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President’s Message 

Hello, Fellow Gardeners and members of SCGC!  What a strange gardening season this has 

been!  Even with the heat and the lack of rain, many of my vegetables have managed to survive 

and flourish.  Anything squash-related has done very well.  Even today, before the rain came 

down, I picked many little Sunburst squash; my three plants just will not stop producing and 

producing.  I shred my cabbage over three weeks ago, and the sauerkraut is deliciously 

fermenting.  And let me tell you about my tomatoes? Hey…I’ll show you a photo instead!  Thanks 

to our March presenter, Larry Zaharko, I have an extensive variety.  However, some veggies have 

really struggled.  I have the smallest onions I have ever grown.  My peas barely grew 12 inches, 

and the crop was poor.  My beets are quite small, as well, but there are lots of leaves for lazy 

cabbage rolls.  Because of the dry conditions, I hauled barrels of water with the truck to Old Man 

Creek Community Garden, and after countless times putting the watering can into the barrels and 

lifting them up, I seriously injured my right shoulder muscles.  But, it was all worth it!                                                                                                                                

    

My pride and joy this year are the cantaloupe melons I started from seed.  This was definitely the 

year to grow these melons!  Many grew very large, and they taste absolutely delicious.  I thank 

Mary for being the inspiration for these melons.   

http://www.strathconacountygardenclub.ca/
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Regarding our September 9, 2021, meeting, we are hoping to hold an in-person meeting.  The 

council chamber is booked for us.  We are so looking forward to having Dr. Ieuan Evans present 

on lilies, irises, and their family members.  Dr. Evans has presented to our club on several 

occasions. He is a very knowledgeable and engaging speaker.  I fell in love with Martagon lilies 

the first time I heard Dr. Evans speak on them, and I purchased my first Martagon roots from him.   

Also, if you have an Evans cherry tree in your yard, you can thank Dr. Evans for that tree.  Our 

Snack Coordinator, Lori, will be setting up for coffee and tea, but feel free to bring your own.  Also, 

the Club will be supplying a light snack for anyone who wants something sweet with their coffee.   

Our fingers are crossed, but if we have to change our venue plans, Brenda will be in touch with 

you.  I would also ask everyone attending to wear a mask so please bring one.  At this time the 

County is asking all of us to wear masks indoors in its facilities.   

We are also planning to hold our annual plant sale on September 11, 2021.  The sale will be held 

at Smeltzer House on Broadmoor Boulevard.   Plant drop off is noon to 1:00 pm, with the sale 

occurring from 1 to 3 pm.  So please consider bringing some plants for the sale and attending to 

buy some.  The prices are very, very reasonable.  If you would like to help set up for the sale,  

please contact Brenda.  Please note that no pre-sale browsing will be allowed.  The plant sale is 

a great fundraiser for our Club. 

Our October garden club meeting will also include our Annual General Meeting, a meeting that 

gives us the opportunity to share with our membership the club’s financial status and an overview 

of the year’s events.  It is also the time when we hold our election of directors to our Board.  The 

following Board positions will be up for election this October:  president, vice-president, secretary, 

treasurer, speaker and special events, advertising, snack, and social media.  We are establishing 

a nominating committee with the intent of approaching club members to allow their names to 

stand for the various positions.  However, if you are interested in serving on the Board of Directors, 

please do not hesitate to contact me.  I have lots of answers if you have lots of questions.   

Finally, I am pleased to welcome a new member to our Club.  Welcome, Keith!  Keith joined us in 

July, I believe, because he wanted to join us on ZOOM to hear our July speaker.  Keith brings us 

to an amazing 180 club members.    

My best wishes to all Club members.  Take care!  Donna  

   

Upcoming Meetings 

Next Meeting 

Sep 9      Dr. Ieuan Evans 

7 pm       “Lilies, Irises and their Family Members” 
      Strathcona County Council Chambers 
 

Join us, in person, ‘mask-to-mask’ with Dr. Evans, the originator of the Evans cherry 
and breeder of Asiatic and Martagon lilies as well as irises and vegetables for our 
northern prairie climate. The days of raffles and refreshments are returning! 
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2021 Regular Meetings 

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

November   Christmas Potluck Social 

                     Stay tuned for details to come!  

 

Election of Board Members 

At the October 2021 Annual General Meeting, the following Board positions are up for 

election:  president, vice-president, secretary, treasurer, speaker and special events 

coordinator, advertising coordinator, snack coordinator, and social media coordinator. 

