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We’re the University of California Cooperative Extension...

We are proud to partner with the County of Ventura in tackling complex economic, environmental and
social issues throughout the county.

We actively collaborate with farmers, fishermen, professional educators and service providers, community
leaders and non-profit organization to support a healthy and sustainable community in Ventura County.
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2 Recently, I reviewed our staff’s work for the year and their goals
for 2009. Their work has contributed in significant ways to keep-
ing agriculture strong and healthy in Ventura County, and to
the health and well-being of Ventura County residents and com-
munities in important ways.

Our UCCE research activity is far-ranging, touching upon those
commodities and issues of vital importance to Ventura County
agriculture, including strawberries and vegetable crops; avocado;
citrus; and water management and quality (which cuts across com-
modities, and includes one of the County’s leading crops, landscape
plants). Our water quality program helps growers comply with complex regulations, and improve
water quality and promote conservation. These areas of applied research are vital to sustaining Ven-
tura County’s current agricultural base. Some of our other research, including that focusing on blue-
berries, represents work with newer and promising crops for Ventura County, crops that will help us
develop additional markets and remain competitive.

An ongoing concern for Ventura County agriculture is the presence of pests, invasive species and plant
disease, which represent a direct threat to our economic well-being. Our plant pathologist, working
collaboratively with other research staff, is improving our local capacity to diagnose and respond to
disease. Our marine advisors and natural resource advisor are working on a project designed to im-
prove the early detection and monitoring of an invasive mussel that threatens our fresh water re-
sources. In addition, UCCE has been involved in significant work related to watershed, the Ormond
Beach wetlands restoration project, and landscaping in fire prone areas.

This year, more than 1,000 students participated in our 4-H Farm Field Trip program. Hundreds of
youth participated in our 4-H community club program, and in our special after-school programs in
agricultural journalism and photography. Master Gardeners donated more than 10,000 hours of ser-
vice to support garden and educational efforts. Thousands of hours dedicated to mentoring youth
were provided by 4-H volunteers.

2009 marks our 85th year in Ventura County, and we have ambitious plans. As part of a new national
initiative, we are expanding our 4-H after school programs. We'll also be offering some free work-
shops at UC HAC to teach county residents of all ages how to put in vegetable gardens, as part of our
UC Victory Grower program.

In partnership with growers and other agricultural interests, our research programs will continue to
focus on sustaining agriculture and natural resources, not only protecting the current economic base,
but also exploring ways to help keep Ventura County’s future bright.

Thank you for partnering with us in this important work. Happy Holidays, and best wishes for a pros-
perous and Happy New Year!

Rose Hayden-Smith

We...
Yield new ideas.
Care for health and

well-being.
Help those who feed

and clothe.
Discover so we may

share.
Nurture the future.
Value natural California.

Serve the land and its
people.



The assessment consisted of
142 questions asking if specific
best management practices had
been implemented. Nurseries
were surveyed initially, and
then surveyed again 13 to 24
months later to determine the
rate of adoption of additional
best management practices.

One of the significant findings
was that nurseries increased
their adoption of best manage-
ment practices over a relatively
short period of time, presuma-
bly in response to educational
programs, economic considera-
tions, and regulatory concerns.

Initial results are reported in
the journal Acta Horticulturae

(volume 797, pages 367–372,
<http://www.actahort.org/
books/797/797_52.htm>).

According to Dr. Mangiafico,
“Up to now, few studies have
shown that growers do
change their management
practices given educational
opportunities and regulatory
pressure.”

In the future, as part of a U.S.
E.P.A. 319h grant beginning in
2009, the team plans to ex-
pand this surveying project to
other important agricultural
commodities in the county,
including strawberries, vegeta-
bles, citrus, and avocados.

Master Gardeners Graduate and 2009 Candidates Selected

est attendance we’ve ever
had.”

The evening included a brief
meeting, followed by a pot
luck dinner, then the gradua-
tion ceremony.

The graduates completed a
year of training and volun-
teer participation to achieve
certification as a UCCE Mas-
ter Gardener.

The program has also se-
lected 36 candidates for train-
ing and certification in 2009.
The purpose of the Master
Gardener program is to ex-
tend to the public research-
based information, verified by
UC experts, about home
horticulture, pest identifica-
tion, landscape management
and other environmental and
natural resource issues.

Ring Out the Year
The UCCE Master Gardener
class of 2008 graduated on
Thursday December 11 at the
UC Hansen Agricultural Cen-
ter located at the Faulkner
Farm in Santa Paula.

