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Solution:  There are  many plant 

choices  available so it is almost 

always better to select plants for 

their disease/pest resistance.  For 

example, hybrid tea roses suffer 

badly from black spot and require 

spraying to  keep them healthy.  

‘Knock Out Roses’ are resistant to 

black spot and do not require 

spraying. 

 

Azaleas in Full, Blazing Sun                                            

Mistake:  One thing is certain for 

azaleas planted in full, blazing sun.  

They are going to get lacebugs.  

Lacebugs make their home on the 

underside of the azalea leaf where 

they dine ecstatically.  The scraping 

mechanism by which the lacebug 

obtains its food causes the leaf to 

develop a sad, mottled appearance.  

Using pesticides, no matter how 

natural or organic, is futile because 

the environmental circumstance 

perpetuates reinfestation.  Solu-

tion:  Make sure your azalea gets 

afternoon shade. 

Common Mistakes in the Landscaped 

Garden 

 

 

Placement of Lilacs                          

Mistake:  Planting a lilac bush right next 

to the front door or a high-profile area.  A 

blooming lilac is a glorious thing.  Unfor-

tunately the bloom time is quite short.  

This shrub often looks quite raggedy when 

not in bloom and really looks bad at sum-

mers end when it typically develops a 

nasty case of powdery mildew.  The mil-

dew doesn’t much hurt the plant but it 

certainly does not do any favors aestheti-

cally.   

Solution:  Plant the lilac in a sunny far 

corner of the yard where it’s fragrance, 

when in bloom, will waft mysteriously in 

the air inviting you to seek out its source.  

Bring some blooms inside to arrange in a 

vase.  Once the plant has peaked, the gar-

den is preserved from its unlovely off-

season appearance.   

Nick-Nacked to the Nth 

Mistake:  Too many garden signs, 

flags, quaint statues, pink flamingos, 

gnomes, hummingbird feeders, etc. 

Solution:  Moderation.  If your gar-

den theme is birdhouses, stick with 

birdhouses.  Don’t distract from your 

original intention by adding cutesy 

statues or anything that doesn’t 

strictly follow your theme.  Every 

garden requires some architectural 

element but let one main item or 

theme do the work and avoid impulse 

purchases.  

 

Mixing hardscape    Mistake:  A 

flagstone sidewalk, and the Belgian 

block retaining wall, plus a dry river 

bed with round Hudson river rocks—

adjacent to a brick patio that abuts the 

asphalt driveway which is in turn dis-

astrously accented with several raised 

garden beds walled with natural field-

stone. Solution:  Stick with one type 

of hardscape, two at the most.  And 

please- never, ever use red lava rock 

in your landscape unless you live in 

Vegas. 

 Mistake:  Trying to keep 

diseased/pest-ridden plants 

alive.    

 

Five design errors to avoid in your garden                                                                                                 

whether you’re a DIY’er or having your yard professionally landscaped. 
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Something to do:                                                     

Adkins Arboretum Soup ’n Walks 

Take a walk with a docent naturalist, see and hear about 

natural beauty in the woods, then enjoy a delicious lunch. 

May 17 

Meet the White and Pink Flowers at Creekside: Mountain 

Laurel and Azalea, Pink Lady’s Slipper and Solomon’s 

Seal, Mayapple, Fringe Tree, Tulip Tree and Black Cherry. 

Menu: Tomato Vegetable Super Soup, Crunchy Creamy 

Potato Salad, Cottage Cheese Bread with Apple Butter, 

Black Forest Cherry Cake 

11am-1:30pm $18w/$20w/o membership.  To register, 

call 410-634-2847 extension 0  

 

 

                                                                                                      

 

Ha-ha1 –n. & 

interj.  A sound 

imitating laughter.  

Ha-ha2 _ n.  A 

hedge or wall 

around a garden, 

etc., but set low 

in a ditch so as not to obstruct 
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1. Gigante d’Italia Parsley.  Deeply indented leaves.  Plant grows to 3’ tall.  Italian cooking.  Sources:  2 

2. Petra Parsley.  Triple curled, 10”-12”.  Tidy.  Sources: 2 

3. Dark Green Italian.  Distinctive flavor, dark green leaves.  12”-15”  Sources: 4 

4. Moss Curled.  Finely cut leaves hold their fresh appearance.  Good dried.  Sources: 4 

5. Pagoda Parsley.  Dense, round plant.  Resists fading.  Triple curled. 10”-12”.  Sources:  3 

6. Extra Curled Dwarf.  10”-12” Source: 1 

7. Single Italian.  15”-18”.  Source:  1  

8. Prezzemolo Gigante.  Flavorful, flat-leaved.   Large and meaty.  1’ high.   Source:  5 

9. Parsley root.  Above-ground greens can be used like parsley.  Roots are familiar in German, Dutch, 

Polish cooking.  Also known as Hamburg Parsley or Turnip-Rooted Parsley.  Source:  5 

10. Parsley Catalogno.  True, strong parsley taste.  Italian.  Source:  6 

11. Italian Essence Parsley.  Refined, clear aroma and taste.  Used in Persillade, a mixture of chopped 

garlic and chopped parsley wonderful on fresh fish.  Source:  6 

 

 

 

 

 

Delicious and Unusual Parsley Dip for Crudités or Crackers 
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4.  Jung Seeds: jungseeds.com 

5. Pinetree Garden Seeds: superseeds.com  

6. The Cook’s Garden:  cooksgarden.com 

Key to Sources: 

1. Burpee: burpee.com 

2. John Scheepers Kitchen Garden Seeds:       

kitchengardenseeds.com 

3. R.H. Shumway’s: 800-342-9461 

2 cups flat or curly parsley, 1/2 capers (drained or rinsed if in salt), 6 anchovy filets, 3 large cloves garlic, 8 sour 

gherkins, 8 small boiled potatoes, 1 cup or so extra virgin olive oil, 3 tablespoons wine vinegar, salt, pepper 

1. Chop together very, very fine the parsley, capers, anchovies, garlic, and pickles. Add the potato and grind 

with a pestle/heavy spoon in a large mortar or stoneware bowl until a course, dry green paste is formed.  

2. Place the mixture in a bowl and work in just enough of the olive oil (about 1/4 cup) to form a slightly thin-

ner but smooth paste. Add salt and pepper to taste. 

3. Continue to add the remaining oil slowly and now the vinegar, mixing constantly, until the paste is of a 

smooth consistency (or one that can be easily transported via celery stick or cracker to the plate or palate).  

This recipe is an adaptation of ‘Sauce Verde’ from the New York Times Cookbook. 



For comments contact:   

Kara Bowne-Crissey 

Good Earth Gardeners, 

LLC 

P.O. Box ______ 

Easton, MD 21601  

410-212-7014 

 

GoodEarthGardeners@ 

yahoo.com 
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“Gardening is a kind of disease.  It infects 

you.  You cannot escape it.  When you go 

visiting, your eyes rove about the garden; 

you interrupt the serious cocktail drinking 

because of an irresistible impulse to get up 

and pull a weed.”   -Lewis Gannit 


