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    www.strathconacountygardenclub.ca 
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President’s Message 

Greetings to SCGC members!  Are you all as anxious as I am to get some consistently warm 

weather?  Over-night temperatures of below zero are not very conducive to transferring all the 

seedlings I am growing to the outdoors for adjustment.  My forty tomato plants are growing tall 

but just a bit spindly so they will definitely need to be planted deep.  I would love to keep them in 

my little greenhouse at night, but they do not really appreciate the heat from my little heater and 

the risk of not keeping them toasty at night is just too great.  Consequently, they are being 

transferred from under the grow lights to the greenhouse 

in the morning to the sunny deck in the afternoon to the 

house at night.  Each year, I like to try something new 

from seed.  This year I was inspired by Old Man Creek 

gardener Mary who grew cantaloupe melons with much 

success last year so I planted 6 seeds in March and all 

six have germinated.  Here is hoping….. 

If you heard some sobbing coming out of the Woodbridge 

Farm neighborhood yesterday, Tuesday, I hope you just 

ignored it.  It was only my husband as he watched the 

arborist remove the forty year old spruce tree in our back 

yard.  Our neighbor, Paul, laid claim to all that wood and 

counted 42 rings on the stump.  Now I wait for the stump 

grinder, who, hopefully, will be able to create a hole large 

enough for the Amur Cherry tree I bought yesterday at Mill Creek Nursery with my garden club 

discount card.  Once the tree is in, we will be building some raised beds in a back yard that is now 

filled with light, but unfortunately, with a lot less privacy, but everything is a trade off.   

The Strathcona County Library has been hosting excellent Zoom presentations by Dora Berry 

and Michael Victoria Moore which I have enjoyed participating in.  Dora presented on Starting 

from Seeds in March and will be presenting on How to Create a Bee and Butterfly Garden on 

May 6.  Michael Moore presented on Great Garden Soil in April and will be presenting on 

Rainwater Harvest and Flood Mitigation on June 22. While you might be too late for Dora’s 

May 6 presentation, I very much encourage you to register for Michael’s, as both are 

knowledgeable and inspiring speakers.   

http://www.strathconacountygardenclub.ca/
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Speaking of speakers, I will be absolutely thrilled to introduce our guest speaker for our May 13 

Zoom meeting:  Gerald Filipski.  Gerald’s column in the Edmonton Journal has become a Saturday 

reading staple for me, and now appears in the Sherwood Park News, as well.  Jerry is a free lance 

journalist who has been writing a weekly column in the Edmonton Journal for 35 years.  In fact, 

his column also appears in newspapers in over 15 cities across Canada.  He always has 

thoughtful insights into any sort of gardening dilemma so we are asking our members to forward 

questions they might have to our speaker coordinator Brenda Brooke so she can forward them to 

Jerry.   The entire presentation will be in a question and answer format.  So, please join us on 

Zoom!  Perhaps we can break the April attendance record of 58?   

On Saturday May 29 and Saturday June 5, the Edmonton Native Plant Society will be holding 

their spring native plant sale at Wild Birds Unlimited from 11:00 am to 1:30 pm each day.   The 

location is 12204 107 Avenue in Edmonton.  The group follows very strict safety protocols.  When 

I attend the sales, I always go with one or two native plants in mind, but always leave with armfuls.  

The results are very positive as I am gradually converting the grass in my front yard to a native 

plant environment.  Last  year, I sat on the bench and was surrounded by the hum from a variety 

of bees, which was almost deafening in volume.   

Also, on Saturday May 29 from 9:00 am to noon, a Fulton Place Gardener’s Swap will be held 

at the Fulton Community Hall (6115 Fulton Road in Edmonton). Participants are encouraged to 

bring their extra plants, tools, books, and yard décor to trade for someone else’s extras.  There 

will also be a native plant swap table so pot up and bring your extra native plants and seedlings.  

Masks are required.   

Now about the plants I love to hate and spend hours digging out of my lawn!  DANDELIONS!  I 

was recently reminded that dandelions are very nutritious, in addition to being very available.  

Apparently, dandelions are a great salad green and a great green for sautéing.  Then, of course, 

there is the tea made from dandelion roots.  I am sure most of you have heard of dandelion wine?  

Do you know anyone who actually makes dandelion wine?  Well, if you know our Vice-President 

Andrew Davison, then you know someone who does.  Andrew has written an article for our 

newsletter in which he enthusiastically describes his experiences with making this wine.  All that 

I need now is to sample some of his product.  So, please enjoy Andrew’s article, even if you are 

not a wine enthusiast.  

