top layer. Check the nurseries and garden centers for appropriate 
tree selections. Go for the tall statements! 
 Next comes the understory trees. Most frequently we think of dogwoods and redbuds but there are many 
others. Service berry, pines and cedars have frequent visitors in my yard. 
 The next layer is shrubs. Beautyberry, both white and purple berries, add interest to the yard and are 
definitely enjoyed by the birds. Buddleia is great for butterflies. There are many others. 
 Finally there is ground level. In the past we have discussed annual and perennial flowers for bees, birds and 
butterflies. Plant a variety and enjoy the fruits of your labor. 
 Having a variety of plants in each layer is the best way to provide habitat for our feathered friends.  
 Now don’t be too neat. Brush and small limbs tucked out of sight provide a habitat for small animals and 
birds.  
 Now is a great time to visit nurseries and garden centers. Many plants are in bloom so the shopper can 
select by need and by flower color. So research, develop a wish list, scour the sales areas, properly prepare the area 
and dig those holes. Don’t forget the bird baths and butterfly water stations. Hummingbirds appreciate a feeder or 
two. Just wait until the yard is teeming with activity. The hard work is worth it. Have fun! 
 
Editor: Fern Boyd, Kerr Lake Extension Master Gardener 
Extension Agent:  Paul McKenzie 
305 Young St., Henderson, NC 27536  
252-438-8188 or 252-257-3640 
paul_mckenzie@ncsu.edu 
http://vance.ces.ncsu.edu http://warren.ces.ncsu.edu 
 
Recommendations for the use of agricultural chemicals are included in this publication as a convenience to the reader.  The use of brand names and any 
mention or listing of commercial products or services in this publication does not imply endorsement by North Carolina Cooperative Extension nor 
discrimination against similar products or services not mentioned.  Individuals who use agricultural chemicals are responsible for ensuring that the 
intended use complies with current regulations and conform to the product label.  Be sure to obtain current information about usage regulations and 
examine a current product label before applying any chemical.  For assistance, contact your county Cooperative Extension Agent. 
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