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Tuesday, September 8th Program 
 

Food Storage, Processing and Equipment 

Presented by Velma Bittick 

The Sept 8th program is about preserving our 

bounty, seeing some of the tools and equipment, 

maybe learning a trick or two from a lifelong pre-

server.  Velma is passionate about teaching 

people about growing their own food and how to 

preserve what they grow.  

“My husband Tom Gotcher and I have long histo-

ries of preserving and processing food. We work 

the farm together almost every day.  We do what 

our parents did because it makes sense to grow 

and know your own food,” said Velma.  

There are many ways to process and preserve 

foods.  Some are very, old and simple, some 

require special equipment, but many can be com-

pleted with everyday kitchen equip-

ment.   Equipment shown will be dehydrators, canning, fermentation, pickling, steam distiller and more.   

Velma says, “We are excited about the interest and enthusiasm of our younger gardeners and farmers in 

our area and we wish everyone had the opportunity to grow some of the food they eat.” 

Don’t miss this valuable program on how to best preserve what you grow or hope to grow!  

PROCESS            TYPES                                                   EQUIPMENT 

Canning               cold pack, hot pack                                 jars,lids, canner, pressure cooker 

Pickling                vinegar brines                                          jars,lids, crocks, 

Fermentation       salt brines, lacto ferments                        jars, crocks 

Juicing                 extracting, distilling,freezing, canning      distiller, centrifuge, freezer, jars 

Dehydrating         raw, treated, cooked, freeze dry              oven, solar, dehydrator, 

 

Meat Curing & Processing:  

                      wet/dry cure, cold/hot smoking          grinder, jerky slicer, sausage gun/press 

                       freezing, canning drying                    freezer, pressure cooker, dehydrator 

 

 

Program Date: Tuesday, Sept. 8th, Time: 7pm 

Location: Cook Inlet Aquaculture Bldg., Mile 12.5 K-Beach Rd. 

Free and open to the public.   

Refreshments.  Bring some to share from your gardens if you can. 

Velma Bittick smiles over colorful cauliflower harvest. 

http://www.cenpengardenclub.org
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Will’s Ramblings 

Other Garden Reasons 

Last month when I turned in my Rambling, a new Ramble had already formed in my head.  I was going to 

comment about the increase in empty shelves at the local grocery stores.  A draft was developed and 

printed to start the editing process.  The article was not complete.  I just did not like the way it had come 

together.  It had turned into just another article rehashing why people should raise a garden.  They get 

better food, food security, blah, blah and blah. The people who might read my Ramble already garden.  

No converts to be gained from that bunch. 

To add to my problems, my portable computer got physically broken.  It was Saturday and I was stuck in 

Homer with no access to what had already been written.  I was faced with getting out the old paper and 

pencil.  The odds, on the 22nd of August, was that there would be no September Ramble. 

What should I do?  Why, take a nap, of course!  When I get to relax, things sort out in the old head. What 

besides food does gardening do for people?  Especially, what does gardening do for us old fa---?  The 

food/flower angle has been beaten to death. 

Yesterday, I had a follow up appointment with my doctor, (I have a lot of this type appointment).  This is becoming my social life! The Doc and I had run 

out of medical things to talk about.  To fill the time he asked what I had been doing.  “Oh, working on the garden and finishing the high tunnel.”  It turns 

out that, this summer, Doc has been taking time off from his practice for the same reason. He has constructed a 30 ft. by 70 ft. high tunnel.  It gives him 

physical exercise and something else to think about - two nonfood things from the garden.  Physical and mental exercise, and here I thought I was the 

only one behind in my honey-do list. 

Physical activity, other than popping a top, what a concept!  You can improve your physical health by killing weeds or canning beets.  The mind needs 

to be exercised.  Go learn about bugs and research what seeds to try for next year’s crops.  (Lose the remote). As for me, I’m mentally designing doors 

and vents for the tunnels.  The next stage is physically building the doors and vents.  Then back to the mental  state of trying to determine “What did I 

not figure right?” 

The Doc also said, “It is important to ‘Keep trying.  Don’t give up!’”  It is now August, the time that people get tired of gardening.  I say it is the time to 

hitch up your big girl panties, burn through the pain, and counter attack those piles of produce!  Just think of the money you are saving on gym mem-

berships. 

I’ll get right on that, just as soon as I find the beer I like on the empty store shelves.  Hey, it is physical exercise walking from store to store.  Wonder 

where I left my car keys?  Do you think it’s possible that Monti is dropping hints, again?   

Reminders on Seed Saving 2015 from Bruce King 

Have you found the perfect vegetable or flower variety this season? Something that you developed that works in your 

location or is particularly successful in the greenhouse? How about sharing your success with others in the Garden Club? 

