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I heard a bird sing
In the dark of December
A magical thing
And sweet to remember.
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'We are nearer to Spring
Than we were in September,'
I heard a bird sing
In the dark of December.
Oliver Herford, I Heard a Bird Sing

2007
It’s just about here
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You are cordially invited to attend the
Sudbury Horticultural Society’s
Annual Christmas Show and Celebration
to be held on
Sunday, December 3, 2006
at the
Cambrian Hall of the C.N.I.B.
Doors open at 1:15 p.m.
Refreshments at the Gardeners’ Friendship Hour
Meeting and Election of Executive at 2:00 p.m.
Installation of Your Executive
Lovely Displays of Christmas Decorations and Photos
White elephant table
50-50 Draw
Door Prizes
Entertainment by “Spirit of the World Drums”

Christmas Show
“Hearth and Home”
December 3, 2006
CONVENOR: Camilla Yahnke 522-6079 OR
camwill@sympatico.ca

41 Classes of Floral and Festive Design,
Creative Design, Festive Features and
Photography
Show tables ready for entries from 9:45 a.m. to 11:45 a.m., with judging beginning at noon sharp
Doors reopen at 1:15 p.m. for socializing
President Hermina will begin the meeting portion at 2:00 p.m. with the proposed slate of officers for the coming year and the
five new Directors who serve a two term from December 2006 to December 2008 followed by the election and Installation
of the new executive
Guest entertainment by T HE S PIRIT OF THE W ORLD D RUMS
Presentation of trophies and awards for all the year’s little shows of 2006
2007 Memberships will be available for renewal or as a gift for a friend or family member - $15.00 for an individual or
$20.00 for a family
A bake sale table will feature donated items, so plan to buy, or better yet, make a contribution of your favourite Christmas
goodie for someone else’s enjoyment. The bake sale doesn’t happen without donations, so be generous !
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Dates to Remember:
November 11 th - Remembrance Day
November 19 th - Floral Design Workshop - Lougheed’s Flower Shop
December 3 rd - Annual Christmas Show,
- General Meeting,
- Awards Presentation, and,
- Entertainment
th
December 16 - First day of Chanukah
December 21 st - Winter Solstice - 7:20 p.m.
December 25 th - Christmas Day
December 26 th - Boxing Day

There is a close relationship through the ages between Winter
Solstice, Chanukah, and Christmas. The following is a number of
ideas gleaned from the internet that illustrates this idea.
Note the relationship between light, seasons and agricultural
references.

Stonehenge is a perfect marker of both
solstices.

The Winter Solstice marks a crucial part of the natural cycle. In a
real sense, the sun begins anew its journey toward longer days,
times of new growth and renewal of the world once again. In a
spiritual sense, it is a reminder that in order for a new path to begin,
the old one must end and that spring will come again.
To the ancients, it appeared as if the Sun and Moon stopped in their
flight across the sky—this is the longest night of the year and was
a time of both anticipation and rejoicing at the Sun's rebirth. The
Finns, in fact, count the Winter Solstice as the beginning of Spring.

The Yule Log:
By lighting a fire, the ancients were acknowledging the return of the sun, warmth and light, which was marked by the
lengthening of days and the promise of the coming spring.
Mistletoe:
The "kissing bush" actually was one of a group of evergreens such as holly, rosemary, pine and yew. Since these and other
coniferous plants flourished during the winter months, they became symbols that life continued its cycle even in the coldest
and shortest of days.
Stonehenge is a perfect marker of both solstices.
A linguistic puzzle:
The rebirth of the sun. The birth of the Son.
Christmas was transplanted onto winter solstice some 1,600 years ago, centuries before the
English language emerged from its Germanic roots. Is that why we came to express these
two ideas in words that sound so similar?
Candles:
As with most belief systems, the use of candles by the ancients symbolized light, focused
the spirit and marked the belief that those beings of light, warmth and new life, god and
goddess, would again turn the Great Wheel and the spring would come again.
The Feast:
Food has been associated with winter celebrations—Saturnalia of the Romans, the Solstice,
or Christmas dinner—since time out of mind. In those distant times, the winter would have
meant lean months when subsistence meant surviving on the last of the crops and meat
harvested during the fall. To partake from this larder in honour of the run of the sun was
to reaffirm the faith in god and goddess to return light and warmth to the world.
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This month’s profile is of Helen Toivonen, Card-carrying SHS member, garden tour
hostess, specimen and floral design entrant.

TN: What is your earliest garden related memory? At the age of 2, I squashed many of my
grandmother’s flowers as I tried to pick some while she looked on in delight.
TN: How did you become interested in gardening? My grandmother’s love of flowers, rubbed off.

