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Provided to you by the 

OSU Extension Service Columbia County 

505 N. Columbia River Hwy, St. Helens OR 97051 

Phone: 503.397.3462 

Email: Chip.Bubl@oregonstate.edu 
Office hours: Please call to check availability. 

To visit links to external articles, please view this newsletter online 

at our Website: http://extension.oregonstate.edu/columbia/ 

August 2021 
 

Listen to the Gardening Spot on KOHI (1600 am) radio: Every Saturday, 8:05 to 8:15 a.m. 

 

* Office Hours for August 2021 * 
Monday – Friday 8 am – 5 pm, until further notice 

Please call ahead to ensure staff availability or to schedule an appointment: 503-397-3462 

Use the phone directory to reach a staff member directly.  

Thank you for your patience while staff transition back after our long closure. 
 

Columbia County Beekeepers Virtual Meeting August 5th at 6pm. Guest presenter, Steve Gomes 

on preparing now for winter survival. Email for info: columbiacountyoregonbeekeepers@gmail.com 

 

It’s Farmers Market Season!  Use the “farmers market finder” to find one nearby! 

OSU resources & publications:  https://catalog.extension.oregonstate.edu/ 
 

Small Farms School  Sept. 15th at Clackamas Community College. Classes on a wide range of small 

farming topics. Registration opens soon: https://blogs.oregonstate.edu/smallfarmschool/ 

 

 
 

 

Agricultural Sciences & Natural Resources, Family and Community Health, 4-H Youth, Forestry & Natural Resources, 
and Extension Sea Grant programs. Oregon State University, United States Department of Agriculture, and Columbia 
County cooperating. The Extension Service offers its programs and materials equally to all people. 

                           

Chip Bubl, OSU Extension Faculty, Agriculture 

 

 

Country Living 

mailto:Chip.Bubl@oregonstate.edu
http://extension.oregonstate.edu/columbia/
https://www.facebook.com/groups/196368957189804/
file:///C:/Users/Hello%20Sonia/OneDrive/Desktop/OSU%20work/columbiacountyoregonbeekeepers@gmail.com
https://www.oregonfarmersmarkets.org/find-a-market
https://catalog.extension.oregonstate.edu/
https://catalog.extension.oregonstate.edu/
https://blogs.oregonstate.edu/smallfarmschool/
https://blogs.oregonstate.edu/smallfarmschool/
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In the garden 

Heat and crop growth 

 

Year 4/1-

7/11 

7/12-

10/31 

 7/12-

10/31 

% of 

total 

Total 

degree 

days 

2021 1045 (1693) (62%) (2738) 

2020   800 1507 65% 2307 

2019   892 1303 59% 2195 

2018   886 1463 62% 2349 

2017   815 1501 65% 2316 

2016   880 1223 58% 2103 

 

Note numbers for 2021 are projected beyond 

7/11/2021 based on the average percentage of 

the heat units in the 7/12-10/31 time period 

(62%) of the previous five years. 

Crops grow, quickly or more slowly, in 

response to temperature, water, fertilizer, and 

light. For irrigated crops like vegetables, we 

supply the water and fertilizer.  We can 

marginally influence 

light captured by the 

leaves by when we plant, 

the pattern and spacing 

between plants we use, 

and the effectiveness of 

our weed control. We 

can influence temperature when plants are 

young by using row covers to capture heat 

around the seedlings and by planting in raised 

beds or locations that drain well to maximize 

soil warming.  

But ultimately, crop growth is spurred or slowed 

by the heat the crop gets, up to a point. But 

temperatures warmer than 85 degrees F may or 

may not help certain crops and may stall some 

completely for a while. During the heat wave of 

late June, tomatoes in flower lost those flowers. 

Same with green beans. Peppers, squash, 

melons, and sweet potatoes loved it as long as 

they got enough water. 

