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   The Strathcona        

Gardener  

 
Growing with the Community 

 
October 2016 

 

President’s Message 

Hi folks: 

I hope you were able to join us on September 8 when we enjoyed Thean Pheh discussing soil 
preparation with zero tillage. We also celebrated our second annual Taste in the Park with 
delicious items from member's gardens. Thank you kindly to the many members who brought 
items with recipes to share with others at snack break. Also thank you to Marlene, our 
Newsletter editor who compiled all the recipes in this issue to share with all members to enjoy.  

61 members attended our September meeting, with 10 visitors. The club currently has 144 
active members, with 4 new members. Welcome to new members Tracy Augustin, Margaret 
Farwell, Lil Parker and Ella Tan and welcome back to previous members, Leona Colman and 
Donna Johnston. I hope you enjoy the excellent guest speakers and horticultural related special 
events available with the Strathcona County Garden Club. 

 On Thursday October 13, 2016 we will be having our Annual General Meeting at 7pm at the 
Community Centre. We have several elections of officer position that are available for a 2 year 
term. These include Treasurer, Newsletter, Fundraiser, Membership Coordinator and Phone 
Coordinator positions. The Strathcona County Garden Executive will be releasing a special 
project to members that we are excited to share with our membership. Also on October 13 we 
will enjoy Tami Hay who is presenting a micro greens workshop. 

Looking ahead we will be having our Christmas potluck at A.J. Ottewell on November 24. We 
will be supporting the Strathcona Food Bank again this year and collecting non- perishable 
items for donation.  

I hope you can join us for the many upcoming events with the Strathcona County Garden Club. 

  
Till next time, 
Cathe Rummery  
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Next Meeting 

Thursday October 13, 2016    7 – 9 pm                            Conference Room 1, Strathcona 

County Community Centre    401 Festival Lane, Sherwood Park 

1. Annual General Meeting and Election 
2. “Micro-greens Workshop and Demonstration” with 

Tami Hay 

At the October meeting we will be giving away 29 Canada 150 Birthday 
Celebration tulips, one to each garden club member as she or he signs in.   

Lug your mug, and consider bringing a donation for our draw.                           
Please be punctual so the meeting can start promptly at 7 pm! 

Election Time 

At the October Annual General Meeting, the Club will elect several members to fill 

various positions on the Executive: Treasurer; Membership Coordinator; 

Fundraising; Phoning Coordinator; and Newsletter.  

We have lots of new members and we invite you to consider letting your name stand for 

election. It’s a great way to get to know other members and the Club always benefits 

from your new ideas. Or perhaps you know someone you would like to nominate for one 

of the Board positions.  In either case, please attend the AGM on October 13th or, if you 

are unable to attend, send your information to one of the Board members. 

Each of these positions only takes a few hours a month and the Board has a lot of fun, 

even while we plan events and tend to the business of the Club.  

2017 Meeting Dates 

January 12 February 9 March 9 April 13 May 11 June 8  

July 13 September 14  October 12  November TBA  

Mark your calendar! 
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Upcoming Events 

Regular Monthly Meetings  

 
Nov 24, 2016 Christmas Potluck Social at the Ottewell Barn 

More details still to come, but please consider bringing a             
non-perishable item for our Food Bank. 

 

A Few Photos 

 All but the 2 two little round, green pumpkin-like veggies are from my (Marlene’s) garden.   

More about them below.                                                                                                                     

There are 2 Autumn Cup Squash, 

smaller than expected; 3 

varieties of tomatoes; some 

results from my trial growing of 

sweet potatoes; and a variety of 

potato said to have a low 

glycemic index (GI). The 

potatoes are all nicely shaped, 

some quite large. The sweet 

potatoes were started indoors 

from an organic one I bought at 

the grocery store.  I put them in 

large pots; next year I think I’ll 

use 5 gallon buckets for extra 

depth. Crazy shapes, but 

yummy! 

 

The cute ‘mini-pumpkins’ are actually Gem Squash from 

South Africa where they are apparently very popular. My 

sister in Lethbridge grew these from seeds given her by 

our sister-in-law in Powell River, BC. They might also be 

known as Eight Ball Zucchini; this makes sense since they 

VERY hard and not much larger than a tennis ball. They 

were quite nice baked with a stuffing of bread crumbs, 

garlic and parmesan cheese.  The shells are hard enough 

they could be used to serve soup and the whole thing is 

about a single serving! 
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Not a great photo, but a truly amazing rose bush. 

It is huge, with lovely glossy foliage and it 

produced hundreds of super-fragrant blossoms 

from early summer until freeze-up.  

  

 

 

 

 A lovely view of Secretary, J.C.’s, garden.  And not a weed to be seen!  How do you do that?  

