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9 Facts About Stink Bugs
You Could Care Less About

They originate from Asia
They are described as marmorated - which
refers to its marble coloration
The stink that the bug gives off when disturbed
is made up of the same component as cilantro.
When stinkbugs find a spot to spend the winter,
they release an aggregation pheromone to let
their buddies find them, and they all jam into
the same spot.
They can cause dermatitis in humans if
scratched by their shell.
They feed on sap or juice of plants with a
snout needle, then it folds under their body.
Their eggs are organized in clusters underneath
leaves, like racked balls on a pool table.
They are attracted to the color yellow.
They have no natural predators

1 Fact About Stink Bugs
You Need To Know About

Kollman’s Greenhouse sells stink bug traps.
They need to be set outside in May before
the female lays her eggs in the summer.
Come and get ‘em!

Moles

vs

Voles

While these guys have similar names, they have little in
common. It is important to identify which varmint is causing
your problems, then select a method to control them.
Voles:
Moles: insectivores- eat grub
and earthworms		
Tunnels in lawns		
			

plant eaters- eat bulbs,
roots and seed
Surface tunnels in
mulch, holes

Often it is believed that the primary source of food for a mole
is grubs. However, they eat approximately 80% of their body
weight daily in earthworms. Therefore, killing grubs should not
be the primary method of control. Take a stick or broom handle
and poke holes through the top of the feeding tunnels. Wait a
few hours and check. If the holes are plugged, the tunnels are
active. You can then set traps on top, or insert poison baits in
the tunnel. It is best to use gloves to avoid the human scent.
Voles are rodents that look like mice. Their natural predators
are hawks, owls and snakes. But the best way to control
them is by cat patrol. Cats love hunting for rodents. Voles
can be discouraged from tunneling on the beds by mixing
course gravel into your soil. They can also be trapped using
commercial bait, or poisoned with peanut butter mixed with
poison granules.
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seasonal plants: flowers grown in our very own
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Find us on
Facebook or Twitter
and watch how we
grow!
Facebook/Kollman’s
Greenhouse
@kollmans

www.Kollmans.com

Summer

HAIR GETS LIGHTER
WATER GETS WARMER
MUSIC GETS LOUDER

W

Spring 2015

SKIN GETS DARKER
DRINKS GET COLDER
NIGHTS GET LONGER

Life Gets Better!

hile I usually find a very meaningful quote to publish so
I can stand on my soapbox and pontificate about the joys and wonders of gardening, I just
couldn’t do it this year. And it’s because I could not get this little diddy out of my thoughts since
I read it on my neighbor’s Facebook page. Thank you Mary Beth! Talk about uplifting after a
lousy winter! Is it me, or does this just put a smile on your face and make you want summer right
now?
Summer to me is exactly what it says above, plus a lot more. Summer is getting together
with my kids and grandchildren and swimming, boating, fishing, and relaxing together without
interruption (all cell phones off!) It’s Girl’s Week at the beach with seven of my best friends from
college. And it’s spending a week on Pelee Island with my best friends from after college.
It’s sharing a lobster dinner and more with my parents on my porch- their favorite! It’s taking
short road trips with my sister and finding great ice cream stands. And it’s taking our dog to a
farm in PA to let him run and run and run, and swim. There, I think I covered everyone in my
family. Oh, except Scott, and he loves to fish.
Now I will cover everyone in the Kollman’s Greenhouse family. To keep it short and sweet, I
will give them 1-2 words about what summer means to them. And heeeeere’s………………
Rosie: dining al fresco		
Alison: beach with daughter
Brian: BBQ’s and family		
Jackie: fun on the dunes		

Kyle: grilling outside
Aaron: the sun
Katie: kayaking
Bev: cookouts

(apologies to Virginia in Florida, and Marissa & Shannon still at school)
So what does summer mean to you? Well, for starters, it means getting through April and
May. And we know just how to do it. In April it’s called raking, weeding, pruning, amending
your soil, and planting pansies and perennials. In May, besides First Communions, proms and
graduations, you can plant! plant! plant! annuals, and fertilize! fertilize! fertilize! everything.
Once that is complete, it should be summer. And then you can sun-streak your hair,
drink a cold one, and spend the long, warm nights listening to loud music so your life is better!

Eleventh Annual Drawing
Come on in and meet Freddy the Wide-Mouthed Frog. He is one
very large planter suitable for nestling in the garden or displaying on
your deck. His very large mouth overflows with oodles of annuals,
spilling onto his frog legs. He can be yours by merely signing up for
our newsletter at the podium, conveniently located near the entrance
of our big glass greenhouse. If you already receive the newsletter, then
it’s easy- just sign-up with your name and phone number. The drawing
will take place June 1. The lucky winner will be able to provide Freddy
with a friendly home. Don’t forget to feed him!
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Kollman’s Greenhouse Inc.
Celebrate National Pollinator Week
June 15 – 21, 2015

