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September SAPS Program
Permaculture: A Sustainable Living Methodology
for the Home, Garden, and Community
Will Hooker

Landscape Architect, Emeritus Professor NC State
University, Certified PINA Permaculture Designer and Teacher
Thursday, September 19, at 7 pm
BrightRidge Power Company, (formerly Johnson City Power
Board), 2600 Boones Creek Rd (Hwy 354), Johnson City

Permaculture is a design methodology for creating
an ecosystem that mimics nature yet provides for as
many of the human needs of food, water, shelter, energy,
etc., as possible. Will's interest in permaculture began
when, on a sabbatical in 1988 while bicycling across the
U.S., he became upset by the lack of people out caring
for the land and wondered if there might be a better way
for humans to relate to the Earth. He searched for and
found a message about living in a more sustainable
manner, a method called permaculture. In 1995, he
became certified as a permaculture designer and teacher
and, when Permaculture Institute of North America was
formed in 2016, Will was among the first 50 to be recognized by the organization. In 1998, he taught the first university-based permaculture course on the East Coast, and in 1999-2000, with his wife and their 2-year old
son, he spent a year circumnavigating the globe visiting permaculture settings in
eleven nations. Returning home, Will and his wife began the process of converting
their lot to as complete a permaculture setting as possible. He writes, “We now
produce about 25% of the food we eat (veggies, fruit, nuts, honey, eggs), generate
about 25% of the energy we use, have free hot water whenever the sun is shining,
and have a radically reduced material stream through refusing, reducing, reusing,
composting, recycling, etc. We are conscious of the unsustainable weight of our
environmental footprint and are in a constant effort to radically improve.” Their
home garden is a model for permaculture design and is featured on the cover photo
for the international best selling book on permaculture by Toby Hemenway, Gaia’s
Garden, 2nd Ed. Will’s mission and contribution to permaculture design is to bring
beauty, as well as productiveness, to each space and place with which he works.
https://www.610kirby-permaculture.org/
Will is currently an Emeritus Professor, retired from the NC State Horticulture
Department where he taught small-scale garden design for 34 ½ years in a
nationally renowned program which he built and oversaw starting in 1979. He has
been involved in award-winning landscape designs in private practice outside the
university and is also recognized as an accomplished sculptor, building mostly
ephemeral bamboo structures with students and community groups in the Carolinas
and Australia.

SAPS Plant Giveaway - Autumn Crocus
At our September SAPS meeting, we will be giving
out packages of 6 autumn crocus corms each to 50
SAPS members on a first-come, first-serve basis, one
package per household. In addition, we will have 200
more corms for sale at a very reasonable price.
Autumn crocus (Crocus speciosus) are a wonderful
flowering
surprise. These
long-lived flowers in shades of
violet blue to
mauve with deep
blue veins and
bright orange
styles. Autumn
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crocus grows 3-5 inches tall.
Take note: In late winter glossy strappy bright green
leaves come up in the same garden space. This is the
corm’s photosynthetic stage and will be around for 5-6
weeks before dying back later in the spring. Do not cut
them back!
All parts of this plant are poisonous. Fall crocus are
generally critter-proof, e.g., voles, rabbits, and squirrels
leave them alone and are avoided by rabbits and deer.
In the wild, autumn crocus is found growing in mostly
infertile soils of Turkey, Iran, and Afghanistan. They
will likely multiple in your rich Tennessee garden soil.
PLANT IMMEDIATELY! 3-4 inches deep and 3-4
inches apart in late summer (now) so these crocus
(croci) will bloom this fall.

Upcoming Events:
August 30 - September 1
57th Annual Fall Roan Mountain Naturalists Rally.
Hikes focusing on birds, wildflowers, mushrooms, butterflies, useful plants, etc. Special evening programs:
Friday: The Truth About Trees - Ross Spears; Saturday:
Bird Migration Patterns in Eastern North America Kenn & Kim Kaufman. For more info contact
GaryBarrigar gbarrigar@friendsofroanmtn.org or 423543-7576. www.friendsofroanmtn.org

Follow the links below to sign up today. Plant Sale and
Craft Fair free. Fee for workshops. https://
www.facebook.com/events/ut-gardens-knoxville/fallplant-sale/743394976114926/
September 21
Heritage Harvest Festival at Monticello, Charlottesville, VA. Celebrate the harvest and the legacy of
revolutionary gardener Thomas Jefferson. Taste heirloom fruits and vegetables and learn about organic gardening and seed-saving at this fun, family-friendly festival held on the breathtaking West Lawn of Jefferson’s
Monticello. Workshops, hands-on demonstrations, and
a variety of tours and exhibits. http://
heritageharvestfestival.com

