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This monthly newslet-
ter’s purpose is to dis-
seminate research based
information on topics of
horticultural and natural
resources in Western
WI . In addition, it’s pur-
pose is to connect the
public with local events
of similar topics.

Extension

Cooperative Extension

From the Desk of the Horticulture Educator

This month the Eau Claire County
Extension Office has had reports of
rose chafers, Colorado potato beetles,
bean leaf beetles, and one report of
springtails.

" are
insects that
skeletonize the
leaves of roses,
grapes, raspberries
and other
cultivated trees
and shrubs. They
are attracted to blossoms as well
especially rose and peony blossoms.
Cheesecloth draped over plants helps to
keep the chafers off the plants. Birds
and small mammals can die from eating
these insects. Chemicals such as
acephate, bifenthrin, carbaryl,
cyfluthrin, deltamethrin, imidacloprid,
lambdacyhalothrin, and permethrin are
effective against rose chafers.

Rose chafer

# ! are pests of
potatoes, eggplant, and tomatoes. They
are leaf chewers and can do serious
damage. The best way to control these
pests is to begin looking for them in
early May or after potatoes have
emerged. Hand pick the adults and
brush off the bright orange eggs found
on the underside of the leaves. Use the
organic insecticide Bt (Bacillus
thuringiensis var. tenebreonis)
specifically labeled for beetles. Another

organic pesticide is spinosad. Note that
the chemical carbaryl is no longer as
effective as the beetles are becoming
resistant to it.

are very small insects (1-3
mm). Because of their tiny size they are
usually detectable when they
congregate in large numbers.
Springtails prefer an outdoor
environment with decaying wood, leaf
litter, or
rich soils.

If these
favored
environments are near the house they
can make their way into the house
through cracks and crevices. The best
way to control these insects is to
destroy their breeding site and to dry
out the area they are found in.
Landscape and household insecticides
are effective against these pests
however they will persist until the
breeding site is removed.

Springtails

(Continued on page 6)
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GOT ZUCCHINI?

Whether purchasing or picking zucchini—
choose firm, slender zucchini with a bright green
color and free of wrinkled skin and soft spots. For
best quality, harvest zucchini when it is young and
tender, about 6 to 8 inches long and about 2 inches in
diameter. As zucchini gets longer and bigger around,
it becomes tougher and develops more seeds. These
larger
zucchini can be used in zucchini bread; scoop out
seeds and pulp with the tip of a spoon.

Store unwashed zucchini in perforated plastic
bags in the crisper drawer of the refrigerator; wash
zucchini just before preparation. “You can either pur-
chase perforated plastic bags or make small holes
with a sharp object in unperforated plastic bags
(about 20 holes per medium-size bag),”
according to the Postharvest Technology Research
and Information Center, Department of Pomology,
University of California, Davis (http://
homeorchard.ucdavis.edu/FVStorage.pdf). For best
quality, use zucchini within about 3 to 4 days. Wash
zucchini just before preparation. Zucchini makes a
quick addition to meals as it doesn’t have to be
peeled!

August 8 often has been called “Sneak Some
Zucchini onto Your Neighbor’s Porch Day.” Before
you try to give (or sneak) some zucchini away, here
are some suggestions.

$ %& % "
The Produce for Better Health Foundation at
www.fruitsandveggiesmorematters.org suggests:
» Slice, marinate (try balsamic vinegar) and grill a
variety of vegetables including zucchini, asparagus,
green onions, eggplant and mushrooms. They’re deli-
cious!
 Cut up veggies like carrots, zucchini and potatoes.
Add them to your favorite meatloaf or soup recipes.
o Take your favorite lasagna recipe and try adding
different combinations of your favorite vegetables
between the layers: mushrooms, spinach, broccoli,
carrots, zucchini, onions, or eggplant. Be creative.
Additional tips include:

e Add raw zucchini to lettuce
and pasta salads.

e Cut zucchini into sticks and
serve with a dip.

e Slice zucchini, sauté in oil over medium heat for
about 5 minutes until tender crisp; toss into heated
pasta sauce for a veggie-packed pasta topping.

( -
To freeze grated zucchini for baking, the na-
tional Center for Home Food Preservation recom-
mends
(http://www.uga.edu/nchfp/how/freeze/
squash_summer.html):
Choose young tender zucchini. Wash and grate.
Steam blanch (directions below) in small quantities
1 to 2 minutes until translucent. Pack in measured
amounts into containers, leaving 2" headspace.
Cool by placing the containers in cold water. Seal
and freeze. If watery when thawed, discard the
liquid before using the zucchini.
To steam blanch zucchini: Use a pot with a tight lid
and basket that holds the food at least 3” above
the bottom of the pot. Put an inch or two of water in
the pot and bring the water to a boil. Put the
vegetables in the basket in a single layer so that
steam reaches all parts quickly. Cover the pot and
keep heat high. Start counting steaming time as soon
as the lid is on.

yx oox

Makes 4 servings

(source: American Institute for Cancer Research
(www.aicr.org) and featured in the revised edition of
The New American Plate.)

