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Siberian elm (Ulmus 
pumila) was original-
ly introduced to New 
Mexico under the name 

“Chinese elm” beginning in 
the early 1900s. Much to our 
confusion, the original name 
has more commonly stuck, 
despite noble efforts other-
wise. 

It was brought to the cities, 
towns and agricultural land-
scapes of New Mexico, prom-
ising tolerance to a harsh 
climate and requiring few 
resources to thrive. It was put 
to use in windbreaks and soil 
stabilizations to fulfill street 
and yard tree functions. It 
often grew where nothing else 
would grow. It outperformed 
expectations admirably and 
is now so successful that its 
presence is commonplace. 

Many people believe that 
this tree has proven itself 
a winner and deserves its 
hard-earned place in the 
New Mexican landscape. But 
like other introduced species 
that naturalize and succeed 

beyond expectation, Siberian 
elm is now contested and its 
presence is hotly debated. 
Unintended Siberian elm 
stands form thickets along 
fence lines and waterways, 
persist in fields and vacant 
lots and spread carpets of 
seedlings across yards and 
gardens every spring. 

This abundant tree clearly 
needs to be managed in our 
towns and landscapes, but 
New Mexicans are not sure 
how to approach it. I have 
initiated a research project 
that involves gathering infor-
mation on the native habitat 
and biological characteristics 
of the Siberian elm, the story 
of its introduction to New 
Mexico, current spread across 
our communities, benefits 
that it is providing, ecological 
implications of its presence 
and the community attitudes 
about all of the above.  

A concurrent project 
through the New Mexico 
State Forestry Urban and 
Community Forestry Program 
is collecting tree survey data 
and historical background 
information on its presence 
in communities. My aim 
is to consolidate this data 
and provide location-spe-
cific management solutions 

and effective tools to help 
communities work with this 
tree where it is desired and 
suppress it where it is not. 
Until New Mexican commu-
nities can actively address 
the spread of this extremely 
hearty and adaptable tree, it 
will continue to excel regard-
less of the opinions toward its 
presence.

As a resident of Taos and 
a member of the Taos Tree 
Board, I am most interested 
in the situation right here at 
home. We are making prog-
ress in understanding the 
current state of the entire 
community forest in the town 
of Taos. In recent tree surveys, 
we learned that Siberian elm 
represents approximately 30 
percent of the tree canopy 
in the Taos Historic District. 
This means that a third of our 
community forest consists of 
trees that we may or may not 
want to be there. 

The choices regarding 
Siberian elm are:

1) Let the trees persist in 
a strong and self-sustaining 
role in our community tree 
canopies. 

2) Remove all trees as soon 
as possible to return the land-
scape to more native charac-
teristics.

3) Nurture the present 
trees, remove the nuisance 
stands and gradually replant 
with more suitable species.

4) More information would 
be required to make a deci-
sion.

Help us come to a decision 
by choosing one of the four 
options above. We would 
like to derive solutions that 
represent the measured 
sentiments of the Taos com-
munity toward these trees. 
Email your choice to taost-
reeboard@gmail.com. We will 
publish the results of those 
who respond next month. 

Although trees compete 
with other private and public 
responsibilities for physical 
and financial resources and 
ultimately the decisions lie 
with the property owners, 
the community forest in 
its entirety is an immense-
ly valuable community 
resource. 

If you would like to share 
your opinions in greater 
detail or are interested in par-
ticipating in the Taos Com-
munity Tree Care Project, 
email taostreeboard@gmail.
com.

By Carol J. Nelson
For The Taos News

When the snow 
begins to get a 
little dirty and 
you are a bit 

cantankerous from shovel-
ing, it’s time to start planning 
your herb container garden. 
Herbs — plants used for their 
flavor, scent and medicinal 
attributes — are among the 
oldest garden inhabitants. In 
addition to providing food fla-
vors to cooking, their beauty 
can be outstanding in a gar-
den, portico or window box 
setting. 