September 5
Herb Saplings Meeting. 7 pm at Exchange Place.
Anthony Cavender, Ph.D., Professor Emeritus of
Anthropology ETSU and author of Folk Medicine in
Southern Appalachia, will discuss the use of medicinal
plants in Southern Appalachia, from the late nineteenth
century through the 1940s. He will examine how the
use of medicinal plants among the early residents of
Southern Appalachia reveals their understanding of the
prevention, cause, and treatment of illness. He will also
address the related topics of the native American influence on Euro-American folk and scientific medicine,
food as medicine, and future directions of research in
folk medicine. Please bring an herb snack to share if
you have time.

September 22
Native Grasses. 2-4 pm. The Botanical Gardens at
Asheville. Gary Kauffman, botanist/ecologist program
manager for National Forests in NC. Gain appreciation
for the diverse native grass flora here in the Southern
Appalachians. Must pre-register/pre-pay: 828-2525190. $15 members/$20 non-members. https://
ashevillebotanicalgardens.org/events-classes/adultclasses/
September 22
Wine and Weed at Exchange Place. 6 - 8 pm Wine and
Weed at Exchange Place. 6 - 8 pm Bring your tools
and a dish to share. We'll spend an hour cleaning up the
gardens, then enjoy a potluck.

September 6 - 7
Organic Growers School. 6th annual Harvest Conference. Warren Wilson College, Swannanoa, NC. Small
selection of one day workshops. https://
organicgrowersschool.org/conferences/harvest/

September 28
September 7
Greene
County
Household
Hazardous Waste CollecSassafras Moon Herbal Festival. 10 am – 4 pm. Downtown Erwin, TN. Vendors with plants, herbal products, tion. 9am–1pm. Hal Henard Elementary School, 425 E
Vann Road in Greenville. 423-638-4111
herbal art, food, speakers, etc.
September 28 - 29
48th Exchange Place Fall Folk Arts Festival. Saturday,
10 am - 5 pm; Sunday, 12 - 5 pm. Traditional arts and
crafts, autumn plants and produce, ol timey foods, music, children's activities, demonstrations of harvest time
activities on an 1850s farm, like sorghum making and
hearthside cooking. $3 adults, children under 12 free.
423-288-6071 or www.exchangeplace.info.

September 14
Asheville Botanical Garden Fall Plant and Rummage
Sale. 9 am - 3-pm. Rain or Shine. The Botanical Gardens and numerous local plant nurseries offer wide variety of trees, shrubs, and flowers for fall plantings. The
Botanical Gardens at Asheville, 151 W.T. Weaver
Blvd. (near UNCA). (828) 252-5190. https://
ashevillebotanicalgardens.org/events-classes/plantsales/

October 5
Sullivan County Household Hazardous Waste Collection. 9am–1pm. Sullivan Central High School parking
lot. 423-323-6439 https://www.tn.gov/environment/swmm-household-hazardous-waste-program/sw-mmhousehold-hazardous-waste-acceptable-unacceptableitems.html

September 19
SAPS meeting. Permaculture. Will Hooker, Professor
of Landscape Design, NC State University. 7 pm at
BrightRidge Power Company, JC.

September 21
Fall Plant Sale and Rosemary Jubilee. UT Gardens
October 12
Knoxville. 9 am - 2 pm. Unique selection of plants plus
SAPS
Annual
Plant
and
Seed Swap and Silent Auction.
local craft vendors and workshops focusing on rose11
am
1:30
pm.
Kingsport
Civic Auditorium. Start
mary. Pre-registration is required for the workshops.
potting up plants and gathering seeds to share. Plant to
put the most special plants in the silent auction. Peruse
your recipes for a favorite to bring to the pot luck
Wine & Weed
luncheon
Join us for Wine and Weed on Sunday, September
22, from 6 - 8 pm at Exchange Place, 4812 Orebank
Road in Kingsport. Bring your tools and a finger-food.
We'll spend about an hour cleaning up the gardens.
Afterwards we'll enjoy each other's company over wine
- some of it made by one of our very own members and good eats. SAPS will provide wine, soft drinks,
plates and napkins. SAPS helps maintain the gardens
at the living history farm in exchange for using the
facilities for Herb Saplings and board meetings and
storage. Master Gardeners get MG hours and it's lots
of fun.
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Native Plants for Tennessee
https://tynnativeplants.wordpress.com/