Ingredients:

* 1 tablespoon extra virgin olive oil

* 1 medium yellow bell pepper, diced

» 2 teaspoons finely minced fresh rosemary

» 2 cups chopped zucchini (2 medium)

(Continued on page 6)
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How Important is the Extension Office to You?

Again this year, Eau Claire County is facing a major budget crisis.
It is estimated there will be more than a 2 million dollar deficit for 2010.

The County is looking at a number of ways to address this budget
crisis from reducing programs, freezing wages and/or eliminating posi-
tions just to name a few.

Starting on , 2009, there will be an Internet accessible survey
available to all county residents. The purpose of this survey is to apply a
numerical ranking to all the department/programs within the County (both
mandated and non-mandated). These rankings will indicate the impor-
tance of the department/programs to the residents of Eau Claire County.
The rankings will then help the County Board determine which depart-
ment/programs will receive available funding.

Your support of the Extension Office during this economic struggle
is vitally important for the continuation of the programs and services pro-
vided to our clientele. Please take a few minutes to answer the survey and
let the County Board know how important Extension programs and ser-
vices are to you.

The survey can be accessed at http://www.co.eau-claire.wi.us/.

There will be two other opportunities to voice your opinion on the
upcoming budget process at Public Input Sessions:
o July 30 in Augusta at 6:30 PM
o August 13 at L.E. Phillips Senior Center at 6:30 PM

& %
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This time of year you may notice little masses
of sticky, frothy bubbles, usually at a leaf node, on
various plants in your garden. These white foam
blobs are produced by the immatures, or nymphs, of
spittlebugs, small insects related to aphids and other
true bugs, in the order Hemiptera. Of the 54 species
in North America, the meadow spittlebug, Philaenus
spumarius, is one of the most common species in the
Midwest.

These small insects get their name from the
globs of foamy "spit" they create along the stems of
plants. They produce the frothy
mixture by mixing air with
fluid excretions, but not out
their mouth, so it technically
isn't spit. The immature bugs
feed face down on the stem,
and as excess sap is excreted
out the anus, it is mixed with a
substance secreted by epider-
mal glands that enhances sur-
face viscosity and stabilizes the
foam to make it last longer.
This mixture is forced out of
the abdomen under pressure
and as it is mixed with air, it
forms bubbles. Some species
can produce as many as 80
bubbles per minute. The spittlebug moves its abdo-
men up and down, and as the bubbles emerge, it
reaches back with its legs and pulls the bubbles for-
ward over its back. The foam serves a number of pur-
poses, protecting the nymph from predators as well as
providing insulation from temperature extremes and a
high humidity environment so the tender nymph
doesn't desiccate.

Adult spittlebugs, sometimes called froghop-
pers, resemble stubby leathoppers and are generally
tan to brown or gray. They're able to hop great dis-
tances but rarely fly (even though they do have
wings). Meadow spittlebug nymphs are typically a
pale green or yellow, while pine spittlebug nymphs
are brown. Spittlebugs overwinter as tiny white eggs
in plant stems. The eggs hatch in early to mid-spring.

Over the next month or two, the nymph feeds within
it spittle, molting two to four times. The nymph fi-

nally molts to an adult in late spring or early summer,

emerging from its froth. Adults continue to feed

through the summer, migrating to new hosts as foli-

age dries out, but are rarely noticed without the con-
spicuous spit. In late summer to fall, females lay
overwintering eggs. There is only one generation
each year.

Both the adults and immatures feed on plant sap. But
unlike most sucking insects that feed on the phloem,
spittlebugs feed on the xylem.
The water-carrying xylem is
much less nutrient rich than the
phloem, so the bugs must proc-
ess large quantities of sap in
order to get the amino acids
they require for growth and
development. The nymphs sur-
vive better on plants with more
amino acids in the xylem.
Since legumes and other nitro-
gen-fixing plants have higher
amino acid levels than many
other plants, spittlebugs are
often found on them.