Our local nurseries will 
have a beautiful array of 
plants early in spring, but if 
you would like to get a jump 
on the season, you can start 
your own seeds indoors. A 
sunny windowsill will work 

just fine. Plant your seeds 
in seed trays, peat pots, egg 
cartons or plastic seed trays. 
Any container should be 2 to 
3 inches deep with drainage 
holes in the bottom. For a soil 
mixture, you can use potting 
soil or make your own: four 
cups peat moss, two cups per-
lite and two cups vermiculite. 
Moisten the soil, then poke 
holes in the dirt using a pencil 
and insert seeds one at a time.

Rotate the containers every 
few days to keep the young 
plants from bending toward 
the light. Give the plants a 
chance to harden off by put-
ting them outside in filtered 
sun for a few hours a day once 
the temperatures are consis-
tently warmer than freezing.

When outdoor tempera-
tures are warm and plants 
are large enough, it’s time 
to plant your containers. 

You might think about using 
wood, stone and concrete, 
metal or terracotta contain-
ers. Wood will last from two 
to 10 years, depending on 

the wood, but will eventually 
disintegrate. Stone or con-
crete is ideal for porticos and 
entrances to gardens. Metal 
absorbs heat, so save these 

containers for shady areas. 
My personal favorite is terra-
cotta because of its natural 
beauty, and I think it goes well 
with Southwest architecture. 
Terracotta does, however, 
require frequent watering 
because the water evaporates 
quickly through the clay. Use 
high-quality potting soil and 
make sure you use large pots 
rather than small pots, which 
tend to make the plants root-
bound.

My herb selection runs the 
range of herbs used for cook-
ing to those that are orna-
mental, such as the yellow 
beauty of oregano (Origanum 
laevigatum, cultivar “herr-
enhausen”). This particular 
plant creeps well and does a 
beautiful job of hanging over 
pots to add additional color to 
your containers. In addition 
to watering frequently, your 

potted plants will need a bit 
of fertilization throughout the 
summer. I like to use a liquid 
fertilizer monthly on the pots. 
Some of the best plants for 
sunny areas are basil, cilantro, 
dill, lavender, oregano and 
rosemary. Partially sunny or 
partly shaded areas call for 
chives, garlic, marjoram, mint 
and parsley.

If you are interested in 
more gardening informa-
tion, come join us at the next 
meeting, which will be held 
Feb. 16 at 9:30 a.m. at the Taos 
Tennis meeting room, locat-
ed at 88 State Road 150 in 
El Prado. Contact our mem-
bership chair, Mary Short, at 
(575) 758-1590 or via email at 
clydeshort@verizon.net for 
more information.

Nelson is a master gardener 
and member of Los Jardineros 
Garden Club in Taos.
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source and medicinally. By the 
end of their class, they present-
ed three reports: one to stay 
in the SMU library, one to file 
in the herbarium and a digital 
copy kept on a hard drive. All 
of them loved the work and 
were most impressed with the 
many and specific uses already 
known for their chosen plants. 
They couldn’t wait to go back 
to Dallas to see if they could 
find their favorite plants in that 
area.

Ubelaker hopes that this 
experience will influence their 
future with a homeopathic 
approach to their medical 
fields, which include dentistry 
and medical anthropology. 
Meanwhile, we Taoseños are 
left with a more complete her-
barium and research papers. 
Community members can go 
to the library to review these 
well-researched papers, which 
can total 100 pages and more. 
Ubelaker is also working with 
the library in hopes of digitiz-
ing the files and making them 
even more accessible.

Last semester, the main 
family researched was the 
mustards (brassicaceae). This 
semester’s students with their 
chosen families are listed 
below.