TN: What type of gardening do you do?. Just about everything.
TN: What prompted you to join the SHS? I had several successes in floral design and specimen entries
so that made up my mind.
TN: What do you, or did you, do in real life? I was Head of Visual Arts at the Secondary school level.

TN: Of what life accomplishment are you most proud? Creating two wonderful daughters who value
common sense, the Arts and the responsibility to create their own happiness.
TN: Other than gardening, what hobbies do you have? I enjoy painting, all types of needlework, floral
design,, and spoiling my husband and grandchildren.
TN: What is your most remarkable garden success/failure? Finally filling the herbaceous perennial
borders.
TN: Favourite garden tip to share? Never go anywhere without your scissors.

TN: What is your garden philosophy? Keep trying plants until the right ones take over. Then give up or
give away the rest.
TN: Pet garden peeve? Tent caterpillars!

TN : Anything you would like to share that describes the real you, that isn’t covered in this interview. I
paint and sculpt with plants and the garden is my canvas. Whenever working on a floral design, I have been
observed to have a permanent small smile on my face. My favourite time in any garden is spent with my
grandchildren, teaching them, inspiring them, making snow angels and hanging peanut butter pine cones in winter,
and chasing butterflies and having treasure hunts whenever I am lucky enough to be with them.
In Hungarian, my mother tongue, may I wish you all “Kellemes
(Merry Christmas and a Happy New Year).

Karacsonyt és Boldog uj Évet”
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Spiced Dark Fruitcake With Brandy
From Diana Rattray, Your Guide to Southern U.S. Cuisine.
Forget about the bum rap fruitcakes get and try baking your own. You'll be surprised at how
tasty and addictive homemade fruit cake can be! This fruitcake is all fruit and spices, and
delicious. A little brandy and orange juice add flavor, and you can adjust the amount of fruit
and add some nuts to this, if you like.
INGREDIENTS:
8 ounces diced candied orange peel
8 ounces diced pineapple
4 ounces whole red candied cherries
1 cup currants
1 cup chopped dates
½ cup brandy
1 ½ teaspoons ground cinnamon
1/4 teaspoon ground cloves
½ teaspoon ground mace
½ teaspoon salt
2 cups brown sugar, firmly packed
½ cup molasses

8 ounces diced citron
8 ounces diced fruitcake mixed fruit
4 ounces whole green candied cherries
1 cup golden or dark raisins
½ cup orange juice
3 ½ cups all-purpose flour
2 teaspoons ground nutmeg
½ teaspoon ground allspice
1 teaspoon baking powder
1 cup plus 6 tablespoons butter at room temperature
5 egg whites

PREPARATION:
This batter is quite heavy, but a heavy-duty stand mixer can handle it.
Mix the fruit in a large bowl with the orange juice and brandy. Stir gently and set aside to marinate for a few hours.
Generously butter bottom and sides of two 9 x 5 x 3-inch loaf pans and line them with parchment paper. Butter the paper
thoroughly. You can use brown paper for this if you don't have parchment paper.
Sift the flour with the spices twice. Add the baking powder and salt and sift again.
Put the butter into a large mixing bowl and cream until smooth. Add sugar; using an electric mixer, cream until light and fluffy.
Beat the egg yolks slightly and then add them to the bowl. Mix the batter well before you start to add the flour and spice
mixture. Stir the batter as you add the flour, a little at a time, stirring well after each addition. When the flour is thoroughly
incorporated, add the molasses and stir. Finally, stir in the fruit, along with any soaking liquid left in the bowl.
Put the egg whites in a stainless steel or glass bowl and beat with a clean beater to stiff peaks. Fold them into the batter
thoroughly and then spoon the batter into the prepared pans. Cover loosely with a clean cloth and let the batter sit overnight
in a cool place to mellow.
On the next day, heat the oven to 250°. Place the fruitcake on the middle rack of the oven and bake for 3 ½ to 4 hours. After
1 ½ hours, cover the pan with a piece of brown paper (do not use foil) or set the pan in a paper bag and return it to the oven.
When the cake has baked for 3 ½ hours, test the with a toothpick or cake tester. If the tester comes out of the center of the cake
clean, the cake is done. Leave the cake in the pan and set on wire rack to cool.
When the cakes are completely cooled, turn out of the pans, leaving the paper lining on the cake. Wrap the cake with
parchment, then foil, and pack the cake in a tin. Homemade fruitcakes need air, so punch a few holes in the lid of the tin or
set the cover loosely on the tin.
Set the tin in a cool, undisturbed place, and every 3 or 4 days prior to Christmas, open the foil and drizzle a small amount of
brandy over the cake. The liquor will keep the cake moist and flavourful and help preserve it as well.

