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 It’s not just a beach 
thing!  Sun exposure adds up 
day after day.  It happens when-
ever you’re outdoors, including 
gardening.  Everyone is at risk 
for skin cancer, everyone needs 
to protect themselves from the 
sun.  Statistics show that every 
67 minutes someone dies from 
melanoma (skin 
cancer).  The Cen-
ters for disease 
Control and Pre-
vention considers 
skin cancer to be 
epidemic with over 
one million Ameri-
cans expected to 
get skin cancer this 
year. 

 The Ameri-
can Cancer Society 
has adopted the 
slogan:  “Slip! Slop! Slap!” - Slip 
on a shirt, Slop on sunscreen, 
and Slap on a hat.  Following 
are some basic tactics for pre-
venting skin cancer. 

 1.  Reduce expose to 
sunlight between 10 a.m. and 4 
p.m. (10 a.m. to 3 p.m. during 
the winter months). 

 2.  Wear full-body cover-
age clothing when outside in 
sunlight including 4” full 
brimmed hats, long-sleeved 
shirts and full –length pants 

(weather permitting).   

 3.  Apply full-spectrum (UVA 
& UVB) sunscreen (SPF 15 or 
greater) to exposed skin, 30 min-
utes before going outside in the sun. 

 4.  Use lip balm that has a 
SPF rating of at least 15. 

 5.  Seek 
shade when out-
side in the sun. 

 6.  Wear 
sunglasses that 
protect from 
100% of UVA & 
UVB (full spec-
trum). 

 Early de-
tection of skin 
cancers can help 
prevent skin 
cancer deaths.  

Through the power of friendship, 
Oil of Olay and the ASDA 
(American Society for Dermatologic 
Surgery) invite you to save lives.   
Ask  your best girlfriend to join you 
for a free skin cancer screening, and 
encourage her to always wear an 
SPF.  For more information go to 
skincancertakesfriends.org.   

IT’S YOUR SKIN—WEAR 
IT WELL!! 
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 Every year it seems one bug is 

predominantly a pest and this year is 

the beetle.  I’m not talking about the 

Beatles that were so popular in the 

60’s, I’m talking about the various 

and sundry beetles that seem to 

be everywhere this month.   

 While it seems like there 

are an infinite amount of beetles about, 

there are actually three that will plague 

our gardens this month. 

 1.  The June beetle 

 2.  The Green June beetle 

 3.  The Japanese beetle 

  

 The June beetle being the most 

common.  The June beetle is about 3/4” 

long and will dive-bomb you when you 

get too close to an outdoor light at 

night.  Their worst dam-

age is done by their lar-

v a l form, the com-

m o n white grub you 

see when you dig into the soil.  These 

grubs can eat about 10 times their 

weight in plant roots.  The Green June 

beetle is the largest of these three bee-

tles being an iridescent, metallic green.  

These beetles are very fond of fruits 

and plague fruit orchards. 

 The Japanese beetle is a 

relative newcomer within the 

last ten years; being a bit more 

than 1/2” long, brown, 

marked with tufts of white 

hairs under the edge of its 

wing covers.  The grubs 

are bad, but the adults 

have been described as down-

right sadistic in their lust for 

food—particularly your plants.  

Roses, grapes, rose of Sharon, 

hardy hibiscus, okra and any-

thing with succulent, well-

nourished leaves or flowers are 

all Japanese beetle fare.  They 

secrete a congregation phero-

mone which results in a 

drunken orgy of bugs feeding on 

your plants. 

 The adult beetles may be 

sprayed with Malathion, liquid 

S e v i n , or an insecti-

c i d e c o n t a i n i n g 

b i f e n - thrin or per-

methrin with 

spotty results, due 

to in- secticide re-

sistance in the beetle popula-

tions. 

BEETLES, BEETLES, BEETLES EVERYWHERE  



Page 3 NEWSLETTER 

 JUNE HOURS ñMON. -FRI.  9-5 

SAT. & SUN.  9-3   

   

JUNE WEEKLY SPECIALS:  5 for $10.00 NICE 1 gal. size  

   6/13 ñ6/20  Clethra ôHummingbirdõ 

   6/20 ñ6/27  Fothergilla  

 

You gotta see these to appreciate them!  