This has been a very warm year. The table (left) 

compares the heat units (also called growing 

degree days) for Scappoose over the last six 

years. The numbers represent a “base heat 

accumulation between 50 and 85 degrees” 

calculation that tracks with the temperature 

“sweet spot range” of sweet corn and a lot of 

other vegetables reasonably well. It is how the 

“days to harvest” on your seed packet are 

calculated for each vegetable.  

You will note that we are significantly ahead of 

the average heat units (855) from the last five 

years. We are also ~22% ahead of the hottest 

April through July 11th period of all the previous 

five years. That pattern has continued into early 

August. This explains why a farmer on Sauvie 

Island harvested some very early sweet corn.  

Early heat is important for two reasons: First, it 

jumps starts germination and growth; second, it 

comes during the longest days of the year, so the 

abundant sunlight augments the heat to produce 

rapid growth.  

Commercial growers of “relay” crops like 

radishes, napa cabbage, bok choy, etc. may get a 

crop or two extra this year, assuming water 

supply doesn’t fall apart. 

Heat is also important for maturing crops like 

grapes. Some wine grapes 

are well-suited for 2200 

heat units but others will 

not mature (“sugar”) well 

unless they receive 2900+ 

heat units. It is the 

difference between a 

Riesling and a Cabernet. 

We don’t plant much 
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Cabernet in Oregon except from Roseburg 

south. Pinot noir is somewhere in the middle. 

Concord grapes are often not well flavored in 

low-heat unit summers. They should mature just 

fine this year. 

You can track your own heat units by zip code 

by using the following calculator and picking 

corn as your base: https://nutrien-

ekonomics.com/tools-to-calculate-fertilizer-

needs/calculators/gdd/. The further you are 

away from your zip code town and/or the higher 

elevation or more shaded you are (in a narrow 

valley), the more unreliable the results are. You 

can go back through past six years as well for 

specific time intervals.  

You can make your own observations by using a 

maximum/minimum thermometer to capture the 

high and low temperatures in a 24-hour period. 

Add them together, divide the answer by two 

and then subtract 50 from that answer. Note that 

for the day. So a 63° high and a 53° low would 

equal 63+53=116, divided by 2=58, minus 50=8 

heat units for that day. If the high temperature is 

over 85°, ignore it and put 85 in the upper end 

calculation. On the day I wrote this, the high 

was 92° and the low, 63°. The calculation would 

be 85°+63°= 148/2= 74°-50°= 24 heat units for 

that day.  Do that each day starting April 1 and 

you can compare your garden to the “zip code” 

location used in the calculator tool. 

 

It’s Healthy to Pickle or Ferment 

Researchers at the USDA’s Agricultural 

Research Service (ARS) and North Carolina 

State University (NCSU) recently found that a 

stable, naturally occurring, health-promoting 

compound called γ-aminobutyric acid (GABA), 

was generated through the fermentation of 

brined cucumbers. Previous research studies 

demonstrate that consumption of GABA from 

foods or supplements has positive health 

benefits like reducing blood pressure, improving 

decision making, reducing anxiety and boosting 

immunity. 

Researchers demonstrated that low-salt 

fermentation enhances GABA content in 

pickled cucumber products prepared for direct 

consumption. Also, fermenting them in lower 

salt brines and storing them in their original 

fermented juices increases the GABA levels. 

"Fruits and vegetables are made up of thousands 

of unique molecules. These molecules rule the 

flavor, texture, and nutritional value, but it is 

difficult to study them in such complex 

systems.” said Suzanne Johanningsmeier, ARS 

Research Food Technologist. “To tackle this 

problem, we use advanced analytical chemistry 

techniques like mass spectrometry to study food 

molecules and figure out the best food 

processing methods for improved quality of fruit 

and vegetable products.” 

Fermentation is a process that’s been known for 

years as a very powerful tool toward food 

preservation. Some other well-known foods 

where GABA content has been enhanced 

through fermentation are sourdough bread, soy 

sauce and dairy products like yogurt, kefir, and 

certain cheeses. 

“Worldwide, people are interested in consuming 

fermented foods as part of a healthy lifestyle. 

Most often, we associate the healthfulness of 

fermented foods with probiotic microbes. 