Sassafras

can reach 70 feet or more However, tree is allelopathic, meaning it produces chemicals which are toxic to
other plants growing around it, making it difficult to
grow anything under the tree. Cultivars available.
Fruits readily eaten by birds such as quail, turkey,
flycatchers, kingbirds, mockingbirds, woodpeckers
and warblers. Attracts butterflies. Larval host plant for
Spicebush Swallowtail, Tiger Swallowtail, Pale Swallowtail butterflies as well as Promethea Silkmoth.
Full sun to light shade; medium to moderately dry
moisture level; prefers rich loamy soils but will tolerate sandy loam, sandy, and clay soils; can develop
root rot if grown in wet, clay soils; acidic pH.
30-60 feet height by 25-40 feet spread; inconspicuous greenish yellow flowers in small, drooping clusters in spring; blue-black fruits, ½ inch long on bright
scarlet stems, that mature in September.
Moderately fast. May sucker into a thicket.
Weak-wooded so susceptible to wind and ice damage. If root suckers are not removed, tree will spread
and begin to appear more like a large, multi-stemmed
shrub. Can develop a variety of insect and disease
problems but these are generally not serious.
Moderately easy from seed. Difficult to transplant
because of deep taproot.
Native Region: Statewide

Sassafras albidum
Small to medium
-sized tree that is
one of the few
large, berryproducing trees
in eastern forests. Fragrant
flowers. Tree is
quite lovely and
delicate when in
flower. Trunks
have an orangebrown, alligatorlike bark that is
both ornamental and easy to recognize. Showy fruit.
Need both male and female trees to get any fruit, although only a small percentage of female trees will
actually bear fruit. One of the most outstanding native
trees for fall color with an excellent display of yellow,
purple and scarlet. All parts are spicy and aromatic
and tree has historically had many medical and food
uses. Occurs naturally on woodland edges, fence rows,
fields, thickets and roadsides. Drought encourages
root suckers. If suckers are removed, it can be grown
as a lawn specimen especially in rich soils where it

Sassafras Moon Herb Festival
biodiversity, which rivals that of the Amazon. Local
Appalachian ‘root diggers’ provided approximately
75% of the crude herbs for medicine trade in the
United States in the 1920’s and 1930’s.
Sponsored by HERBalachia, the idea for this
festival began as a vision to restore and preserve the
herbal traditions and plants in Southern Appalachia.
With grant support from Appalachian Sustainable
Development and the Central Appalachian Network
(CAN), the festival can be offered free and will allow
people to come together and learn more about growing, harvesting and using native herbs. For more
information see https://herbalachia.com/sassafrasmoon-herb-festival/

The first ever Sassafrass Moon Herbal Festival
will be held on Saturday, September 7th from 10 am to
4 pm at the Unicoi County Library, 201 Nolichucky
Avenue, Erwin TN, 37650. The event is free and open
to the public.
To honor the herbal traditions of Appalachia, native plants will be available for sale and attendees can
visit a wide variety of vendors including herbal soap
makers, tea blenders, artisans and more. Free presentations on topics related to herb growing and the environmental stewardship of at-risk plants will be offered
by local residents and industry experts: Joe Hollis,
Mountain Gardens; Jeannie Dunn, Red Moon Herbs;
and Chester Crain, ginseng specialist.
The Unicoi County area is long known as a cradle
of herbalism in the United States due to its extensive

Save the Date

October 12, 2019
11:00-1:30
The ever-popular Plant and
Seed Swap and Silent
Auction for SAPS Members.
Kingsport Civic Auditorium.