Over ninety-five attended the
event. Julian Hoyle, volun-
teer education chairperson
for the Master Gardener pro-
gram stated, “This is the larg-
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Container plants being irri-
gated by microirrigation
stakes, a method of low vol-
ume irrigation which was
the most common irrigation
method in surveyed nurser-
ies in Ventura County.

UCCE’s agriculture water qual-
ity team completed an assess-
ment documenting the extent
that container nurseries in the
county implement best manage-
ment practice recommenda-
tions. These practices included
irrigation management, fertil-
izer management and inte-
grated pest management.

The team is led by Julie New-
man, UCCE’s Environmental
Horticulture Farm Advisor, and
supported by Farm Advisors
Ben Faber and Oleg Daugovish
and staff members Dale
Zurawski, Sal Mangiafico, and
Maren Mochizuki (http://
ceventura.ucdavis.edu/
Ag_Water_Quality_Programs).

Landscape Entomology Symposium Held

Getting the Bugs Out
Dr. Jim Downer, recent recipient of the “Professional of
the Year” award by “Southwest Trees & Turf,” (see page 5)
held a Landscape Entomology Symposium in November.
The seminar is targeted to landscape horticulture industries
with a focus on high value trees and woody ornamentals
and the insects that cause them damage.

Over 70 attended the event at the Hansen Agriculture
Center in Santa Paula. The symposium featured six expert
guest speakers who offered presentations on a variety of
pest-related topics and included question and answer ses-
sions after each presentation.

The all-day event included breakfast and a barbeque lunch
for attendees.

County Nurseries’ Best Management Practices Surveyed

An all presenters insect diagnostic clinic was given after the
presentations, allowing attendees to bring county insects to the
experts for identification.

According to Dr. Downer, “This symposium allows county
landscapers a chance to augment their educational opportuni-
ties, get hands-on advice, and interact with agricultural and
entomological experts to address pest issues that can impact
their industries.”

Dr. Downer organizes the seminar once every two years.
Participants pay a nominal fee and receive valuable agricultural
pest information that could be used as credits toward Arborist
and Pest Control Advisor continuing credits.

Master Gardener gradu-
ates Ron and Nancy
Lindsay and Sherrie
Basham celebrate with
veteran volunteer Judy
Ascheman (front)



UC HAC financial assistant, Susan Latham
provided this recipe using persimmons and
figs from Hansen Farms…

Persimmon Cake
1/4 pound sultana raisins
1/2 cup Amaretto
6 ripe, soft persimmons (2 1/2 inch)
3 1/3 cups unbleached all purpose flour
1 cup sugar; you can reduce this to 1/2
cup
2 ounces chopped almonds
4 ounces chopped walnuts, plus 8 walnut
halves
4 ounces amaretti (almond meringue)
cookies, crumbled
1/2 pound figs, pureed
3 tablespoons baking powder

The grated zest of a lemon
1 tablespoon unsalted butter
1 teaspoon ground cinnamon
1/2 teaspoon ground allspice
Confectioner's sugar
A straight-sided 12-inch pan, ideally a
ring pan

Plump the raisins in the liqueur for a
half hour.
Pre-heat your oven to 400 F.
In the meantime, peel the persimmons
and mash them in a large bowl.
Drain the raisins well, and work them
into the persimmons, together with
the flour, sugar, almonds, chopped
walnuts, cookie crumbs, figs and lemon
zest.

Butter the pan, line with parchment
paper, and spray with cooking spray
Stir the baking powder into the batter
and pour it into the pan.
Decorate the top of the cake with the
walnut halves.
Bake it for 10 minutes at 400 F .
Then reduce the heat to 360 F and bake
it for another 30-45 minutes, or until a
toothpick inserted into the middle
comes out dry (it may not be com-
pletely dry, but rather a bit sticky, and
the time will vary some depending upon
how large and moist the persimmons
are).
Remove the cake from the pan to a
serving dish and let cool. Dust cake
with confectioner's sugar before serv-
ing.

Bake for 20-25 minutes. Serve warm.

UC Volunteer Coordinator, Leah
Haynes, adds some spice…

Firecracker Grilled Alaska Salmon
8 (4 ounce) salmon fillets
1/2 cup peanut oil
4 tablespoons soy sauce
4 tablespoons balsamic vinegar
4 tablespoons green onions, chopped
3 teaspoons brown sugar
2 cloves garlic, minced
1 1/2 teaspoons ground ginger
2 teaspoons crushed red pepper flakes
1 teaspoon sesame oil
1/2 teaspoon salt

Place salmon filets in a medium, non-
porous glass dish. In a separate medium
bowl, combine the peanut oil, soy

Susan Bruzzone-Miller, our Registered
Dietician, has a great day starter...