• Gentian family (gentiana-
ceae) – Shelby Shaw

• Lily family (liliaceae) – 
ShiNeece T. Champagne

• Hemp (cannabaceae) and 
honeysuckle (caprifoliaceae 
family) – Evan G. Caston (two 
were chosen since they are 
small families)

• Rose family (rosaceae) – 
Jaqueline P. Lara

• Mint family (lamiaceae) – 
Alexander J. Melvin

Read this book
“Native Gardening in 

Northern New Mexico” was 
written by Taos chapter found-
er Sally Wasowski. This book 
has great information about 
habitats, pollinator attractors 
and uses of the native plants 
specific to our area — Taos, 
Los Alamos, Santa Fe and 
other New Mexico highlands. 
Attractive pictures show spe-
cies while a habitat chart and 
index of plants end the book. 
This book is available through 

the local NPS chapter.

Upcoming events
Please watch for updates. 

Monthly meetings begin in 
March and are on the third 
Wednesday of the month at 6 
p.m. in the boardroom at Kit 
Carson Electric Cooperative, 
located at 118 Cruz Alta Road.

• March 15

“Hummingbirds of North 
Central New Mexico and their 
Favorite Native Plants” by 
Ubelaker, professor emeritus, 
SMU-in-Taos/ Fort Burgwin.

• April 19
“Natural Landscapes and 

Human Habitat: Connectivity, 
Restoration and Care” by Syl-
via Rains Dennis, native plant 
ecologist/educator.

• April 29 
Full day: Santa Fe nurseries. 

Meet at 8:30 a.m. in the rear 
parking lot of the San Francis-
co de Asís church in Ranchos 
de Taos. We’ll carpool to Santa 
Fe, first visiting Plants of the 
Southwest to look at the plants 
for sale. Credit cards are not 
accepted there, so bring cash 
or a check. After lunch some-
where in Santa Fe, we will visit 
Agua Fria nursery, then return 
to Taos midafternoon. Contact 
Jan Martenson at (575) 751-
0511 or email taosnps@gmail.
com.

• May 17
“Save a Place for Wildlife” 

by George Miller, president, 
Albuquerque chapter, NPSNM; 
environmental photojournal-
ist, naturalist and author.

• May 20
Half day: Trees of Taos, 

SMU/Ft. Burgwin. Meet 
Ubelaker at the Ft. Burg-
win-SMU campus on State 
Road 518 at 8:30 a.m. Drive 
into the first entrance and 
park by the library. Ubelaker 
will meet you there and lead 
an easy hike along the stream. 
Dominant and common 
plants of the transition zone 

will be examined. This zone 
extends from about 6,000 to 
8,000 feet. Bring water, sun-
screen and a hat. Contact 
Ubelaker at ubelaker@mail.
smu.edu or (214) 726-5014.

• Sept. 14-17
“Seeds: Past, Present & 

Future.”  Annual conference of 
NPS-NM, hosted by the Taos 
chapter at SMU-in-Taos/Fort 
Burgwin.

Contact us
This column is printed on 

the second Thursday of the 
month. We welcome sugges-
tions for topics, speakers, 
special events, field trips, 
community outreach activities 
or any other learning oppor-
tunity. Contact us at taosnps@
gmail.com or call (575) 751-
0511. We’re online at npsnm.
org/about/chapters/taos – or 
search “Native Plant Society 
New Mexico Taos Chapter” on 
Facebook.

Johnson is a member of the 
Florida Outdoor Writers’ Asso-
ciation and the national Out-
door Writers’ Association. She 
writes this column on behalf of 
the Native Plant Society of New 
Mexico, Taos chapter.

information about shelf life, 
New Mexico Department of 
Health licensing compliance 
and much more.

Many Taoseños have an 
entrepreneurial relative or 
friend using the Taos Food 
Center to process food or 
other value-added food activ-
ities.

Specialty food business-
es at Taos Food Center run 
the gamut — chips, tortillas, 
pastas, breads, soups, sand-
wiches, salsas, chiles, spices, 
salad dressings, jellies, fruit 
products, butters, cookies, 
cakes, pies and more – limited 
only by the imagination of the 
entrepreneur.

Taos Food Center busi-
nesses support local growers 
by buying directly whenever 
possible, reducing climate-im-
pacting shipping costs and 

effects. The food center also 
offers startup business assis-
tance, marketing assistance, 
business management, joint 
purchasing and marketing net-
works where available. Food 
center employees estimate 
they serve more than 200 local 
entrepreneurs per year and 
have served more than 6,000 
locals since 1987.