But many fermented foods contain few to no 

https://nutrien-ekonomics.com/tools-to-calculate-fertilizer-needs/calculators/gdd/
https://nutrien-ekonomics.com/tools-to-calculate-fertilizer-needs/calculators/gdd/
https://nutrien-ekonomics.com/tools-to-calculate-fertilizer-needs/calculators/gdd/
https://www.ars.usda.gov/people-locations/person?person-id=36769
https://www.ars.usda.gov/oc/images/photos/jul14/d3186-1/
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microbes when consumed,” said Jennifer Fideler 

Moore, North Carolina State University 

Graduate Research Assistant. “Our research 

shows that the health-promoting potential of 

lactic acid fermented cucumbers reaches far 

beyond the world of probiotics. This opens the 

door to more research into health-promoting 

compounds made during fermentation of fruits 

and vegetables.” 

The research, recently published in the Journal 

of Food Composition and Analysis, also found 

that the health promoting compound GABA in 

pickled cucumbers did not break down during 

pasteurization and remained stable over at least 

6-months storage time.  

Article sourced from USDA/ARS news. 

 

Some great beetles 
 

Beetles have evolved a dizzying array of 

appearances and food habits. There are three 

rather spectacular beetles the often show up in 

our office, as invited guests, of course. (Before I 

go further, you need to 

know that all insects 

brought into the office 

are released unless 

they really pose a 

danger or are needed 

as an educational 

specimen. It is a catch 

and mostly release 

program). 

 

The first beetle is the ten-lined June beetle. 

Pictured is the male. They are attracted by 

outdoor lights and are often found below them 

in the morning. It makes an odd but quite 

noticeable whirring noise. The larvae from this 

beetle can cause problems in tree nurseries (they 

eat roots). For the home gardener, they are not a 

problem, only a curiosity.  

The second is the ponderous 

borer. This beetle can reach 3-4 

inches in length and be an inch 

wide. Their color is dark to 

reddish brown. Again, it is the 

larva that cause the problems 

(those darn kids!). They feed, 

in this part of Oregon, on 

downed Douglas fir trees. 

Their numbers exploded after 

the Columbus Day “hurricane” 

in 1962 when so much timber went down (is 

this the time to tell you about throwing a 

football 100 yards in that storm?) Anyway, they 

only become a problem on live trees when their 

population builds up as they did in fall of 1962 

and they run out of downed wood. The shape 

and movement of 

the mandibles 

this insect’s larva 

of are said to 

have inspired a 

logger to invent 

the chain saw.  
 

The final beetle is the banded alder borer. This 

is striking black and white beetle striped beetle 

is about 2 inches 

long without the 

antennae. The 

spectacular antenna 

are also black and 

white striped. The 

beetle babies 

burrow into a 

variety of 

downed/dead 

hardwoods to feed, 

especially alder of 

course, but their 

menu can include 

willows and 

cottonwood. Most show up around the house 

when the larva emerge as adult beetles from 

stored firewood. They won’t go on to infest 

your hardwood floors.  

https://www.sciencedirect.com/science/article/pii/S0889157520314162?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S0889157520314162?via%3Dihub
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~ AUGUST ~ 

Garden hints from your OSU Extension Agent 

 
Oregon State University Extension Service encourages sustainable gardening practices.  Always identify and monitor 

problems before acting.  First, consider cultural controls; then physical, biological, and chemical controls (which include 

insecticidal soaps, horticultural oils, botanical insecticides, organic and synthetic pesticides).  Always consider the least 

toxic approach first. All recommendations in this calendar are not necessarily applicable to all areas of Oregon. For more 

information, contact your local office of the OSU Extension Service. 

 

Planning 

▪ Dampwood termites begin flying late this month. Make sure your home is free of wet wood or places where 

wood and soil are in contact.  

▪ All of Oregon: Optimal time for establishing a new lawn is August through Mid-September. 

