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Announcements Announcements Announcements Announcements     
 

Please help us keep our postage costs down.  If 
you are currently receiving this newsletter by mail, 
please give us your email.  We will send you a 
notice with a link to our online newsletter as it 
becomes available.  We do not share your contact 
information with any other person or company. 
 
JULY 
12-15 Creative Arts Classes , Walla Walla WSU 
Extension office, 1-3 p.m.  Fun art classes for youth 
who have completed 3-12 grades. Classes include 
painted flower pots, reminder board, card making 
and iris paper folding. Class size is limited and will 
be filled on a first come, first paid basis.  
Participants must preregister and pay $4 fee per 
class by Friday, July 8.  Registration forms are 
available at http://wallawalla.4h.wsu.edu or at the 
Extension office. 
 
16-17 Walla Walla Sweet Onion Festival , Walla 
Walla, downtown. For more information, visit 
http://www.sweetonions.org/ or call 509-525-1031. 
 
AUGUST 
5 Walla Walla Fair Entries Due 
 
6-7 Walla Walla YMCA Peach Basket Classic , 
Walla Walla, Main Street.  The YMCA Peach 
Basket Classic 3-on-3 basketball tournament. For 
more information, contact Pat McConn or Terry 
Shafer at 525-8863 or pbc@wwymca.org or 

visit http://www.peachbasketclassic.com/. 
 
Aug 31-Sept. 4 Walla Walla Fair & Frontier Days .  
Visit http://www.wallawallafairgrounds.com/.  2011  
Fair Exhibitor’s Handbooks and entry forms are 
available at the Walla Walla Fairgrounds, WSU 
Extension office, and online at the website above. 

 
 
 
 
 

 
SEPTEMBER 10 
Walla Walla Community Hospice  
Pond & Garden Tour,  
9 a.m. – 5 p.m.  Tour unique 
gardens which incorporate water 
features in their design.   
For more information, visit 
http://www.wwhospice.org/ or call 
509-525-5561.   
 
 

UpdatesUpdatesUpdatesUpdates    
 
FAIR PREMIUM MONEY FUNDED 
State subsidy expenses were on the chopping 
block as the Legislature struggles to fill a 
multibillion-dollar shortfall in the Washington state 
budget. The state typically allocates $2 million 
annually to a Fair Fund that the state Department of 
Agriculture disburses to about 70 county, 
community and youth fairs across Washington. 
 
The loss of state funding would have a big impact 
as counties are also struggling to make ends meet.  
Without state money, the fair might not be able to 
pay premiums. Without premiums, there would be 
fewer exhibits most likely resulting in lower 
attendance and less ticket revenue. 
�
The final legislative budget included $1,750,000 per 
year for 2012 and 2013 for the Fair Fund.  Although 
a decrease of $250,000 per year, the cut is better 
than originally proposed. The Capital budget also 
included $1,000,000 in county fair health and safety 
grants, more than double previous amount. 
 
Thank you to all who contacted your state 
legislators to let them know how important this 
issue was to you. 
 
WHITMAN MISSION DIAMOND JUBILEE 
This is Whitman Mission's 75th anniversary and 
they are having a number of special activities this 
summer. Whitman Mission National Historic Site is 
located 7 miles west of Walla Walla off Highway 12.  
For more information and a schedule of activities 
and events, visit www.nps.gov/whmi or phone 509-
522-6360. 
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EQUINE HERPES UPDATE 
According to WSDA, Washington horse owners can 
begin to breathe a little easier, as it appears the 
recent outbreak of the 
neurological form of Equine 
Herpes Virus 1 (nEHV-1) has 
been contained. “The prompt 
actions of horse owners across 
the state limited the transmission 
of disease,” said State 
Veterinarian Leonard Eldridge.  
 
Nine horses tested positive for the disease in 
Washington, four of which attended the Ogden 
show. None died from the virus, although one horse 
was put down for an unrelated health condition. 
Counties with confirmed EHV-1 cases: Thurston, 
Spokane, Chelan, Asotin, Whitman (5). 
 
Symptoms in horses can include fever, sneezing, 
slobbering and other mild symptoms. Serious cases 
of the disease are rare, but can include staggering, 
hind-end paralysis and even death of the horse. 
 
The disease is spread from horse to horse through 
direct contact, on feed, tack and equipment. While 
people are not made sick by the virus, they can 
carry the virus on their clothes or hands. Horse 
owners should carefully wash their hands and 
equipment to prevent the spread of the virus. 
 