Now that we are in or nearing the harvest phase of our gardening season, it’s time to consider saving seeds for a fall ex-

change.  
 

Those who attended the club’s seed saving Saturday presentation this spring, learned a lot about how to save various 

types of seeds and some of various presenter’s tips for germinating a variety of seed types. Much of this information is 

also on the web; a good place to start is Seed Savers Exchange (http://www.seedsavers.org/).  
 

Plan on attending a September or October seed exchange workshop.  Please try to bring as much information as possible about your varieties. We 

hope to have a day long workshop with Rob Carter of the Plant Materials Center in Palmer, on drying, cleaning, saving and trading in September or 

October.  

Get your seed gathering envelopes ready ahead of time. 

http://www.seedsavers.org/
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Preserving Memories   by Velma Bittick 

One of my earliest memories was sitting on a stool at the kitchen sink, waiting as my mother 

transferred blanched peaches from the kettle on the stove.  She carried them on an old pie tin, 

and carefully slipped them into the cold water. I remember the velvety texture of the skin and how 

easily it slipped away to reveal the slick, smooth golden treasure beneath.  The aroma of warm 

peach filled the kitchen as I plopped the fragrant orbs into a blue speckled dishpan. Mom would 

blanch enough to fill the canner, then she would cut them in half and I would take out the bright 

pink pit, and plop, back in the dishpan. She placed each half precisely into the jar, a slight spiral 

toward the top. Add the syrup and lid. Over and over, beautiful treasures.  Our kitchen had been 

transformed into this magic place that was warm, steamy and saturated with the smell of ripe 

peaches.  She would look at me, smile, pop a piece of peach into my mouth and say, "be easy".  

I was four, and NOTHING could have blasted me out of that kitchen.  Little brother wasn't happy 

to be confined to the playpen, but a happy shriek erupted when Mom approached with a bite of 

peach and Dad came out of the fields often and was there to carry bushels of peaches and cases of jars. 
 

Food preservation was always a family affair.  My father’s family owned a commercial cannery and that was also a family enterprise. Husbands, fa-

thers and grandfathers were toe to toe with the ladies.  Brothers, sisters-in-law and cousins all took their turns with the many tasks of "HARVEST 

HOME."  Summer and fall gatherings centered around what we could chop, slice, dry, pickle, cure, butcher or poke in a jar. When peach time ap-

proached one year, we decided my beloved sister-in-law, who was 8 months pregnant at the time, wasn't up to the 350 mile drive.  We called to tell 

her and my brother that we didn't expect them for the "Peach Reunion."  That didn’t fly and three days later they were there with bells on.  That week-

end 13 people from 70 to 7 stuffed 29 bushels of peaches into 600 jars, made a cartload of peach jam and peach pit jelly.  We also ate 

peach cobbler with fresh cream every night after supper.  Were we tired?  You bet.  Were we happy?  Absolutely. Turned out that was the last year 

before my brother moved to California, another brother moved to Chicago, where his wife went to medical school and another brother and my family 

moved to Alaska.  We were three generations, all together, poking peaches in a jar. "Be easy".  Priceless memories! 

HEAD’S UP, BONUS PROGRAM SEPT. 18th 

Growing Local Food Systems: Tales from the Frontlines for You 

 Presenter, Severine von Tscharner Fleming, Farmer-activist. 

 Director of “Greenhorns” that recruits, promotes and supports new farmers. 
 

Biography: 

Severine von Tscharner Fleming  Severine is a farmer, activist, and organizer based in the Champlain Valley of New York. She is director of 

Greenhorns, a grassroots organization with the mission to recruit, promote and support the rising generation of new farmers in America. Severine 

has spent the last seven years gathering, bundling and broadcasting the voices and vision of young agrarians. Greenhorns runs a weekly radio show 

on Heritage Radio Network and a popular blog. They produce many kinds of media and are best known the documentary film, “The Greenhorns” and 

the raucous young farmer mixers in 37 states and 14 grange halls. Severine is co-founder and board secretary of Farm Hack, an online, open-source 

platform for appropriate and affordable farm tools and technologies , as well as National Young Farmers Coalition which boasts 23 state and regional 

coalitions.  She serves on the board of the Schumacher Center for New Economics, which hosts Agrarian Trust, her latest startup, focused on land 

access for beginning farmers, and permanent protection of affordable organic farmland. Severine attended Pomona College and University of Cali-

fornia at Berkeley, where she graduated with a B.S. in Conservation/ Agroecology. 

 

Severine’s Alaska speaking tour is sponsored by the Alaska Food Policy Council and the Alaska Marine Conservation Council.  She is presenting 

programs in Anchorage, Palmer, Homer, and Kenai/Soldotna.  Sponsored locally by CPGC & Kenai Local Food Connection. 