Did you know that
our common pollinatorshummingbirds, bats, bees, and
butterflies- are at risk? Their
numbers drop drastically each
year for reasons we can, and
cannot control. These species
are threatened, as natural habitats dwindle. This is due to
urban sprawl, new roadways, increased manicured lawns,
and a plethora of non-native gardens. As they migrate
north to south and back again, their resting areas have
become scarce thus they perish without suitable habitat,
food, and water.
Improper use of pesticides can be counted as another
risk to pollinators. Pesticides are designed to prevent,
destroy, repel, and reduce pests and viruses. They can
reduce the very food that our pollinators thrive on, and
well as reduce their habitat. While pesticides are also put
to good use that is advantageous to humans, they should
be used wisely. In your gardens and lawns, keep them to
minimum amounts, target your applications, and use only
when necessary- not all over as a preventative.
According to the U.S. Fish and Wildlife Service, we can
all take part in preserving what we love, that is blooming
flowers, trees and shrubs. We can’t have the flowers
without the pollinators. Think twice this season as you
plan your beds and pots- even through the fall and next
spring. And perhaps find a back corner in your yard where
you can provide some living quarters for pollinators, and
then dress it up with some native plants, too!

About Native Plants
Can you count the following plants in your garden- Purple
Coneflower, Butterfly Weed, Columbine, Black-eyed
Susan? How about March Marigold, Goat’s Beard, Virginia
Blue Bells, Liatris, St. John’s Wort, Bee Balm? If yes, then
congratulations, you are a grower of native plants.
All plants are native to some region in the world.
We describe a native plant as one discovered growing
naturally in North America, or specifically one from our
neck of the woods. A plant grown in another part of the
word, and brought to America, is called a naturalized
plant.
Native plants have made a comeback because
once established, they require less watering and have
fewer disease and pest problems. Growing them also
brings earthworms to the soil and enriches it with soil
microorganisms. They often withstand drought because
of their deep root systems. And of course, native plants
provide nector, seed, and pollen that in turn feeds the
butterflies, bees, insects and birds.
Although native to the region, your selection of native
plants still must depend on growing conditions such as
light, temperature, soil, and water so choose carefully.
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Incredible, Edible Flowers

It’s the Bee’s Knees
Bee the first on your block to plant
a bee garden. Come on! Everyone
has a garden to attract something
beautiful. Let’s pump up the volume
in yours and call to the bees.
First and foremost, you want to
plant flowering plants as well as native plants
to provide food and habitat for the bees. Native plants are
uniquely adapted to our region and bees have thus adapted
to them. Select single flowers like cosmos rather than double
flowers like carnations. While double flowers may give you
more pop in your garden, they produce less nectar and are less
inviting for bees to access the pollen.
Make sure you plant three seasons of flowers for a constant
source of food. Below is a short-list of available and pleasing
plants for you and the bees:
Spring - Crocus, Hyacinth, Borage, Calendula, Lilac
Summer - Bee Balm, Cosmos, Echinacea, Foxglove, Hosta,
Snapdragons
Fall- Zinnias, Sedum, Asters, Goldenrod
Providing habitat for bees varies depending on the kind of
bee you are attracting:
Bees that burrow need an uncultivated patch
Wood and stem-nesting bees prefer piles of branches,
hollow reeds, and nesting blocks of untreated wood.
Nesting bees need a source of water and mud
And no matter what type of bee is around, it needs access for
clean, fresh water. Fill a shallow dish or saucer with water, then
pebbles or twigs so they can land and drink.
This just in: Go to feedabee.com to order a free packet
of 200 seeds of pollinator wildflower mix. This campaign is
sponsored by Bayer Crop Sciences with a goal to plant 50
million flowers across the United States

Butterflies Are Free
Save the Monarch Butterfly! According to the
National Garden Bureau, some of the latest
surveys report that 90% of the population
has disappeared in the last decade. Most
of this is due to the loss of habitat, again,
due to urban sprawl and intensive farming
techniques. Monarchs lay their eggs on the underside of the
leaves of the Milkweed plant. And as the Milkweed goes, so
goes the Monarch. The obvious solution? Plant some Milkweed
(Asclepias), as this provides habitat for the Monarch during its
egg and larvae/caterpillar stages.
Other Butterflies have favorite host plants during the larvae/
caterpillar stage. Some of these include Asters, Hollyhocks,
Turtlehead, Violets, Lupine, Marigold, Snapdragon and Sorrel.
It is always wise to plant some nectar-producing food sources
for emerging butterflies. Some of these include the popular:
Butterfly Bush
Joe Pye Weed
Lantana
Coreopsis

Black-eyed Susan
Purple Coneflower
Liatris
Alyssum

We have a website! Visit us at your convenience at

Edible flowers are those that can
be consumed safely. They are
commonly used as garnishes or
salads in restaurants, catered
events, and even in the home.
But not all flowers are edible. In
fact there is potential toxicity in
some. Therefore it is important
to know the source of the mature
plant if you are using the flowers.
If you are growing the plant from seed or seedling,
refrain from using pesticides or chemicals on any
part of the plant.
Edible flowers can add both flavor and color
to any dish, but especially to salads. Make sure
they are washed thoroughly. Eat only the petals,
except for pansies, violas, johnny jump-ups,
and nasturtiums. Other edibles to add to your
repertoire are apple blossom, daylily, hollyhock,
honeysuckle and violets.
The flowers of herbs also offer a delightful flavor
addition when added to dishes from the kitchen,
as well as oils. Some commonly used herbs are;
Anise hyssop
Chamomile		
Chives		
Sage		