Our club membership continues to grow, for that I am grateful.  We welcome to our garden club 

new members:  John, Veronica and Linda.  While we have had to cancel our in-person speaker 

gatherings, we do offer quality speakers, locally, provincially, and nationally, on ZOOM.   We will 

be holding our annual plant sale in September.  And, one of the perks of membership in our club 

is a discount at numerous gardening shops.  A list can be found on our website.  For me the 

greatest benefit is simply being a part of a gardening community.   

Keep safe!  And I wish for you lots of dirt all over your hands and especially under your nails!    

 Donna 

Have you considered giving a club membership as a gift for some special person 

on some special occasion – Mother’s Day, Father’s Day, birthday? Call Pat K. 
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Upcoming Meetings 

Next Meeting 

May 13    Gerald Filipski, Freelance Gardening 

Columnist Gardener Extraordinaire 

7 pm       “Ask Jerry –  Q&A with Gerald Filipski”
      via ZOOM  
 
Join our Q & A with well-known gardening columnist. 

Email your questions to Brenda or reply to this 

newsletter with them so that we have an engaging and 

valuable meeting. Here’s the registration form link for the 

meeting: Register for the May 2021 Membership Meeting  

                                
    Gerald Filipski 

 

 

 

 

Solar patio lights doorprize 

 

 

 

 

2021 Regular Meetings 

June  10       Kath Smyth, “What is your Garden Style?” 

July 8            Elaine Rude, “Drought Tolerant Perennials” 

Sep 9            TBD 

Oct 14         Joe Gadbois, “Orchid Growing” and Garden Club AGM    

https://forms.gle/2wpiMZ8MCmBDmhjp6
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Pot Pourri 

➢ The Garden Club will hold its annual plant sale in September 2021. This event is a 
significant fund-raiser for the Club. As spring gardening begins, we urge members to 
plan now to pot up any perennials you are dividing this spring to hold for the fall sale. 
 

➢ The Edmonton Native Plant Society is having a native plant sale on Saturdays, May 29 
and June 5th at Wild Birds Unlimited; the same native wildflower plants will be available 
at each event.    Time: 11:00 to 1:30 each day      Location: 12204 107th Ave                                                 
 

➢ A fundraiser compost sale by a Sherwood Park Scouts Group. The sale runs Friday & 
Saturday, May 7th & 8th, 9-5 pm in the northwest corner of the Sherwood Park Mall 
parking lot. The compost comes from CleanitGreenit. Brenda has bought it the last few 
years and have had really good success with it. No weed seeds, no chunks of soil.  

           1 bag for $10.00, 3 bags for $25.00 or 5 bags for $40.00. 
  

➢ The library is hosting a zoom presentation on Tuesday, Jun. 22, 7:00pm - 8:30pm. The 
topic is Rainwater Harvest and Flood Mitigation. Register https://bit.ly/3nFK1rb zoom 
meeting.  Harvest great tips for designing and maintaining urban water systems from 
permaculture landscaper and regenerative designer Michael Moore. 

 

 

 

 

 

 

 

 

 

 

 

https://bit.ly/3nFK1rb
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This Board is Cookin’! 

Garlic Rice and Veggie Chili 

Recipe submitted by Advertising 

Coordinator, Cindy Garneau 

GARLIC RICE 

2 tablespoons vegetable oil 

4 cloves garlic, cut into long strips 

2 cups uncooked regular long grain white 

rice 

3 cups water 

1 teaspoon salt 

In a 3 quart saucepan, heat oil over medium 

high heat.  Cook and stir garlic in until light 

golden brown.  Add rice, cook 3 minutes, stirring often.  Add 3 cups water and 1 teaspoon salt.  

Heat to boiling over high heat, reduce heat, cover, simmer 15 minutes or until rice is tender.  

Remove garlic slices from rice with fork before serving. 

VEGGIE CHILI 

1 can (28 oz) diced tomatoes 

1 can (15 oz) kidney beans (drained and rinsed) 

1 can (15 oz) black beans (drained and rinsed) 

1 can (15 oz) chickpeas (drained and rinsed) 

1 can (680 ml) tomato sauce 

3 small bell peppers, any color, diced 

1 jalepeno chili pepper, seeded and chopped 

1 medium sweet onion, diced 

Optional:  1 cup sliced fresh mushrooms, variety of your choosing 

2 tablespoons chili powder 

½ teaspoon salt 

¼ teaspoon pepper 

In a 4 quart Dutch oven or saucepan, mix all chili ingredients.  Heat to boiling, reduce heat.  