Source: WSDA 
 
TIME TO HAVE YOUR CANNING PRESSURE 
GAUGE CHECKED 
Dial gauge canners use a dial to indicate or show 
the pressure inside the canner. It is recommended 
that dial gauges be tested for accuracy before each 
canning season or after dropping or banging it. 
New gauges should also be tested before use. The 
Walla Walla County WSU Extension office will 
check your gauge at no cost during regular office 
hours. 
 
IS IT DONE YET? 
According to the new U.S. Department of 
Agriculture (USDA) guidelines, pork chops, roasts 
and tenderloins can be safely cooked to medium 
rare at a final internal cooked temperature of 145 
degrees Fahrenheit as measured by a food 
thermometer, followed by a three-minute rest time. 
Meats will have a touch of pink in the middle but the 
new temperature is high enough to kill disease 
causing organisms. 
 

Despite the new recommendation, ground meats 
must still be cooked to 160 degrees and all poultry 
products must be cooked to 165 degrees. 

Always use a digital thermometer, placed in the 
thickest part of the meat, to ensure that the correct 
cooking temperature has been reached.    
FFFFarming &  Livestockarming &  Livestockarming &  Livestockarming &  Livestock 
 

WHEAT STRIPE RUST UPDATE - JUNE 23, 2011  
With the relatively warm weather in the last couple 
of weeks, stripe rust of wheat has developed 
rapidly in most parts of the PNW. The rust severity 
is much higher than that of last year at this crop 
growth stage.   
 
Most of commercial winter wheat and many spring 
wheat fields have been sprayed once, twice, or 
even three times.  Rust infection can be seen in the 
distance in some fields or spray-missed strips and 
corners.  
  
Now is the critical time for the last fungicide 
application for winter wheat fields with significant 
infection or fields with new infections that were 
sprayed over three weeks ago. For spring wheat, it 
is time to spray fungicide mixed with herbicide in 
many areas.   

 
Stripe rust is expected to continue 
increasing for at least two weeks due 
to the forecast for continuing mild 
temperatures. Good moisture in flat 
and low part of fields will continue 
producing dew on plants during the 
night, which will allow new infection to 
occur every night for a week or so 
even without additional precipitation.   
 

High-temperature adult-plant (HTAP) resistance 
has been working, but not to its highest capacity 
under such low temperatures and high-inoculum 
load.  Based on the stripe rust data collected these 
days, the resistant to moderately susceptible 
reactions (infection types) of individual PNW winter 
wheat cultivars are basically the same as those of 
last year.  Due to the much longer rust season and 
currently extremely high rust inoculum load, some 
resistant cultivars have higher severities of infection 
and may need to be sprayed with fungicides this 
year.  Based on our current disease data, resistant 
varieties like ‘Madsen’, which had 1% yield loss 
(not statistically significant) last year, may have 5% 
yield loss this year.  For a rough estimation of 
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potential yield loss on each individual variety, add 
5% yield loss for this year’s potential.   
 
Check your fields to determine 
whether a field should be 
sprayed (or sprayed again) or 
not.  If you see active rust 
pustules, consider spraying.  If 
no rust or just short necrotic 
(dead) stripes, the field may not 
need to be sprayed. Due to the 
presence of more than one race of rust, a cultivar 
can be highly resistant in one location, but highly 
susceptible in another location.   
 
In some areas, heads of winter wheat have been 
infected, especially in irrigated fields.  Head 
infection may reduce yield and quality, but 
generally the yield reduction is limited. It is too late 
to use a fungicide but reducing the amount of 
irrigation and increasing the interval between 
irrigations may reduce damage. 
 
So far, there is no solid evidence of any fungicide 
significantly losing its effectiveness.  Any failures 
would likely be due to the use of a low rate or 
application under poor conditions (e.g. too windy, 
too cold, washed off by immediate rain, not using 
the correct surfactant, etc.).  Although some 
chemicals are labeled at a half rate at the time of 
herbicide application and a full rate at flag leaf 
stage, we do not recommend using a half rate at 
any time of application, especially this year. Correct 
application of a suitable fungicide may better 
protect your crop for a better return.   
 
Is rust-infected wheat straw toxic to livestock? 
There has been no study on this issue and also no 
solid report or evidence for association of infected 
straw with livestock sickness.  
 
Source: Xianming Chen, WSU Research Plant 
Pathologist, USDA ARS 
To view Dr. Chen’s complete update, please visit 
http://variety.wsu.edu. 
 