Apple and Oats Breakfast Pud-
ding
2 cups uncooked quick-oats
1/4 cup packed brown sugar
1/3 cup raisins
Tbsp. walnuts (optional)
tsp. baking powder
1 ½ cups fat-free milk
1/2 cup applesauce or 1 chopped
apple
2 Tbsp. butter or margarine, melted
1 large egg, beaten
Cooking spray

Preheat oven to 375°. Coat 8-inch
baking dish with cooking spray. Com-
bine all ingredients in a medium bowl.
Pour into prepared baking dish.

sauce, vinegar, green onions, brown sugar,
garlic, ginger, red pepper flakes, sesame oil
and salt. Whisk together well, and pour
over the fish. Cover and marinate the fish
in the refrigerator for 4 to 6 hours.
Prepare an outdoor grill with coals about
5 inches from the grate, and lightly oil the
grate. Grill the fillets 5 inches from coals
for 10 minutes per inch of thickness,
measured at the thickest part, or until fish
just flakes with a fork. Turn over halfway
through cooking. Serve with rice and a
simple stir-fry of baby corn, shiitake mush-
rooms and snow peas.

Gifts from the Garden

3 tsp. fresh thyme leaves
1 fresh rosemary sprig
1 bay leaf
1/4 cup minced fresh basil

Heat oil in heavy large pot over me-
dium heat. Add onions and sauté until
tender, about 10 minutes. Add egg-
plants and garlic; sauté 5 minutes. Add
zucchini and bell peppers; sauté 5 min-
utes. Mix in tomatoes, thyme, rose-
mary and bay leaf. Reduce heat to
medium-low. Cover and cook over
moderate heat until vegetables are
tender and flavors have blended, stir-

ring occasionally, about 40 minutes. If
mixture becomes too soupy remove
cover. Ratatouille should have a little
free liquid, but still be of a good spoon-
and-serve consistency. Add more oil if
vegetables are sticking. Discard bay leaf
and rosemary sprig; stir in basil. Season
ratatouille generously with salt and
pepper. Transfer to bowl. (Can be pre-
pared 8 hours ahead and it tastes better
this way. Cover and refrigerate.) Serve
cold, warm or hot. Can be garnished
with coarsely chopped fresh basil and
finely chopped garlic or grated parme-
san cheese with fresh basil leaves.

Julie Newman, our UC Horticulture
advisor contributed this garden filled
dish…

Ratatouille
1/4 cup extra-virgin olive oil
2 cups chopped onions
1 eggplant, cut into 1-inch cubes
4 garlic cloves, minced
6 zucchini, cut into 1-inch pieces
1 red bell pepper, cut into 1-inch
pieces
1 yellow bell pepper, cut into 1-inch
pieces
4 large ripe tomatoes, cut in chunks
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It’s a Treat
4-H organized this year’s Trick
or Treat So Others Can Eat
(TOTSOCE) food drive, a
county-wide community ser-
vice project to benefit FOOD
Share, Ventura County's food
bank. This event benefits over
38,000 monthly county clients
of FOOD Share.

Many 4-H groups participated
as well as the Ventura Jewish

Parenting group, who stood in
front of Trader Joe's with
their children and collected
many pounds of food. The
project also received valuable
assistance from their sponsor,
Community West Bank, and
B95.1 radio for providing
promotion efforts.

TOTSOCE participants col-
lected a grand total of 4,170
pounds of food for FOOD

Share, a 67% increase from
last year. Encouraged by
their success, 4-H has set a
goal of over 5,000 pounds
for next year.

Those interested in obtain-
ing more information about
this program can contact
our 4-H representatives at
805-645-1470.

A Ounce of Prevention
The Ventura County SAFE Landscapes
2009 Calendar and Guidebook are now
available at the UCCE office. County
homeowners can help improve the fire
readiness of their homes and property
using the guidelines in the calendar. Many
homeowners in high fire risk areas of Ven-
tura County have already received the Cal-
endar which can also be downloaded from
our web site. Or come by the office or
check at your local fire station.

UCCE Advisor, Jim Downer has been named the “Professional of the Year’
by “Southwest Trees & Turf,” a monthly publication dedicated to education
and professionalism in the Southwest.

Dr. Downer is the UCCE expert in plant pathology and pest management.
His enthusiasm for research and dedication to his profession and the future
of the green industry singled out Dr. Downer for the publication’s honor this
year.