 

Date:  Friday, Sept. 18 

Time:  7 - 8:30 pm 

Place:  Cook Inlet Aquaculture Building 

Free and Open to the Public.  Refreshments 
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Destinations were the Fandrei’s, Boyd’s and McCrone’s.  

PHOTOS BY Gary Fandrei 

Gary and Judy Fandrei’s miniature and full size horse, Daisy (B & W) and Inky 

(brown), greeted tour goers and welcomed attention.   

Gary figured out a very clever way of taking diluted spring “soup” from the horse yard 

to use as a liquid fertilizer for plants and yard areas.  

One of the many local burls Gary Fandrei 

has harvested to carve. This is the rough 

beginning...and 3 finished, polished burl 

bowls.  Note color variations.  

FOLLOWING PHOTOS BY Deborah Studnek. 

Club members check out the yellow fish tote container 

gardening in Roger and Leslie Boyd’s vegetable grow-

ing area at right. 

Below, Boyd’s beautiful garden area with raised beds, 

clever gate, fencing and cute potting shed.  Great 

assortment of plants and comfortable walk about 

pathways. 

Left, Boyd’s clever garden fencing with 

recycled windows placed for a view to 

the Inlet.  

At right, Roger Boyd’s innovative chip-

per using a repurposed mower, ply-

wood board on bottom and travel cone 

feeder.  Works!   

Left, big, colorful “Circus” carrots pulled out of the 

raised beds in Charley McCrone’s productive garden 

area in Kasilof.  He doesn’t crowd his carrots and 

doesn’t have to thin much. 

 

Above, Charley McCrone (white shirt) explaining plant 

& soil details of his garden area.  Note the fish net 

moose fence.  Net was free from the dump, and it has 

worked for some years. 
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Welcome to Dr. Casey Matney, new Extension Ag Hort Agent 

Hello, I am Dr. Casey Matney, the new Agriculture and Horticulture Agent for the Cooperative Extension Service (CES) 

here on the Kenai Peninsula.  I moved here with my wife, Stevie, two daughters, ages 2 and 5, and my 15-year-old son. 

I’m happy and excited to be here in Alaska.  My wife’s family lived in Ketchikan until she was 11, and she has always 

wanted to return to the state.  I began work on Aug. 10 and as I get started I am working with others to learn more 

about Alaska’s conditions and agricultural issues. I have experience gardening, and I grew up gardening as well as 

working on berry fields in Oregon. Prior to accepting the position with University of Alaska Fairbanks CES, I spent the 

last five years as the Rangeland Extension Specialist for Colorado State University (CSU).  In addition to working for 

Extension I was also an instructor at Northeastern Junior College (NJC) in Sterling, Colorado and an online instructor 

for CSU.  
 

To get things started, I’d like to tell you a little bit about myself.  I have a broad background and am looking forward to 

working with stakeholders involved with agriculture and horticulture.  I was born and raised in Oregon.  My family home 

was rural, surrounded by tree nurseries and berry farms.  It was located at the foothills of the Cascade Mountains and 

within a mile or two of both the Sandy and Columbia Rivers.  When I wasn’t in school, I spent much of my childhood 

traveling across Oregon with my father who is a wire and sheet metal worker by trade and also a part-time taxider-

mist.  All of the time spent outdoors had a strong influence on me, and in third grade, for a class assignment, I wrote 

about how I wanted to be a fish and wildlife biologist when I got older.  Well, in my early 20’s that dream had become 

reality, when I earned a Bachelor’s Degree in Fisheries and Wildlife Science from Oregon State University (OSU) and 

also an aquaculture degree in Fisheries Technology from Mt. Hood Community College.  While in college, I earned 

money by working for various state and federal natural resources agencies such as the Oregon Department of Fish and 

Wildlife and the USDA Forest Service.  After completing my degrees I was offered permanent employment, but I decided 

to continue my education.  
 

One of the first things a person learns when they are educated on the principles of wildlife management is that wildlife require three essential resources: food, water, and 

cover.  Although my fish and wildlife courses taught me a great deal about fish and wildlife biology, behavior, physiology, and etc., it did not prepare me well for managing 

their food, their water, or their cover.  In order to do this, I decided I needed a degree in rangeland management.  After all, rangeland management focuses on the interac-

tions between animals, soils, and plants.  And so, along those lines, I went on to get Master’s and Doctorate Degrees in Rangeland Ecology and Management from 

OSU.  To earn these two degrees, I took many courses, but most importantly, I spent a lot of time in the field studying wildlife, fish, plants, soil, stream ecology, grazing, and 

rangeland restoration.  Over this same time period I was lucky enough to coach the OSU plant identification team and instruct courses such as rangeland management, 

rangeland restoration, and plant identification. 
 

