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President’s Message 
 

Hello, Fellow Gardeners! 
Welcome to SUMMER!  The days are long and welcoming and predictably unpredictable.  
From overcast skies to a light drizzle to agonizing hail to heavy rainfall to blissful sun.  We 
have it all!  
For those of you who attended our June meeting, you had a chance to hear Robert 
Simpson share information and stories about mushrooms. Robert has a great passion for 
and a wealth of understanding of these fungi, and I only regret that we ran out of time.  As 
I was searching the web for biographical information on Robert, I came across the website 
for the Alberta Mycological Society and within minutes signed up for membership.  Then 
last night, I went on my first mushroom foray, close to Sherwood Park at the Sherwood 
Park Natural Area on Range Road 231.  After an hour and a quarter of searching, I found 
only 5 mushrooms, none of them delicious to eat, although I am told that all mushrooms 
can be eaten… at least once.  However, I spent a good half hour after the hunt, listening 
to a very knowledgeable discussion on the identification of all the mushrooms that we 
found. As I remember the words Russula and Leccinum, I realize that there is much to 
learn.  My hunting partner did find a beautiful Red Top and generously offered it to me to 
take home.  At home, I sliced the mushroom and sauted it in butter and garlic, added 
cream and salt and pepper, until it thickened, and had the most delicious treat, cleaning 
up the sauce with a piece of bread.  I offered my husband a taste, but he declined, saying 
that one of us had to stay well, just in case the other one needed to be rushed to the 
hospital.  But, I definitely survived and look forward to my next foray. And now I can identify 
a Red Top. 
In addition to our regular June meeting, Brenda also arranged for a guided walking tour 
of the Beaver Hills Biodiversity Trail.  The tour was guided by County Councillor Glen 
Lawrence, who is Chair of the Beaver Hills Initiative and very passionate about this 
reserve. The Beaver Hills Biosphere Reserve consists of 1200 square kilometers, and the 
Beaver Hills Initiative includes Strathcona, Camrose,  Beaver, Leduc and Lamont 
Counties.  The Beaver Hills Biosphere received UNESCO designation in 2016.  We 
walked for about 2 kilometers on a very walkable trail, all the while stopping to look at the 
flora and fauna of the area. It was particularly wonderful to observe two children, who 
came with their parents, explore this natural wonderland and engage Glen in many 
questions.  It is interesting how quickly they discovered animal scat, as boys of a certain 
age will do.  I have included some photos that were taken during our tour. Photos of flora, 
not scat! 
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I have recently read a most interesting book:  Women Who Dig: Farming, Feminism 
and the Fight to Feed the World by Trina Moyles.  Trina is an Alberta author who 
presently lives in the Peace River country and is spending the summer working at a 
remote fire tower in Alberta’s North.  She spent five years traveling to countries such as 
Uganda, Guatemala, India, Cuba, the New Congo, and connecting with women who dig 
the land and struggle to grow food and feed their families, and maybe sell some of the 
food they grow.  Their struggle against oppression of all kinds is heart breaking at times, 
but they do not give up.  As Trina writes about their lives as farmers, I am drawn into their 
rooms and their homes, and I am overwhelmed with sadness, at times, but with joy and 
hope, other times.  I will bring this book to the next meeting in July.  If you are interested 
in reading it, I will be happy to lend it to you. 
For the last three years, I have been driving out to Creekside Saskatoon Berry Farm, 
about 2 miles north of Greenland Garden Centre, to pick saskatoons, of course.  But this 
year, I received an early email from Creekside saying that their strawberries were ripe 
and very ready for picking. So, I went the same day and was not disappointed.  The 
strawberries were amazing for flavor and sweetness and the price very reasonable.  I 
picked 2 large baskets of strawberries, and Pat tells me she picked four!  She was a busy 
girl that evening! Creekside is also experimenting with rows and rows of strawberry towers 
to eliminate the need to weed.  Those will be ready later in the season.  And then, of 
course, those excellent saskatoons will be ready in July. 
I have recently been in touch with Melisa Zapisocky who is the Urban Agriculture 
Initiatives Specialist for Strathcona County.  In the 2017year, Melisa’s mandate was to 
encourage interest in community gardens.  Well, this year there has been significant 
interest in establishing community gardens. I have been told that the County has installed 
80 garden boxes and filled them with soil.  Community garden groups have been 
established and raised beds have been planted.  Gardeners are excited to watch their 
seeds and plantings grow.  This year, 2018, Melisa’s mandate is to encourage more food 
to be grown but this time in public places.  She is encouraging garden club members to 
complete a survey that will help her and her team with the planning of edible gardens in 
public spaces. So, please connect with the survey link which follows. 
                       https://www.surveygizmo.eu/s3/90083540/Edible-Garden-and-Plants-in-Public-Places                                                                              

