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HOME&GARDEN

By Nicole Brodeur
Tribune News Service 

SEATTLE — These are 
not war times, but they are 
something like it, with peo-
ple fretful about loved ones 
and money and security 
and how life will look once 
the enemy virus retreats.

One thing you can count 
on: If you plant a seed in 
soil, soak it with water and 
sun, it will grow. If you dig 
into the earth, it will some-
how ground you, distract 
you from all you can’t 
bear and give you hope.

So when Washington 
Gov. Jay Inslee last month 
included nurseries and 
garden centers as essential 
businesses, Lyn Robinson, 
owner of Zenith Holland 
Gardens in Des Moines, 
Wash., felt validated.

“He came right out in 
his speech that day and 
said get out, go for a bike 
ride, take a walk and gar-
den,” Robinson said, “and 
I was like, ‘Hallelujah!’ “

Zenith Holland Nursery 
has seen times like this 
before — and survived.

It started in 1907 as a 
greenhouse on the grounds 
of the Children’s Industrial 
Home and Training Cen-
ter, owned by Herman M. 
“Daddy” Draper and his 
wife, Annie. In addition 
to running the home, the 
Drapers grew snapdragons, 
to sell at the then-new Pike 
Place Market, and cucum-
bers they shipped to Alaska.

In 1945, after the chil-
dren’s home closed, the 
greenhouse and one of the 
houses on the property 
were purchased by Thys 
Napjus, an immigrant from 
Holland who had been a 
grower as a young man.

Robinson practically 
grew up on the prop-
erty. She was a fashion-
merchandising student at 
nearby Highline College 
and was renting a little 
house on the property, 
working at the nurs-
ery on the weekends.

When Thys passed away 
in 1980, his wife wanted 
to sell the place. Robin-
son wouldn’t let her.

“I said, ‘Hey! I can 
do that!’” She was 24. 
At the time, President 
Jimmy Carter was mak-
ing loans to families for 
farms. Robinson got a 
government loan at 13%.

Time went on. She 
married, had a daugh-
ter, divorced, remarried. 
All the while the nursery 
has thrived. People have 
come for starts, seeds, 
plants and garden goods 
through recession, 9/11 
and now a pandemic.

“There’s a history 
here, but also a persever-
ance,” Robinson said. She 
thinks the place has sur-
vived because it appeals 
to our core comforts.

“We, as humans, when 
we have adversity, we all 
seem to want to get back to 
earth and the fundamentals 
of nature,” Robinson said, 

“and gardening gives us the 
independence and the abil-
ity to sustain ourselves.” 

“So we’re not so depen-
dent on the supply chain.”

People can come in, buy 
organic soil and seeds, 
take them home and gar-
den, and in a few months 
they have crops they can 
harvest themselves.

“It’s the victory gar-
den attitude we had dur-
ing the second World 
War,” she said. “People 
wanted to take care of 
their families without 
having to depend on the 
supply chain and further 
burden the war effort.”

When Inslee made his 
stay-home order, Robinson 
gave her staff the option of 
staying home _ and many 
did, at which time Robin-
son and her husband were 
running it all for a while. 
Now, she has a small staff.

Business is double what 
it was last year. Custom-
ers arrive each morning, 
many driving through to 
pick up online orders and 
flowers from Pike Place 
Market vendors who use 
Zenith as a home base.

Longtime customers Jeff 
and Vicki Fann, of Kent, sat 
in their car, both wearing 
masks, waiting for peonies, 
gardenias and a bouquet 
from Pike Place Market.

“We like to support 
local stores, rather than 
big-box stores, and they 
always have quality flow-
ers here,” Jeff Fann said. 
“This is what everybody 
is doing, mowing yards 
and planting flowers.”

“And then we can sit 
on the porch,” Vicki 
Fann added, while her 
husband nodded.

“You’re in your own park 
while all the other parks 
are shut down,” he said. 
“It makes you less stressed 
about what’s going on.”

The “vast majority” of 
customers are coming in 
to shop, and the place is 
big enough where people 
can social distance.

Todd Cossette, of Des 
Moines, pulled a cart 
around the nursery, follow-
ing his friend _ and green 
thumb _ Karen Donatelli, 
who was helping him fill 
his garden beds at home.