In addition to his myriad responsibilities, Dr. Downer performs many speak-
ing engagements and symposiums and serves as the advisor for the Master
Gardener program. Congratulations, Jim! Great Work!

4-H Food Drive Success Benefits County Hungry

Jim Downer Named Professional of
the Year

SET Initiative Expands 4-H Outreach

The Ventura County 4-H Program is
participating in the California 4-H SET,
which will prepare 150,000 new young
people over the next five years to
excel in science, engineering, and tech-
nology. CA 4-H SET will focus avail-
able resources, both public and private
to:

 Support and develop new and
existing 4-H clubs, camps, afterschool
programs, and other youth programs
that deliver high quality 4-H SET ex-
periences.

 Create and disseminate innova-
tive, research-based 4-H SET curricula
that support the development of sci-
ence literacy within the context of
non-formal experiential education.

 Provide youth-adult partnerships
which engage youth in the learning through
adult mentors, coaches, and facilitators.

 Develop and deliver multi-faceted
professional and volunteer development
training for 15,000 volunteers that will build
capacity and assure program sustainability.

As part of the SET program, the Ventura
County 4-H Program is developing several
projects that focus on science, engineering
and technology in the field of agriculture.
Some of these projects include an after-
school program (a partnership with Briggs
Afterschool Program) and an agricultural
journalism program (a partnership with
Cabrillo Middle School). New SET pro-
gramming will also be included in our com-
munity club programs and a new 4-H Club
to be chartered at the Pt. Hueneme Naval
Base.

4-H Education Development
The 4-H Science, Engineering, and
Technology (SET) Initiative is the 4-H
program’s response to our nation’s and
state’s concern for improving human
capacity and workforce abilities in the
areas of science, engineering, and tech-
nology (SET). It combines non-formal
education with hands-on inquiry-based
learning, in a youth development con-
text, to increase literacy and engage
youth in improving their knowledge,
skills and abilities in science, engineering
and technology. 4-H SET combines the
strengths of 4-H non-formal experi-
enced-based applications and strong
youth-adult partnerships to address SET
content as defined by the National Sci-
ence Education Standards.
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County SAFE Calendars
Arrive

The Conejo Valley 4-H
club is one of the many
county 4-H groups that
participated in
TOTSOCE



UCCE Ventura County academic, research and program staff publishes the results of the wide-range of research that UCCE
conducts, so that it may benefit others and increase the body of knowledge available on topics vital to the sustainability of
agriculture. This is an area in which Ventura County staff excels. Below are some recent publications produced by members
of our staff.

The University of California prohibits discrimination or harassment of any person on the basis of race, color, national origin, religion, sex, gender identity, pregnancy (including
childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), ancestry, marital
status, age, sexual orientation, citizenship, or service in the uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994:
service in the uniformed services includes membership, application for membership, performance of service, application for service, or obligation for service in the uniformed
services) in any of its programs or activities.

University policy also prohibits reprisal or retaliation against any person in any of its programs or activities for making a complaint of discrimination or sexual harassment or for
using or participating in the investigation or resolution process of any such complaint.

University policy is intended to be consistent with the provisions of applicable State and Federal laws.

Inquiries regarding the University’s nondiscrimination policies may be directed to the Affirmative Action/Equal Opportunity Director, University of California, Agriculture and
Natural Resources, 1111 Franklin Street, 6th Floor, Oakland, CA 94607, (510) 987-0096

Published Research

HAPPY HOLIDAYS!
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 Faber, Ben. 2008. Blueberry production in Ven-
tura County. VC Farm Bureau Newsletter. 40(2):
2.

 Faber, Ben. 2008. So you want to grow organic
avocados? CA Avo Soc. Yearbook. 90: 55-66.

 Adaskaveg, J.E., H. Forster, B. Faber and N. O'Con-
nell. 2008. New registration for the biocontrol
Plant Shield HC against Hyphoderma gummosis of
citrus. Topics in Subtropics. 6(2): 2.

 Daugovish, Oleg,. 2008. Celery Production in
California. ANR Catalog. http://
anrcatalog.ucdavis.edu/Items/7220.aspx

 Daugovish, Oleg.. 2008. Cabbage Production in
California. ANR Catalog. http://
anrcatalog.ucdavis.edu/Items/7208.aspx

“I am among those who think that science has great beauty.
A scientist in his laboratory is not only a technician; he is also a child

placed before natural phenomena which impress him
like a fairy tale.” Marie Curie



Our mission is to serve the people of California through the creation,

development and application of knowledge in agricultural, natural and

human resources.
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