Cover and simmer approximately 30 minutes, stirring occasionally, until onions and peppers are 

tender.  Excellent served together with salsa, sour cream or grated cheddar (or all 3)! 
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Note: We have lots of new club members, and some are brand new to gardening. We 

hope reprinting this guide will help create successful gardening experiences. 

Plant Hardening: 
Getting ready to plant outdoors 
 

    

  

 

It's almost time to get our plants into the garden! With the drastic changes in our weather 

it is important for us to remember to give our plants time to adjust to the outdoors. If you 

have plants started and are itching to get them in the ground or in the garden, here is an 

8 day suggested hardening technique to help prepare your plants. 

 

Day 1 - Set plants outside in the shade, in an area that is protected from wind and direct 

sunlight - 3 hours. Bring inside. 

Day 2 - Set plants outside in the shade, in an area that is protected from wind and direct 

sunlight - 6 hours. Bring inside. 

Day 3 - Set plants outside in the shade, in an area that is protected from wind and direct 

sunlight - 9 hours. Bring inside overnight. 

Day 4 - Set plants outside, in an area that is a little less protected from the environment - 

a bit of breeze and sun can hit them for a short period (1 hour). Move back to protected 

area if necessary - or used a shaded area for the remaining daylight hours. Bring inside 

overnight. 

Day 5 - Set plants outside, in an area that is a little less protected from the environment - 

a bit of breeze and direct sun can hit them for a short period 2 - 3 hours. Move back to 

protected area if necessary - or used a shaded area for the remaining daylight hours. 

Bring inside overnight. 

Day 6 - Set plants outside, in an area that is a little less protected from the environment - 

a bit of breeze and direct sun can hit them for 4 - 6 hours. Move back to protected area if 

necessary - or used a shaded area for the remaining daylight hours. Leave outside 

overnight (weather permitting). 

Day 7 - Set plants outside so they're in the sun most of the day. Leave outside overnight. 

Day 8 - Set plants outside so they're in the sun all day. Leave outside overnight. 

 

At the end of the 8 day cycle, our plants should be comfortable with weather changes, 

wind, direct sunlight, shade, and if the weather permits - we should be ready to 

transplant into our gardens! (Typically around the third week in May) 

 

Please note this is a suggestive article - please consider weather changes and adjust 

your routine accordingly. If there is a possibility of frost - it’s too early to leave our plants 

outside overnight and the 8 day routine may need to be restarted if your plants spend 3 

consecutive days indoors. 
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Dandelion Wine: A Story of Pulling Success from Failure 

submitted by Andrew Davison 

 

Flush from my success of making my first, and if I may say so delicious, batch of choke cherry 

wine I was feeling ambitious. I had recently encountered dandelion wine on a trip to Ontario 

(remember travelling?) and aimed to make an even better wine from those pesky weeds. It 

pleased me to be taking something so bountiful and so annoying and producing what to me was 

the essence of summer flavour. I had the internet and I had initiative. What could go wrong? 

 A quick peruse through google and I could not believe how simple the recipe was. A gallon of 

pretty yellow flowers, some sugar and one orange and one lemon plus yeast and I would be the 

hit of the garden party. A friend and I scouted out a field of dandelions that had not been 

sprayed and proceeded to picking. This would turn out to be the hardest part of the task but in 

relatively short order we had enough flowers. My next step was to remove as much of the stem 

as possible as it can make the wine bitter. Some of the recipes called for only the flower without 

sepal but I figured with the large amount of sugar, it could do with a bit of bitter in the flavour for 

texture. And it was a lot easier.  

I boiled up the flowers into a tea and had my first sense of regret. This awful brownish green tea 

poured out and I began to doubt not removing the sepals. Next, I threw in my slices of citrus, 

sugar and remaining water into my primary fermenter, threw in the yeast, said a short prayer 

and stirred the concoction together. There the must sat for the next two weeks happily bubbling 

away making my kitchen smell like a bakery. I racked it into a small carboy I had bought just for 

this and let it sit. Some recipes said the proto wine need to only sit for 3 weeks so I excitedly 

waited for the day I could taste my sweet summer nectar. I poured off a glass and honestly it 

was more suited to cleaning a car engine then human consumption. Raw is one word I could 

use. Young is another. For the sake of honesty, the best word I can use is vile.  

