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Protecting Barton Springs Salamanders: the role of habitat 
management and water quality

SPEAKER: Donelle Robinson, Environmental Scientist - Watershed 
Protection Dept., City of Austin

The Barton Springs Salamander, Eurycea sosorum, is a fully aquatic 
species that was listed as federally endangered, primarily due to 
its small range, threats to water quality and quantity, and harm as-
sociated with the maintenance of Barton Springs Pool. Its habitat 
in Zilker Park was highly modified in the 1800s and 1900s, and is 
now managed by City of Austin salamander biologists to promote 
healthy surface populations. The salamanders are highly sensitive 
to decreases in groundwater quality and quantity, both of which are 
affected by land use in the recharge zone. We will also be discuss-
ing gardening practices that promote a healthy watershed. 

Master Gardener Meeting information: 
Wednesday, January 4, 2017, starting at 7 pm 

Zilker Botanical Garden
 Master Gardener meetings are open to certified 

Master Gardeners and trainees only.

Cover:  
Plant root crops, cole 
crops and greens this 
month and they will be 
ready to harvest before 
the weather warms up 
in spring.
By Bruce Leander 
 
Right:  
Rocky, the steer, in  
Peggy Hart’s Earth-Kind 
Garden. Part of IAGT 
2017. 
By Lori Daul
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I hope you enjoyed our Holiday Party. I would like to extend a very big 
Thank You to the wonderful Holiday Party Committee, JoAnne Hargraves 
(chairperson), Dugie Graham, Linda Drga, Jeanne Ryan and Leah McIntosh, 
for a job very well done. There were many delicious side dishes and desserts! 
Master Gardeners cannot only raise wonderful vegetables, they are also 
fantastic chefs! 

Many of our Master Gardeners were recognized for their service over the years. 
Certificates of Appreciation and lapel pins were presented to Master Gardeners 
who reached milestones of 10, 15 and 20 years of dedication to the Texas A&M 
AgriLife Extension Service and our community. What wonderful role models our 
organization has in these dedicated, hardworking, giving members.
• 10 Years: Dorothy Akin, Mary Allaway, Margarine Beaman, Mary Lou 
Bell, Mark Berthiaume, Vicki Blachman, Carol Croft, Angela Dixon, Phyllis 
Doak, Annette Dominguez, Ila Falvey, Jackie Goodfellow, Cheryl Harrison, 
Debra Hyde, Jacqueline Johnson, Joan Judge, Susan Jung, Jo Kautz, Kathie 
King, Wayne King, 
David Lutz, Bonnie 
Martin, Evelyn 
McMillen, Jerry 
Naiser, Sue Nazar, 
Edward Parken, 
Holly Plotner, Manda 
Rash, Ruth Ruiz, 
Rosalie Russell, Velia 

Sanchez-Ruiz, and Marian Stasney.
• 15 Years: Marina Alsup, Tommie Clayton, Betty Dunn, Patricia Fenter, 

Ratna Gani, Venkappa Gani, Charlotte Grim, Patty Leander, Leslie Myers, 
Sam Myers, and Carolyn Williams.

• 20 Years: Liz Caskey and Joy Ruth. 

Master Gardeners who donated 100+ and 200+ hours of volunteer service in 
2016 were also recognized and given Certificates of Appreciation:
• 100+ Hours: Wendy Buck, Tommie Clayton, Jill Fry, Teresa Garcia, 

Caroline Homer, Mikala McFerren, Patricia Mokry, Joe Posern, Augustin 
Redwine, Richard Wendrock, Carolyn Williams, and Sheryl Williams.

• 200+ Hours: Jean Graham, Sue King, and Rosalie Russell. 

New interns: Rodney Williams, Jane Cravey, Jenive Isaacs, Vicki 
Dennington, Jim Mitchell, Clara Kistner, Robera Sherfy, Dave 
Edwards

New Master Gardeners: Front Row (kneeling):  Jeanne Ryan, Cindy 
Haynie, Cindy Ybarra
Middle Row: Nancy Homsher, Heather Johnson, Nancy Iacono, Jane 
Pert, Marty Callahan, Jean Graham
Back Row: Jill Fry, Aaron Cleaver, Heidi Reasor, Jessica Dixon, 
Laura Will, Shannon Posern, Elisa Boyd, Mona West, Paul Hersey



And, of course, we welcomed the new Master Gardeners and recognized the new interns for 
2017.

