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HOME&GARDEN

 This summer at the N.C. 
Cooperative Extension, 
New Hanover County 

Center at the Arboretum you 
can view a beautiful example 
of a prairie style garden 
blanketed with swaths of 
natives and native cultivars. 
The Storm Water Infiltra-
tion Zone, designed to 
manage storm water runoff 
from our rooftops and park-
ing lot, is in full bloom with 
easily recognizable plants 
such as coneflower, butterfly 
weed, and pink muhly grass.  
Amongst these odd better 
known cultivars, there is one 
eye-catching patch of plants 
with tall, spiky, globe shaped, 
greenish-white flowers that 
you may not be familiar with: 
The Rattlesnake Master 
(Eryngium yuccifolium).

I’ll admit that I was a 
little skeptical of this plant 
when I first saw it. It does 
not conform to the generic, 
tidy shapes of plants that 
we are used to seeing cul-
tivated by nurseries. When 
not in bloom, the plant forms 
a crown of long, narrow, 
fibrous leaves.  The species 
name yuccifolium, meaning 
“yucca-like leaves”, gives 
you a clue about the look of 
the plant. The plant does 

indeed resemble Yucca, but 
there is no botanical relation. 
Rattlesnake Master is actu-
ally a member of Apiaceae, 
the parsley and carrot family. 
Crush a leaf and you can easily 
smell the scent of carrots.

Rattlesnake Master flow-
ers in the summertime start-
ing in June and may continue 
through September.  The 
curious flowers sit atop 3-4’ 
tall, thin, branching stalks and 
provide eye-catching shape 
and texture to the landscape. 
I’ve seen the blooms described 
as “fuzzy disco balls”.  These 
little disco ball flower heads, 
upwards of 20 per plant, 
are packed with tiny incon-
spicuous flowers.  Planted 
in groupings, the flowers 
make a striking display.

The odd name “Rattlesnake 
Master” may have come from 
the purported medical uses 
of the plant.  One of the first 
descriptions of this plant 
is from the 1700’s by John 
Adair.  He described the use 
of the plant’s sap to prevent 
snake bites during Native 
American ceremonies involv-
ing the handling of snakes. 
Adair reported to have seen 
Native Americans chewing 
the root of the plant, blow-
ing on their hands and then 
handling rattlesnakes with 
no harm. In case you were 
thinking of using this plant 
the next time you encounter 
a rattlesnake, please recon-
sider. There is no evidence 
that this plant is an effective 
preventative or treatment 
against snake venom. The 

plant was also apparently 
used as a medicinal treat-
ment for worms, as an emetic, 
or to treat liver problems.

While not used for any 
medicinal purposes in present 
day, the Rattlesnake Master 
is gaining in popularity as 
an ornamental native plant.  
Reintroducing native plants to 
our coastal landscapes serves 
many purposes.  Many species 
of wildlife depend upon native 
plants for food or shelter.  In 
addition, native plants are 
generally well adapted to the 
temperatures, precipitation, 
and soils in our region and 
will therefore require less 
inputs of fertilizer and irriga-
tion. The Rattlesnake Master, 
like many native plants, is 
incredibly well adapted to 
living in hot, dry climates. 
A long, stout taproot allows 
the plant to store water and 
survive summer droughts.  In 
the garden, the Rattlesnake 
Master is a favorite of our 
native insects. The plant will 
attract Monarchs butterflies, 
skippers, and other butterflies 
for nectar and a variety of 
bees, wasps and other pol-
linators feed on the pollen.

Amy Mead is the Volun-
teer Coordinator for N.C. 
Cooperative Extension, New 
Hanover County Center. She 
can be reached at amead@
nhcgov.com or 910-798-
7660. The New Hanover 
County Arboretum is open 
daily, 8 a.m. to 5 p.m. daily 
and is located at 6206 Ole-
ander Drive, Wilmington.
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By Norman Winter
Tribune News Service

In early June I had the oppor-
tunity to attend the Young’s 
Plant Farm 2020 Trial Garden 
Tour, which is one of the most 
prestigious plant trials in the 
country. Among the showiest 
flowers were two gaillardias 
or blanket flowers that made 
their debut this spring. Heat It 
Up Yellow and Heat It Up Scar-
let look to fulfill that lust most 
gardeners have for this flower.

As a horticulturist who was 
born and raised in Texas, I can 
tell you The Garden Guy has 
a deep and passionate love or 
lust for the blanket flower, also 
known as Firewheel, Sundance 
and of course the legendary 
Indian Blanket. Whether you 
are a horticulturist or not you 
too may have fallen for this 
magical flower as it is native to 
38 states.

Heat it Up Yellow and Heat 
It Up Scarlet are hybrid gail-
lardias coming from Proven 
Winners. Those of us who love 
gaillardias will admit to loving 

them all, Gaillardia pulchella 
that I was referring to above 
and Gaillardia aristata native 
to the west and northern half 
of the country all the way to 
New York. We love the hybrids, 
too. Deep down we wish there 
was a 12-month gaillardia, 
not annual, not perennial, but 
eternal.

That’s not happening, but 
Heat It Up Yellow and Heat 
It Up Scarlet have been win-
ning awards that should catch 
everyone’s attention. Take 
the yellow for instance: Per-
fect Score Louisiana State 
University, Perfect Score All 
Season University of Tennes-
see, Perfect Score Oregon State 
University and the award that 
catches my eye, Leader of the 
Pack Early Summer, Leader of 
the Pack Summer and Leader of 
the Pack Late Summer, at the 
North Carolina State Univer-
sity J. C. Raulston Arboretum. 
Those same awards went to 
Heat it Up Scarlet, too; that’s 
what we really want, a gaillar-
dia that blooms all summer.

