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Lead Local:
Feel better prepared to
serve as an effective
board, council or committee member.
Recognize the components of an effective
meeting.
Use Effective Tools
when Dealing with
Conflict.

The Upper Missouri Valley Fair is quickly approaching! We are looking
for some judges! Would this be a good fit for you? We are looking for
judges in multiple areas below is a list of judging opportunities. If you or
someone you know would be interested please contact the office! I
greatly appreciate your willingness to help the youth in Williams County!
Environmental, Food & Nutrition, Displays, Leather Craft, Horticulture,
Sewing, Fibers, Arts, Photo, Cooking, Baking, Ceramics, Engineering,
Crops, Welding, Woodworking

Coming Events
4/12

Tioga and Ray Presentation on Alzheimer's Disease

4/13

Grenora and Williston Presentation on Alzheimer’s Disease

4/15-17

Home and Garden Show

4/18

Homemakers Spring Council Meeting 6:00 PM Broadway Commons

4/19

Lead Local in Minot—Contact the office for more information

4/23

Kids Day Out Williston

www.ag.ndsu.edu/williamscountyextension/

BITS & PIECES

Page 2

Babysitting Classes are coming!!
Saturday May 14th
To register please see the Community Education Catalog from Williston State College

Alzheimer's Association meeting
10 warning Signs of Alzheimer's

Tioga Senior Citizen Center
Tuesday, April 12th at 11:00 AM
Ray Senior Citizen Center
Tuesday, April 12th at 12:30 PM
Grenora Senior Citizen Center
Wednesday, April 13th at 12:30
Williston Extension Service (Broadway Commons Building)

Wednesday, April 13th at 3:00

This class will provide
information about the
difference between
normal aging and
Alzheimer’s disease,
the benefits of early
detection, risk factors
for dementia, what is
involved in getting a
diagnosis, as well as
tips to follow up on
any concerns that
attendees may have
about themselves or
someone they care
about.

Honey Bee Fruit Salad
This healthy recipe comes from NDSU Extension Service
Makes 8 servings
Ingredients
3 Medium Oranges, peeled and cut into pieces
2 Bananas, Peeled and Sliced
1 Pint Berries (Strawberries, Raspberries, ETC.)
1/2 cup Orange Juice
1/4 cup Honey

Directions
Wash and prepare the fruit and place in a bowl. Heat
the orange juice, honey and lemon juice in a small
saucepan. Allow orange juice mixture to cool, then
pour over fruit. If desired, sprinkle with 1/3 c. flaked
coconut.
Nutrition information per serving: about 110calories,
0 grams (g) of fat, 30 g carbohydrate, and 3 g fiber

2 Tbsp. Lemon Juice
1/3 cup flaked Coconut

North Dakota State University does not discriminate on the basis of age, color, disability, gender expression/identity, genetic information, marital status, national origin, physical and mental disability, pregnancy, public assistance status, race,
religion, sex, sexual orientation, or status as a U.S. veteran. Direct inquiries to: Vice Provost for Faculty and Equity Old
Main 201 701-231-7708 or Title IX/ADA Coordinator Old Main 102 701-231-6409
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Gardening with Children
Revised by Julie Garden-Robinson, Extension Food and Nutrition Specialist Esther McGinnis, Extension Horticulturist

Basic Garden Preparation Steps

1 Test soil fertility (contact county Extension office for information). Till soil if
needed.

Plants That Grow Well in
North Dakota
Beets

Rhubarb

Carrots

Spinach

als. Knowing what season they are grown and harvested in affects the short-

Cucumbers

Squash

and long-term plan for the garden.

Green beans Strawberries

3 Determine the planting layout in the garden. Different layouts are suitable

Lettuce

Sugar snap peas

for different plants. Some examples are: furrow, square foot or hill planting.

Onions

Tomatoes

Also, some plants require trellises or cages to support growth.

Potatoes

Zucchini

2 Select seeds or transplants. Some plants are annuals, biennials or perenni-

When to Plant

Pumpkin

Most plants are best planted in May.

• The first 2½ weeks in May are best for leafy greens (such as lettuce, chard, spinach) and beets, carrots and potatoes.
• The last weeks in May are best for beans, squash, pumpkins, cucumbers and tomatoes.
• Consult the seed packet, or a garden center or plant nursery for additional planting information on specific plants.

