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Hand Pruners
BY K.S. Kennen

As gardeners, we are fortunate to have tools available that 
make working in our garden easier and more efficient.  One of the 
tools that is necessary is pruning shears or secateurs as the 
British would say.  It is okay to cut fresh, small, green stems with 
garden scissors but when cutting woody stems pruning shears are 
necessary.  There are two pruners that are identified by their 
blades:  bypass and anvil.   Anvil pruners have one blade that is 
beveled and sharpened on both sides with an opposing blade that 
serves as a resistance or anvil edge.  It functions like a knife 
would when it is used to cut items on a cutting board.  The only 
draw back is that the anvil pruners can often crush the stem you 
are cutting.  The other pruners, bypass pruners, has a curved 
blade and functions with one blade passing by the other just like 
scissors do and leaves a clean cut.  Only one of the blades is 
sharpened and it is sharpened on the outside edge of the blade.

I have both a bypass and anvil hand pruner and find that I 
use the bypass most often but the anvil pruners seems to work 
better for me with dry stems.  But no matter which one you 
prefer, it is important to be sure you follow two basics rules of 
care.  First, keep the tools clean.  And second, keep them sharp.  
The easiest thing is to wipe the pruner clean after every use.  But, 
I know that sometimes I don’t and have to do a little more to be 
sure the blades are clean.  I find using a solution along with fine 
steel wool can remove sap residue and leave a nice, clean blade.  
The solution can be soapy water, citrus based cleaner, oil 
lubricant, etc.,  When clean, it is good to spray the blade with a 
10% bleach and water solution to kill any virus or fungi that could 
be spread to your plants.  After spraying, be sure to wipe the 
blade dry before putting the pruners away.  Sharpening is easier 
to do then I thought.  I use a simple metal file on both pruners 
every few months since I don’t use then often.  You can use a 
metal file (fine) or whetstone and follow the angle of the edge 
from the “crotch” to the tip of the blade on the single side of the 
bypass and on both sides of the anvil pruners since it is honed on 
both edges like a knife.  Remember, take care of your pruners 
and they will do their job and perform better.

For more information refer to https://gardeningsolutions.ifas.ufl.edu/
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 Herbs - Basil
BY Karen Kennen, MGV

Herbs are plants that are grown for their unique tastes and aromas.  They are not only grown to 

be used in cooking, but also to add visual and olfactory sense experiences to a garden.  I love the 

licorice smell when I weed my garden and brush against the tarragon or the piney scent when I trim the 

rosemary.  Probably the most grown and culinarily used herb is basil which comes in a variety of tastes 

and smells.  This herb can mainly be grouped into four basics categories:  sweet green, dwarf green, 

purple leaf, and scented leaf.  Sweet green basil can be six inches tall like Fino Verde or 3 feet tall like 

Greek Column-Lesbos.  Sweet basil has hints of licorice and cloves and is most often used in Italian 

cooking.  Purple basil’s flavor is not as intense as green but does create interesting contrast with its 

deep, purple color in your garden.  Lemon and lime basil have mild citrus flavors and are often 

combined in cooking to use with fish, poultry, and even desserts like shortbread cookies.  Cinnamon 

basil is another leaf scented basil used in teas and baked goods.  If you want to grow and use a very 

spicy basil with a serrated leaf,  try Thai basil with its spicy, licorice flavor.  These are only a few of the 

over 100 varieties that you can grow in your garden.

When planting be sure there is enough sun, preferably morning, and good drainage since most 

herbs do not like dry or soggy soils.  When harvesting, the new leaves are the best for taste and usage 

will increase new growth. Even if you don’t need to cook right away with the basil you harvest, you can 

save the herbs by freezing or drying.  Remember that dried herbs are stronger than fresh therefore you 

do not use as much.  Also, consider growing your basil in raised beds or elevated pots so it is easier to 

take care of and harvest.

This annual will lose its leaves if 

temperatures fall below 40 degrees.  If you want 

it to come back the next season, allow the plant 

to flower and the flowers to dry and go to seed 

or you can harvest the seeds and save them  to 

plant the next spring or fall.

Pinterest .com

YouTube.com
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Plant Clinic Clatter
  

Photo: K.S. Kennen, MGV 

Master Gardener Volunteer Plant Clinic
Bring your plant, insects, and soil problems to our Plant Clinic for advice Monday through Friday 

10:00 a.m. to 2:00 p.m. The plant clinic is staffed by volunteers. Please call ahead at 352-343-4101 to be 
sure that someone is in the clinic to assist you with your question.  You may also send photos of your local 
problems to Jamielyn Daugherty at jdaugherty@ufl.edu or to the plant clinic at lakemg@ifas.ufl.edu.

Dear Master Gardener,
I have these bugs in my laundry room.  Are they ants 

or termites and if either what kind?

