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LE TOUR DES JARDINS 
 

 

SIX FINE GARDENS 

 

Each of the six gardens on the 2009 Tour has something special to offer beyond plants: ponds and trails, outdoor art, water 

features, an antique refrigerator, a reservoir in the background. 

 

Two are on the east side of the Red River. Hedy and Don Hebert’s garden at 4816 Woodbury Lane, Benton, offers a 

spectacular pool, tropical plants, and a view of Black Bayou Reservoir. Refreshments will be served at Master Gardener 

Hedy’s place. Master Gardener Brenda McCart will be the artist here. Roses bloom everywhere in the garden of new 

Master Gardener La Veta Balentine, 123 Southwood Drive, Bossier City. She has a pond, a waterfall and a garden house. 

Diane Long will be the artist. 

 

Four gardens are in Shreveport. Alicia Cunningham and Doug Rainwater, 407 Albany, have a yard to learn from, as 

Master Gardener Alicia uses lots of compost, worms and mulch. Her specialty is bulbs. Artist in residence will be Karen 

Harrington. 

 

Mary Jo Bragg, 5672 Trevor Drive, shares back yard 

space with the house of her son Jasen Bragg and Shade 

Adams. The men’s part sports a flower cart, a wheel-

barrow, and antique icebox and an antique door. Su 

Stella will be painting in the gardens. 

 

Barbara and Chuck Gee went with French country style 

in their garden at 9009 Sundance Lane (Norris Ferry 

Landing). They have arbors and ironwork, statuary and 

fountains, hanging baskets and pots. Derinda Soignier 

will be the artist here. 

 

This year’s professionally designed garden is in Spring 

Lake, John and Linda Kinnebrew’s place at 624 Loch 

Ridge. Mike Hoogland of Hoogland’s Nursery and 

Landscape, L.L.C. took advantage of the terrain when he     

installed a formal area in front and and a water feature                    

with two ponds and a waterfall. And there’s an outdoor          

STATUE IN THE GEESô GARDEN                                  cooking area. Judy Horne will be the artist here. 
 

http://www.nwlamg.org/


 2 

Vendors and artwork will be at the Pioneer Heritage Center on the LSUS campus. The gardens, a Master Gardener 

project, include herbs, vegetables and old-fashioned perennials. 

 

 

GUIDELINES FOR GUIDES 
 

Margie Caplis, Le Tour chairman, asks that garden guides abide by these rules:  

 

1. Dress code: white blouse or Le Tour shirt or MG denim shirt with denim jeans or navy skirt or pants; or white blouse 

or Le Tour shirt or MG denim shirt with khaki pants. No shorts, please. All guides will wear their green aprons and 

name tags. 

2. Be at the garden an hour before your shift begins. 

3. Arrangements for use of restroom facilities will be made for MG guides and for possible emergency use only by 

guests. 

4. It is most important that guides visit with the guests who have paid to see the gardens. Please do not group up and talk 

to each other. Please encourage guests to visit the Pioneer Heritage Center at LSUS to see the vendors. Be able to 

explain what a Master Gardener is. 

5. Guides should become familiar with the plants in the garden or section of garden where they are so they can identify 

them for visitors and possibly offer culture suggestions. 

6. Smoking by guides is prohibited while they are stationed in the garden. If they must smoke, they must leave the 

garden. 

7.  If a garden guide must have a phone, calls should be taken and placed outside the garden. Phones should be placed on 

vibrate. 

8. Garden guides who will not be able to fulfill their obligations as scheduled should notify the volunteer coordinator, 

Jane Drake, 868-5770, as soon as possible so a replacement can be found. It would be helpful to notify the head 

garden guide as well. Simply not showing up is not acceptable. Anyone who wishes or needs to change his or her 

assignment must contact the volunteer coordinator and get her approval. Failure to do so creates staffing and 

scheduling problems. 

9. There must be no cursing, foul language or inappropriate topics of conversation in the gardens. 

10. Please consume water and snacks out of sight of the guests. Water will be provided for the guides, and it will be 

available for purchase for the guests. 