“I’ve never done my yard 
before,” Cossette said. “I 
buy things onesies, twosies.
And this helps to stay 
away from what’s going 
on. Get yourself preoc-
cupied. Do other things.”

Donatelli was loving it.
“This is meditation, 

completely,” she said. 
“I stay out for hours. 
It’s mental therapy.”

Said Robinson, “People 
are so grateful. Almost 
everyone comes in and 
says, ‘Thank you for 
being open,’ or ‘We need 
this and we realize it is 
an essential business.’

“There’s a quote I 
read recently that said, 
‘Garden as if you’re 
going to live forever. So 
plant a tree now.’”

 This nursery keeps people 
planting and believing

By Norman Winter
Tribune News Service

The day you look at a 
Wedgewood Blue Summer 
Snapdragon is the day you 
will get hooked and believe 
anything is possible with 
today’s flowers. It looks as 
though each flower is a rare 
piece of hand-painted por-
celain. Wedgewood Blue 
is part of the Angelface 
series of summer snap-
dragons, which represents 
nine different selections 
with pages of awards.

If you are about ready to 
hit the pause button on The 
Garden Guy and ask what in 
the world is a summer snap-
dragon, I don’t blame you. 
I would return by asking: 
Do you know this flower by 
the name of angelonia? The 
industry spent a number of 
years calling the plants ange-
lonias, and many continue 
the trend — and that is OK.

Then others like Proven 
Winners switched to sum-
mer snapdragon, which is 
about perfect. Botanically 
speaking they are Angelonia 
angustifolia and native from 
Mexico to the West Indies, 
Central and parts of South 
America. They are indeed as 
much a snapdragon as the 
cool-season Antirrhinum 
majus from Europe that 
many grow as a fall-planted 
annual. If you look at the 
flower close-up, you indeed 
see what looks like a mouth 
with some tiny chompers.

The angelonia or sum-
mer snapdragon seems to be 
on an unstoppable course 
of rising popularity thanks 
to varieties like the Angel-
face series. It seems every 
year there are new variet-
ies, new colors and hab-
its from their heights and 
widths to those that trail. 
Not only are we experiencing 
the influx of new varieties, 

but commercial landscap-
ers and savvy gardeners 
everywhere are creating 
new and dazzling combina-
tions from the flower border 
to the mixed container.

Angelface Wedgewood Blue will make 
you a believer in summer snapdragons

Wedgewood Blue Summer 
Snapdragon [PHOTO BY KRZYSZTOF 

GOLIK VIA WIKIMEDIA COMMONS]
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Do you love the sleek look 
of a stainless steel kitchen? 
You are not alone. Among 
homeowners who remod-
eled their kitchen this 
year, 73% chose stainless 
new steel appliances. 

Add to that the popular-
ity of stainless steel sinks 
and faucets ... and you’re 
looking at a material that 
plays a starring or sup-
porting role in just about 

every American kitchen.
But do you know how to 

clean stainless steel appli-
ances and fixtures? Despite 
stainless’s many advan-
tages, it’s infamous for 
showing every fingerprint 
or smudge. There’s an art 
to keeping your stainless 
kitchen essentials look-
ing great. If you’re looking 
to have professionals help 
keep your kitchen spot-
less, find a local business 
to get a cleaning quote.

We consulted Wayne 
Archer, a veteran appliance 
serviceman who’s now Tech-
nical Author for Sears Parts-
Direct. Wayne’s got the goods 
on maintenance of kitchen 
appliances and fixtures. 
Check out his pro tips on 
how to clean stainless steel:

Follow the grain

Stainless steel has a par-
ticular grain — or direc-
tion — similar to wood. Take 

a good close look at your 
stainless steel item to see 
which way its grain goes, and 
always clean and polish in 
that same direction. Ignore 
stainless steel grain at your 
peril — or risk actually forc-
ing dirt, grease, etc. deeper 
into the steel’s grooves.

The result? Instead of the 
smooth, polished appear-
ance you were hoping for, 
your hard work will turn 
your appliances and fix-
tures grimy and dull.