 

Contact us with your ideas and feedback. You can also email strathgardenclub@gmail.com               

 

 

mailto:strathgardenclub@gmail.com
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A Taste of the Park Recipes, 2016 

 

 

  

Rhubarb Crisp 

¾ c. granulated sugar                                               

3 tsp cornstarch                                                         

4 c. chopped rhubarb                                               

2 c. peeled sliced apples or strawberries                                               

1 c. quick cooking oats                                            

½ c. packed brown sugar                                         

½ c. unsalted butter                                              

1/3 c. all-purpose flour                                             

1 tsp. cinnamon 

Combine white sugar and cornstarch; toss with 

fruit to coat. Pour fruit into 8” baking dish. In a 

small bowl, combine remaining ingredients until 

mixture resembles coarse crumbs. Sprinkle over 

fruit. Bake at 350 F for 40 min. or until bubbly 

and fruit is tender.  (Measure frozen rhubarb 

while still frozen, thaw, drain without pressing.) 

 

Pumpkin Cookies 

4 c. flour                                                                 

2 c. oatmeal                                                          

2 tsp. baking soda                                                

2 tsp. cinnamon                                                    

1 tsp. salt                                                               

1 ½ c. butter                                                          

2 c. brown sugar                                                   

1 c. white sugar                                                    

1 egg                                                                       

1 tsp. vanilla                                                          

2 c. pumpkin                                                          

1 c. raisins                                                              

1 c. chocolate chips 

Mix all ingredients thoroughly. Drop ¼ c. 

dough per cookie on baking sheet and flatten 

with spatula. Bake at 350 F for 20 – 25 min. 

Carrot, Apple and Zucchini Muffins 

(makes 18; pre-heat oven to 375 F) 

2 c. whole wheat flour                               

4 tsp. baking powder                                  

2 tsp. cinnamon                                          

½ tsp. baking soda                                         

½ tsp. ground ginger                                     

½ tsp. nutmeg                                             

½ tsp. salt                                                 

3/4 c. unsweetened shredded coconut 

½ c. chopped dried apricots (or raisins 

or cranberries)                                                   

2/3 c. packed brown sugar                        

½ c. canola oil                                               

3 large eggs                                                         

1 tsp. vanilla                                                 

2 c. shredded carrots                                         

1 c. shredded apple                                       

1 c. shredded zucchini                                       

1 ½ tsp. grated orange peel 

Combine flour, baking powder, 

cinnamon, baking soda, ginger, nutmeg 

and salt. Stir in coconut and dried fruit.  

In another bowl, whisk sugar, oil, eggs 

and vanilla. Stir in shredded ingredients 

and orange peel. Combine both 

mixtures.  Spoon batter into greased or 

paper-lined muffin cups. Bake 20 – 22 

min. until they test done.  Cool 5 min. in 

pans; then remove to cooling rack. 

Muffins may be frozen. 
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‘Curplumple’ Jam                                                                  

(with apologies to the English language) 

2 ½ c. black currants (after cooking)                                                  

2 ½ c. combined plums and apples                                         

2 ½ c. sugar (or to your taste) 

Cover black currants with water and cook until soft. 

Drain without pressing and set juice aside. (See Black 

Currant Syrup).  Measure 2 ½ c. and combine with 

apples, plums and sugar. Cook over low – medium heat, 

stirring to prevent scorching or sticking, until desired 

consistency is reached.  Fill into sterilized jars and 

process in a hot water bath to seal jars.   

Roasted Beet, Zucchini and Feta Dip 

1 large beet                                                            

½ medium zucchini                                                

1 tbs. olive oil                                                         

½ tsp. salt                                                                

½ c. feta cheese                                                      

½ c. coconut milk or sour cream                         

1 garlic clove                                                          

¼ c. dill                                                                     

1 tbsp. Dijon mustard 

Peel beet. Cut beet and zucchini into 1” 

chunks. Lay in 1 layer on baking dish. Drizzle 

with olive oil; sprinkle with salt. Roast 20 

minutes at 400 F.  In blender, combine cooled 

veggies with all remaining ingredients and 

process till smooth. Serve with crackers and 

raw vegetables. 

 

One Quart a Day Dill Pickles 

1 qt. dills (pickling cucumbers)             

¼ c. vinegar                                              

2 tsp. sugar                                              

1 tbs. pickling salt                              

garlic cloves                                       

fresh dill 

Place all ingredients into jar and fill 

with cold water. Seal jar and shake to 

dissolve the salt and sugar. 

Nasturtium Nibbles 

3 dozen nasturtium blossoms                        

¼ c. whipped cream cheese with chives                                                        

¼ c. ham salad spread                   

nasturtium leaves for plate decoration 

(optional) 

Make sure blossoms are edible and have 

not been treated with chemicals. Wash 

them and allow to drain. Place a small 

amount of one of the fillings into each 

blossom.  Arrange nasturtium leaves on 

serving tray and place stuffed blossoms on 

tray. Chill for 30 min. before serving. 

Note: another filling choice is a cream 

cheese and pineapple spread. 

 

Black Currant Syrup 

The black currant juice set aside from the recipe for the ‘Curplumple’ Jam can be used 

to make a sweet syrup for flavoring drinks, such as water, club soda or white wine or a 

punch. Just cook the juice with sugar and some lemon juice until it reduces and is of a 

syrupy consistency.  I used 3 ½ c. of juice, 2 ½ c. of sugar and ¼ c. of lemon juice for 

mine and needed 2 – 3 tbs. of syrup to flavor 8 -10 oz. club soda. 

With a little more cooking, I think you could turn this into a nice jelly. 