Officers for 2017 are:
President: Pat Mokry
Vice-President, Programs: Toi Powell
Vice-President, Education: Sue King
Secretary: Martha King
Treasurer: Susan Jung
Membership Director: Richard Powell
AAGC Representative: Sally Dickson
State Council Representative: Rosalie Russell
Stage Council Representative: Catherine Sewell

During our January meeting, the Peggy Stewart, Golden Glove, President’s Special 
Recognition and Lifetime Member awards for 2016 will be announced.
It is so great to know each of you. I am constantly inspired by your knowledge and your 
delight in sharing that knowledge with others. I wish you a very Happy Holiday season and a 
Happy, Healthy New Year. See you next year!  -- Pat Mokry, President
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From the President                 Continued...

Daphne and Augie joined us in spirit.

Photos by Lisa Anhaiser
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Happy 2017, Mighty Master Gardeners! A new garden season awaits us, full of potential and 
healthy, home-grown vegetables. It’s the thrill and anticipation of vegetable gardening that 
inspires me to write these articles for the Compost Bin; I’ve been doing it for 10 years now, 
and unless someone tells me to give it up, I’ll continue sharing tips and adventures from a 
vegetable gardener’s perspective in this monthly newsletter. If you are reading this now I 
want you to know I appreciate it, and if you’ve learned anything, I encourage you to pass it 
on! 
We are blessed in Central Texas with a very long gardening season. Die-hard gardeners 
who are willing to put in a little extra work, such as shade protection in summer and cold 
protection in winter, can coax vegetables to produce most of the year, but milder temperatures 
and higher probability of rain make spring and fall the absolute best times to garden. Many 
people think of March as the start of the spring season but we can get started as early as 
February or late January with cool season greens, brassicas, root crops and snow peas. Yum, 
yum. 
Onion lovers can kick off the 
year with the planting of short 
day varieties. Look for bundles 
of transplants this month at local 
nurseries or order from Texas’ 
own Dixondale Farms (www.
dixondalefarms.com). Onion 
varieties that do well in Central 
Texas include ‘White Bermuda,’ 
‘1015Y,’ ‘Yellow Granex,’ ‘Legend’ 
and ‘Southern Belle Red.’ Plant 
onion transplants about 1” deep 

and 4” apart in loose soil that has been amended with compost and fertilizer 
and mulch well after planting. If you like green onions space the transplants 
about 2” apart; after 3 or 4 weeks you can thin them to the proper 4” spacing 
and enjoy the thinnings as green onions. Onions have small roots and will 
require regular water and fertilizer throughout the season. 
Along with the black-eyed peas we enjoy on New Year’s Day, January is a good 
time to warm up our bodies with a big pot of collards and the accompanying 
pot likker. Make some cornbread to go with it and you’ve got yourself a meal. 
If you don’t have enough collards, combine with mustard greens, turnip 
greens or kale from the garden or buy what you need at the Farmer’s Market. 

Black-eyed peas on New Year’s Day cause good 
luck to come your way. AND they taste delicious, 
too!

Peel and chop up turnips and add them to your pot of greens during 
the last 30-45 minutes of cooking.  

http://www.dixondalefarms.com/
http://www.dixondalefarms.com/


If you’re not familiar with cooking hearty greens, follow the steps below:
Harvest or purchase a big bunch (about 2 pounds) of greens. Trim the stems 
from the leaves and rinse the greens well in a big bowl or in the kitchen sink. 
Rinse two or three times with fresh water to remove all dirt. Roughly chop or 
tear the leaves and set them aside.
Cook 4 slices of coarsely chopped bacon in a large pot until limp, and sauté one 
sliced onion in the rendered fat for 3-5 minutes.
Add 2 quarts of water or chicken stock to the pot and add greens, stirring them 
in as they cook down. 

Add about 2-4 tablespoons of cider 
vinegar and a spoonful of sugar or 
honey. Cover the pot and simmer 
greens for about an hour, stirring 
occasionally. Add more water if 
necessary, so that greens remain 
covered with liquid (all that liquid 
becomes the flavorful pot likker). 
At this point add chopped, peeled 
turnips, if desired. Continue to 
cook another 20-30 minutes. 
Spoon the greens into a bowl, 
serve with a wedge of cornbread and eat (or slurp) with a spoon!
Ham hocks can be substituted for the bacon, or season with a little smoked salt for a meat-
free version that still has a smoky flavor. 