Dear Homeowner: We were unable to ID what species in the plant clinic, so we sent the photo off to a 
UF Entomologist via the UF/IFAS DDIS (Distance Diagnostic Identification System) website (which 
anyone can use). We heard back from the insect identification diagnostician, Dr. Lyle Buss:

”These look like rover ants, Brachymyrmex sp.  I see some workers and the winged one should be 
a queen.  The two pest species of rover ants are Brachymyrmex obscurior and 
Brachymyrmex patagonicus  Workers and males are tiny (1/16 inch long) and dark brown.  The winged 
females (queens) are three times larger than males and workers.  Males are small enough to fit through 
mosquito screening.  The winged reproductives are attracted to lights, and the most common complaint 
is the dead reproductives that end up in swimming pools.  Ants in general often swarm after a heavy 
rain. 

It probably doesn’t do much good to aim your control measures towards the swarmers, since they 
are leaving the nest in to start new colonies.  The goal in managing rover ants is to eliminate the nest, or 
the workers that are returning to the nest with food.  Rover ant nests are usually found in the soil, but 
may also occur in moist wood, leaf litter, or landscape mulch.  Nests can be indoors in boxes near water 
heaters or sinks, or in potted plants.  The nests can even occur under the foundation slab.  Workers like 
to feed on honeydew from sap-sucking insects found on plant roots and will often forage indoors.   
Therefore, if you can find active workers, then placing liquid sweet baits in the vicinity may help control 
them.  Controlling sap-sucking insects on landscape plants near the house should also help reduce the 
number of ants.  If you watch the workers, you might be able to follow them back to their nest.”

Lyle Buss, Insect Identification Lab, UF Entomology & Nematology Dept.

THANKS!
Have you walked past the rain garden lately?  What a difference!  Seven people:  Ron Musgrave, 

Megan Brew, Helen Reagin, Susan Follick, Rob Simson, Sandy Betlach and Carol Chain worked together to 
weed and trim plants to restore it to a garden that Sharon Kurtz would be proud to visit.  It is her smiling face 
that I see walking past that garden and love that it has been dedicated to her. (Delphine Salai)

mailto:jdaugherty@ufl.edu
mailto:lakemg@ifas.ufl.edu
https://ddis.ifas.ufl.edu/
https://edis.ifas.ufl.edu/entity/expert/a87671480
https://mississippientomologicalmuseum.org.msstate.edu/Researchtaxapages/Formicidaepages/genericpages/Brachymyrmex.obscurior.htm
https://edis.ifas.ufl.edu/pdf/IN/IN89900.pdf
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What’s Cooking?
BY Lori Johnson
Family & Consumer Science Agent

 

PESTO
Did You Know: Basil has vitamin A & C. Vitamin A helps with healthy skin and eyes and Vitamin K 
strong bones and blood clotting.   Also, carrot tops are high in vitamin C, vitamin K, and potassium.

Preparing Basil:
- remove the leaves and discard the stems
- stack the leaves
- roll them and slice through with a knife or kitchen scissors to make thin strips

Preparing Carrot Tops:
- remove stems

Cooking with Basil: 
- top pizza, blend into soup, create a sauce, add to a quiche

Cooking with Carrot Tops:
- add to any green salad, use in pesto, sprinkle over veggies

Freezing: 
Wash, dry, stack, place in freezer wrap and bag (basil and carrot tops)

Or
Finely chop, add to ice cube tray, cover with water, freeze until firm. Once frozen you can pop 

out of trays, place in a freezer bag and use as needed in cooking. (basil only) 

Carrot Top Basil Pesto
Directions: 

Makes 1 cup of pesto

Ingredients:

1 cup carrot top greens
1 cup fresh basil
1/3 cup olive oil
1 clove of garlic
1 lemon, juiced
Sprinkle of salt and pepper

Directions: 

 Place all ingredients in food processor and blend! 
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Treemendous: Dutch Elm Disease
Jamie Daugherty, RHA

Close up of redbay ambrosia beetle

Millions of elm trees were killed across the 

US when Dutch elm disease was introduced in the 

1930s. This drastically changed the look of 

forests, parks and urban streets in the impacted 

regions. The disease originated in Asia but was 

first identified outside of the region in Holland. 

Asian varieties have a level of natural immunity, 

the rest of the world’s elms do not. 

What is Dutch elm disease? It is caused by 

one of two fungal pathogens spread by several 

species of elm bark beetles.  Eggs are deposited 

under the bark of the tree. The developing grubs 

create tunnels as they eat though the inner bark 

and sapwood. Adults emerging from infected 

trees will be covered in fungal spores that are 

then carried to the next tree, where they feed, 

depositing the spored as they go. 

Thankfully, the disease never made it to Florida. This preserved the 5 native elms in Florida: 

Florida Elm (Ulmus americana var. floridanaI), Winged Elm (Ulmus alata Michaux). Cedar Elm (Ulmus 

crassifolia Nuttal), Slippery Elm (Ulmus rubra) and American Elm (Ulmus americana). This allowed for the 

creation of disease resistant varieties that were available in northern states in the 1990s. The result is the 

reintroduction of elms in landscapes and as street trees in the impacted areas.

