
“IF we were such and so, the same as these, 
maybe we too would be slingers and sliders . . .   

 

 
 
 
 

 
 
 

 
 
 

 
 
 
 

 
 
 

1. 

 

  

“Todd Bird Club - Purple Martin House” ~ Ed Patterson 

 The Todd Bird Club recently installed a Purple Martin house at 
Blue Spruce Park built by one of their members.  The club members will  
be monitoring and maintaining the house in attempt to attract Purple 
Martins to the park.  Purple Matins are veracious feeders of  insects 
and have traditionally nested in areas near where humans inhabit. 

 Purple Martins at one time nested in natural cavities such as old 
woodpecker holes, on rock ledges, or in dead trees.  However, thousands 
of years ago Native peoples began providing man-made housing for               
Purple Martins in the form of dried gourds.  Over time the successful 
nesting of martins in these man-made structures,  paired with a decrease 
in natural cavities, led to a behavior shift in the eastern species.  

 Today, Purple Martins east of the Rockies have given up their             
ancestral nesting habits and now nest almost entirely in human supplied 
housing.  The Blue Spruce Purple Martin condominium house also has            
several artificial gourds hanging below its floor to simulate natural 
gourds. 

 Our thanks to the Todd Bird Club for their donation of the              
martin house and for their continued support of Friends of the Parks  
by offering birding programs for the benefit of the public.  End 

 FYI:  The Purple Martin (Progne subis) is the largest North American swallow.  These aerial               
acrobats have speed and agility in flight, and when approaching their housing, will dive from the sky                        
at great speeds with their wings tucked.  If you visit the web of “Mother Earth News” (link below)                          
Will Shelton provides very interesting Purple Martin information, and there is a slide show informing  
you how to build a house for these birds — listing all the needed supplies as well as the step by step how 
to directions.  Dust off your tool box and get busy!   

 FYI:  Despite their colorful name, these birds are not actually purple.  
Their plumage is a dark blue-black with an iridescent sheen.  Depending on the                     
light and angle, their color may appear bright blue, navy blue, rich deep purple                
or even green.  They are indeed very colorful aerial acrobats! 

“Mother”:  http://www.motherearthnews.com/DIY/how-to-build-a-birdhouse-zmaz98fmzkin 
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Indiana County Parks   ~   Yellow Creek State Park 

July, August, September 2017 
Purple Martin 

http://www.motherearthnews.com/DIY/how-to-build-a-birdhouse-zmaz98fmzkin


“A Harvest Joy . . . . The Marvelous Potato” ~ various web sources 
 

A member of the nightshade family.  Atropa belladonna, commonly known as  
 belladonna or deadly nightshade, is a perennial herbaceous plant (rhizomatous  
 hemicryptophyte) in the Nightshade family which includes tomatoes, potatoes,   
 eggplant, capsicum (peppers) etc. 
There are close to 4000 different varieties of potato.  4000 opportunities for Joy :) 
The Incans in Peru, South America were the first people to cultivate the                                
        potato 6,000 years ago.  The potato is a root vegetable. 
16th Century ~ The Spanish introduced the potato to Europe following the      
        Conquest, and the word 'potato' comes from the Spanish patata. 
Potatoes contain a poisonous compound called solanines                                                                

that can reach toxic levels in GREEN potatoes, in rare cases causing headaches,    
diarrhea, cramps, and in isolated instances even coma and death.  Avoid eating the “green”. 

1845 ~  An outbreak of a disease called late blight decimated the Irish potato crop, which in turn caused  
 the Great Irish Famine (over 1 million deaths in Ireland) and the migration of a million people. 
1778 ~ Prussia and Austria fought the Potato War (War of the Bavarian Succession) in which each side  
        tried to capture/consume each other’s crop supplies ~ especially the potatoes. 
1890’s ~ During the Alaskan Klondike gold rush potatoes were so valued for their vitamin C content 
  that miners traded them for gold. 
1995 October ~ the potato became the first vegetable to be grown in space (space shuttle Columbia).  
 NASA and the University of Wisconsin, Madison, created the technology with the goal of feeding 
 astronauts on long space voyages, and eventually, feeding future space colonies. 
Explore:  https://au.lifestyle.yahoo.com/food/news/a/15276027/top-10-amazing-facts-about-the-potato/ 

 

 

 

 

 

 

 

     tumbling half over in the water mirrors, 
             tumbling half over at the horse heads of the sun . . .  

2. 

 TOXIC 

“Fried Potatoes” ~ Web anonymous 

Sand and gravel cover the road  
that parallels the field of overturned soil. 