Tools to Get Children Started
• Child-sized gloves
• Child-sized trowel
• Child-sized rake
• Child-sized watering can
• Soil and fertilizer as needed
• Plants or seeds
• Pots (optional)

Consider What Works for Your Family
Community Garden – If you don’t have a personal garden area on your
property, you may be able to enjoy a garden plot in a community garden.
Containers – Using containers or pots may be a good option if you have
limited space or access to community gardens.
Compost – If you have a garden on your property, building and maintaining a compost pile or box is a great way to use organic materials to enrich
your plant soil. Compost requires soil and raw organic matter, such as
leaves, grass clippings, and vegetable and fruit peelings.

• Long-sleeved shirt, pants and closed-toe shoes

You Have the Chance to Plant a Seed of Something Very Special in the
Hearts, Minds and Spirits of Your Children as you Garden Together.
- Cathy James
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What to do with all the fruits and vegetables you grow???
Children enjoy eating their freshly grown fruit and vegetables. All garden produce should be washed with plenty of cold water before
you eat it. You can store washed and drained produce in airtight containers in the refrigerator to keep them fresh and ready to eat for
healthful snacks. Tomatoes, onions, potatoes and winter squash should not be stored in the refrigerator; instead they should be stored
in a cool, dark place.

Methods of Preserving Your Produce
Can fruits and vegetables in sterilized jars with proper canning equipment, using current guidelines. Canned
produce should be used within one year and stored in a dark, dry place between 50 and 70 F for best quality.

Dehydrate fruits and vegetables in a dehydrator and store them in a cool, dark, dry place. Fruit can be
stored for about six months at 80 F or one year at 60 F.

Freeze fruits and vegetables as soon as possible after harvesting them. Blanch vegetables (boil vegetables, followed immediately by
cooling them in ice water) before freezing for best quality. Boiling time varies by vegetable type. Produce freezer life varies. Produce
can last eight to 12 months at 0 F.

Garden Chili

Useful Terms

½ pound lean hamburger

Annual – planted and harvested in one season (spinach, tomatoes, peas)

1 c. chopped onion
Perennial – grows back each season without planting for several years (asparagus,

½ c. potatoes, cut into small cubes

rhubarb)

1 15-ounce can dark kidney beans
1½ c. diced tomatoes, blanch to remove skins

Transplants – young plants for purchase that have started growing in a plant

15-ounce can or about 2 c. tomato sauce

nursery or garden center

½ c. chopped green peppers

Furrow – most common method of planting; plants are in a straight row

1 c. of water

Square foot – planting method of dividing the garden into 4- by 4-foot squares and

1 Tbsp. chili powder

planting one variety within the square

1 Tbsp. Worcestershire sauce
½ tsp. cumin, ground

Hill – method of planting in a circle, not raised; good for large vegetables, vine vege-

½ tsp. black pepper

tables or fruit

Additional Information

Brown hamburger and onion in saucepan over medi-

A variety of detailed information on preparation, planting, maintaining and harvesting your garden, along with preserving and storing produce, can be found at
your local NDSU Extension Service office or by visiting www.ag.ndsu.edu.

um heat. Blanch fresh tomatoes by removing stems
and scoring bottom of tomato; boil one minute,
immediately place in cold water, remove skins. Add
remaining ingredients, bring to a boil; reduce heat
and simmer for 30 minutes.

Resources for Gardening With Children

• Food Preservation (NDSU Extension Service):

Books for Learning

www.ag.ndsu.edu/food/foodpreservation

Makes eight servings. Each serving has 170 calories,
22 grams (g) carbohydrate, 3 g fat, 1 g saturated fat,
14 g protein, 6 g fiber and 460 milligrams sodium.

Books will excite and educate children about
gardening.
• “The Carrot Seed” by Ruth Krauss

Includes information about freezing, canning, drying and fermenting food
• Horticulture (NDSU Extension Service):

• “Growing Vegetable Soup” by Lois Ehlert
• “Grow a Pumpkin Pie!” by Jane E. Gerver

www.ag.ndsu.edu/horticulture
Includes information about growing fruits, vegetables and other plants.