Depending on the spe-
cies, spittlebugs feed on many
types of grasses, weeds, and other herbaceous plants.
They are commonly seen on roses, chrysanthemums,
Shasta daisies, and goldenrod. Meadow spittlebug
feeds on a wide range of plants including alfalfa, clo-
ver, strawberries and many garden plants. Pine spit-
tlebug, Aphrophora parallella, is occasionally seen
on the foliage of Scotch, Austrian, and white pines,
spruces, and firs.

Spittlebugs generally cause little damage to
ornamental plants, but many people are distressed by
the appearance of the spit globs or don't like getting
wet from "bug spit" when picking berries. A strong
stream of water will wash the froth away, exposing
the nymph to predators or drying out. However, this
will not eliminate the insects as they quickly resume

(Continued on page 6)



Page 5

Green Pages

Harvesting Vegetables

To ensure high quality, nutritious .f%
vegetables from your garden and to prevent e
waste, proper harvesting at the right stage of gk,
growth is essential. Harvest the vegetables (e

listed below when they exhibit the character- ‘\“ﬁ

istics listed after each.

Asparagus

When the spears are 6 to 8 inches tall, the diameter of
your index finger, and before the tips start to open.
Cut or break off the stems at the soil line. Don’t har-
vest skinny spears.

Beets

As greens, when the leaves are 4 to 6 inches long; as
tops and small beets, when beets are 1 to 1 1/2 inches
in diameter; as roots only, when roots are 1 1/2 to 3
inches long.

Brussel Sprouts

When sprouts at base of plant become solid. Remove
buds higher on the plant as they become firm, but do
not strip the leaves because plants need them for fur-
ther growth. To help ensure maturity of existing
buds, you can top up to 1/4 of the plant later in the
season.

Kale

Break off outer leaves as they become 8 to 10 inches
long. New leaves will grow from the center of each
plant for a continuous harvest.

Pumpkins
When fruits are full size, the rind is firm and glossy,
and the portion of the fruit touching the soil is cream
to orange.

Adapted from Helen C. Harrison’s “Harvesting
Vegetables from the Home Garden” http://
learningstore.uwex.edu/pdf/A2727.pdf

July Gardening Tips

Watch the leaves of your tomato plants for signs of leaf
spot diseases. The most common, septoria and early
blight, appear first on lower leaves and can be effectively
controlled if leaves are removed as soon as leaf spots are
seen. If it has gotten away from you, chemical control is
also possible with a fungicide containing chlorothalonil.

To prevent bacterial wilt of squashes, melons, cucumbers,
and gourds, apply rotenone or carbaryl (Sevin) as a dust if
either striped or spotted cucumber beetles are present.
Dust late in the day after flowers have closed and bees are
no longer active. Plants already infected with the wilt
should be removed and destroyed immediately.

Squash vine borer is a difficult to control pest of vine
crops, particularly summer and winter squashes. Adults
lay eggs for a three week period starting in late June.
Cover lower section of stems with floating row cover or
even aluminum foil to prevent egg laying. Look for and
remove by hand any brown egg masses seen on the lower
stems. Spraying carbaryl (Sevin) is more effective than
using the dust formulation. If entrance holes and
"sawdust" are seen, a wire can be inserted and threaded
through the stem for some distance to kill developing lar-
vae inside. Or slit stems lengthwise to find and destroy the
caterpillar. Then bury slit stem section under some soil.

Garden flowers, whether annuals or perennials, benefit
from "deadheading" after flowering. By removing the
spent flower heads, energy is used to produce more flow-
ers or foliage and roots.

In general, flowering requires lots of energy so it can be
quite helpful to fertilize flowering herbaceous plants once
flowering begins. Fertilize once again before the end of
the season.

Trees and shrubs should not be fertilized again until leaves
begin to color and drop this fall. Fertilizing, like pruning,
stimulates new growth.

If you will be watering your lawn all summer to prevent
dormancy, fertilize lightly now.

By Sharon Morrisey, Consumer Horticulture Agent,
Milwaukee County UW-Extension
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Got Zucchini? (continued from page 2)

* 1-3 teaspoons freshly squeezed lemon juice, or to taste

o Salt and freshly ground black pepper, to taste
Instructions:

In medium non-stick skillet, heat olive oil over medium heat.

Add yellow pepper and rosemary and A

sauté 2 minutes. Add zucchini and salt and pepper, to taste. Continue to sauté for another 4 to 5

minutes or until zucchini is just tender. Remove from heat and stir in lemon juice.

Nutritional Information: Per serving: 46 calories, 3g total fat (<1 g saturated fat), 4 g carbohydrate, 1 g protein,

1 g dietary fiber, 6 mg sodium.