Only two more items.  Firstly, I would like to give a hearty welcome to three new members 
Only two more items.  We would like to welcome three new members to the garden club.  
Welcome Carolyn Heffer, Lynda Hughes, and Aakash Goyal.  I hope to see you all at the 
July meeting.ll at our July meeting. 
And, finally, about our July meeting.  Please note that the July meeting will be held at the 
Greenland Garden Centre on Thursday, July 12, 2018, at 7:00 p.m. sharp. (I have been 
warned that I may lose my position as president if I do not start on time!)  We are pleased 
to welcome two speakers connected to Greenland Garden Centre, Bob Stadnyk who will 
speak on the topic of Growing Herbs and Branches Chef Kathryn Mitchell who will speak 
on the topic of Cooking with Herbs. We plan to complete our presentations by 8:30 pm, 
so that those attending will have an opportunity to check out Greenland’s herbs before 
the sales tills close at 9 pm. 
Thank you and I look forward to seeing you at our July meeting.  
Donna Reimche 
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Still a Few Days for Front Yard Recognition 
 
Five Sherwood Park yards will be selected to receive prizes and special recognition 
under the Strathcona in Bloom Front Yard Recognition Program.  The Judges Panel will 
include Garden Club member Mary Justik.  Nominate your neighbour, or even a 
stranger who has a front yard you admire. Visit www.strathconainbloom.com or call 780 
464 8287.  Nomination deadline is Wednesday July 11th. 
 

 
Next Meeting 

 
July 12    Greenland Garden Centre [note location for this meeting!] 
7 – 9 pm        Bob Stadnyk ‘Growing Herbs’  

                          Branches Chef Kathryn Mitchell  ‘Cooking with Herbs’ 
 

Our July meeting is going to be action packed but we are still able to hold our monthly 

raffle. As a special treat, the prizes will include potted hardy grapevines-Acadia Blanc 

(white) and Baltic (red) from Kelly Ross, our September 2017 guest speaker. However, we 

will do the draw at the end of the meeting, instead of at coffee break, so that we can fit 

everything in. 

   
Upcoming Events 

 
2018 Regular Meetings 
 
Sep 13         Celina Rodriguez, “Hands on Salsa Making” (Take home 3 types)      
We will also hold our annual Taste of the Season at this meeting. More details later. 
Oct 11          Annual General Meeting; Speaker and Topic TBA 
Nov 29         Christmas Potluck Social at A. J. Ottewell Community Center  
 
                              

2018 Special Events 
 
July 22 Tour of St. Albert Botanical Garden  285 Sturgeon Road, St. Albert 
1:00 pm A sign-up sheet will be at the July meeting. Cost is $5 per person, 
which will be returned when you arrive. Tour is being paid for by the Club. We will 
meet at the Garden at 12:50 pm. You must arrange your own transportation. 
 
 
 
 

http://www.strathconainbloom.com/
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On Facebook:   https://www.facebook.com/groups/StrathconaCountyGarden Club/  
 
 

Membership Perk$ 
 
Our local greenhouses recognize your Strathcona County Garden Club Membership Card: 
 
Apache Seeds          Arch Greenhouses (regular priced plants)            Stocks Berry Farms    
Aspen Ridge Greenhouse     Cal’s Grower Direct  Cal’s Whitemud Garden Centre       
Cannor Nurseries            Ellerslie Garden Centre      Salisbury Greenhouse 
 

 

Yum! 

The recipe on the following page is for one of the scrumptious treats provided at our 
June meeting where the topic was mushrooms. Thank you Brenda for the treats and for 
sharing this recipe with us. 

 
 

CHEESY MUSHROOM PINWHEELS 
 

Serves: 20 pinwheels 
INGREDIENTS  

 3 tbsp olive oil 

 1 onion 

 16 oz mushrooms 

 1 tbsp mayonnaise 

 ¼ tsp salt 

 ¼ tsp black pepper 

 1 garlic clove 

 ½ cup Parmesan 

 1-1½ cup mozzarella 

 1 pkg puff pastry (in the freezer section of grocery near the pie shells, etc.)  

 1 egg (for egg wash) 

INSTRUCTIONS  
 

https://www.facebook.com/groups/StrathconaCountyGarden%20Club/
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1. Chop the mushrooms and onion. 

2. In a skillet heat olive oil over medium high heat and sauté the onion until it becomes 

translucent. 

3. Add the chopped mushrooms and stir them until they are cooked through.  

4. Add mayonnaise, salt, black pepper, garlic, and parmesan. 

5. Stir to combine. 

6. Roll 2 sheets of puff pastry out to 12 x 16 inches. 

7. Split the mushroom filling in two and distribute a thin layer across both sheets.  

8. Sprinkle mozzarella on top and roll tightly starting from the longer side.  

9. Line a baking sheet with parchment paper and place both rolls on top. Generously brush 
with egg wash. 

10. Cut each roll into 1 inch pinwheels. Place the pinwheels laying flat on the parchment.  

11. Bake at 365 degree Fahrenheit for 30-40 minutes or until golden brown 
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Beaver Hills Trail Tour 
 