If you live in an area that still has issues with this disease, you have a few options. First, you can 

plant disease resistant cultivars and second you can have existing trees injected with fungicide by and 

ISA certified Arborist trained in the procedure.

An important note: Elms can naturally drop limbs. This phenomenon is called ‘sudden limb drop’ and 
occurs mostly in the hot summer months.  While the exact cause is unknown, proper maintenance is 
important.  When planting elms, prune them young to achieve a single central leader and limit the 
development of included bark at bad branch attachments. Reducing structural issues will reduce the 
dropping of weak limbs. 



Garden of the Month
Each garden in Discovery Gardens has a volunteer that serves as a lead for the garden that 

they have selected because of a special interest they have in that area and a desire to learn more 
about it. Starting this past August an independent judging team will be selecting a garden of the month 
based on garden neatness and keeping any garden features in good repair.  Also, keeping within 
budget and working in their garden routinely.

 6

The Tropical Shade Garden, of which Barbara Arco is 
lead, was selected for August 2021.  Below is a brief 
interview with Barbara.
 
How long have you been a Master Gardener?

I am part of the 2018 Master Gardener class and 
received my certificate in November, 2018.
 
Why did you choose this particular garden to work in?

My home garden shares many of the same 
plants that are found in the shade garden.  I wanted to 
and did learn more about their care from experts that 
worked there at the time.   I am drawn to the 
calm atmosphere of that garden.
 
Do you have plans for the garden?

I am currently contemplating and designing a 
mural for the shed wall in the back corner and 
possibly incorporating a water feature.

What advice do you have for new Master Gardeners?
Find your niche by experiencing different 

areas of gardening and theme gardens.  I became a
Master Gardener because I enjoy nurturing things 
and working with people with common interests.  I also 
like working in dirt!  It's gotten me through some bad 
days.  Make it a healthy addiction.

Discovery Gardens
Please plan a visit to over twenty different  gardens located at 1951 Woodlea Road in 

Tavares.  The hours are Monday through Friday and the third  Saturday of the month from 9 a.m. 
until 4 p.m.  Just  like your yard, Discovery Garden changes with the  seasons and will reveal 
something new with each  visit.  During the summer months check out what vegetables grow in the 
veggie garden. 
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FALL 2021 MASTER GARDENER VOLUNTEER 
PLANT SALE

Saturday, October 23rd from 8 am to 1 pm

UF/IFAS Extension Lake County Master Gardener Volunteers will be offering over 3,000 plants for 

sale to the public including Florida native species, butterfly and hummingbird attractants, edible plants, and 

many more.

All proceeds from the sale go to support Discovery Gardens and educational programs.

OPEN TO THE PUBLIC and NO TICKETS NEEDED

LOCATION: On the grounds of Discovery Gardens at UF/IFAS Extension Lake County, 

1951 Woodlea Rd. Tavares, FL 32778

Cash, Check or Credit Cards accepted. Checks must be made payable to the: University of Florida –

driver’s license required for check payments.

-------------------

Mobile Plant Clinic (staffed with Master Gardener Volunteers) & UF/IFAS Bookstore Will Be On –Site

----------------

Bring a Cart or Wagon or Use One of Ours*

*Limited Supply

For more information contact: Jamie Daugherty at jdaugherty@ufl.edu or JuWanda Rowell at 

juwanda.rowell@ufl.edu.

Friday October 9 at 1:00 pm – “The American Alligator” – Updated – This presentation will cover 
the identification, biology, and life history of Florid
a’s state reptile. This is an updated presentation. Presenter: Jim Davis, UF/IFAS Extension Multi-
County Director Sumter and Hernando Counties Link: https://ufl.zoom.us/j/92369361489

Friday October 30 at 9:00 am – “Basic Home Maintenance for New Florida Homeowners”  – Join 
UF/IFAS Extension faculty virtually to learn how to save money and be healthy in your home. This 
two-hour webinar will cover pest management for your home, energy efficiency, saving water indoors 
and preventing mold.
Presenters: Jim Davis, UF/IFAS Extension Multi-County Director Sumter and Hernando Counties,  Dr. 
Faith Oi, Associate Professor UF Department of Entomology and Nematology and Pest Management 
University Director and LuAnn Duncan, UF/IFAS Extension Sumter County Family and Consumer 
Sciences Agent III – This is a recurring presentation, it will not be recorded. Link: 
https://ufl.zoom.us/j/98769277208

For more UF Webinars refer to https://ifas.ufl.edu/search-result/?q=octpber+webinars

October IFAS Webinars

https://ufl.zoom.us/j/92369361489
https://ufl.zoom.us/j/98769277208
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