
1 
 

September 2018    

  The Strathcona Gardener               
       Growing with the Community 

 
www.strathconacountygardenclub.ca 

strathgardenclub@gmail.com            

 

President’s Message 
 

Hello, Fellow Gardeners! 
 
Remember when Juliet said to Romeo, Parting is such sweet sorrow!  And you, or definitely your 
English teacher, might have asked, how can it be both “sweet” and “sorrow”?  A definite oxymoron!  
Well, I can definitely feel the “sweet” and the “sorrow” as I gaze at my gardens.  Winter is coming, 
and it is time to harvest the veggies and find many good uses for the beets, the tomatoes, the 
carrots, the beans….  For this there is joy and the sweetness.  However, winter is coming and soon 
the gardens will be empty, and snow will cover the soil.  The sorrow.  However, if you are like me, 
you begin to plan in your head for next year. 
 
These past two months have been busy.  What a relief when my carrots started to pop out of the 
ground after the seeds were planted 30 days before!  As for my cucumber seeds, I was lucky to get 
25% germination.  What a relief to finally get rain well into July.  Ironically, most years, I get maybe 
80% germination of my peas; however, this year all my peas germinated.  It was a crazy year for 
growing veggies!  But in the end, much to harvest.  I planted zucchini seeds again this year, but only 
two germinated.  I try to pick them when they are little, but a few got away on me, and I ended up 
with 3 rather large zucchini.  I could have used them for cakes or loaves, but decided to make a 
cream of zucchini soup.  I found a recipe on the internet and added an extra ingredient or two, and 
voila!  A fabulous soup.  My husband loved it so much, that he now makes it on his own.  And we did 
not have to drop off any zucchinis at our neighbors’ front doors in the middle of the night! 
 
While August was quiet for the garden club executive, we had a number of events we were involved 
with in July.  Brenda, our events coordinator, lead a group of members on a tour of the St Albert 
Botanical Garden. The participants said it was wonderful.  Mary, our vice-president, was involved in 
judging for the Front Yards in Bloom recognition event and thoroughly enjoyed the experience.  I 
went to Vegreville at the invitation of one of our members, Aakash Goyal, who is a native plants 
research scientist for Innotech Alberta with the focus on establishing seed banks for native plants for 
reclamation, restoration, and horticulture applications.  There were in attendance at the presentation 
40 participants from municipalities, private industry, Elk Island Park, consultants, and even an 
interested executive member from the Strathcona County Garden Club.  After an initial presentation, 
we were taken on tours of the facility: the seed cleaning area and green houses, an actual 
reclamation area, and then plots where different native plants are being grown.  Of particular interest 
to me was the plot where native sweet grass grew richly and profusely.  Aakash has a special 
interest in establishing native plants to attract pollinators.  A thoroughly fascinating experience for 
me!  One last thing to share…I went on a second forage with the Alberta Mycological Society.  This 
time in the wooded area behind the Kinsmen Field House on an ultra hot Sunday afternoon.  Now in 
addition to morels and red caps, I can identify the beautiful Lion’s Mane.  And it is also very delicious!   
 
And now for some garden club business.  Firstly, I would like to make a correction to our last 
newsletter.  It was actually our member, Heather Mogg, who brought the delicious mushroom 
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pinwheel snack to our June meeting and who supplied the recipe for July’s newsletter.  My apology 
to Heather and my thanks to her for participating in the snack program.   
 
Due to the in increasing membership, the garden club executive has decided to change the venue 
for our Christmas Pot Luck Event to be held on November 29, 2018.  So, the venue has been 
changed to the Log Cabin on 50 Spruce Avenue where we will have lots of chairs, tables, and space.  
We will have more information about this event in our October newsletter. 
 
Because we are holding a workshop on salsa making during the September meeting and it will be a 
busy session, the executive felt it would be best to hold the Taste of the Season at our October 
meeting, instead of the usual September meeting.  
 