Serving on the Board is a great way to be connected with fellow gardeners and we will 

all benefit from new ideas. 

   

Plant Sale  

The Club’s Plant Sale will take place Saturday, September 11 at Smeltzer House. Board   

members will set up at 11 a.m. Plants should be dropped off between noon and 1 p.m.   

Plants should be labelled with name, characteristics and growing requirements. The sale 

will occur from 1 to 3 p.m. Some terra cotta pots have also been donated for sale. 

   

If You Can’t Beat ‘Em, Eat ‘Em! 
This article is reprinted from AlbertaPrimeTimes.com 

 
Weeds: Don't toss away nutrition 
Weedy greens that belong on our plate, not in the compost 

On a country walk with a friend 15 years ago, Shelaine Sparrow was offered a piece of 
knowledge that transformed her attitude toward so-called weeds. “My friend told me about 
lamb’s quarters and how delicious it was,” recalled Sparrow. “I was stunned, as I recognized it 
as a weed. I started learning about edible and medicinal wilds from that point on." Now, 
Edmonton resident Sparrow and her daughter look forward to early season samples of lamb’s 
quarters – eating the young leaves right off the plant – and the “so sweet” taste of caragana 
flowers for their aromatic flavour or as a garnish in salads. “We use a lot of these greens and 
things like plantain, in smoothies,” added Sparrow. “I love how there are short windows when 
these plants are available. It makes it special.”                                                                                                                                

Lamb’s quarters (Chenopodium album) is in the amaranth family and related to spinach. It is 
one of the most common garden weeds, and one of the most palatable. The list of weeds we 
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pass by or discard--not only edible but highly nutritious--is long. It includes curly dock, 
chickweed, thistle, sweet clover, purslane, viola and many more. Sparrow has come to see that 
tossing these greens into the compost is not only a significant loss of free nutrition, it’s a 
disconnect that is cultural, relational and even spiritual. “These are nutritious foods provided 
absolutely naturally with no effort on our part," she said. "And we are not only disregarding 
them, we are actively trying to destroy them.”                                                                                                                          

Dawn Watts, owner of Medieval Manor Gardens near Stony Plain, has channeled her interest in 
medieval and primitive skills into an Alberta perspective, where extremes of climate affect both 
native and introduced plant species. Watts defines weeds as plants we perceive to be in the 
wrong place that are generally not native to an area and have a tendency to be prolific and 
tenacious. A natural way to help keep them in check is to eat them and use them in other ways, 
she contends. But, unlike the veggies we select from the grocery aisle, trekking into the world of 
edibles in your back yard requires some foreknowledge. "It must be done properly," said Watts. 
"Land near garbage dumps, roadways or feedlots, any place that has been sprayed or takes in 
runoff from other non-desirable areas, are not best for collection.” She also encourages would-
be weed eaters to ensure they have the landowner’s permission and be sure of a plant’s 
identification, best time to pick and what part to harvest. Also take into account individual taste 
and possible allergic reactions (garlic and mustard seeds, for example). "You want it to taste 
good or have some medicinal qualities. You don’t want to become ill in any capacity," Watts 

said.  

A study at the University of California, Berkeley found six weed species that have a higher 
nutritional value than kale, and two (chickweed and dandelion) are found in many an Alberta 
back yard. Chickweed (Stellaria media), which can match baby lettuce in tenderness and 
neutral flavour is best to eat raw, said Watts, as cooking does damage. "Harvest before it 
flowers and use in salads, smoothies or to substitute for basil in your favourite pesto recipe," 
she said. "And we could talk all day about the possible medicinal value of dandelion, but more 
research needs to be done." 

Shepherd’s purse (Capsella bursa-pastoris) and garlic mustard (Alliaria petiolate) are on Watts' 
favourites list as they’re in the mustard family and add a spicy kick to salads. She also points to 
redroot pigweed and burdock as edible options. “Since COVID-19, more people are into 
gardening and want to get educated about weeds," Watts said, reminding that since weeds can 
often be invasive, (garlic mustard, for instance) preventing further spread is important. "Don't put 
seed heads in the compost, and make sure you're not carrying bits of roots or seeds on your 
clothing."   For those wanting to add weedy greens to the diet but don’t know how to start, Watts 
advises finding a mentor or authority on the subject. And start small, with easy to recognize 
plants and in small amounts to see how you react. “Just try it,” said Sparrow. “Harvest from a 
clean source. Mix into your salads. Talk to others. Start a relationship with the plant and you will 
be enriched.” 
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FACT BOX - Nutritious, delicious weeds 

Burdock - Eat young leaves or cook first-year roots in a soup or stir-fry. Studies have focused 
on its powerful antioxidant properties. 

