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A Hogwarts Professor, a Snowbird, the Blue Witch, and the Smiley Witch of the North made an
appearance at our October general Meeting.
Editor: Hermina Hubert
smathermi@gmail.com
(705) 692-1442
Membership: Linda Hugli
lhugli@hotmail.com
(705) 693-2476
Website: www.SudburyHorticulturalSociety.ca

Founded in 1911.
Dedicated to the
beautification
of the
Greater Sudbury Region
and the preservation
of our environment.
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Annual General Meeting and
Christmas Show
Sunday, November 24
at Parkside Centre
refreshments at 1:15 pm…meeting starts at 2:00
* Election of new Directors
* President’s and Treasurer’s reports
* Entertainment by ‘The Boomers’

Our Christmas Horticultural Show will set the mood for the Society meeting on Sunday
November 24th with beautiful Christmas wreaths, floral designs, photographs, cookies, jams,
and crafts. "The Boomers" will provide seasonal entertainment following our year-end reports
and elections for 2020. Sisters Gaetanne Evans (right) and Denise Blais have been singing
together for many years as The Boomers. They entertain regularly at the Parkside centre and
other local venues playing a wide variety of musical genres. They are also members of other
musical groups, including the Tremonics, Parkside Gang, and church choirs.

Please bring lots of entries for the Christmas Show…Sunday between 10:00 am and
11:30 am, at which time judging will begin. You can enter jam/jelly, cookies, crafty
items, photos, and of course creative designs and wreaths. Check out the Youth classes
too!

THE FOODSHED PROJECT / COMMUNITY GARDEN NETWORK
MERGE WITH SUDBURY SHARED HARVEST IN 2020
- an article from the Sudbury Star
Two local non-profits that focus on sustainable food production are officially joining forces. The Foodshed
Project and Sudbury Shared Harvest have focused on somewhat different aspects of community gardening,
but have been moving closer together for the past few years.
"We've worked together unofficially for a long time, and at this point it really makes sense to make it
official," spokesperson Colleen Zilio says. "There's the obvious advantage of strength in numbers and it will
also reduce administrative costs."
Zilio is one of the founders of the Sudbury Community Garden Network, which formed more than ten years
ago to provide a forum for community garden leaders to learn from each other, share resources, and work
collaboratively to foster new community gardens where they are most needed. At the time, there were
only a few active community gardens in Sudbury; there are now more than 30.
In 2015, the Community Garden Network took over The Foodshed Project, an existing, registered non-profit
that had been inactive for a number of years. Non-profit status opened up more funding opportunities, but
also increased costs and time that the volunteer-run organization spent on paperwork.
Meanwhile, Sudbury Shared Harvest had also registered as a non-profit and went through the long process
of becoming a registered charity. The group has since secured a number of grants and is working towards
stable funding for staff.
Zilio joined the Board of Sudbury Shared Harvest earlier this year, when discussions around a potential
merger began. "Mainly because of the lengthy process of obtaining charitable status, we decided to
dissolve The Foodshed Project. The two groups together will continue under the name Sudbury Shared
Harvest," she explains. She adds that the Community Garden Network will continue to meet informally,
working together for the benefit of all community gardens in the city. What will not continue is separate
board meetings, separate grant applications, and separate accounting.
Sudbury Shared Harvest Chair Anthony Machum says that the entire board was in favour of the change.
"We all see this as something that will make both organizations stronger. We can all spend less time on
discussions and paperwork and more time on food production and sharing all of our collective knowledge
and skills."
Submitted by Carrie Regenstreif and Colleen Zilio

Reminders:

Looking Forward to the New Year

1. There
here will be no newsletter in December
December.
What a great time to borrow those books that
our Society donated to the public library.

Our guest Speakers have been confirmed for next
year (2020). Wayne Hugli will share these with
you at the AGM on November 24.

2. Keep your handbooks / flower sschedules
that you received this year…the rules,
procedures, etc. remain the same …simply
exchange the old class/competition pages for
the new ones in January. You can also add
the new Calendar of Events page that Wayne
has prepared.
Thanks for helping us reduce paper waste!
3. If you have won any awards or trophies
trophies,
please bring them to the meeting for Lisa.

Volunteer Hours!
As mentioned at the last meeting, it is important
that you fill in your volunteer sheet (or jot the
total on a sheet of paper)
per) and give it to Pat
O’Grady (or Wayne Hugli)) at this next meeting.
Our Grant application
on depends on the number of
valuable hours that we spend for the Society.
Every little bit helps…even putting away chairs for
15 minutes adds up to one hour and twenty
minutes for the year.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Still Getting Your Newsletters
ewsletters by
Snail Mail ?
In January, we will begin ‘Going Greener’. We
encourage you to read your newsletters on
line (sent sooner and in colour) to reduce
paper and cost of mailing. We will continue to
print hard
d copies for those who do not have
access to computers, or wish to receive them
in the post, for a mailing fee of $10 per year
to cover cost of stamps. You can let us know
at the time of your renewal.

Ginger Spice Cookies
Blend: 2 cups flour
2 tsp. baking soda
1 tsp. cinnamon
1 tsp. ginger
½ tsp. nutmeg
¼ tsp. salt
dash of allspice (optional)
Wisk: 2 eggs
¾ cup vegetable oil
¼ cup molasses
Add: 1 cup (packed) brown sugar and blend well.
Slowly add the dry ingredients, then mix by hand
when it gets too thick.
Form balls, roll them in granulated
granula
sugar, place on
parchment-lined baking sheet,
sheet and flatten slightly.
Make sure
ure oven has been preheated to 350 F
Bake for 7 to 10 min…until
until sides begin to crack.
Great plain or with decorative icing.

Season
Season’s Greetings
from the B
Board and our Sponsors