And finally, three important requests for your consideration. The first.  The October 11

th
 meeting  

marks the Annual General Meeting which includes elections for 5 positions on the executive:  
treasurer, membership coordinator, fundraising coordinator, phoning coordinator, and newsletter 
coordinator. These are two year commitments.  Please consider allowing your name to stand for one 
of these positions.  I will be happy to answer any questions you may have.  The second request.  
Our snack coordinator, Nadia, and assistant Eleanor, have decided that they are no longer able to 
coordinate our snack program. (I will miss their style and special touches.)  Because Nadia’s term is 
not officially finished until the end of 2019, the executive has the authority to appoint a snack 
coordinator for next year.  So…we are looking for a volunteer who would take on this position.  To all 
of our members, please consider this request.  Without a snack coordinator, we will not be able to 
have coffee or tea and those delicious snacks.  About 8 years ago, I joined the garden club for one 
reason – to get a plot at Old Man Creek.  I went to a couple of meetings that first year and enjoyed 
them, but my commitment to the club was not strong.  Then at the end of that year, someone from 
the executive, probably Brenda, sent out an email asking for a volunteer to coordinate snacks.  
Basically, she said that without that volunteer, there would be no snack program.  And, there were no 
snacks the next meeting in January.  So at that meeting, Cyndy and I volunteered to fill in that 
position. (I felt it was a small job I could do, but little did I know what a big job it would lead to.)  And 
we have had great support for the snack program ever since.  Please consider volunteering for this 
position.  The third request.  Perhaps some of you are not aware of this, but Brenda, our speaker 

and events coordinator, actually resigned from that position last year, about this time.  She had been 
coordinating speakers and events for over eight years, as well as handling the position of president. 
Right Brenda? And doing a fantastic job!  However, she felt it was time for someone else to come on 
board with new ideas.  Well…no one has!  And even though, we presented Brenda with a thank you 
card and a gift, she has had to graciously continue doing the job.   We have had no one come 
forward.  So if this is a position you might be interested in, contact Brenda, please!   
 
I would like to invite you all to our next meeting to be held on September 13, 2018, during which we 
will welcome Celina Rodriguez, who will be presenting and coordinating a “Hands on Salsa Making 
Workshop”. Please meet in the Council Chambers, as usual.  You will be making and taking home 
three types of salsa.  Celina will be bringing the salsa making ingredients, but we ask that you each 
bring 3 jars (250ml each), a cutting board, a knife, and 2 bowls (not too big).                                                                     
Take care, Everyone!  Donna Reimche                                                        
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Next Meeting 
 
Sep 13    Strathcona County Council Chambers 
7 – 9 pm       Celina Rodriguez  “Hands on Salsa Making” 

 
Members who wish to make Salsa are asked to bring 3 250ml jars,                                             

a cutting board, a knife and 2 small-medium sized bowls. 
 
Also note that our annual Taste of the Season event will be postponed to the October 
11th meeting. Bring your own mug and be entered to win a Tim’s card. As always, your 
donation of items for the raffle table is appreciated as is your support in purchasing 
tickets.   

   
Upcoming Events 

 
2018 Regular Meetings 
 
Oct 11          Annual General Meeting  
                     Speaker and Topic TBA 
                     Taste of the Season  
 
Nov 29       Christmas Potluck Social  
                   Sherwood Park Log Cabin 
                   50 Spruce Ave.         
Everyone take note of the new venue for this 
event 
 
                              
 
 

Information for Old Man Creek Plot Holders 
  
All plot holders need to be aware that Strathcona County Garden Club has a formal agreement with 
the City of Edmonton allowing us to operate a community garden at Old Man Creek which is on City 
of Edmonton land.  The Community Garden Memorandum of Understanding must be renewed and 
signed every year by SCGC. Under the written agreement, plot holders must understand their 
responsibilities and obligations and sign an acknowledgement that identifies their responsibilities and 
obligations.  That is why Sheila Flint, OMC Community Garden Coordinator, asks you to sign the Old 
Man Creek Community Gardens - Responsibilities and Obligations each year. By signing, you 

are indicating your commitment to garden on the plot(s) assigned to you and to understand what is 
expected of you.  In addition, SCGC also holds a liability insurance policy which covers plot holders 
but only if they are paid up members in good standing of the SCGC.   
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What’s in the Trunk of Your Car? 
 