When I was director of the 

National Butterfly Center in 
Mission, Texas, we planted 
gaillardias as part of a wild-
flower refuge in the front of 
the visitor center. Sure, we did 
this for beautiful color but we 
did this to bring in pollinators. 
It will work just like that at your 
house too. Even though we 

have just finished June, if you 
are fortunate to find healthy 
transplants at your garden 
center, buy them and get them 
in the ground.

Heat it Up Yellow and Heat it 
Up Scarlet may very well give 
you a spring return in Zones 8 
and warmer but you can’t beat 

the value when growing them
as an annual. The pollinators
will love you — well maybe it’s
the flowers they’ll love most. 

Plant in full sun in fertile
well-drained soil. This need
not be luxurious soil, just not
boggy. They will reach 24
inches tall with a spread of 36
inches, so plan on spacing 12
to 24 inches. You do not have
to deadhead. Once the petals
fall, you are left with a yellow
globe that almost resembles a
gomphrena.

Like the display Mother
Nature gives you at the road-
side or in meadows, note it is
massing that catches your eye.
One here and one there will be
no match for planting a flat of
these star performers. In the
trials the Heat It Up Yellow
combined with Unplugged So
Blue salvia took our breath way.
The Heat It Up Scarlet too was
combined in a dazzling display,
but with Supertunia Vista Mini
Violet petunias. These Heat it
Up gaillardias will allow your
Monet-like creativity to blos-
som no matter where you live.

Time to heat it up in the garden with dazzling new blanket fl owers

Keat It Up Scarlet blanket fl ower or gaillardia made its debut this 
spring. They will reach about 2 feet tall with a spread of close to 3 feet. 
[NORMAN WINTER/TNS]

By Valerie Li Stack
Reviewed.com

As we head into a sum-
mer of social distancing 
and home cooking, many 
of us are stuffing our 
refrigerators to the max. 
From chilling cold drinks 
to keeping produce fresh, 
our fridges are critical to 
helping us live well and 
stay relaxed at home.

Though consistent fridge 
temperature is impor-
tant to keeping food safe, 
fridge organization is also 
important. An overstuffed, 
messy fridge is a recipe for 
spoilage, food waste, and 
general disaster. Luckily, 
with some basic knowledge 
and the proper tools, keep-
ing your fridge neat and 
well-organized doesn’t 
need to be overwhelming.

Empty your fridge for 
inventory and cleaning

Once everything is out 
of your fridge, it’s a lot 
easier to see what’s worth 
keeping and what’s just 
taking up space. Check 
labels to make sure noth-
ing has expired yet. For raw 
foods, you can refer to this 
government-sponsored 
guide on shelf life. If you’re 
worried about perishable 
items sitting out while you 
clean, you can temporar-
ily store them in a cooler.

Use sanitizing wipes 
to clean out any drips or 
residue on the shelves and 
walls. Take out the bot-
tom drawers and soak them 
in soapy, hot water—and 
take advantage of their 
absence to clean the walls 
and floor where they slot 
in. Make sure the draw-
ers are dry before placing 
them back in the fridge.

Choose what goes 
on the door — and 
what doesn’t

You might be tempted 
to put milk and eggs on 
the fridge door for easy 
access. Unfortunately, 
opening and closing the 
door causes fluctuations in 
temperature for anything 
stored there. We’d recom-
mend storing milk, eggs 
and other perishables in the 
back of the fridge, where 
temperatures are the cool-
est and most consistent.

Most condiments are 
high in salt and vinegar, so 
they wouldn’t be affected 
by slight changes in tem-
perature — they’re good 
to stay on the fridge door. 
The same goes for jarred 
pickles, salsa, and pasteur-
ized orange juice. Freshly-
squeezed juices should be 
stored in the back of the 

fridge alongside the milk.
Store leftover food and 

ready-to-eat deli meats 
on the upper shelves

Because of cooked food’s 
short lifespan, you’ll 
want easy access to these 
products. Placing them 
where they’re visible also 
helps you remember that 
they’re there and should 
be first on your “to-eat” 
list, reducing food waste. 
Different brands, models, 
and types of refrigera-
tors do behave differently 
from one another. 

If you want to be sure 
which shelf is the cold-
est in a specific fridge, we 
provide that information 
for every refrigerator we 
review. The manual for 
your machine may also 
provide helpful tips for the 
kind of storage that works 
best for that specific.

Make your grocer-
ies more accessible

To efficiently utilize 
your middle shelves, you 
may want to use a lazy 
Susan turntable to help 
you access anything that’s 
hidden in the back corners 
of the fridge. The middle 
shelves are usually good 
for condiments, cheese, 
and other dairy products. 
Fridge baskets and bins 
are also useful tools to 
keep your groceries neat 
and orderly. We used this 
top-rated fridge organizing 
set in one of our crowded 
office fridges, and were 
thrilled with the results.

Try to place veg-
etables above meat 
and seafood to prevent 
cross-contamination

Meat products and sea-
food tend to drip if not 
packaged properly. You 
can store vegetables and 
meat side by side in the 
bottom bins, or keep meat 
in a designated drawer 
away from the crisper. If 
you are short on bins, you 
can use the wide draw-
ers from the organizer set 
to maximize the space.

Divide the space 
and label your food

Categorize your fridge 
items in different sections 
so you won’t mix them up, 
especially in shared liv-
ing spaces. Maintaining a 
habit of labeling your food 
with an expiration date can 
help you reduce food waste 
and promote healthy eat-
ing. You may want to try 
this Chalkboard labeling 
kit that turns chores into a 
fun-filled bonding activ-
ity that families (or room-
mates) can do together.

Your fridge is a mess —
here’s how to organize it