Here is the vegetable gardener’s checklist for January:
• Order or purchase onion transplants and set them out the last two weeks of January. 
• Water the garden in the absence of rain. If you connect hoses or turn on sprinklers, be 
sure to turn them off and protect in the event of another hard freeze. 
• Continue to fertilize garlic and other vegetable plants every 2-3 weeks with a liquid plant 
food or fish emulsion. 
• Plant root crops, cole crops and greens this month but be prepared to protect new 
seedlings from freezing weather. 
• Plant snow peas and sugar snap peas this month.
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In the Vegetable Garden               Continued...

Plant tomato seeds this month in order to have transplants ready 
for planting in March.

Time to plant onion transplants; look for bundles 
of onion seedlings at local garden centers.



• Plant lettuce transplants over a two to three week period for a continual 
harvest before the warm weather arrives. 

• Cut back yellowed asparagus foliage before the first spears emerge in 
spring. 

• Decide when you want to plant tomatoes and count back 7 or 8 weeks. 
This is when you should plant tomato seeds if you want to grow your own 
transplants. I usually start my seeds the first week of January, bump them 
up to a slightly larger container after they produce their first set of true 
leaves and plant them in the garden in early to mid-March, with protection 
from wind and cold. 
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In the Vegetable Garden               Continued...

Photos by Patty and Bruce Leander

Purchase lettuce transplants or grow your own seedlings for planting 
later in the month.
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I often get the question about where insects go when it gets cold, or what happens to insects during the winter. Insects have adaptations 
that help them survive winter temperatures.

Many insects may go into a type of hibernation called diapause to battle cold winter temperatures, while other insects will migrate to 
warmer areas. Insects may hide in leaf litter, under rocks, logs, bark of trees, or in burrows. They can attempt to move indoors and share 
structures with us as well. 

Other than those modifications, insects can be broken into freeze tolerant and freeze susceptible groups. Freeze tolerant insects tend not 
to totally freeze. The freezing process forces water out of living cells, dropping the freezing point even lower, and then the fluids around 
the living cells freeze. Smaller insects find this easier to do than larger insects due to the fact that they have less fluid in their smaller-
sized bodies. Insects will also empty their digestive tract because food attracts water that can freeze and cause crystals to grow.

Freeze-susceptible insects avoid freezing by utilizing cryoprotectants, which are antifreeze compounds. These compounds allow body fluids 
and tissues to supercool above their freezing point. The most common cryoprotectant for insects is ethylene glycol which is the same 
compound found in antifreeze for vehicles.

For more information or help with identification, contact Wizzie Brown, Texas A&M AgriLife Extension Service Program Specialist at 
512.854.9600. Check out my blog at www.urban-ipm.blogspot.com

http://www.urban-ipm.blogspot.com
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On May 6, 2017, the TCMGA will host our 9th Inside Austin Gardens Tour. We will be opening five personal gardens plus Extension’s 
Demonstration Garden for the public to tour. Our theme will be, once again, “For Gardeners – By Gardeners” in order to show the public 
what each gardener achieved by using native and adapted plants in their landscapes, allowing for less water use, less fertilization and 
less chemicals, even in our areas of deer population and poor soil. We hope you will follow the stories in this and upcoming issues of the 
Compost Bin on each of our gardeners, and get involved in whatever area best suits you. Also, we have some wonderful sponsors. Please 
check them out! IAGT Committee, Wendy Buck – Chair; Lori Daul, Martha King, Marian Stasney, Kirk Walden, Richard Wendrock and 
Carolyn Williams

The Garden of Peggy Hart
From the moment this gardener moved into her northwest Austin home in 2009, Peggy knew she 
was ready to make changes to her landscape. There were several problems she had to overcome, 
from a down sloping back area and a dog run that was not utilized to the frequent deer nibbling 
everything in sight.
Taking one area at a time, she went from a formal garden to a more Earth-Kind principal, using 
native trees and shrubs. She changed the sloping lot out back from an overgrown area to one 
that houses rainwater collection tanks, a butterfly garden, and a keyhole garden where “Rocky” 
the steer stands guard.
The neglected dog run was turned into a creative play area for her small grandchildren to use 

when visiting. Fruit trees and other 
native plants were added to each area 
to create a better environment for 
all. A secret garden was designed to 
foster her love of adventure.
A wide deck anchors the back of the 
house with views of downtown and 
the UT tower. Here splashes of color 
fill pots of all sizes, and terraces 
surround the deck with small trees 
and hardscape.
A city gardener with a long-range plan 
for making better choices, one space 
at a time! 