 
MAXIMIZE EGG PRODUCTION 

The laying cycle of a chicken flock 
usually covers a span of twelve 
months. Egg production begins 
when pullets reach about 18-22 
weeks of age, depending on 
breed and season. They will lay a 
small egg every three or four days 

to begin with but by about 30 weeks of age, hens 
lay about two normal size eggs every three days.  
Egg production is highest between 45-80°F.  When 
weather becomes colder or warmer, production 
slows. All hens stop laying in winter when the 
number of daylight hours falls below 14. Artificial 
light may be used to compensate for decreased 
daylight. Healthy chickens may lay for 10-12 years 
but after two or three years, egg production 
declines.  
 
For maximum egg production over time: 
 
Provide a balanced diet.  Older hens and hens that 
eat grain or grass in addition to commercial feed 
will need supplemental calcium. 

 
Provide clean, fresh water. Keep your water and 
feed troughs free of droppings, litter, soil, and other 
contaminants. Chickens drink 1-2 cups of water a 
day depending on their size and the weather. 

 
Provide a dry, draft-free house that protects your 
animals from weather, predators, and injury. 
Windows and doors that can be opened for 
ventilation help moderate the temperature and 
supply fresh air while allowing excess moisture, 
ammonia (from droppings) and dust to escape.  
 
Provide adequate space per 
bird to ensure healthy, 
contented hens.  Space 
requirements vary depending 
on chicken size and on how 
much time the birds spend 
outside. 
 
Provide artificial light during winter days when 
daylight hours fall below 14 hours. One 60 watt 
bulb, 7 feet above the floor, provides enough light 
for about 200 square feet of living space. For best 
results, set a timer to slightly overlap natural light 
hours. 
 
Good sanitation is essential for a healthy flock. 
Clean feeders and waterers frequently, disinfect 
reused housing or equipment and regularly clean 
house and yard.  A thorough annual coop cleaning 
will remove most contaminants. 
 
Be on the lookout for parasites and diseases. Each 
time you visit your chickens, check their health. 
Healthy chickens are perky and alert with full 
combs, shiny feathers and bright eyes. They are 
active and cluck throughout the day.  
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When properly fed and managed, a good egg layer 
will lay 200-280 eggs per year.  
 

Source: Storey’s Guide to Raising Chickens by Gail 
Damerow 
 

Home &  GardenHome &  GardenHome &  GardenHome &  Garden    
 
CANNING YOUR VEGETABLES SAFELY 
Many people are returning to home 
canning or joining the movement for 
the first time.   However, many are 
making a mistake that can be deadly:  
canning their green beans and other 
vegetables in boiling water instead of 
under pressure with a properly 
researched procedure.  In the past two 
years, there have been at least 3 
events of botulism poisoning from improperly 
processed home canned green beans.   

Canning low-acid vegetables, meats, fish and 
poultry requires the use of a pressure canner. 
Spores of Clostridium botulinum bacteria, as found 
naturally in soils, are very, very heat resistant.  
Even hours in the boiling water canner will not kill 
them if they are inside your jars of beans.  Left alive 
after canning, they will eventually germinate into 
actively growing bacterial cells that will produce a 
deadly human toxin when consumed.  The bacteria 
like the conditions inside closed jars of low-acid 
foods (such as vegetables and meats) sitting at 
room temperature, so they must be killed during the 
canning process for safe storage. 

Jars of improperly canned vegetables and meats 
can contain the deadly botulism toxin without 
showing signs of spoilage.  People who see their 
beans spoiling after underprocessing them (not 
using enough heat when canning them) may also 
have jars that contain botulism toxin because they 
are showing signs of underprocessing by other 
spoilage that might include cloudy, bubbling liquid 
and jars that pop open after initially sealing.   

There are two types of pressure canners available: 
a dial gauge type and a weighted gauge type. Dial 
gauge canners use a dial to indicate or show the 
pressure inside the canner. It is necessary to have 
the dial gauge tested for accuracy before each 
canning season or after dropping or banging it. 
Walla Walla County WSU Extension will test your 
dial gauge at no cost to you. There are several 
styles of weighted gauge canners in the 
marketplace; these have weights on the open vents 

that let you choose 5, 10 or 15 pounds pressure for 
processing. 