Maintenance and Clean Up 

▪ Make compost of lawn clippings and garden plants that are ready to be recycled. Don’t use clippings if lawn has 

been treated with herbicide, including "weed-and-feed" products. Don’t compost diseased plants unless you are 

using the "hot compost" method (120° to 150°F). 

▪ Fertilize cucumbers, summer squash, and broccoli to maintain production while you continue harvesting.  

▪ Clean and fertilize strawberry beds.  

▪ Use mulch to protect ornamentals and garden plants from hot weather damage. If needed, provide temporary 

shade, especially for recent plantings. 

▪ Camellias need deep watering to develop flower buds for next spring.  

▪ Prune raspberries, boysenberries, and other caneberries after harvest. Check raspberries for holes made by crown 

borers, near the soil line, at base of plant. Remove infested wood before adults emerge (approx. mid-August).  

▪ Monitor garden irrigation closely so crops and ornamentals don't dry out.  

▪ If a green lawn is desired, make sure lawn areas are receiving adequate water (approximately 0.5 to 1.5 inches per 

week from June through August). Deep watering less often is more effective than frequent shallow watering.  

▪ Prune out dead fruiting canes in trailing blackberry and train new primocanes prior to end of month 

Planting/Propagation 

▪ Plant winter cover crops in vacant space in the vegetable garden. 

▪ Plant winter kale, Brussels sprouts, turnips, parsnips, parsley, and Chinese cabbage.  

▪ Mid-summer planting of peas; use enation-virus-resistant varieties, plant fall crops of cabbage, cauliflower, and 

broccoli.  

▪ Plant cauliflower, broccoli, Brussels sprouts, spinach, turnips, and parsnips.  

Pest Monitoring and Management 

▪ Continue monitoring peaches, plums, prunes, figs, fall-bearing raspberries and strawberries, and other plants that 

produce soft fruits and berries for Spotted Wing Drosophila (SWD. 

▪ Check apple maggot traps; spray tree if needed.  

▪ Control yellowjackets and wasps with traps and lures as necessary. Keep in mind they are beneficial insects and 

help control pest insects in the home garden.  

▪ First week: if necessary second spray for peach tree borer and/or peach twig borer.  

▪ First week: if necessary, spray for walnut husk fly.  

▪ First week: if necessary, second spray of filbert trees for filbertworm. 

▪ Check for root weevils in ornamental shrubs and flowers; codling moth and spider mite in apple trees; scale 

insects in camellias, holly, maples. Treat as necessary.  

▪ Watch for corn earworm on early corn--treat as needed.  

▪ Control caterpillars on leafy vegetables, as needed, with Bt-k, or by hand picking and removal.  

▪ For mite control on ornamentals and most vegetables, hose off foliage, spray with approved miticide if 

necessary.  

▪ Remove cankered limbs from fruit and nut trees for control of diseases such as apple anthracnose and bacterial 

canker of stone fruit. Sterilize tools before each new cut. 

▪ Corn may need protection from earworm. Spray new silks with appropriate pesticides if necessary.  

▪ Spray potatoes and tomatoes for early and late blight.  

 

https://extension.oregonstate.edu/gardening/techniques/august-garden-calendar
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Ant Collection Project 
Ant Collecting Tips 

 
A few years ago, Deb Brimacombe, an OSU 

Extension Master Gardener Volunteer with the 

BugNutz (Insect Curators) started an “Ants of 

Columbia County” collection and database and it is 

time to get the project back on track! Deb says, “I 

was standing near a loose pile of boughs that came 

down in the recent storms and noticed one of the 

branches appeared to be moving as if the molecules 

were coming apart. When I looked closer, I saw ants 

marching to and from the tip of the branch, and after 

a couple of steps to get nearer, what do you know, 

they were marching up my boot, too! Don’t let these 

experiences go without finding out who the little 

critters are.” Here are details on the collection 

project – you may bring in ants to the office or put 

them in the dropbox near the front door. The 

BugNutz will be glad to identify them, and if they 

can’t, they’ll send them to an OSU expert. 