Exchange Place
Fall Folk Arts Festival
Exchange Place Living History Farm, 4812 Orebank Road in Kingsport, will hold its 48th annual Fall
Folk Arts Festival on Saturday, September 28, from 10
am to 5 pm, and Sunday, September 29, from 12 noon
to 5 pm. This celebration of pioneer arts and crafts and
the harvest season will feature artisans demonstrating
and selling a wide array of traditional folk arts, along
with autumn plants and produce and seasonal crafts.
The festival will also offer ol timey foods, music,
and children's activities as well as demonstrations of
harvest time activities on an 1850s farm, like sorghum
making and hearthside cooking.
Admission is $5 for adults and free for children under 12. For more information, 423-288-6071 or
www.exchangeplace.info. Master Gardener volunteers
are needed to staff a shift at the Master Gardeners'
booth and help with harvest demonstrations. To volunteer please contact Joy Moore at 423-348-6572 or
jnjmoore@embarqmail.com.
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Across the President’s Desk
I am personally becoming more concerned about my
carbon footprint, in other words the impact of my lifestyle
on the environment, particularly climate change. So I
started doing some research. I have previously read about
the energy cost associated with transporting food, but not
seen any data. I found a web site entitled “What’s the environmental impact of growing you own food?” The author
states that “It has been estimated that produce travels an
average of 1500 miles before it is consumed. Agricultural
products are one of the top two commodities transported by
a semi-truck in the US , and a typical semi-truck gets about
5.6 miles per gallon of diesel while carrying 34,000 pounds
of cargo. Each gallon of diesel it burns releases 22.38
pounds of carbon dioxide into the atmosphere. Based on
these numbers, each pound of food releases 0.18 pounds of
CO2 into the atmosphere from transportation alone! Stated
another way, the energy associated with transporting a 5.2
ounce serving of broccoli is equivalent to 90.3 nutritional
calories, even though it only provides 50 nutritional
calories of energy when it is consumed.

Based on data from Louisiana State University Ag
Center, one could grow 1.5 pounds of cherry tomatoes, 0.6
pounds of potatoes, or 0.5 pounds of carrots per square foot
of garden space. The exact yield will depend on climate
and soil conditions, but these numbers provide a good starting point for our estimation, and data for many other crops
can be found in the reference. In this example we calculate
that with only 10 by 10 foot garden, one could grow 150
pounds of cherry tomatoes, which is the equivalent of
keeping 27 pounds of CO2 out of the atmosphere. Most
importantly, by growing your own food or supporting local
growers you are helping reduce fossil fuel consumption in
transporting produce from distant locations.
Of course gardening has many other environmental
benefits if done primarily organically, sustainably with a
focus on native plants and supporting pollinators.
Additionally, science has shown it has benefits for our
physical, emotional and mental wellbeing.

2019 Fall TN Household Hazardous Waste Collection Schedule
This year the state of Tennessee is offering Fall Household Household Hazardous Waste Collections in
our area. Here's your chance to dispose of all of those left over household and garden chemicals you don't
know what to do with. Any TN resident is allowed to dispose of household hazardous waste free at these collections. For details on acceptable and unacceptable items see: https://www.tn.gov/environment/sw-mmhousehold-hazardous-waste-program/sw-mm-household-hazardous-waste-collection-event-schedule.html
 Greene County - September 28, 9am–1pm. Hal Henard Elementary School, 425 E Vann Road in
Greenville. 423-638-4111
 Sullivan County - October 5, 9am -1pm, Sullivan Central High School, 131 Shipley Ferry Road in
Blountville. 423-323-6439
 Carter County - October 12, 9am -1pm, Carter County Recycling Center, 411 Cherokee Park Drive in
Elizabethton. 423-543-6626
 Unicoi County - October 19, 8-12, Unicoi County Highway Garage, 125 N. Industrial Drive in
Erwin 423-743-9391

Homegrown Tomato Fest XV - Salsa Winners
First Place

Randy Keaton

Cucumber & Tomato Salsa
by JoAnn Bernard
5 medium sized red tomatoes - seeded & cut into
small pieces
2 Carolina Gold tomatoes - seeded & cut into small
pieces
1/2 yellow bell pepper - diced into small pieces
2 large pickler cucumbers - peeled, seeds removed and
diced into small pieces
2 cloves of fresh garlic - peeled & minced
1 medium jalapeno pepper - diced into small pieces
( leave seeds & membranes for hotter salsa or remove & discard prior to dicing for a milder salsa)
3 T of dried minced onion
2 T of dried chives
2 t of canning salt
Juice from 1/2 of a fresh lemon

Ann Davis

Thanks to all the
volunteers
for helping to put
on Tomato Fest!

Mix all ingredients together in a large bowl and let
set at room temperature for at least 1 hour, stirring
occasionally. Serve with your favorite tortilla chips or
as a side to any meal.
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