To use the USDA canning procedures, make sure 
you select a pressure canner/cooker that is capable 
of holding at least 4 quart size jars, on the rack, 
with the lid in place ready to can.  If it is smaller 
than that, we do not recommend it for home 
canning.  Also make sure all parts of your pressure 
canner are in good condition.  If your canner has a 
rubber gasket, make sure it is flexible and soft, not 
brittle, sticky or cracked. Also, check the openings 
on any small pipes or ventports to be sure they are 
clean and clear of any debris.   Altitude adjustments 
for processing are very important for safety and can 
be found with our printed procedures or should be 
with your manufacturer’s instructions.  Pressure 
canners should also have the air vented from them 
for 10 minutes of boiling before you pressurize the 
canner.  Read more about this step and other step-
by-step procedures for using pressure canners: 
http://www.uga.edu/nchfp/publications/uga/using_pr
ess_canners.html 

If your pressure canner has not yet been used this 
season or is new out of the box, it is a good idea to 
make sure it is working properly before preparing a 
canner load of jars.  Put several inches of water in 
your pressure canner, and pressurize it as if 
canning.  Make sure it gets to the pressure needed 
and can be maintained there without leaking.  This 
is a good time to practice de-pressurizing the 
canner as if it had jars in it and then go through the 
steps for opening your canner as desired.   

Using up-to-date canning instructions from a 
reliable source is essential. Scientific knowledge 
and equipment have changed since earlier 
generations were canning foods at home.  People 
using boiling water canners 
or not using pressure 
canners correctly that did 
not have their food spoil or 
make them sick were just 
lucky.  You might not be so 
lucky and the reality is that 
you could end up with 
botulism poisoning or at 
the least, throwing out a lot 
of spoiled food.  See the 
USDA home canning 
procedures at the National Center for Home Food 
Preservation website at www.uga.edu/nchfp/. 
 

Source: Elizabeth L. Andress, Ph.D, Extension 
Specialist, University of Georgia National Center for 
Home Food Preservation 
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M aster GardenersM aster GardenersM aster GardenersM aster Gardeners    
GOPHERS, MOLES OR VOLES?  
Voles  are pear-shaped, portly, 
short-eared and usually short-
tailed (about 2 inches long). Most 
average 5-7 inches in length. 
They are active day and night, 
year-round and do not hibernate.  
 
Voles feed on a variety of herbaceous plants and 
grasses. They feed on above and below ground 
plant parts such as foliage, seeds, stems, roots and 
bulbs. Voles that forage underground make narrow 
tunnels (usually not visible aboveground) or runs 
along house foundations, stone walls, and wind 
around perennials and groundcovers. Circular 
burrow entrances are about 1" -1 ½" in size.  
 
Voles may use mole tunnels to reach plant roots 
and bulbs. They may create grassy runways in the 
turf areas that connect to multiple burrow openings 
grouped in the same area. They damage lawns by 
eating the grass to make their clipped runways, as 
well as gnawing on the bark of trees and shrubs. 
 
Moles  average about 7 inches in length, have a 
hairless, pointed snout, tiny eyes and no external 
ears. Their forefeet are very large and broad with 
toes webbed to the 
base of the claws. The 
hind feet are small and 
narrow, with slender, 
sharp claws.�  
 
Moles live in underground burrows, rarely coming 
to the surface. Most of a mole’s runway system is 
made up of shallow tunnels. They usually ridge up 
the surface of the soil making their tunnels easily 
visible. Moles “swim” through the soil in search of 
worms, insects and other invertebrates.  They may 
damage plants by disrupting their roots but are 
often blamed for plant feeding damage caused by 
voles or gophers.  

Moles push dirt straight up and out creating 
volcano-shaped mounds. 
 
Pocket gophers  are medium-sized rodents 
ranging between 5-14 inches long.  They have 
small external ears, small eyes, and large, visible, 
chisel-like incisors. Gophers have powerful 
forequarters with large forepaw claws, a short neck 
and a small, flattened 
head. 
 
Pocket gophers eat 
forbs, grasses, shrubs, 
and trees.  They feed on plant roots, aboveground 
vegetation near their tunnel openings, or they may 
pull vegetation into their tunnel from below. 
Mounds are formed as the gopher digs its tunnel 
and pushes the loose dirt to the surface. The 
mounds they create are usually fan shaped and 
clustered. The hole, which is off to one side of the 
mound is usually plugged although the plug may 
not be easily found. Mounds of fresh soil indicate 
recent activity. Gopher tunnels are deeper than 
mole tunnels and are not visible from above 
ground. 

Contact the Walla Walla Extension office at 509-
524-2685 or meagon@wsu.edu for more 
information and for management suggestions. 
 