11. Each garden guide and head garden guide is expected to purchase a ticket for Le Tour. Children under 12 are 

permitted to visit the gardens when escorted by an adult. Children 12 or older must have a ticket. 

12. Neither guests nor Master Gardeners may take pets into the gardens. 

13. Ticket takers are to clearly and boldly mark each ticket as the guest enters the garden. 

14. Garden guides are asked to park away from the homes so that guests may park closer. 

15. At the end of the Sunday shift, guides should make sure nothing is left behind (tables, trash, water, ice chests, signs, 

money, tablecloths). 

 
 

 

MG ACTIVITIES 
 

 

PLANT SALE MAKES $8,600 
 

More plants, more donors and more profit – those were the themes of the 2009 Plant Sale, according to director Michele 

Wiener. Fifty Master Gardeners donated 1,387 plants, and the profit was $8,628.82 (exceeding the 2008 profit by more 

than $1,200).  

 

The bulk of the plants came from the greenhouse, the front beds of the Randle T. Moore Center and Plantation Point, 

which gave Louisiana irises. ―We had 120 irises and we sold all but about 10 plants,‖ she said. 
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The first customer was there before 7 a.m., when Wiener arrived. Next year she hopes to have the tables roped off so that 

there is no grabbing of plants before the 8 a.m. opening. Plants most in demand were angel trumpets, Confederate roses 

and fig trees. ―We had a special section this year with the plants divided from the front beds.  These all went very fast.  

We had yellow Texas columbine that was planted from seed.  These went fast also.  

All the trees and shrubs always go fast.‖ Next year Wiener plans to add more 

hydrangeas, Confederate roses and the very hard to find white Texas star hibiscus. ―If 

anybody has any seeds, I would love to have them to plant.‖ 

 

Thanks go to the Master Gardeners who worked Friday and Saturday and to the 

committee: Marsha Townsend, who printed all the labels, Gary Northen, who was in 

charge of the table set-up; Cookie Duet, Evelyn Thomas, Vivian Kennedy, Lil Appel, 

Julie Roper, Patti Brannan and Donna Shope; and to the greenhouse crew for 

propagating and watering all those plants:  Evelyn Thomas, Vivian Kennedy, Cookie 

Duet, Julie Roper, Patti Brannan, Vic Kirkendall, Jane Drake and Lil Appel. ―The 

plants would not have survived without their help each week.‖ 

 

Wiener said about 20 plants, mainly airplane plants and mondo grass, were left; they 

were given to the River Cities Garden Club.  ―This is the first year that we didn’t have 

all the left-overs lined up next to the Carriage House, and I know Denyse is            KITTY ESTOPINAL SELLS 

 happy about that.‖                                                                                                                       RAFFLE TICKETS 

 

 

2009 CLASS GIFT 
 

The 29 members of the 2009 Master Gardener class have opened a project the community will enjoy for years to come, a 

butterfly garden on the north side of the Randle T. Moore Center.  

 

The garden will have all the flowers, plants, and herbs that butterflies find irresistible, such as hummingbird sage, bottle 

brush bush, white yarrow and cone flowers.  Trellises will have citrus fruit, Meyer lemon, kumquat and dwarf satsuma 

trees. There are also herbs galore and a perennial garden. The butterfly garden is an open invitation to all butterflies in the 

area to come eat, rest and cocoon.   

 

The focal point is a bird bath surrounded by flagstone and rock walkways so you can browse the garden in any weather. It 

is a great place to bring children and grandchildren to see what butterflies are visiting the neighborhood. There’s nothing 

quite like the fragile beauty of butterflies fluttering from one plant and flower to another.   

¶ Suzy Ryan 

 

 

 

TIME TO MARK BULBS 

Now is the time to mark or harvest flowering bulbs for the third annual NWLA Master Gardener Heirloom Bulb Sale, 

scheduled for Oct. 3, 2009. 

Please don’t forget to mark or harvest your spring bulbs for division and donation now, while they are blooming and can 

be identified.  Bulbs generally bloom better if they are not overcrowded, so we hope you’ll divide and donate these bulbs 

to the sale. The Bulb Diggers have already started ―marking and digging‖ in rural Louisiana (with the landowner’s 

permission, of course) to harvest heirloom daffodils for our sale this fall.   