OSO Good Foods
TCEDC business gradu-

ates and existing businesses 
created a logo, slogan and 
marketing plan for cooperative 
marketing – and OSO Good 
Foods was born. The logo 
reflects the historically rich 
and simply delicious foods of 
Northern New Mexico with a 
huge nod to the bears (osos) 
that frequent our foothills 
and orchards. Specialty stick-
ers and stands display these 
highly successful products in 
Northern New Mexico grocers 
and retailers as far south as 
Albuquerque.

NAFSA
One of TCEDC’s healthy 

food and lifestyle commit-
ments is promoted through 
the Native American Food 
Sovereignty Alliance (NAFSA). 
Its activities focus on farmers, 
wild crafters, fishers, hunt-
ers, ranchers and consum-
ers – both local and abroad. 

Heirloom and native seed 
saving and banking are part 
of reclaiming area-specific 
hardiness and generativity that 
is threatened by genetic mod-
ification laws and associated 
losses.

NAFSA, according to its 
mission statement, is “dedicat-
ed to restoring, supporting and 

developing Indigenous food 
systems through best practices 
and advocacy that place Indig-
enous peoples at the center 
of national, tribal and local 
policies and natural resource 
management to ensure food 
security and health of all 
future generations.”

Keeping the community 

connected to healthy food and 
lifestyles is a part of TCEDC’s 
other health, nutrition and 
diabetes prevention classes, in 
partnership with community 
organizations. Kids Cooking 
Camp and local schools use 
the community kitchen fre-
quently, taking opportunities 
to engage youth in the local 
food system network.

‘Mobile matanza’
The popular “mobile 

matanza” slaughter service – 
with processing, cut and wrap 
and marketing assistance, all 
under auspices of a USDA 
inspector – is on hold at the 
moment. Bad Hand and Mar-
tinson are actively seeking a 
partner to run the business, 
to the mutual benefit of the 
partners, livestock owners and 
Taos County.

For more information about 
TCEDC activities, call (575) 
758-8731, email tcedc@tcedc.
org or visit tcedc.org.
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We want your feedback on presence of Siberian elm in Taos

Dreaming of spring
Planning your potted herb garden

Charlene Johnson
Students chose a plant family, collected at least one specimen, 
pressed and labeled it with who collected it, when and where, then 
finally mounted it on acid-free paper. 

Courtesy Taos Tree Board
A Siberian elm in Taos Plaza.

Carol Nelson
A collection of potted herbs enhances the author’s former garden.

Tree Talk
By Ben Wright

Sampling of TCEDC 
startup products

Antonio’s Salsa
Arabian Nights Foods

Caleb & Milo
Che! Chimichurri Argentine Meat 

Marinade
Cordero’s Tortillas

Hemp Heros
Matt’s Quinoa Cookies

Pepé’s Salsa
Taos Mountain Energy Bars

Tina’s Burritos
Yoli’s Granoli

Z-Best Scones

TCEDC’s free programming 
• Call (575) 758-8731 for details or email tcedc@tcedc.org.
•  A twice yearly, weeklong 30-hour course, Food Sector Opportunities Program 

covers the history and culture of food, marketing concepts, recipe and product 
development, food safety, FDA regulations on acidified foods, labeling and 
nutrition analyses, state requirements, intro to business development and plan, 
product design and packaging, marketing and specialty foods taught by a New 
Mexico State University food technologist and the New Mexico Environment 
Dept. The next class is in March.

•  NxLevel “Tilling the Soil of Opportunity” is a twice yearly multisession program 
for farmers to reinvent their agricultural enterprises. The program covers 
marketing research, financial management skills, completion of a business plan 
and preparing for a banker’s review – taught by certified business trainers and 
local experts.

•  Specialty workshops on food preservation, holiday traditions and making artisan 
cheese are offered throughout the year.