5 CUP SALAD or AMBROSIA (Reprinted in its entirety and revised from the October issue)
Combine the first four ingredients and chill overnight. 1 cup drained pineapple chunks ; 1 cup drained mandarin orange
pieces; 1 cup desiccated coconut; 1cup miniature marshmallows. Before serving, fold in 1 cup whipped cream.

Page 6

W INTER G ARDEN T IPS
V e g e t a b le s a n d Fru it s
Store leftover seeds in a cool, dry location, such as a sealed
jar placed in the refrigerator.
Clean and oil garden hand tools for winter.
F lo w e r s
Mulch roses by mounding soil 6 to 8 inches deep over the
plants to protect the graft.
Mulch perennial beds with 2 to 4 inches of straw, shredded
leaves, or other lightweight material.
Continue to plant spring flowering bulbs until the ground is
frozen. Water and mulch.
Empty decorative pots and containers. Store inside or
decorate for winter.
Law ns
Pick up fallen leaves, limbs, and other debris from lawn to
prevent suffocation of the turf during winter.
Store any left over lawn fertilizers in dry location and out of
reach of children and pets.
Tre e s a n d S h r u b s
Keep heavy snowfall from limbs of trees and shrubs by
lightly shaking to avoid damage.
To prevent breakage, avoid shoveling snow onto trees and
shrubs.
M is ce lla n e o u s
Start planning for next year by making notes and preparing
orders.

WEBSITE
of the
MONTH

Well friends, it’s just about time to start thinking about the
Christmas tree again. I know many folks put up artificial
trees, but I’m not one of them. This month’s website provides
a lot of good reasons as to why we should use real plantation
grown trees as opposed to plastic trees. Have you ever
thought about how long a plastic artificial tree lasts in the
landfill site once you throw it out? FOREVER! And with the
advent of pre-wired trees, I think we will see trees getting
tossed out and replaced more quickly because folks will tire
of the lighting scheme or the lights will fail and can’t be
repaired. Okay, I’ll get down off my soap box now and let
you go visit the Ontario Tree Farmers’ website at:
http://www.christmastrees.on.ca/consumers/real-treefacts.html
BTW, I find the Balsam Fir hold their needles a lot longer
than Spruce trees do… and they smell nicer too, even when
I have them standing out in the back yard as decoration, snow
trap and bird sanctuary. I love passing by the tree on a crisp
sunny day and smelling that intoxicating scent!
May you all experience the peace of the Prince of Peace as
we celebrate His birthday.

Lawn Service of the 2005 INCO Cup Winner for
“Best Home Garden in the Sudbury Area”

Garth Wunsch - The Walden
Woodsmith
G arden Swings - A rbors - B ird Houses
S harpening Service
K nives - Scissors - G arden Tools
692- 5710 262 Twelfth A ve., Lively

wunsch@vianet.ca

M EMBERSHIP R ENEW AL
Now is the time to renew your commitment to support your
society. If your annual membership expires at the end of
2006, fill in the form on the right and return it with your
cheque for $15.00 (single) of $20.00 (family) to:
Claire Liinamaa,
1789 Springdale Crescent,
SUDBURY, ON
P3A 5H9

Please make cheques payable to:
Sudbury Horticultural Society
Name______________________________________
Address ___________________________________
_________________ Postal Code________
Phone ________________________
e-mail____________________________________
Single ($15.00) _______Family ($20.00) ________
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The Christmas Tree Fairy Poem
The little Christmas Tree was born
And dwelt in open air;
It did not guess how bright a dress
Some day its boughs would wear;
Brown cones were all, it thought, a tall
And grown-up Fir would bear.
O little Fir! Your forest home
Is far and far away;
And here indoors these boughs of yours
With coloured balls are gay,
With candle-light, and tinsel bright,
For this is Christmas Day!
A dolly-fairy stands on top,
Till children sleep; then she
(A live one now!) from bough to bough
Goes gliding silently.
O magic sight, this joyous night!
O laden, sparkling tree!
Cicely Mary Barker (1895 - 1973)
Cicely Mary Barker was born in Croyden, Surrey, England on 28 June, 1895.
Her family had a long history of creativity. Her father, Walter Barker, was descended from a line of wood carvers, and he
continued in this trade. In 1909, he is known to have donated a hand-carved pulpit to his family's church. Cicely was gifted
as a child, and spent hours drawing and painting.
In her early years she suffered from epilepsy, although this seems to have disappeared later. Due to this condition she was
educated at home and Cicely appears to have flourished from this period. Her father enrolled her in a correspondence art course
and when she was thirteen she attended an evening class at the Croyden School of Art, where she later became a teacher.
When Cicely was 15, the publisher Raphael Tuck published some of her illustrations as a set of postcards and the year after
she won a prize in a poster competition sponsored by the Croyden Art Society. Soon afterwards she was granted a lifetime
membership in the Society, becoming their youngest member.
Cicely carefully studied plants, flowers, insects and butterflies, and her artistic studies of children are evident in her work. Her
Flower Fairy series of books, which she both wrote and illustrated, first appeared in 1923. They were very successful, and she
created seven more after the first one.
Cicely's sister, Dorothy, was a kindergarten teacher, and her students doubled as subjects for Cicely's illustrations. Dorothy
died in 1954, and Cicely designed a stained glass window for St. Edmund's Church in her memory. Cicely Mary Barker died
peacefully on February 16, 1973, at the age of 77.
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The 2006 Garden Season
The ghosts and goblins of the Sudbury Horticultural Society
invaded the C.N.I.B. on October 29 th with a fantastic display
of traditional October fare, including specimens, design,
photography, and culinary delights.
Guest speaker Jim Merrick, of Commanda Gardens offered
timely advice, speaking on “Seed Collection, Storage &
G e rm in a tion”
with a northern
perspective.
Judging by the
number and
variety
of
q u e stio n s
during
the
presentation, his
talk obviously
enthralled the
audience.
The “Bride of
Frankenstein”
and the
“Hayseed
Doll” were
the centre of
attraction and
portrayed true
Halloween
spirit.