GREENHOUSE HAPPENINGS  

CHANGE IS INEVITABLE  

 Due to the rising costs in-

volved in ink to print and post-

age to mail a monthly Newslet-

ter, we, regretfully, had to 

make the decision to change to 

a quarterly publication of our 

Newsletter.   

 We will not be sending 

another Newsletter out until 

October, 2007.   

 Remember you can ac-

cess back issues of the News-

letter online at our website:  

www.MandMLandscapeandLawn.com  

  

 We  have enjoyed re-

searching and sharing ideas 

through our monthly Newsletters and want 

each of you to know how much we value 

your continued business and support.  It is 

customers like you that make our business 

possible and we sincerely appreciate your 

patronage and hope you will call on us any 

time we can be of assistance to you.   

 E-mail us at:

 mailme@centurytel.net  

 or mail us at:  

 M & M Landscape and Lawn, Inc.  

 HC 80, Box 1100  

 Sage, AR 72573  

and let us know if you wish to be dropped 

from our mailing list.  
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TASTY RECIPES FROM THE GARDEN 

 Now that summer is here and 

I have fresh tomatoes available 

through the local farmers market and 

fresh herbs growing in the garden, I 

can’t wait to stir up some fresh salsa 

to enjoy with chips and pesto for 

pasta, sandwiches, and fresh vegeta-

bles.   

 I have included a few tried and 

true recipes and some new ones I’m 

going to try. 

Fresh Salsa 

3 medium, fresh tomatoes finely 

chopped 

2 large cloves garlic finely chopped 

1/2 red onion finely chopped 

Fresh cilantro finely chopped (about 2 

Tbsp. after chopping) 

Salt & pepper to taste 

Mix all ingredients.  Chill for at least 

one hour.  (This tastes better after 

the flavors have had a little time to 

blend.)  Serve with Mexican food, 

over fish, or with corn tortilla chips as 

a dip.  Yummy! 

 

Fresh Tomato and Black Bean Salsa 

 

Ingredients 

4 cups chopped vine-ripened toma-

toes 

2 cups dried black beans, cooked in 

salted water until tender, cooled or 1 

can rinsed and drained black beans 

1 cup finely diced red onions 

1-2 large fresh jalapenos, seeded and 

finely diced 

1/3 cup loosely packed, 

chopped fresh cilantro leaves 

1 Tbsp. chopped fresh parsley 

leaves 

1 Tbsp. chopped fresh garlic 

Salt & pepper to taste 

6 Tbsp. fresh lime juice 

1 Tbsp. extra-virgin olive oil 

Directions 

1. Combine the first seven in-

gredients in a mixing bowl 

2. Season with salt and pepper 

3. Add the lime juice and olive 

oil.  Mix well.   

4. Spoon into a serving bowl 

and serve with corn tortilla 

chips. 

 

I havenõt tried this yet, but 

it sounds great!  

 

Green Beans With Mint Al-

mond Pesto 

Serves 12 

Prep time:  15 min. 

Total time:  30 min. 

11/2 tsp. salt 

2 lbs. haricots verts (French 

green beans) or fresh thin 

green beans, trimmed 

2 1/2 cups fresh mint leaves, 

plus additional for garnish 

1/2 cup blanched almonds, 

toasted 

Finely grated fresh lemon zest 

from 1 lemon 

1/3 cup extra virgin olive oil 

*Bring a large pot of water to 

a boil; add 1 tsp. salt.  Add 

green beans and cook until 

bright green and crisp-tender, 

2-4 min.  Transfer to a bowl 

of ice and cold water to stop 

cooking.  When cooled, drain 

and pat dry.  (Can be made 

ahead.  Place in a plastic stor-

age bag and chill up to 1 day.)  

Transfer to a large bowl.   

*Combine mint, almonds, re-

maining 1/2 tsp. salt and the 

zest in a food processor.  

With motor running, add oil 

in a stream and blend until 

pureed for pesto. 

*Add pesto to green beans 

and toss until coated well.  

Transfer to a large serving 

platter and garnish with mint 

leaves, if desired.   