 
Old Man Creek Garden plot harvest of John and Elaine Vandermeulen from 2017.  

Send us your images of your 2018 harvest. 

 
Strathcona 
In Bloom (SIB) 
 
Front row left to right... 
Lyn McPherson, Secretary SIB, Dora  
Berry, Judge and owner of Nature’s  
Elements, Pat Hanlan, Director SIB  
 
Middle row.... 
Marlys Cooper, Communications  
Director SIB, Mary Justik, Judge  
Strathcona County Garden Club VP,  
 Christine Albrecht, Judge owner of  
Estate Gardens Greenhouse  
 
Back row... 
Hazel Stern, SIB Volunteer and  
Strathcona County Garden Club  
member, Tim Goos, SIB Director  
and Photographer, Beth Hunt SIB  
Chairperson and Front Yard 
Coordinator  
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Election in October 

 
The Executive Committee keeps our Club running smoothly, ensuring that we have interesting and 
exciting, even educational! events for us all. This year, 5 positions on the executive are open for 
election, each for a 2  year term:  treasurer, membership coordinator, fundraising coordinator, 
phoning coordinator, and newsletter coordinator. But as Donna pointed out in her President’s 

Message, Brenda has continued to do the volunteer position she resigned from a year ago. And 
Nadia and Eleanor have expressed their need to step down at this time also. This opens the 
positions of Regular Meeting Coordinator and Snack Coordinator as well. We have 162 

members, more than ever before! Please step up and support our Club; we need your help! 

 
 

Contact Us 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 

 

From Yum! To Oops…… 

Remember the recipe in the July newsletter and the yummy treats it produced?  Well, I 
attributed both to Brenda. Although Brenda does heaps of things for our club, turns out 
she did not make the mushroom pinwheel treats or provide the recipe.  I apologize most 
sincerely to Heather Mogg, who did, for my error. 

 

More Mushrooms 

 
Mushrooms with Sour Cream 

 
1 pound mushrooms   1 cup sour cream 
1 small chopped onion  ½ clove of garlic, crushed 
2 tablespoons butter   salt and pepper 
2 tablespoons flour   1 teaspoon chopped dill 
 
Clean, wash, drain and slice mushrooms. Cook the onion in butter until wilted.  Add the 
mushrooms and cook about 5 minutes or longer, depending on the species used. Blend the flour 
with some of the sour cream to make a smooth paste; then stir in the remaining sour cream and 
add all to the mushrooms. Cook, stirring, until the mixture boils. Add the garlic and season to 
taste. Cover and simmer about 5 minutes to blend flavors. When ready to serve, stir in dill. 
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This is said to be the most popular way of preparing either cultivated or wild mushrooms and is 
good served with kasha, holubtsi or potatoes.  A similar preparation of Creamed Mushrooms 
can be made by omitting the sour cream and garlic, and substituting ½ cup each of chicken 
stock and sweet cream, more if a thinner sauce is desired. 
 
 

St. Albert Botanic Park Tour 
 
On July 22, Strathcona County Garden Club members took a guided tour of the 
beautiful St. Albert Botanic Park. Development of the park began in 1990 with the 
support of the City of St. Albert and is now operated by about 100 volunteers who put in 
an estimated 10,000 hours annually. The 5 acre property bordering the Sturgeon River 
sits on the site of a former homestead. The park focuses mainly on growing and 
sustaining perennials, shrubs and trees that are hardy to metro Edmonton. They also 
experiment with sustainable growing techniques, such as the ones demonstrated in the 
Xeriscape Garden, and in partnership with the Olds Agricultural College, are testing a 
parasitic wasp to control the scarlet lily beetle damaging the beautiful Asiatic and 
Martagon Lily Gardens.  
The Rose Garden, anchored by a beautiful fountain, is the location for many weddings 
each year. We also enjoyed the new Heritage Garden, which honors the former 
homesteaders by growing plants they would have grown, and displaying some of the 
farming implements in use in the early 1900’s. This write-up was submitted by Susan 
Robblee; the photos which accompany in a separate document, were submitted by JC 
Lindberg.                                   