Skin covered sustenance lay waiting for hands to sift 
and fingers to wrap around each morsel. 

The smell of dirt and burlap sacks permeate the air 
as the weight of baskets increase and decrease. 

Each hand young and old 
must do their share for together,  

a winter will be lived.  

Joy ! 

A%20member%20of%20the%20nightshade%20family%20~%20as%20are%20tomatoes,%20capsicum%20and%20the%20poisonous%20belladonna.


 tumbling our purple numbers. 
   Twirl on, you and your satin blue. . . . 

 

 Nettle is used dried as a tea and as animal and poultry feed.  It is high in vitamin A, B complex, & C, 
minerals, amino acids and is the highest of any green vegetable in protein.  Stinging nettle is a perennial, 
single stemmed green that grows from a few inches to seven feet tall.  Long slender clusters of greenish tiny 
flowers droop from the angles between the leaves and stalks.  It has paired leaves which are the culprits that 
can leave you in misery.  The stalks and undersides of the leaves are lined with fine stinging hollow bristles 
that are filled with a fluid made up of formic acid and other substances. 
 

  To eat these plants, after absolute identification, cut them in the early spring when only a few 
inches tall when the leaves are young and tender.  Wear good gloves and long sleeves!  Steaming the leaves 
in a little bit of water eliminates the sting and turns them into a cooked green and can be substituted in any 
spinach recipe.  Dried nettle leaves used for tea will not sting either.  
Not only is stinging nettle tasty but it is medicinal as well.  It has been 
used to treat prostrate cancer, alleviate arthritis, and as a blood 
purifier and builder.  There is a long list of other varied uses ranging 
from a cure for anemia to urinary system ailments. 
 

  Stinging Nettles can be found in many places in our Indiana 
County parks.  Keep your eyes open but don’t touch!                                           
   

  Until next time.....Happy flower hunting. 
  

3. 

                 “Stinging Nettle” ~ Cindy Rogers 
 
      Stinging Nettle (Urtica dioica L.) is one of the 
least known and understood plants I know!          
Believe it or not, it is a delicious spring vegetable, 
soup, or tea.  It has been cultivated for the fiber in 
the stalks to make a linen like cloth or paper, and 
could be used as string or rope in an emergency.  

Nettle fiber, 
yarn, stems,               

jewelry                     
with glass, 

cloth                               
and nettle 

yarn. 



     Be water birds, be air birds. 
          Be these purple tumblers you are.” 

FRIENDS OF THE PARKS 

1128 Blue Spruce Road, Indiana, PA  15701 . . . 724-463-8636 
 

Rebecca Sterley, FOP Newsletter Editor 

 

 

 

 

 

 

                                            
 
 
 

 

Contest-Winning Old-Fashioned Potato Salad Recipe     
(Web source ~ “Taste of Home”.) 

Directions:  Place potatoes in a saucepan and cover with      

water; bring to a boil.  Reduce heat.  Cook for 20-25 minutes or 
until tender; drain.  Place in a large bowl; add eggs, celery and 
onions.  In a small bowl, combine the remaining ingredients. 
Pour over potato mixture and toss to coat.  Cover and                       
refrigerate for at least 1 hour.  Yield: 6-8 servings.  

Nutritional Facts:  3/4 cup:   241 calories, 16g fat  

(4g saturated fat), 95mg cholesterol, 273mg sodium,                             
20g carbohydrate (5g sugars, 2g fiber), 4g protein.  
 
 

 
 
 

A small bit of the poem  
“Purple Martin”  
by Carl Sandburg 
(1878 – 1967).  

4. 

Explore “Friends of the Parks” at:   http://www.indianacountyparks.org/friends-of-the-park.aspx 

Ingredients . . .  
 4 cups cubed peeled potatoes  
 3 hard-boiled large eggs,  

 chopped  
 2 celery ribs, thinly sliced  
 1/4 cup chopped green onions  
 1/2 cup sour cream  
 1/2 cup mayonnaise  
 2 tablespoons vinegar  
 2 tablespoons sugar  
 1 teaspoon prepared mustard  
 1/2 teaspoon salt  

“Summer Stars” 
by Carl Sandburg 

Bend low again, night of summer stars. 
So near you are, sky of summer stars, 
So near, a long arm can pick off stars, 

Pick off what he wants in the sky bowl, 
 

So near you are, summer stars, 
So near, strumming, strumming, 

So lazy and hum-strumming. 

https://www.poemhunter.com/carl-sandburg/
http://www.indianacountyparks.org/friends-of-the-park.aspx