 

I never knew what to do with all 

the mint Iõve been growing.     I 

just couldnõt acquire a taste for 

mint tea.  Iõm hoping this will 

tempt my picky boys to eat 

green beans, and use some of 

the mint that I have growing 

everywhere in abundance.    

 



FLEA MARKET TREASURES IN THE 
GARDEN  

 I love to scour flea markets and 
yard sales for old items that can be re-
purposed in a new way.   

 Hereôs a great idea I found for a 

hanging basket planter made from old 
egg baskets.   

 First, line the basket with a layer 
of burlap or coco fiber mat and top with 
potting soil.  Then fill with an assort-
ment of long-lasting annuals:  Purple 
sweet potato vine (Ipomoea batatas 
ñBlackieô), ornamental peppers, Million 
Bells Calibrachoa, and black eyed 
Susans (Rudbeckia hirta).  This sun-
loving arrangement will thrive on a 
south-facing porch, but shady selec-
tions can be arranged for a shady spot.   
Hang the basket with adjustable chain 
links or with jute for a more rustic look.   

 The outdoor lighting fixtures pic-
tured below were originally candle hold-

ers.   Use a hole saw to drill a hole in 
the bottom approximately 1 1/2ò wide 
for a low wattage outdoor light to be 
inserted and for the wiring to be at-
tached to the light fixture.   If the wir-
ing is beyond your capabilities, call 
Jeff at M & M Landscape and Lawn, 
Inc. for assistance in incorporating 
your flea market find into your    out-
door nightscaping system.  

 

Page 5 NEWSLETTER 



 Owners, Jeff and Linda McAnally, are both Arkansas 

Certified Nursery and Landscape Professionals.  

 Jeff has worked in the horticultural business since 

1986.  Operating first a residential and commercial lawn care 

business.  M & M Landscape and Lawn, Inc. was incorporated 

in 1994 and we opened our garden center/greenhouse.  Jeff, 

as President, monitors the day to day operations of the land-

scaping division.  His training includes plant propagation 

workshops, Arkansas Certified Nurseryman Program #195, 

continuous study of horticultural books, literature and trade 

articles, yearly seminars at Arkansas Green Industry Associa-

tion events. 

 Linda has been involved in greenhouse management 

and nursery retail since 1995.  Linda has completed the 

ACNLP certification program #283, and oversees the day to 

day running of the retail nursery as well as works closely with 

the plant propagation and growing-on of cuttings and liners to 

a salable product.  

Mailing Address: 

HC 80, Box 1100 

Sage, AR 72573 

Physical location:    

Hwy. 9 S, Melbourne, AR 

 

Phone: (870) 368-5522 

Fax: (870) 368-5522 

Thank you for the opportunity to serve 

you! 

M & M Landscape and Lawn, 

Inc. 

WHY LANDSCAPE? 
can be a great family 

activity.  Proper land-

scaping can attract 

beautiful butterflies 

and songbirds by 

providing nesting 

sites, food and cover 

for countless species. 

  

6. Nightscaping lighting 

systems allow you to 

enjoy your landscape 

after dark, creating 

more time for hectic 

lifestyles. 

7. Landscaping helps 

hold the soil in place 

and reduces erosion 

and runoff. 

8. Create more usable 

space with proper 

terracing & retaining 

walls. 

1. To make your home and 

neighborhood more beau-

tiful, functional and enjoy-

able.  Plants mark the 

changing seasons, and add 

grace and seasonal color.  

Landscaping makes a 

house feel like a home. 

2. Conserve energy in the 

summer  and save you 

money.  Properly planted 

trees can cut your air-

conditioning costs by 15-

35%. 

3. Increase your property 

values.  Landscaping in-

creases the perceived 

value of your property by 

as much as 15%. 

4. Conserve energy in the 

winter.  Proper landscap-

ing can slow cold winter 

winds, and can cut your 

heating costs 10-20%. 

5. Landscaping is fun.  Plant-

ing and caring for plants 

CHECK OUT THE WEBSITE!!!! 
www.MandMLandscapeandLawn.com 

M & M LANDSCAPE 

AND LAWN, INC. 
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