Dandelion - Young leaves can be eaten raw but cook the older leaves. Young flowers can be 
made into wine or used in fritters. People with bleeding disorders should be careful, as 
dandelion may slow clotting. It can slow the reaction time of certain medications too. 

Garlic mustard - In the same family as horseradish, young leaves add a spicy kick to salads. 
Cook older leaves or make into a pesto to tone down the strong taste. 

Pineapple weed - Makes amazing tea. Pick fresh flower heads away from potentially 
contaminated areas. Steep a half dozen in pre-boiled water and enjoy a Hawaiian infused 
experience. 

Shepherd’s purse - The second most common weed on Earth is known as Jicai in Shanghai 
where it is stir-fried with rice cakes and added to wontons. In Korea it’s used as a root 
vegetable. Shepherd's purse was used as a pepper substitute in colonial New England. 

Redroot pigweed - Eaten as a vegetable across the world. In India, it's popular mixed with 
grated coconut, chili, peppers, garlic and turmeric. It had multiples uses in Native American 

medicine too. 

Purslane - It's great raw in a salad or as a thickener in soups and stews. Eaten throughout 
much of Europe, the Middle East, Asia and Mexico in stir fried dishes or with foods such as feta 
cheese, it has low calories with rich amounts of Vitamin E and C. Purslane has been identified 

as the richest vegetable source of alpha-linoleic acid, an essential omega-3 fatty acid. 

Curly Dock - High in minerals such as calcium, phosphorous and iron as well as Vitamins A, B1 
and B2 and Niacin, it can be high in oxalic acid which locks up other nutrients, especially 
calcium. Cook the leaves to reduce the oxalic acid. 

Chickweed - Packed with vitamins including A, D, B complex and C, as well as calcium, 
potassium, phosphorus, zinc and manganese. It has as much iron as spinach. Eat it raw or use 
it in salads. 

Plantain - Used for centuries in traditional medicine to reduce inflammation, it 
improves digestion and promotes wound healing. One hundred grams of plantain contains 
about the same amount of beta-carotene as a large carrot. Eat the young leaves raw or cook 
the leaves in soups or stir fry. 

Common sweet clover and red clover - Best when just sprouting. Eat the young leaves 

gathered before flowering and use the flowers as a flavourful garnish in salads. 

Roots of thistle - Edible raw before bolting in autumn but best when boiled or roasted. Eat the 
stems and leaves raw, after removing the prickles, or steam the immature flowerheads for a 
garnish in soups or stir-fry. 
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This Board is Cookin’! 

Lazy Beet Top Casserole 

Recipe submitted by Lori Hawrelak, Snack Coordinator 

When you just don’t have the time (or energy) to roll those beet tops into                         

“cabbage rolls”, here is a simple, quick recipe that tastes almost as good. 

3 – 6 cups chopped young beet leaves (the big ones can get old and bitter) 

½ cup chopped green onion (or more if you really like green onions) 

½ cup chopped fresh dill (or more if you 

really like dill) 

1 cup washed rice (I like the Calrose in a 

yellow bag from Walmart or Superstore) 

1 ½ cups water 

½ cup whipping cream (33% or 35%) 

1 tsp salt or chicken soup base powder 

Place all the ingredients in an oven safe 

casserole dish and stir well.  Bake at 350 F 

for about 45 – 60 minutes. 
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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.  

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  

Vice President Andrew Davison  

Past President   

Treasurer Bud Milsom  

Secretary Susan Robblee  

Special Events Coordinator Brenda Brooke  

Membership Coordinator Pat Komarniski  

Advertising Coordinator Cindy Garneau  

Phoning Coordinator Dorothy Gilbey  

Fundraising Coordinator Marianne West  

Snack Coordinator Lori Hawrelak  

Newsletter Editor Marlene Exner  

Support Volunteers Name  

Membership Assistant Pat Barker  

Facebook Administrator Marlene Parish  

Phone Volunteers  Pat Barker  

  Pegi Gunn-Graham  

  Marj Kennedy  

  Pat Komarniski  

  Sherri McCormick  

  Carol Moos  

  Shirley Radmanovich  

 Gerri Schmidt  

    

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

 