Our sale last year was successful because so many of you donated bulbs for the sale.  As you  divide your flowering bulbs 

and donate the extras for our fall sale, here are a few guidelines: 

Tropical bulbs  (Examples : spider lilies, crinum, rain lilies, crocosmia, St. Joseph’s lilies,  Philippine/Formosa lilies, 

amaryllis) – Mark  the site of your bulbs while the foliage is still visible, and harvest in August.    
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Dutch bulbs  (Examples:  daffodils, snowflakes, Dutch iris) – Harvest when the foliage dies or mark the site and harvest 

later.  You may also harvest now and replant in containers until the foliage dies.  

Harvested bulbs can then be stored in paper bags and kept in a dry place at room temperature (70 – 90 degrees).  We will 

begin storing your donated bulbs at the Carriage House in August. If you have questions, please contact  Molly Rankin 

(magpiemoly@aol.com   or 318-965-2679) or Mary Catherine Googe (mcgooge@comcast.net or 318-797-5467), and 

we’ll be in contact with you.  Remember, time spent digging and preparing bulbs can be counted as volunteer hours.  The 

Bulb Sale Committee is looking for your help and suggestions. 

¶ Mary Catherine Googe 

 

 

BARNWELL 

CLEANUP 

 

The two-day Barnwell Center 

clean-up in March was an 

overwhelming success.  We 

pruned, thinned out and removed 

dead sections from more than 25 

plants and trees, moved and 

replanted about 30 plants, pulled 

enough vines to fill five 55-gallon 

trash bags and cleaned it all up for 

Scotty Rogers to haul away.   

We cleaned windows, and you can 

actually see the river reflected when you      CYNTHIA MURRAY                                       JOBY MARCOTTE 

look into the conservatory. We did such                                                                                            AND JERI COBB      
a great job inside that I requested that the city cut the six-foot hedges that were surrounding the Barnwell so that people 

walking or driving by can actually see in.  It looks a bit weary now with all of the pruning, but we all know that new 

growth is not far behind, and that should produce a very healthy-looking oasis for the public. 

 

Master Gardeners who worked at the Barnwell on one or both days are Michele Wiener, JoAnne Woodard, Joby Marcotte, 

Sara Burroughs, Cynthia Murray, Freda Powell, Scotty Rogers, Mary Ann Webb, Alicia Cunningham, Peggy Reedy and 

Steve Michalisko. Others who worked were a Barnwell grandson from Houston and Barnwell board president Jeri Cobb. 

¶ Freda  Powell  
 

                           

 

PRESIDENTôS MESSAGE 
 

 

 

Congratulations to our Class of 2009 Master Gardeners!  We look forward to sharing experiences and fun times in the 

years to come.  Your decision to become a Master Gardener reflects an extraordinary, selfless commitment to helping 

others and promoting the education of gardening to the public.  I trust your experience will exceed all your expectations 

mailto:magpiemoly@aol.com
mailto:mcgooge@comcast.net
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and you will remain proud of your accomplishments—for the seeds of change brought about by this organization will 

continue to produce fond memories.     

 

Speaking of fond memories…last year, I joined the Eat the View* campaign in hopes of promoting the nutritional and 

economical advantages of kitchen gardening.  Since that time, it has been a journey of huge educational proportions.  

Thanks to millions of supporters, the White House now has a kitchen garden.  Although my current kitchen garden is 

meager, my goal is to increase and improve my production and variety to a level worthy of presentation and culinary 

distinction.  It is a healthy choice.   

 

Sadly, Louisiana’s health statistics rank 49
th
 overall in the United States, according to the United Health Foundation.  This 

is unacceptable.  Education in kitchen gardening and the subsequent increased consumption of nutritional foods could 

help improve our dismal ranking.  More important, it can improve and save lives.  Our mission should continue to focus 

on supporting edible gardening and improving the health and welfare of our community.  Northwest Louisiana Master 

Gardeners strongly support the local community gardens, and we educate the public on the benefits of fresh fruits and 

vegetables.  Plant a vegetable and enjoy!  I challenge you to learn more about edible landscapes and spread the word. 

