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December Meeting Dates 

The Executive Board meeting is Wednesday, December 6 at 5:30 

pm at the Crawford County Administration Building. 

The  next regular Master Gardener’s meeting is Wednesday,  De-

cember 13 at 6:30 pm at the Crawford County Administration Build-

ing. The subject for this month’s meeting will be Holiday Fun.  

There will be the MGV Year in Review, recognition / awards, and 

Julie will show us all how to make a cute and easy holiday basket 

(and you won’t need to be Martha Stewart to do it).  Bring a holiday 

treat to share with the group to make the meeting “Holiday Fun”.   

It will be a yummy meeting! 

Bring your MGV apron (if you have one) for a Holiday Fun 

group picture. 
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Save the Dates 

The 2018 Madison Garden Expo will be 

held Feb 9-11.  Visit http://

wigardenexpo.com/ for more information. 

 

The 2018 WIMGA Conference “Autumn at 

the River” will be held September 21-22 in 

Eau Claire, WI. 

Our MGVs who went to this year’s 

conference unanimously said it was worth 

going to, so plan ahead.  

Visit www.wimgaconferences.com or 

follow them on Facebook:  

CALENDAR OF EVENTS 

Dec. 6-Executive Board 

Meeting-5:30 pm at the 

County Administration 

Building.  

 

Dec. 13-Regular MG Meet-

ing 6:30 pm at the County 

Administration Building. 

Bring a holiday treat to 

share with the group and 

your MGV apron for a 

group picture. 

https://www.facebook.com/WIMGA.2018.conference/ 
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A Note From Sandy 

 

     Did you miss the last meeting?  

 

The minutes from each monthly meeting are now on our website!  You can find 

the minutes from previous meetings starting April 2017 by clicking on the MGV 

Crawford County website:   

https://crawford.uwex.edu/master-gardener-program/ 

 Click on Master Gardener Volunteer Program at the top 

 Scroll down to the box entitled “More Crawford County Master Gardener 

Information” 

 Click on MGV Association Minutes 

 Click on the month’s meeting that you missed or are interested in reviewing 

Gardening By The Month 

A monthly listing of the week by week tasks to be done in the yard and garden written by 

Sharon Morrisey, Consumer Horticulture Agent. 

https://milwaukee.uwex.edu/horticulture-programs-and-services-of-milwaukee-county-uw-

extension/monthly-gardening-calendars/ 

Winter Weather Policy 

With winter almost upon us - here is a reminder that if the PdC schools 

are cancelled the day of an MGV meeting the meeting will be cancelled 

also.  You can hear about school closings on WPRE (980 AM or 104.3 

FM) radio.  You can also “like” the city of Prairie du Chien or the Prairie 

du Chien school district on Facebook for updates. 

A Note from Cheryl 

 Now that the last growing season has ended and winter is about to begin, it's time to think 
about what we would like to do in the spring.  The seed catalogs are starting to arrive so this 
would be a good time to think about non-GMO, organic heirloom vegetables and plants. 
Lots of seed companies are stocking organic. A couple of personal suggestions would be 
Seedsavers, Pinetree, Johnny's and Tomatofest. If you are looking for a bean, a tomato or a 
certain pepper from your grandmother's era, these companies are a good place to start. 

As a member of Seedsavers, I have access to the members catalog, with thousands of veg-
etable and flower choices. These are from personal gardens all across the U.S. Let me 
know if you are looking for an older variety and I'll be happy to do the research for a contact 
name and address. 
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Crawford County Master Gardener Association  

Crawford County 4-H members recognized 

4-H members were recognized for their achievement for the 2016-2017 year.  In order to 

receive recognition, members must have completed a record book for the 4-H year.  The 

record book is an excellent way for members to keep track of their goals and 

accomplishments for the year.  Cloverbuds (members in K1 thru 2nd grade), first year 4-H 

members, members in grades 3-5, grades 6-8 and grades 9-13 were all recognized. 

There was also a graduation for seven 4-H members. 

To learn more about the Crawford County 4-H program contact Amy Mitchell at the UW-

Extension office at 608-326-0224 or visit Crawford.uwex.edu and click on 4-H Youth 

Development. 

 

 

 

 

 

 

 

The Department of Natural Resources recently learned its Natural Heritage Conservation (NHC) program 

has won a $69,800 grant from the National Fish and Wildlife Foundation to restore and enhance critical 

monarch butterfly habitats along the Mississippi River.  This grant and matching funds by NHC and non-

profit conservation groups, totaling $109,785, will be used to restore and enhance 700 acres including 

Hogback Prairie State Natural Area in Crawford County. 