My mother gave me my sense of humour
when she offered warnings like, “When the
lawnmower cuts off your toes, don’t come
running to me.”

Printed monthly by

Rather than bemoan the fact that the 2006 garden season has
come and gone, I prefer to look back on the highlights of this
growing season.
Having never seen a cardinal in Sudbury, I was thrilled to spot
a female flitting around in the back yard this summer.
So too was I tickled with seeing two monarch butterflies
chasing each other, a sight I haven’t seen for at least a decade.
The supreme kick came in England when I saw a berm fully
in bloom with Himalayan blue poppies.

President Hermina submitted this interesting highlight. “A
yellow maple has been growing in our front yard since 1958.
It has gone through the usual haircut by HYDRO and stem
rot in it's old age. A few years ago, I thought we would lose
it altogether but new shoots began to grow. With the old
trunk cut down, the stump is now home to a new series of
young maple trunks...but it now displays the glorious colours
of yellow, melon, & red.”
Member Diane Jeffery reports, “The 2006 growing season
produced a bumper crop of crab apples on a tree that has in
the nine years that we have lived in our home in Lively never
yielded more than a few dozen. Either frost got the blooms or
the caterpillars ate the tree down to the branches so there
wasn't enough energy for it to produce fruit. This year my
husband filled a green grocery box and I made jelly. It's a
lovely shade of pink and very tasty. The tree was lovely as
well with spring blossoms that almost completely hid the
leaves. I also rediscovered zinnias and remembered how
much I liked them. They were bright and cheerful with long
lasting flowers that had to be deadheaded very infrequently.
I will be planting more next summer.”
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This is your last opportunity to volunteer to run for a position on the Board of Directors.
To run for election - simply complete this form and bring it to the December 3 rd meeting, when the actual
elections take place. Alternately, complete and mail to Claire Liinamaa, 1789 Springdale Crescent, SUDBURY,
ON, P3A 5H9
I should like to be nominated to run for election to the Board of Directors of the Sudbury Horticultural Society
for the 2007 -2009 term of office. I am a paid-up member of the Society and a resident in the City of Greater Sudbury.
Name ______________________________________________

Phone_____________________

OR
I should like more information about how I can serve on a Sub-Committee of the Board:
Public Relations / Communications _____ Show Committee _____ Program Committee _____
Juniors’ Programming _____ Fund-raising events _____ Publications _____
Name ______________________________________________

+

+

FINAL NOTE ON THE 100TH
ANNIVERSARY CONVENTION
of the
ONTARIO HORTICULTURAL ASSOCIATION
Congratulations to the Sudbury Horticultural Society
Yearbook Committee for capturing a ribbon in the
Publications competitions for yearbooks with hand drawn
covers. The art on the cover was created by Hermina Hubert,
our President.
Your editor also won 3 ribbons for photography including a
special category award for this photograph of the John Street
Park mass planting of the centennial tulips.

God gave us our memories so that we might have
roses in December. - J. M. Barrie

Phone ____________________

This fine
creative design
earned a first
place red ribbon
for Lisa
Robinson at the
October 29 th
Pumpkin Show,
in class #9
entitled, And All
the Night’s
Magic Seems to
Whisper and
Hush.
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To Our Newsletter Advertisers:

Should auld acquaintance be forgot and never brought to mind?
Should auld acquaintance be forgot and days of auld lang syne?
For auld lang syne, my dear, for auld lang syne,
We'll take a cup of kindness yet, for auld lang syne.
Scottish folk song, popularized by Robert Burns

Cheers to a new year and another chance for us to get it right. ~ Oprah Winfrey

