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"From December to March, there are 
for many of us three gardens -  

the garden outdoors,  
the garden of pots and bowls in the 

house,  
and the garden of the mind's eye." 

-   Katherine S. White 

Let Them Drink Soda!Let Them Drink Soda!Let Them Drink Soda!Let Them Drink Soda!    

Our cut Christmas Trees have arrived.  We have Noble and 

Nordman Firs and they are beau�ful and full.  They were 

grown on a small Christmas tree farm in Oregon.  To keep 

them fresh, cut off a couple of inches from the base and im-

mediately plunge into a bucket of water.  Mix a few aspirin 

and a cup of a clear soda in the water and it will reward you 

with a longer life. 

Living Christmas TreesLiving Christmas TreesLiving Christmas TreesLiving Christmas Trees    

   We have a nice selec�on of “Living Christmas Trees”, Blue 

Spruce, White Fir,  Oriental Spruce, Cedars and Dwarf Alber-

ta Spruce.  A living Christmas tree is a nice way to celebrate 

the holiday, yet, in order to survive, they can’t be kept inside 

warm houses for more then a week.  A cool house with plen-

ty of light can manage up to 2 weeks.  Keep the soil moist by 

adding ice over the roots in the evening.  This will help water 

and keep the trees cooler.  Once you are ready to place 

them outside, rinse off the foliage and keep in a shady spot 

for a couple of weeks.  It can then be planted in a larger con-

tainer or into the ground. 

Rose SeasonRose SeasonRose SeasonRose Season    

The “Weeks”  roses will be here early in December.  We have 

a wonderful selec�on of bareroot roses this year.  There are 

quite a few new varie�es such as:  Rosie the Riveter, Frida 

Kahlo & Easy Spirit.  Shop early for the best selec�on.   They 

make great gi5s for the gardener in your life. 

Winter InterestWinter InterestWinter InterestWinter Interest    

   Winter is a great �me to see the “bones” 

of your landscape.  Evergreen or decidu-

ous trees  and shrubs provide stability and 

texture in your design.  Deciduous peren-

nials can disappear in the garden and 

leave big blank spots.  They have a place as they add beauty 

and color but should be grouped around the more structured 

trees and shrubs.    
 

   Adding plants with colorful foliage will also enhance your 

garden.  Yellow foliage is a ray of sunshine and catches the 

eye.  Strategically plant them around the yard to grab a7en-

�on.  Burgundy foliage adds a richness and plays well against 

all the greenery.  Spikes of grassy like foliage will bring drama 

and movement.  Deciduous shrubs give a sense of the chang-

ing seasons and many have colorful stems or interes�ng tex-

tures to break up the greenery.  Evergreen shrubs vary in 

their forms, some are rounded, carefree, upright (pencil 

shaped) and even horizontal.   

  Don’t forget to add a non-plant element.  A colorful pot 

filled with seasonal annuals or even a grassy type plant will 

add some of that color we seek.  A statue or two tucked into 

the garden is a nice surprise as you wander around the gar-

den.   

Frida Kahlo Rosie the Riveter 
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Drying herbsDrying herbsDrying herbsDrying herbs    

The best time to gather your herbs for drying is in late summer, though you can still 

harvest them now.  Marjoram, oregano, thyme, rosemary, sage, bay, dill and lavender 

can all be gathered in small bunches (5-7 stems) and banded together.  Place each 

bunch in it’s own paper bag to keep free from dust and spiders.  If you need to wash 

the herbs, then pat them dry with paper towels.  Allow 2-3 weeks to dry  completely.  

Check them weekly to see how they are drying.  Once dry you can place them in jars 

or zip lock bags.   

Herbs with lots of moisture content such as basil, chives, mint and tarragon are best 

dried in a dehydrator or placed in zip lock bags in the freezer.  Using an oven or micro-

wave can cook out the oil.   

You can make your own lavender potpourri sachets, or even a mixture of herbs for 

cooking that you pack in canning jars.   Pack your favorite herb recipes in glass canning jars.  Make your own  

Herbes de Provence using any of the following herbs: 

2 Tbl Dried Basil 

1 Tbl Dried Marjoram 

1/2 Tbl Dried Rosemary 

1 Tbl Dried Summer Savory 

 

From the entire Miller Farms Family and  

employees, to all our friends and neighbors 

Thank you for your patronage, and  

have a safe and  

Happy Holiday! 

2 Tbl Dried Thyme 

2 Tsp Dried Lavender buds 

1/2 Tsp Dried Sage 

1 Bay Leaf 