Photos by Lori Daul
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Vivero Growers
These companies have given a $500 donation to the tour. Sponsor monies are 
used to subsidize other activities in which the TCMGA is involved throughout 
the year. The funds also go to buying plants and to upkeep on the greenhouse.

Native and well-adapted plants grown by native Texans and well-
adapted Austinites. That’s the essence of Vivero Growers, family-owned and 
operated by Katherine and Michael Cain. Michael moved from Kerrville to Austin 
for college, and never left. Katherine moved from Houston and became his wife 
and business partner. Together they run one of the best nurseries in Central 
Texas.
After years working retail in 
garden centers, Michael set out on 
his own by starting a landscape 
supply company catering to the 
trade. He specialized in hard-to-
find plants, and started growing 
his own plants to meet the 
demand for premium quality 
landscape materials.

By 2010, Vivero had outgrown its planting fields. Recently married and ready to expand, 
Michael and Katherine consolidated at the current Highway 290 location and opened a retail 
operation to complement the wholesale trade. The nearly one-acre plot is jam-packed with 
plant material, with as many as 200 varieties at any given time. In addition to unique and 
specimen plants, there is an extensive selection of superior quality trees and shrubs. Most of 
the impressive range of perennials and succulents are grown right on the property, assuring 
that they are well-suited to Central Texas.
The Cains’ focus is on the plants themselves, not garden tools, accessories, or yard art. 
Inventory is constantly tended. Plants are selected that both look good and perform well. 
Expert advice flows freely. Hard-to-find plants are found.
As a participant in the City of Austin Grow Green program, Vivero offers many of the 
recommended plants and trees. Among the selection of grasses are Ruby Crystal, Pine Muhly, 
Gulf Muhly, and Miscanthus. Perennials include Salvia greggii, Mystic Spires Salvia, Salvia 
leucantha, Jerusalem Sage, Firebush, Mexican Honeysuckle, Shrimp Plant, and Thyrallis.



Trees include Texas Redbud, Crepe Myrtle, Golden Ball Lead Tree, Anacacho Orchid, Big Tooth Maple, Mountain Laurel, and Cypress. Popular 
shrubs include Dwarf Yaupon Holly, Viburnum, Junipers, and Xylosma.
Vivero continues to grow, and Michael attributes that to a simple fact. He says, “We carry a product mix that really, really works for people 
in Central Texas. They buy plants from us, the plants do well, and the customers come back for more.” It’s a winning formula.

Vivero Growers Nursery 
12000 W HWY 290, Austin, TX 78737
512.587.4476

 

www.viverogrowers.com

Tour Sponsors for 2017 Inside Austin Gardens Tour:
Real Green Pest Control and Lawn Care

Vivero Growers Nursery
East Austin Succulents

Thrash Law Firm
Wild Birds Unlimited

Austin Area Garden Council
Please patronize our sponsor’s businesses!
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Sponsor Spotlight                Continued...

http://www.viverogrowers.com
http://realgreenlawns.com/
https://www.viverogrowers.com/
http://www.eastaustinsucculents.com/
http://www.thrashlawfirm.com/
http://www.wbu.com/
http://www.zilkergarden.org/aagc/index.html
http://www.viverogrowers.com
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After I moved to Austin where citrus trees are grown in big pots so that they can 
be protected from winter cold weather, I discovered that Meyer lemon can, in fact, 
withstand the cold temperatures found in the area. The Meyer lemon is native to China, 
and was introduced to the US by Frank Meyer. The plant was therefore named in his 
honor.
I was familiar with kaffir lime, which is native to India as a tropical citrus fruit, but was 
unfamiliar with the Meyer lemon, which is a thin-skinned cross between a lemon and 
a Mandarin orange. Meyer lemon is relatively new in the Austin area, and is often not 
found in regular grocery stores.
As a Travis County Master Gardener, I undertook the project plan of growing citrus trees 
in the Central Texas climate. Previously selected were Texas red grapefruit, kumquat, 
orange, Mexican lime and kaffir lime. I added Meyer lemon to the list, and planted these 
citrus trees in my backyard.
The trees were planted in full sun, without winter protection, in well-drained soil, and 
with compost along the fence. I watered regularly, and they grew to a height of 4 feet 
(some grew more).
All of the citrus trees survived through the winter cold except for the kaffir lime. In 
general, citrus trees can be affected by extreme cold weather, and the top branches 
may be damaged. Cut back damaged branches, and new growth will appear, often with 
longer and wider branches.
Health Benefits and Uses 
A unique feature of the Meyer lemon is that it does not have a thick layer of bitter, 
white pith like that of regular lemons. Although the thicker pith of regular lemons acts 
like a protective coating, giving them a longer shelf life, the pith of the Meyer lemon is 
so thin that the fruit may be eaten in its entirety, peel included. The juice is also not 
tart, but sweet, and contains pectin which may be good for the immune system, and 