Pineapple Sage
Rosemary
Thyme
Sweet Woodruff

Veggie-licious Flowers
Poor vegetables. They are the step-sister to flower

blossoms when it comes to culinary use. Yet we frequently
eat the flowers of vegetables and most probably don’t even
know it. One common variety is broccoli- actually the florets
are the buds and the flowers are the yellow blooms that
come later. It has a mild spiciness and is recommended for
stir-fry. Another is the cauliflower and artichoke. What we
eat is the flower of each of those plants.
But wait! There’s more! And you can find them in your
own vegetable garden!
Corn shoots: Eat these when they resemble large blades
of grass. They have a strong, sweet corn flavor that is great
in corn chowder.
Pea blossoms: Use edible garden peas only- not
ornamental sweet peas. The blossoms are white or of pale
coloring. They are sweet, crunchy and taste like peas.
Radish flowers: The color of the flowers depends on
the variety planted. They may be pink, white or yellow. Of
course, they have a spicey taste and work well in salads.
Squash blossoms: Make sure you wash and trim the
stems, and remove the stamens. These blossoms taste
mildly of raw squash. They can be dusted, battered and
fried, and served as a fritter. Yum! You too, can go on the
food network with this one.
As with anything new you eat, do your due-diligence and
research which is your best selection of edibles. Not all
flowers or blossoms are good for you. Avoid those of the
tomato plant, potato, eggplant, peppers and asparagus.

www.Kollmans.com

Kollman’s Greenhouse Inc.
Try It, You’ll Like It!
Some years there are some very exciting, new introductions that are unlike any plant we have
seen. Some years there are improvements on existing varieties that may not be particularly
noticeable to the average gardener, but rather to the greenhouse grower. But in any case, we
select and trial what we think are the best and you, the gardener, are our best critic. So don’t
hesitate to let us know how you feel about a new introduction you find at Kollmans. We find
your opinions very helpful, and if they are negative, we certainly don’t take it personally. As
always, gardening is trial and error…..for all of us. New and most exciting for this year is:
Ketchup ‘n’ Fries - Get this! Potatoes and cherry tomatoes are harvested off the same
plant! This cool combination is grafted together and thrives because of its natural compatability
with each other. Did you know that tomatoes are members of the potato family?
Torelus is an interesting, new introduction. It is a cross between Torenia and Mimulusboth of which we grow. It has a round, mounding habit and is semi-cascading. It is drought
resistant and requires low maintenance. The nice thing about Torelus is its versatility. It grows
well in part shade and also full sun, and is very floriferous.
Petchoa was a new introduction last year but its availability has increased for 2015. It is a
combination of petunia and calibrachoa. Its large flowers and superior performance makes it
one of the best annuals for hanging baskets, window boxes, and tall flower pots. It is especially
hardy against wind and rain.
Digiplexis Berry Canary is a new color available in this outstanding plant. Digiplexis is a
cross of Isoplexis and Digitalis. The Berry Canary is a blazing color of hot pink with a creamy
yellow and burgundy speckled throat. While still tropical looking, it is more compact than
Illumination Flame, and has a neater growing habit.
Tomato Rapunzel has long, cascading tresses such as our favorite fairy tale character. Each
tress has up to 40 bright red cherry tomatoes growing on it, with a remarkable sweet flavor.
Swiss Chard Peppermint is an impressive addition to the garden, whether ornamental or for
purposes of eating. Its stalks are a striking hot pink and white stripe, with a deep fuchsia color
in the interior, which holds its color when steamed.
Pepper Sweet Chocolate actually looks like a pepper hand-dipped in chocolate. It is an
early, mild pepper that tolerates cool nights. It is medium small in size with a brick red flesh
under the skin.

Everyone knows a flavored oil can make a salad dressing, pesto, or dipping bread a
wonderful thing. For a new challenge, why not try a flavored vinegar to go with your
olive oil? Vinegars delicately tinted and flavored with flowers are delicious and simple
to make.
Select your flower: primrose, rose, carnation, lavender, clover, rosemary, or thyme
1. Make sure stems are removed, as well as the green & white heels 		
from petals or flowers.
2. Place flowers in a wide-mouth jar about 2/3 full.
3. Cover with a white wine vinegar or cider vinegar.
4. As flowers sink down, add more to the jar.
5. Allow flowers to steep at least two weeks, preferably in the sunshine
to draw out the flavor of the blooms.
6. Strain and decant into a decorative bottle.
This recipe comes from a sweet little book I borrowed from Rosie, authored by
Claire Clifton. In it she provides all kinds of old-fashioned, useful advice on
growing, selecting, and gathering flowers for culinary purposes.

Kollman’s Koupon
Present this coupon for

$5.00 off

your next purchase of $50.00 or more!
Coupon must be presented at time of
purchase. Offer good only through
May 15, 2015.
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