I was not going to give up. I decided to let it sit another month but unfortunately that produced 

the same stomach-churning results. Now I am not one to admit defeat easily, so I stowed my 

carboy of shame away in my storage cupboard where it sat. I tried the next month and the one 

after with the same results. I had a small-scale war with invading fruit flies to protect my folly, 

but I no longer wanted to literally taste my failure anymore.  

Fall came, then winter and still my wine sat. One thing I did note was that it was getting clearer 

and clearer until it was an appealing pale yellow and not cloudy at all. Spring came and as usual 

I was full of enthusiasm for another bountiful harvest. This gave me the courage to give my wine 

one last try before I recycled it into cleaning product.  

I withdrew a small glass and took a wary sip. To my surprise it was not horrible. In fact, I would 

even say good if it was a bit on the boozy side. I gathered my usual guinea pigs to get a more 

rounded opinion and the consensus was delicious. This naturally meant I had to slot in yet 

another chore into my already busy gardening season, but I now knew it was well worth it. I had 

learned that despite it being called dandelion wine the most important ingredient was patience. 
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Recipe – Dandelion Wine 

         4 litres of dandelion blossom (well rinsed with as little stem as possible) 

         8 litres of water 

         1 package of wine yeast (I use champagne yeast to give it extra kick) 

         8 cups of white sugar (more can be added for sweeter wine) 

         1 orange, sliced 

         1 one lemon, sliced (Lime can be used instead for a very distinct lime flavour) 

         Lots of patience 

 

Place the dandelions in a large pot and cover to the top with water. This can be done in several 

batches.  Remove the flowers and let the resulting tea cool to room temperature. When cooled, 

place in a primary fermenter or some sterile receptacle large enough with a lid. Mix in sugar, 

fruit and yeast. Let the wine ferment in a cool area for 10 to 14 days, stirring once a day. Once 

the yeast has stopped bubbling, siphon of the wine from the lees (dead yeast and the remains 

of the fruit). This can be done with a cheese cloth or through several rackings in order to make 

the wine clear. Next, patience and lots of it. I tend to wait until the next spring before tasting. I 

hope you have the success I have had with this endeavor. 
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Membership Perk$ 

Present your 2021 Strathcona County Garden Club Membership Card at the following 

establishments for possible discounts on your purchases. Contact information and more details 

may be found on the Club website. Please note this information has not been updated vis-à-vis 

the Covid 19 issue. 

Apache Seeds  Arch Greenhouses     Kuhlmann’s Greenhouse Garden Market    Cannor Nurseries                       

Aspen Ridge Greenhouse   Cal’s Grower Direct  Cal’s Whitemud Garden Centre    Arrowhead Nurseries 

Salisbury Greenhouse All Seasons Garden Centre   BMR Greenhouses & Water Gardens           

Millcreek Nursery Ltd        Jils Landscape Supply     Ellerslie Gift & Garden      Sunstar Nurseries Ltd. 

Estate Gardens Greenhouse         South Cooking Lake Greenhouses 

  

Strathcona County Garden Club Contacts 

Board Members Name Contact 

President Donna Reimche 780 449 3909 

Vice President Andrew Davison 587 974 4997 

Past President   

Treasurer Bud Milsom 780 467 1841 

Secretary Susan Robblee 587 269 2660 

Special Events Coordinator Brenda Brooke 780 922 3145 

Membership Coordinator Pat Komarniski 780 467 8071 

Advertising Coordinator Cindy Garneau 780 922 0955 

Phoning Coordinator Dorothy Gilbey 780 998 0434 

Fundraising Coordinator Marianne West 780 467 2611 

Snack Coordinator Lori Hawrelak 780 916 4907 

Newsletter Editor Marlene Exner 780 449 3986 

Support Volunteers Name  

Membership Assistant Pat Barker 780 467 0765 

Facebook Administrator Marlene Parish  

Phone Volunteers  Pat Barker 780 467 0765 

  Pegi Gunn-Graham 780 467 3382 

  Marj Kennedy 780 464 6045 

  Pat Komarniski 780 467 8071 

  Sherri McCormick 780 717 7350 

  Carol Moos 780 466 5288 

  Shirley Radmanovich 780 464 0533 

 Gerri Schmidt 780 464 1224 

    

Oldman Creek Gardens Sheila Flint 587 990 9935; smayflint@gmail.com 

 