Identification will help you know if you need to 

manage them, if they are helping 

you in their own way, or if they 

even belong here. Thanks! 

 

Methods of Collecting 

 

Liquid tight vials, labels, and 

information slips are available at the Extension 

office. Fill the vials ¼ - ½ full with Isopropyl 

Alcohol or Rubbing Alcohol (minimum of 70%). 

 

• You are welcome to collect into vials (supplied), 

plastic bags, or your own containers.  

• Use your imagination and whatever you find at 

hand to move ants into the vials of alcohol. One 

suggestion is to dip a twig or stem into the 

alcohol, then encourage the ant to grab it so you 

can swirl it off in the alcohol or break off the tip 

and drop the ant and stem into the vial. 

• Plastic bags are easiest when you find nests. 

Scoop up a selection of ants, dirt and all. 

• Baiting is best done on a light colored item such 

as a Popsicle stick. Swirl the ants off in the 

alcohol, bait and all. Two baits are 

recommended. Some species of ants prefer 

sweet baits, others prefer oil or high protein baits 

such as peanut butter or tuna. Try both types. 

• To collect ants found on plants, shake them off 

into a piece of paper formed into a funnel over 

the mouth of a vial or plastic bag. 

• Whenever possible, collect at least three ants 

and a variety of sizes, winged, wingless. 

• Collect anywhere you find ants—indoors or out. 

You may exchange full vials for empties by taking 

your collections to the Extension or email/call/text 

Deb to let her know you have collected ants. She 

will make arrangements to get your collected ants. 

 

If you collected live ants in a plastic bag or 

container, please store them in a refrigerator or a 

cool dark place until they can be delivered or picked 

up. (We will sort them out of the litter.) 

 

Labeling 

 

Labeling is important for this project because it will 

help with ant identification, and because the 

collection will be used for educational purposes. 

Information slips are available at the office or 

HERE. A helpful tip (if you carry a couple of vials 

in your pocket) is to pre-label the vials with 

memorable names, such as Jitterbug or Dodger. This 

will help you remember where you found them. 

 

Answer as many of the questions as possible on the 

information slip, but the date and area where you 

found the ants is the most important. Photos are 

good additions to the documentation, especially if 

you see odd behavior or a nest. Email or text photos 

to Deb with a description. If you provide your 

contact information, we will get back to you with the 

ant’s identification. (Deb’s contact information is on 

the information slip.) 

 

Collecting ants can be a challenge when they would 

rather climb up your fingers than drop into the vial. 

Remember, ants may bite or sting. If you are 

sensitive to venom you may not want to participate. 

https://osu-wams-blogs-uploads.s3.amazonaws.com/blogs.dir/3378/files/2021/08/Ants-form-1.pdf
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Farm and livestock notes 

The tansy ragwort-eating cinnabar 

moth reappears (and so does a 

predator) 

Many of you have no doubt noticed that tansy 

ragwort has rebounded in the last few years. 

This livestock poisoning plant (affects cattle and 

horses but sheep and goats are largely immune) 

had been laid low through a combination of two 

biological controls, the cinnabar moth and the 

tansy flea beetle. Both these insects had been 

collected from the part of the world where tansy 

ragwort was native (southern France and 

northeastern Spain along the Mediterranean). 

The insects 

prospered, eating 

only tansy and a few 

closely related plants. 

When the tansy 

population eventually 

declined, so did the 

insects (see chart of 

biocontrol in action). 

That is the way bio-

control is supposed to 

work. And why we are so careful that we don’t 

bring in a bio-control insect or disease that 

might go after native or cultivated plants when it 

had consumed most of its primary target. 

Unfortunately, there is always plenty of tansy 

seed left in the soil. Log the property or graze it 

too hard and the tansy springs right back. It 

takes a lot longer for the cinnabar moths to 

return. They don’t like wet springs and there is 

considerable speculation that the moths were 

hurt by wet weather in April 2020. While this 

spring was somewhat wet, we did have quite a 

few warm weeks in early May. This may have 

been a critical time for the moths. Or maybe 

their numbers were increasing anyway.  In any 

case, I saw a lot of moths flying in early June 

and I am getting quite a few reports that there 

are bunches of caterpillars on the tansy, at least 

in some locations. This is good news. 