 

This month, we will introduce several more model gardens to the public with our 2009 Le Tour des Jardins.  Countless 

hours of preparation will be on center stage as we host our annual garden tour.  It is lining up to be our best year ever. 

Each garden offers a unique style and grace.  I’d like to thank all the volunteers, but especially the organizers and garden 

guides.  You make all the difference on game day.  Remember, the homeowners have made a huge commitment, both 

financially and emotionally, to share their personal spaces with the public.  As we have done in the past, let’s do 

everything we can to make it a great experience for them and the public.  Look forward to seeing you at Le Tour—sell 

those tickets!  

¶ Scotty Rogers 

*See www.eattheview.org and www.kitchengardeners.org)          

   

 

                                                                                          

 

WOG TALKS 
 

 

 

NEIL ODENWALD 

 

Neil Odenwald likes gardens to have boundaries, art and gravel paths. He doesn’t like 

plastic. While he prefers naturalistic gardens, he realizes that people with small areas may 

do better with a formal arrangement.  And a little grass goes a long way for him. 

 

At his World of Gardening presentation in mid-February, Odenwald, retired professor of 

landscaping at LSU, showed slides of yards he passes on his walks in Baton Rouge, 

demonstrating both good and bad examples of garden design.  A bad example showed a 

cottage smothered by plants, barely visible; a good example showed a curving path 

leading to the           
street, with the house opposite obscured by vegetation. 

 

If you’re beginning a garden, Odenwald recommends designing the beds before buying 

plants (too many people buy plants and then must figure out where to put them). Marking 

the edges of beds with a hose or rope helps the gardener to group trees (or put them in 

―colonies‖). He doesn’t like trees scattered about a lot individually; for one thing, they are 

hard to mow around. You don’t have to plant in the groupings; just scatter pine straw     

NEIL ODENWALD              around the grouped trees. 

 

http://www.eattheview.org/
http://www.kitchengardeners.org/


 6 

His advice for building a bed: kill the grass, rototill the dead grass, then put on a mixture of garden soil, organic matter 

and sand in a ratio of 5-4-1. 

 

As a garden ages, you start looking for forms such as arches – Odenwald loves arches, whether natural (a tree bending 

over) or manmade (the metal arch in his yard). An arch can frame a view or simply say, ―you are moving from one area of 

my garden to another.‖ And you put in ―punctuation‖ – a pot, a sculpture, a bowl of water, a fountain, something to draw 

the eye. 

 

Odenwald never puts anything on the street for pickup that his garden has produced; he composts it. Every plant that 

Hurricane Gustav knocked down in his yard he has saved for compost. 

 
Check out his website at www.onlineplantguide.com. It has 12,000 images and a search engine that will tell you what to 

get if you want, say, a small colorful hedge. You have to register, but he won’t sell your address. 

  

 

JEFF ABT 
 

A garden is like a literary work, Jeff Abt told us in early April – it has atmosphere, repetition, plot, a voice and structure 

(beginning, middle and end). For instance, the plot of the gardens of the Biltmore estate in Asheville, N.C., is ―this was 

built by the richest man in the country.‖  

 

While writers work with words, gardeners have plants, stone, water and earth to say something, he told his audience. 

Repetition of stones, pots, trees or plants makes a point, he said.  One pot says nothing, but several are striking. 

 

Abt, a horticultural writer/photographer in Nacogdoches, illustrated his talk with slides from East Texas, New Zealand, 

New York and Italy to show that gardens should express their location. The illustration from New Zealand had a number 

of sheep and palms, and several from Italy had the tall Italian cypress; the one from East Texas had beer bottles. 

 

Abt liked the gardens at the Norton because they are ―highly edited‖ and well-paced, and there are ―great vistas.‖ Though 

he seemed to deplore the fact that everybody wants to raise something you cannot grow, he himself is producing black and 

blue tomatoes. 