Family Living  Family Living  Family Living  Family Living      
 
HEALTH BENEFITS OF DARK CHOCOLATE  
�If you’re a chocolate lover, but are trying to make 
healthy decisions, you may want to replace your 
regular goodies with dark chocolate. Studies have 
shown there may actually be some health benefits 
related to eating dark chocolate. 
 

Chocolate is made from cocoa beans, which are 
high in natural antioxidants called flavonoids. 
Antioxidants have been linked to the prevention of 
diseases, like heart disease, stroke and cancer. 
The greater the amount of cocoa there is in the 
chocolate, the higher the level of antioxidants. Dark 
chocolate is a healthier option because it has a 
higher percentage of cocoa than other types of 
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chocolate. Dark chocolate that contains at least 60 
percent cocoa is best. 
 

According to a nine-year study in American Heart 
Association’s Circulation: Heart Failure, middle-
aged and elderly Swedish women who ate about 
one to two servings of high-quality chocolate each 
week decreased their risk of heart failure by 32 
percent. Those who consumed one to three 
servings each month decreased their risk by only 
26 percent. It is important to note that the high-
quality chocolate the women were consuming was 
comparable to the typical dark chocolate eaten in 
the U.S. The study also showed that the women 
who ate one or more servings every day showed no 
reduced risk of heart failure, probably because they 
were replacing healthy foods in their diets with the 
high-calorie chocolate. In other studies (most of 
them short-term), dark chocolate has been found to 
lower blood pressure. It has been associated with 
decreased risk of blood clots, increased blood flow 
in the arteries and heart, and improved cognitive 
function in the elderly. 
 

Even with these possible 
health benefits, you still 
have to keep in mind 
that dark chocolate is high in calories, fat and 
sugar, which can lead to weight gain. Therefore, it 
should be eaten in moderation, as a part of a well-
balanced diet. Consuming dark chocolate will not 
make up for unhealthy eating habits. 
 

Source: Christeena Haynes, MS, RD, Nutrition and 
Health Education Specialist, Dallas County, 
University of Missouri Extension 
 
DUST MITES IN MY HOUSE? 
Every home has dust mites. They feed on human 
skin flakes and are found in mattresses, pillows, 
carpets, upholstered furniture, bedcovers, clothes, 
stuffed toys and other fabric covered items.   
 

Dust mites are so tiny that you might never know 
they were there unless you are allergic to them.  
Mites shed their skin as they grow and produce 
feces that cause a variety of allergic reactions from 
sneezing, itchy noses and watery eyes to severe 
asthma attacks. Consult with an allergist if you think 
you might be allergic to dust mites. 
 

Dust mites grow most actively when the relative 
humidity reaches 55 percent and rises as the 
humidity level goes up. Immature mites may remain 
dormant during the winter, waiting for favorable 
environmental conditions. 
The moisture and dead skin cells shed from a 
sleeping person during the night creates a 

favorable environment for dust mites. In fact, a 
typical used mattress may have 100,000 to 10 
million mites inside. 
 

To manage dust mites:  
 

·  Thorough floor and 
upholstery vacuuming is the 
best weapon against dust 
mites. Vacuum often with a 
vacuum cleaner that has a 
high efficiency purifying air 
(HEPA) filtration system. Replace vacuum bags 
frequently because dust mites can leave the 
bag. 

·  When dusting, use a damp cloth to reduce 
scattering dust. 

·  Reduce humidity.  Air-conditioned houses have 
been shown to harbor fewer mites than non-air-
conditioned homes. 

·  Enclose mattresses, box springs and pillows in 
dust-proof covers.  Replace feather pillows with 
synthetic ones. 

·  Wash bedding materials, including pillow cases 
and sheets, weekly in hot water at 130 degrees. 
Blankets and mattress pads should be 
laundered frequently in hot water.  

·  Avoid using curtains, drapes or fabric blinds on 
windows.  

·  Avoid carpeting.  Hardwood, tile or vinyl floors 
with washable rugs are best. 

·  Avoid furry or feathered pets. Pet lovers should 
place pet sleeping areas far away from human 
sleeping quarters. 

·  Select stuffed animals that are washable. 
·  HEPA air filters can help remove dust from the 

air. 
 
"Don't cry because it's over, smile 
because it happened."  
— Dr. Seuss 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Extension programs and employment are available to all without 
discrimination.  Evidence of noncompliance may be reported through 

your local Extension office. 


