18

Get Lost!
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On the Trails

April Pickrel

About a mile north of Matthaei off the west side of Dixboro on a
narrow path strewn with boulders through an ancient woods
festooned with shagbark hickories lies Horner Woods.

Horner Woods is less well-known than our other properties
but definitely worth a casual visit or a serious hike in the fall. This
approximately 23-acre remnant of a much larger high-quality
woods was added in 1965 as a natural area preserve and wildflower
sanctuary through the combined efforts and generosity of Professor
Alex Smith and his wife Helen V. Smith, Russell Pelton, and the
Michigan Botanical Club.

A walk through Horner helps leave the traffic behind, both human
and automotive, and reminds us, if only for the time we're there, of the
magnificent solitude and peace to be found in the pockets of nature
that surround a busy urban area.

Can you Get Lost?

Ask the Experts

Dorothea Coleman

Can I save the seeds of the vegetables and herbs in my garden warm place, and wait three days. A fungus will grow, eating the
for next year? gelatinous seed coat that would otherwise prevent germination
and producing antibiotics that will help control diseases. After
three days, fill the jar with water, let the contents settle, then
slowly pour the water and floating seeds and pulp off. Repeat
until only heavy viable seeds remain in the bottom of the jar.
Strain and allow to dry on paper towels.

Yes, if they’re heirloom varieties or, if newer, open-pollinated or
non-hybrid. Heirlooms are simply open-pollinated varieties that
have been sold for more than fifty years, while hybrids probably
won’t produce plants identical to their parents.

It can be as simple as picking the dried heads of dill and oth-
er herbs you've allowed to flower. Peas and beans need to be left

on the plant until the pod dries and the seeds can p,>  grocery store. Just be sure the fruit is fully ripe and
be extracted. Allow peppers to turn red then re-

You can also save the seeds from heirloom varieties of
tomatoes you purchase at farmers markets, or even the

proceed as if you picked it yourself.
move the seeds and dry on paper towels. For broc-

coli and cauliflower, let the flower go to seed and In all cases, store the seeds, labeled, in an airtight

make pods. Harvest the pods when they’re fully container (except beans which need to “breathe”) in a
dried, then extract the seeds. Carrots, parsley, and cool, dark, low-humidity location. Next spring, you’ll
some other common crops are biennials. Let them be ready to grow your own.

overwinter in the garden and next year they will

produce flowers and then seeds For more complete information on storing many

kinds of seeds, see: http://www.seedsave.org/issi/issi 904.html

Tomatoes are a bit trickier. Remove the seeds and
surrounding jelly, place in a jar with a bit of water in a
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Autumn Offerings

What’s your favorite season? For many, it’s fall. People return from
summer vacations to school and work, the summer gives way to
cooler temperatures and golden days, the mosquitoes disappear, and
the trees begin a new show of bright, vivid colors.

classes, exhibits, tours, and more. Following is just a small sampling
of our many programs and events. To learn more, see the education
section of this newsletter, visit our website:
www.mbgna.umich.edu, or call 734.647.7600.

This fall, take your pick of the many activities at Matthaei
Botanical Gardens & Nichols Arboretum—workshops, events,

The Local Table

New program inspires us to
think globally, act locally
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September 1 marks the launch of The
Local Table, a new program of events,
field trips, classes, and workshops that

encourages us to make better choices
about the food we eat.

If you’re wondering “Why local?” there
are lots of good reasons. When you buy lo-
cal you know who grew or raised your food
and what production methods they used.
Plus, in an increasingly global economy,
purchasing food from area producers and
growers helps keep them in business—and
your dollars stay in the local economy. It’s
also a matter of environmental sustain-
ability: buying food from local sources or
growing it yourself decreases your energy
use and carbon footprint. And thinking
locally helps us to better understand our
region’s rich food heritage and history.

The Local Table has two components:
The Local Table passport and the program
of classes, workshops, and events. The pass-
port is a coupon book which is stamped
by local growers and vendors when you

visit them. Collect enough stamps and
receive a nifty Local Table T-shirt (details
on our website). Examples of the program
include the Home Grown Festival at the
Ann Arbor Farmers Market in Kerrytown
to celebrate September, Local Food Month
in Michigan; a field trip to and wine-tasting
at a local winery; lectures by area experts;

a tour of Ann Arbor-area chicken coops;
learning how to can and preserve food;
stocking the Michigan pantry; the 100-Mile
Holiday Dinner; and much more. For more
information and to register see the educa-
tion section of this newsletter or visit our
website: www.mbgna.umich.edu.

We look forward to seeing you at The
Local Table—we’re saving a seat for you!

Marilyn Bland Demonstration Prairie Birthday Celebration at Matthaei (Sept. 20)

Arb Prairie Talk and Walk (Oct. 4)

A prairie is today a rare and magnificent thing, sporting towering
grasses and multitudes of native plants in hues of purple and yellow
into September when they reach peak bloom. The prairies are also
important because they represent ecosystems in Michigan as they

were around the time of settlement. Many of the prairie species

found here have been eliminated elsewhere in the region. Prescribed
fire is used to combat invasive species and encourage native species
as part of our work in restoration ecology. Join us as

we celebrate the Arb and Gardens prairies.
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certified renewable energy certificates:

NEW LEAF PAPER®

ENVIRONMENTAL BENEFITS STATEMENT
of using post-consumer waste fiber vs. virgin fiber

Matthaei Botanical Gardens & Nichols Arboretum saved the following resources by using New Leaf
Reincarnation Matte and New Leaf Opaque, made with 100% recycled fiber and an average of 89% post-
consumer waste, processed chlorine free, and manufactured with electricity that is offset with Green-e®

trees water

energy

solid waste

greenhouse
gases

6 2432

fully grown gallons

4

million Btu

289

pounds

555

pounds

www.newleafpaper.com

Calculations based on research by Environmental Defense Fund and other members of the Paper Task Force.
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Your will is a unique document. During your life
it lies dormant. You change it as needed and it has
no immediate effect on your financial, business or
social situations. Later, your will becomes tremen-
dously important—a permanent reflection of your
life values and your love and concern for family,
friends and community.

Please consider giving back to Matthaei
Botanical Gardens & Nichols Arboretum
through your will or estate plan.

To remember us while providing the greatest
: Sl : personal satisfaction and tax and financial rewards,
Plan now to Support Sy PO = call or write Gayle Steiner at 734.647.7847 * 1800
] 3 = LA 4 N. Dixboro, Ann Arbor, MI 48105 e email: gayles@
umich.edu. Or visit www.giving.umich.edu.

us in the future

The charitable IRA legislation is back for a repeat perfor- IRA gifts total $100,000 or less each year in 2008 and
mance—good news for individuals aged 70 1/2 or older who 2009 and you transfer funds directly from an IRA.
must take IRA distributions and do not need the money for Call Gift Planning at 734.615.2022 or 866.233.6661 or
personal use. You may contribute funds this way if your email giving2@umich.edu.