In The News 
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Fall Harvest Recipes 

SPAGHETTI SQUASH PIZZA NESTS 

1 medium sized spaghetti squash (makes 

about 2 1/2 cups of squash noodles) 

1 egg, slightly beaten 

2/3 cup tomato sauce 

1/2 tsp. garlic powder 

1 1/2 tsp. Italian seasoning 

1/4 tsp. dried oregano 

Pinch of salt 

24 slices pepperoni 

1 cup grated mozzarella cheese 

1/2 Tbls. chopped fresh basil 

 

Preheat oven to 400 degrees.  Line a baking sheet with parchment paper or lightly 

spray with oil.  Using a skewer or knife, poke holes all over the squash.  Place on 

the baking sheet and bake for an hour, turning over halfway through baking.  Cool 

squash until you can easily handle it.  Leave the oven on at 400 degrees.  Spray 

two muffin tins with oil.  While squash is cooling, combine the following in a medi-

um sized mixing bowl:  tomato sauce, garlic powder, Italian seasoning and orega-

no.  Mix together.  Once the squash is cooled, slice in half and, using a fork, 

scrape the squash noodles into a large bowl.  Add the beaten egg and stir.  Place 

the squash mixture into the muffin cups and press to make a well in the center us-

ing the back of a spoon.  Add the tomato sauce mixture to each.  Add a pepperoni 

slice to each and sprinkle each with the grated mozzarella cheese.  Sprinkle with 

chopped basil.  Bake at 400 degrees for 25 minutes or until set. 

 

Recipe courtesy of Cheryl Frazier 

Here are just a couple of the awesome dishes that were shared 

at the November meeting. 

Want to know what to do with all of that spaghetti squash you 

harvested right before the frost?  Do what Cheryl does-make 

pizza! 
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Fall Harvest Recipes (continued) 

CHOCOLATE ZUCCHINI CAKE 

1/2 cup margarine, softened 

1/2 cup oil 

1 3/4 cup sugar 

2 eggs 

1 tsp. vanilla extract 

1/2 cup sour milk 

2 1/2 cups flour 

4 Tbls. cocoa powder 

1/2 tsp. baking powder 

1 tsp. baking soda 

1/2 tsp. salt 

1/2 tsp. ground cinnamon 

1/2 tsp. ground cloves 

2 cups zucchini or yellow summer squash, shredded 

1/2 cup semi-sweet chocolate chips 

 

Cream margarine, oil and sugar.  Add eggs, vanilla and sour milk.  Stir 

in remaining ingredients and mix until combined.  Pour into a greased 

9x13-inch baking dish.  Bake at 325 degrees for 40-45 minutes. 
 

Recipe courtesy of Julie Hazen 

Did you have an over abundance of zucchini this year?  Were 

you trying to figure out what to do with it all?  Do what Julie 

does—make cake! 

Tip:  Add 1/2 tsp. chili powder.  The peppery sweetness of 

cinnamon and chili powder together with chocolate creates a 

whole new depth of flavor. 
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Crawford County’s MG Association’s Mission Statement:  We 
TEACH, LEARN, LEAD and SERVE, connecting with the 
University of Wisconsin and engaging with them in transforming 
lives and communities. 

Vance Haugen:  Agriculture Agent 

"An EEO/AA employer, University of Wisconsin Extension provides equal opportunities in employment and 

programming, including Title IX and the Americans with Disabilities Act (ADA) requirements." 

Fall Harvest Recipes (continued) 

Do you grow red bell peppers?  Here is a heart warming soup that cooks up in 

just minutes.  TIP:  You can use roasted red peppers from a jar if you don’t 

grow peppers. 

ROASTED RED PEPPER SOUP 

2 onions, peeled and chopped 

3 Tbls. butter 

6 cups chicken broth or stock 

4-6 large fresh red bell peppers, roasted and peeled 

OR 2 (10 oz.) jars roasted red peppers, drained and 

chopped 

1 clove garlic, chopped 

1 tsp. salt 

1/4 tsp. white pepper 

2 Tbls. chives, chopped (as garnish, if desired) 

 

In a 3 quart saucepan, place onions, garlic and butter.  Cover and cook over medi-

um-low heat until onions are translucent and tender; about 8 minutes.  Add chicken 

stock and peppers, bring to a boil and then simmer, covered, for about 10 minutes.  

Season with salt and pepper to taste.  Remove soup from heat and allow to cool 

slightly.  Ladle soup into a blender and puree.  You will probably have to do this in 

batches.  Or use an immersion blender. 

 

Reheat soup if necessary, ladle into bowls and garnish with chives if desired.  

Sandy recommends crunchy cheese croutons as an alternative and tasty garnish. 

 

Recipe courtesy Sandy Vold 