Composed by Karen Dickrell, Family Living Educator
Source: University of Nebraska Extension, Lancaster County

Spittle BllgS (continued from page 4)

frothing once they climb back onto a suitable plant.

They can require control on strawberries when numerous (and particularly
during dry weather) because their feeding reduces yield and causes stunted
fruit. If control on strawberries is necessary, insecticides can be recom-
mended by your local Extension office. The pine spittlebug also requires con-
trol if it is numerous because the wounds caused by their feeding result in
resinous deposits that can restrict sap flow and allow entry of plant patho-
gens.

By Susan Mahr

Spittle Bugs
Photo by Erin LaFaive UW-Madison

From the Desk of the Horticulture Educator (continued from page 1)

- D) -

The host plants are snap and lima beans, peas, soybeans, and leguminous weeds. They
become mid-May to early June when the weather warms. These beetles are difficult to
control without chemicals. Floating row covers can help but be sure the edges are firmly
secure so the beetles don’t crawl under. Organic pesticides effective against these beetles
include Rotenone, pyrethrum, or neem and chemical pesticides include carbaryl and
permethrin.

®  (Colorado Potato Beetle, by K.A. Delahaut. A3678

®  Springtails, by Phil Pellitteri. XHT1039

®  Deciduous Tree and Shrub Disorders: Skeletonizing by Rose Chafer, by R.C. Williamson and C.F. Koval A3122.
®  Bean Leaf Beetle, by Karen Delahaut. X1131.
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Events

Are you curious about the night skies and what
astronomy is all about? Then this three-day and two-
night camp is for you. This new BCR offering is geared
for any 12-14 year old who is curious about our celestial
skies. This camp will feature presentations on various
topics in astronomy and night observations using the
Reserve's telescopes, weather permitting. Topics include
the bright stars and constellations, galaxies, nebulae, the
solar system and the future of the universe. There will
also be non-astronomical daytime camp activities
offered as well. Campers should bring a sleeping bag
and gear for two nights and two days of fun at the
Reserve. Tuesday and Wednesday meals will be
provided and daily snakes will be included. Full
payment required at registration until July 1.

Hobbs Observatory
August 17-19th.
Friends: $140 Nonmembers $160

Source: http://mipn.org/

A Field Guide to Invasive Plants of the Midwest,
edited by Katherine Howe, Mark Renz, Kelly Kearns,
Jennifer Hillmer, and Ellen Jacquart.

This guide covers 36 species with identification
as the main focus. Control methods are not listed. This
publication is small enough to keep in a purse or glove
compartment in the car.

Cost is $4 and is sold at Eau Claire County UW-
Extension Office

- 3 & %

Brian Hudelson, UW Plant Disease
Specialist, will talk about the theory and practice
of plant disease management with emphasis on
control of common diseases of plants of all kinds
(woody ornamentals, fruits, vegetables,
herbaceous ornamentals).

Eau Claire County Exposition Center
August 26th, 10am-noon
Free
Register by calling Erin LaFaive, 715-839-4712
Or email erin.lafaive@ces.uwex.edu

What to do with all
those tomatoes that are
ripening on the vine? Is it
safe to use great-grandma’s
pickle recipe? What recipe
do I follow for canning vegetable soup? Is it safe
to can summer squash? These and many other
questions will be the topic of our discussion as we
highlight tips to get you safely through the
processing season. Join Barb Ingham for a
discussion on managing the produce from your
fruit and vegetable garden.

Broadcasted via conference call. Contact
your local UW County Extension Office to let
them know you will be coming to listen to this
conference call.

July 31st, noon



Unless otherwise noted,
articles for this newsletter
are submitted and/or writ-
ten by Eau Claire County
UW-Cooperative Exten-
sion Horticulture Educator
Erin LaFaive. Unless oth-
erwise noted, graphics are
from clipart. Newsletter
layout by Nikki Jackson.
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Eau Claire County UW Cooperative Extension

website:
www.uwex.edu/ces/cty/eauclaire/

Phone: 715-839-4712
Fax: 715-839-6277
Office Hours: M-F 8AM-5PM

The University of Wisconsin Extension provides affirmative action and equal opportunity in education, programming and employment for all qualified persons regardless of
race, color, gender/sex, creed, disability, religion, national origin, ancestry, age, sexual orientation, pregnancy, marital or parental, arrest or conviction record or veteran
status.” If you need an interpreter, materials in alternate formats or other accommodations to access this program, activity or service, please contact Erin LaFaive at 715-
839-4712 as soon as possible preceding the scheduled event so that proper arrangements can be made in a timely fashion.

Eau Claire County
Extension Office
227 First Street West
Altoona WI 54720