“Shop” your kitchen 
cabinets for the 
best cleaners

Search no further than your 
kitchen cabinets for the best 
and gentlest stainless steel 
cleaners. Apply your choice of 
undiluted white vinegar, club 
soda or a warm water/dish soap
blend to the steel surface with 
a soft cloth, preferably cotton 
or microfiber. Go easy — your 
cleaning cloth should be just 
damp. Then gently wipe dry.

How to clean stainless steel appliances and sinks

By Cheryle Jones 
Syracuse N.C. Cooperative Ext.

Backyard poultry are becom-
ing popular with both rural and 
not so rural families. This can 
be an educational opportunity 
for families as well as a way to 
have fresh eggs. But chicken and 
other poultry can carry germs 
that can make people sick.

Last year backyard poultry 
was linked to over 1,000 people 
in 49 states becoming infected 
with different strains of salmo-
nella. According to the federal 
Centers for Disease Control 
and Prevention (CDC), at least 
175 people were hospitalized 
and two people died. Most of 
those who were ill were chil-
dren younger than 5. Poultry 
can carry the bacteria and not 
appear sick themselves.

Let’s talk a little about sal-
monella.This pathogen is found 
in the gastrointestinal system 
of both humans and animals. 
It can cause nausea, vomiting, 
diarrhea, cramps and fever 
lasting a few days to a week. 
Usually the first symptoms of 
salmonella start six to 72 hours 
after contact. Children, the 
elderly and people who have 
a chronic illness are the most 
easily infected due to weaker 
immune systems.

The foods most often asso-
ciated with salmonella are 
chicken, eggs and fresh pro-
duce. It has also been found in 
foods like spices and peanut 
butter. 

You may remember about 10 
years ago that a large amount of 
peanut butter was recalled due 
to salmonella contamination 
that they found was linked to 
birds in the processing plant. 
Salmonella has also been linked 
to live animals and pets like liz-
ards and turtles.

S a l m o n e l l a  i n  f o o d  i s 
very hardy, so it requires a 
high cooking temperature 
to destroy. Chicken should 
be cooked to 165 degrees to 
destroy the salmonella patho-
gens. Eggs should be cooked to 
at least 145 degrees. (Note: the 
yolks of eggs will not be runny 
at this temperature.)

If you have a flock of chick-
ens, the CDC offers these 
recommendations:
• Wash your hands with soap and 
water right after touching back-
yard poultry and adults should 
supervise handwashing by young 
children if they come in contact 
with the chickens and chicken 
equipment.
• Children under 5 (and adults 
over 65 and those with chronic 
illnesses) should avoid han-
dling chicks, ducklings or other 
poultry because their bodies 
may not have the ability to resist 
infection.
• Children should not be allowed 
to play or eat in areas where the 
poultry roam.
• Keep other household pets 
away from the chicken area — 
they may carry the bacteria to 
the family and home.
• Don’t kiss or snuggle backyard 
poultry.

• Keep chickens out of the 
garden. Fresh chicken droppings 
can be a risk of contamination to 
fresh produce.
• Don’t let the poultry in your 
house.
• Keep shoes used while taking 
care of poultry outside of the 
house.
• Wash the chicken’s equipment 
outside and not in the kitchen 
with the people food and dishes.

All of this advice should be 
kept in mind if you’re consider-
ing giving your child a cute and 
cuddly baby chicken or duckling 
as a pet. In addition to the health 
concerns, you need to remember 
that like any other pet or animal 
they grow up and it’s a lifetime 
commitment. Also, chickens are 
considered livestock and there 
may be local zoning laws against 
backyard poultry.

Source: https://www.cdc.
gov/healthypets/pets/farm-
animals/backyard-poultry.
html

Cheryle Syracuse is a Family 
and Consumer Science staff 
member and can be reached 
at N.C. Cooperative Exten-
sion, Brunswick County 
Center, 910-253-2610.

Got chickens? What you need to 
know about backyard poultry
They can bring more than 
eggs into your home 
if you’re not careful

Backyard farmers need to practice safe and smart hygiene to keep 
themselves and their feathered friends healthy and safe. [CONTRIBUTED 

PHOTO]