 

 

 

 

OUT AND ABOUT 
 

 

LAS VEGAS CONFERENCE 

 

Mary Catherine Googe, Evelyn Thomas, Molly Rankin, Theresa Kruse and Scotty Rogers attended the recent 

International MG Conference in Las Vegas, and Molly wrote about it: 

 

The setting for this conference was a resort city, and there were things to see and do besides attend lectures. We saw the 

original Cirque du Soleil ―Mystere‖ show the first night, took an all-day Grand Canyon/Hoover Dam tour Sunday and 

Monday did the Las Vegas city ―Neon Lights Bus and Walking Tour.‖ 

 

The lectures included my personal favorite, ―Art from Found Objects,‖ and ―The Art of Nature: Images from the 

Wildlands of Southern Nevada.‖ We learned about ―Hydroponic Herb and Vegetable Production,‖ ―Teaming with 

Microbes‖ by Jeff Lowenfels, ―From Plot to Plate‖ (back yard garden plots) by Roger Doiron, who initiated the idea of a 

garden plot on the White House yard, and ―Have a Lawn? You can have a Meadow!‖ by John Greenlee.  We learned and 

were inspired to do more and see more beauty in what we already have.  

http://www.onlineplantguide.com/
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FYI:  There are 95,000 Master Gardeners in the USA.  Last year, 

they (we!) logged in 5 million hours, producing $65 million worth 

of projects for their efforts.  They contacted 4.8 million people 

during the process.  

 

Our favorite plant in the Las Vegas area was the Joshua tree, 

which is native to and symbol of the Mojave Desert.  It can grow 

up to 30 feet and live 300 years.  The Mormons gave it the name 

that means ―outstretched hands,‖ which is very appropriate.  

 

A tour of a desert demonstration garden in Las Vegas was 

informative about local native plants.  We loved brittlebush 

(yellow), globe mallow (apricot), beavertail, prickly pear (deep 

rose-colored flowers) and the big sagebrush (Artemisia tridentata),                 

GOOGE, RANKIN, THOMAS                                state flower of Nevada. 

 

We learned that a desert is ―an area that gets less than 10 inches of rain yearly.‖  It is not related to any particular type of 

plant or terrain.  Las Vegas gets 2 inches or less rain per year on average.  It is the driest urban area in the country. 

 

Vendors at the conference trade show included Paul and Kathy Smith from Dubach, La. They specialize in yard art, which 

seems to be very popular all over the country.  We saw interesting demonstrations of gardening implements and water 

conservation products and filled our shopping bags with free seeds, literature and advertising gimmicks like luggage tags 

and pens.  Thanks to Evelyn, we brought back about 15 Fiskars retractable hand saws for gardening, which were offered 

free. Closing night was a ―Viva Las Vegas‖ gala dinner and ―Encore Follies‖ (dancing girls) entertainment, which was 

delightful because all the entertainers ranged in age from 65 to 93!   

 

Plan now to attend the 2011 International Conference in Charleston, W. Va., in October.  This should be a lovely place to 

see with the fall leaf show as a backdrop. 

¶ Molly Rankin 
 

 

 

KITCHEN SINK  
 

 

Peggy Reedy brought this to the last two World of Gardening events, and many of you asked for the recipe. 

She says it freezes well and is good in sandwiches. Don’t add salt – the cheese is salty enough. 

 

CHEESE BALL 

 

1 lb. sharp cheddar, finely shredded (I use Cabot brand Extra Sharp White Vermont Cheddar, available at Wal-Mart) 

1 cup mayonnaise 

½  cup minced onion (green onion, white and green, is good) 

¼ tsp. black pepper 

1 T. pepper sauce (maybe less if you are using Tabasco)  

½ cup dried cranberries, minced  

1 cup toasted pecans, fairly finely chopped (to toast, put in 350-degree oven for 3 minutes, then turn oven off and leave 

there while you are shredding cheese; chop after toasting) 

 

Mix ingredients well. Shape in mold and chill at least overnight to blend flavors.  

 

For a pretty presentation, spoon a jar of not-too-hot red jalapeno jelly over it if you wish.   

 