 

One interesting 

observation by 

Sonia Reagan 

in our office 

was of a beetle 

eating cinnabar 

moth 

caterpillars. 

That had been 

reported in the 

literature, but it isn’t clear if they are keeping 

the cinnabar moths numbers down.  

 

It will take longer for the flea beetles to show up 

in force.  

 

It is too late to use herbicides on this 

year’s crop of flowers /seeds. But 

fall, after a good rain, is an excellent 

time to control the rosette tansy 

plants that will flower in the summer 

of 2022. Farms can also lower their 

tansy problems by keeping pastures 

vigorous. Tansy prefers bare, over-

grazed spots to germinate in. Fall 

fertilizer and low to no winter 

grazing can improve a pasture in 

many ways.  
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Low quality forage and protein 

supplements 
 

This was a difficult year to make high quality 

hay. Mid –May was nice for about three days 

but the threat of rain slowed hay-making until 

late June. Grass in the field matured, reducing 

its value before it could be put up. Some fields 

still have lots of standing grass that has feed 

value.  As grass matures, its protein content 

decreases.  But the protein requirements for 

growth, milk production, and body condition 

maintenance of beef cattle do not decrease in the 

“dog days of summer”. 
 

The micro-organisms in the rumen of beef cows 

and replacement heifers require readily 

available protein to multiply and exist in large 

enough quantities to 

digest the cellulose 

in low quality 

roughages.  Protein 

supplementation of 

low-quality, low 

protein forages 

results in a “positive 

associative effect”. 

This “positive 

associative effect” 

occurs as 

supplemental protein available to the “bugs” in 

the rumen allows them to grow, multiply, and 

digest the forage more completely and more 

rapidly. Therefore, the cow gets more out of the 

forage she consumes, she digests it more 

quickly and is ready to eat more forage in a 

shorter period of time.   
 

Data from Oklahoma State University illustrates 

this (see table below). The prairie hay used in 

this study was less than 5% crude protein. When 

the ration was supplemented with 1.75 lbs of 

cottonseed meal per day, retention time of the 

forage was reduced 32% which resulted in an 

increase in feed intake of 27%. Because hay 

intake was increased, the animal has a better 

chance of meeting both the protein and energy 

requirement without supplementing other feeds. 

Because retention time was decreased, one 

could postulate the protein supplementation in 

this situation also increased digestibility of the 

forage. 

  

Effect of Cottonseed Meal Supplementation 

on Ruminal Retention Time and Intake of 

Low-Quality Prairie Hay 

 

Daily Supplement of Cottonseed Meal 
 None 1.75 lb Change 

Rumen 

Retention 

Time, Hr 

  

74.9 56.5 -32% 

Voluntary 

Daily Hay 

Intake, % of 

body wt. 

1.69 2.15 +27% 

 

 

As producers prepare their late 

summer, fall, and winter feed 

strategies, they can see the 

importance of providing enough 

protein in the diet of the cows to feed 

the “bugs” in the rumen.  If the forage 

is low in protein (less than 8 % crude 

protein), a small amount of 

supplemental protein such as 

cottonseed meal, soybean meal, or 

one of the higher protein by-product 

feeds, could increase the amount and 

digestibility of the forage being fed.   

 

This strategy requires that ample forage is 

available to take advantage of the “positive 

associative effect”.  As the table above 

illustrates, properly supplemented cows or 

replacement heifers will voluntarily consume 

about 27% more forage if they were provided 

adequate protein.  As long as enough forage is 

available, this is a positive effect of a small 

amount of protein supplement.    

 

 

This was slightly edited from a piece by Glenn 

Selk, Emeritus Oklahoma State University Beef 

Specialist 
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Cattle vaccinations 

 

Most calves are to the point where they should 

receive the Bang’s vaccination (heifers only), 

the “Blackleg” series and a good worming. 