While I was in Colorado, I assisted landowners with whatever rangeland/wildlife/grazing/soils/fish/drought/plant questions they might have.  I was involved in both rangeland 

research and outreach to the public.  I am proud that I was able to teach courses for CSU and NJC.  In addition to teaching and working as a rangeland extension specialist, 

I coached the Rangeland Plant Identification Team at NJC as well as being the author and manager of a rangeland information website (www.range.colostate.edu).  The 

main goal of the website was to provide a wealth of information on rangeland management.  Now that I am in Alaska, I plan on creating a website tailored to the interests of 

farmers and horticulturists here on the Kenai and Alaska abroad.  I know this is a brief introduction, but hopefully you feel like you know a little bit more about me. 

Dr. Casey Matney, new Cooperative Extension 

Services Agent 

Upcoming CPGC Events & Volunteer Opportunities  

Volunteers Needed & Appreciated! Help with a committee or event! Most are just once a year events.  

-Newsletter: Editor or write about gardening adventures, plants of interest, or construction of garden features. We like to know how the other guy/ gal does it. Contact Marion marionknelson090@gmail.com.  

-Event booth staffing & decorating: Ninilchik Fair in August, Home Show in spring, HEA Energy Fair in fall. Contact Cindy Barnes, alaskancindylou@yahoo.com or 262-1395.  

-Saturday Seminars in May.  Arranging presenters, and venues. Contact Marion marionknelson090@gmail.com.  

-Program Committee:  Meets occasionally. Contact Marion, marionknelson090@gmail.com.  

-Publicity Volunteer:  Email publicity information to the media. Contact Marion marionknelson090@gmail.com.  

-Hospitality Committee:  Room set up/take down, help at the registration desk for programs or other events, greeting, taking memberships. Contact Juanita Owens, 

318-557-9876.  

-Co-Videographer/photographer for programs and workshops. Contact Linda Dunn, lindadunn78@gmail.com or 283-7857.  

-Tech committee:  Power Point programs and mike set up for programs, occasional workshops. Contact Don St. John, 398-4474.  

-Sea Ag Fertilizer Fundraiser: Prepaid orders March-May. Delivery in May. Contact Della Bridenburg, 776-3908.  

-Summer Garden Tours. Coordinate local garden tours during June, July, August. Contact Marion marionknelson090@gmail.com.  

-June through September:  Weekly, or so, summer flower bed maintenance at the Aquaculture Bldg. Light weeding and some planting. The entrance area plantings 

are a thank you to CIAA for meeting room use. We appreciate their valuable meeting space contribution.  Contact Peggy Morris, 262-8374.  

-Face book page administrator. Preview requests to join the club’s group page. Contact Marion marionknelson090@gmail.com.  

-Occasional guest speaker lodging or local transportation. Opportunity for more expert information. Contact Marion, 283-4632.  

Programs & Events  
-June, July, August, Summer Garden Tours to local gardens with special features. Open to dues-current members, a membership benefit.  

Sept. 8th. Food Storage, presented by Velma Bittick.  

-Sept. 18Bonus Program - Growing Local Food Systems, Takes from the Frontlines For You. by  Severine von Tscharner Fleming of “Greenhorns.” 

Oct. Date TBA –Seed Cleaning and Exchange workshop. 

Got a story or photos 

to share? 
 

Contact Marion Nelson, 

283-4632 or 

mmkn@ptialaska.net 
 

Advertising space available 

at very reasonable prices! 
Check out the club’s Face 

Book page! 

Newsletter layout by 

Becky Holloway and 

Pam Voeller 

http://mmkn@ptialaska.net
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from the Extension Office... 

POTATO FIELD TRIAL PARTICIPANTS... 
Wow, September already and what a beautiful start to the month. Remember back at the May-2014 Garden Club Meeting when we talked Potatoes 

and you took many different varieties of free samples to grow and keep records of how they grew in your gardens?  Well, if you participated in planting 

seed potatoes from that meeting, it is time to provide growing and harvest data about those several varieties.   
 

Please fill out the information form and return to :jichumley@alaska.edu 
 

Many thanks for your time and garden space, hope you have a good harvest. Also I would be interested to hear if you would be willing to trial either 

potatoes or another crop in the future. 
 

Janice Chumley, IPM tech/Research tech 

UAF-CES.  Kenai Peninsula District.  262-5824 – K-Beach Rd. St. A 

2015 Seed Potato Trial Questionnaire 
 

 
 

Other Comments: 

 

Your Name and contact info     

Variety Name or names     

Fertilization method     

Watering schedule     

When planted 

It’s okay to guess 

    

When harvested     

Any pests?     

If so, what kind     

Yield     

Flavor of variety     

Was it good?     

Would you grow it again?     

Does it have good storage qualities?     

Did you not like this variety?     

Why?     