may also protect the stomach lining.
Meyer lemon can help in relieving heartburn and is also thought to relieve inflammation.
Some use the fruit as a liver detoxifier and antiseptic, and the juice is often used for skin care and beautification.
Slices of Meyer lemon can be used on desserts. The zest is used in cakes or in risotto rice. In sweet food it is often used to make 
marmalade, lemonade or lemon bars, and the lower acid level means that you can use less sugar. Personally I prefer squeezing Meyer 
lemon juice on my vegetables.
Wishing you all happy, healthy holidays and a prosperous new year, and I hope you will make a New Year’s resolution to plant an edible 
fruit tree. - Gani 

Harvested ripe fruit for a Thanksgiving holiday treat of 
Meyer Lemon pie for family and friends.
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Meyer Lemons                 Continued...

Left: Fully grown tree about 8 ft high with a 10 ft wide spread beneath my 
peach tree, seeking sunlight wherever it could sneak in. Just imagine this 
tree loaded with bright, golden, ripe fruits all around, and even touching 
ground. It was hard to count the number of fruits (not in tens, but in 
hundreds). I do believe that the year’s rain and mild winter helped the 
drought-starved trees grow five years in one season!

Below: Green fruit and fully ripe fruit ready to harvest. Fruit spread all 
around, like twinkling stars in the sky.
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Texas Master Gardener flags available for purchase via the 
Lake Granbury Master Gardeners.

17” x 11.5” nylon $20

To purchase, contact  

Kathy Murray 
3910 Bandera Dr.
DeCordova, TX 76049 
 
(817) 326-3836
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Pat Mokry, President
Toi Powell, Vice-President for Programs
Sue King, Vice-President for Education
Martha King, Secretary
Susan Jung, Treasurer
Richard Powell, Membership Director
Sally Dickson, Austin Area Garden Council 
Representative
Rosalie Russell, State Council 
Representative
Catherine Sewell, State Council 
Representative
Joe Posern – Immediate Past President

Past Presidents (Non-voting):
Jackie Johnson
Carolyn Williams
Manda Rash
Susan Decker
Becky Waak
Tommie Clayton
Susan Cashin
Peggy Stewart
Bill Boytim
Don Freeman
Will Walker

Ex Officio Member of the Board 
(Non-voting): 

Texas A&M AgriLife Extension Travis County  
Horticulture Agent: Daphne Richards
1600-B Smith Road, Austin, Texas 78721
512-854-9600 drichards@ag.tamu.edu

TRAVIS COUNTY MASTER GARDENER ASSOCIATION  
2017 EXECUTIVE BOARD
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This issue of the Compost Bin has been published thanks to the contributions of the following Travis County Master 
Gardeners and Daphne Richards and Wizzie Brown — Texas A&M AgriLife Extension

 

© 2017 Travis County Master Gardeners Association 
www.tcmastergardeners.org 
http://travis-tx.tamu.edu 
512-854-9600

Editor and Layout:
Liath Appleton 
 
Assistant Editor:
Martha King 

The Compost Bin Submissions
We are always looking for Travis County Master Gardeners who are interested in writing for our monthly newsletter, and we 

would love to see your 
articles, photographs, book reviews and gardening ideas.

General Guidelines
• Please first email the editor to discuss potential article ideas.
• Email contributions as attachments (preferably in Word with a .doc or .rtf suffix).
• Please send images as separate attachments (preferably .jpg suffix). Don’t forget to include photographer acknowled-

ments and captions.

Send your submissions, announcements, questions and 
suggestions to: editor.compostbin@gmail.com

 
“The leafless poplars sway 
A warm and windy Winter’s day - 
grackles chattering.” -  Michael Garofalo, Cuttings   

Photographers: 
Lisa Anhaiser 
Bruce Leander 
Lori Daul 
 

Contributing Writers:
Wizzie Brown 
Wendy Buck 
Venkappa Gani 
Denise Harrelson 
Patty Leander 
Pat Mokry 
Kirk Walden 
Carolyn Williams
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