Blackleg is a clostridial disease that seems to be 

more common in the late summer and fall when 

the calf’s immunity acquired from her mother is 

about running out. Infected animals die quickly, 

usually in 24-48 hours. No farm is immune, and 

the combined vaccines make this one a no-

brainer. Get it done! 

 

Hot summer concerns 
 

Pay attention to heat stress that can affect all 

livestock. Keep all drinking water equipment 

around the farm in good repair. As pastures dry 

up, extra feed may be needed. 

 

Some pastures have been 

grazed so hard that there 

isn’t much left.  Animals 

left on these pastures must 

be supplemented with hay 

and possible some 

concentrate feed. We don’t 

want our stock to lose 

condition. We have had a 

good grazing season to date. With any luck, fall 

rains will provide us with a good shot of feed 

before winter. 

 

Consider applying about 40# of actual nitrogen 

per acre to encourage the fall pasture. If you are 

using urea, this would be about 90-100 pounds 

per acre. It should be applied just before the first 

good soaking rain in September. Watch the 

forecasts. If the fall is dry through mid-October, 

it probably is a waste to apply the nitrogen. 

 

Stump removal 

 

Landscapes change, stumps remain. The two 

most common questions are: When will this 

stump stop sending up suckers?!! And can I 

make it rot faster? 

 

In answer to the sucker question, they will keep 

coming until you kill their growing points along 

the root system. Some trees are notorious for 

throwing suckers long after the main trunk is 

gone. Treatments include painting an herbicide 

along the cambium inside the bark 20 minutes 

after cutting the tree (this assumes you were 

thinking about suckers when you cut the tree). 

Sometimes you can drill down into the living 

stump cambium months after cutting and pour 

some herbicide into the holes. Finally, you can 

try salt poured down holes or treat the suckers in 

the lawn with a lawn-labeled broadleaf 

herbicide that is active on woody perennial 

plants. 

 

The trick to getting stumps to rot faster is to 

treat them like a compost pile. Add a nitrogen 

source (commercial fertilizer is the easiest), by 

drilling holes down into the 

stump about 6” apart, then pour 

some fertilizer down the holes 

and keep the stump watered. 

This will encourage the fungi 

that actually do the heavy 

lifting of rotting the stump. It 

won’t be quick, but it will go 

faster than rotting with no 

fertilizer. Alternatively, you 

can backhoe the whole mass out, have the stump 

ground down, burn it out (carefully), or blow it 

out (not for amateurs). Or you can let nature 

take its course and it will ultimately disappear. 

 

Dry wells 
 

This has been an interesting year. I am 

concerned that some rural residents may have 

dry wells this summer. It is important to 

determine where, in general, the problems are 

and what options we may have going forward if 

this weather pattern continues. If your well has 

gone dry or you know of one in your area that 

has, please call our office (503 397-3462) and 

let us know. We will keep all information 

strictly confidential.  

 

  



 

 

 

      505 N Columbia River Hwy 
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Pressure Gauge Testing is FREE, at the Extension office in St. Helens.  Please call ahead for availability:  

503-397-3462.  For questions and requests for accessibility-related accommodations please contact: 

Jenny.Rudolph@oregonstate.edu.  Pressure canners with a dial gauge need to be tested every year before you 

use them for accuracy.  Canning with a gauge that is off can result in under-processing of home canned foods, 

which is unsafe.  The OSU Extension Catalog has a number of publications that provide comprehensive 

information related to food safety and food preservation on a variety of topics, including: 

 

• Fruits and Vegetables; 

• Meat, poultry, game, seafood; 

• Pickling; 

• Jams, Jellies, Preserves; 

• General Canning; 

• Freezing; 

• Drying; 

• Smoking and Curing; 

• Fruits (specific); 

• Vegetables (specific); and 

• Other topics related to home food 

preservation. 

To receive this newsletter by email 

Contact: Sonia.Reagan@oregonstate.edu 

or call 503-397-3462.  Thank you! 
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