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A Few Reminders !
License Plates
We will have a few OHA license plate frames
available for sale at the September meeting at a
cost of $10.00 each. Christine Marsh will bring the
pre-ordered ones to that meeting as well.

Calendars
Anyone wishing to order an OHA 18-month
calendar must do so before the end of September.
Orders can be placed at the September meeting or
a cheque for $20.00 made out to the Sudbury
Horticultural Society and mailed to:
Wayne Hugli
181 Garson-Coniston Road,
Garson, ON P3L 1G3
He will be placing the order after our October
Board Meeting. They can be picked up at our
November meeting, just in time for Christmas.

Donations to Little Library
Anyone wishing to donate books (or magazines) for
our Little Library at John Street Park can bring them
to our meetings or drop them off at the park at
anytime.

Diane’s Pick – A Book Review
Gardening Grief & Glory - Author: Ed Lawrence
This month I chose a book that is not exactly new,
and in fact was published in 2006. When I came
across it, while browsing in my local library for a
gardening book to review, I wondered why I had
never read it before. So I picked it up and checked
it out.
I’m sure if you’re like me, you listen to Ed
Lawrence, every Monday on CBC’s Ontario Today,
and wish you had a pen and paper handy to jot
down some of his answers. In this book, he takes a
selection of questions that he’s been asked over his
long career and gives detailed answers to them. He
selected an interesting cross-section of questions
ranging from topics related to flowers, vegetables,
shrubs and trees, to plant diseases. While simply

Mark Your Calendar!
September 10 – Spanish Flower Show at the
Four Seasons Waterfront
Complex, 12 to 4 pm
September 21 – Fall clean-up at John Street
Park, 3:00 to 6:00 pm with
pizza supper
September 25 – General Meeting at CNIB
with guest speaker
October 30 – General Meeting at CNIB
November 27 – Annual General Meeting
(AGM) and Christmas Show
at CNIB
thumbing through the book at the library, I was
delighted to see all kinds of questions that I have
wondered about myself and am sure most
gardeners have as well.
The book is well set up, with the questions and
answers sorted by the month you might have the
question in. Each question is presented like a tiny
chapter, so that it makes for the kind of reading
you can just pick up and browse through easily.
There are no colour photographs, but there are
black and white sketches that add to the interest of
the book and with his descriptive and
conversational way of writing, the sketches are all
that is needed.
Just a few examples of the
kind of answers to be found
in this book are how to get
rid of moss on sidewalks and
goutweed from gardens,
what to do about mould on
delphiniums, and how to
discourage rabbits (nicely).
What a nice book. I’m not going to be in a rush to
return it to the library.
- Diane

GENERAL MEETING
Sunday, September 25… at the CNIB
Refreshments at 1:15 pm… Meeting begins at 2:00.

Guest Speaker: Viki Mather – “Edible Mushrooms”
Door prizes - 50/50 - White elephant table finds

Introducing Our Guest Speaker
Viki Mather has lived in the woods of Northern Ontar
Ontario since 1981.
Her interest in edible wild plants and mushrooms spans most of her
life. She studied ‘Mushrooms
ooms Demystif
Demystified’ with David Arora,
American mycologist, in the late 70s, and continues to learn more
about mushrooms every year.
ear. Mushrooms are fascinating from many
perspectives, just one of
which is collecting for the
dining table.
Members may bring ONE
mushroom
along
to
the presentation
for
identification. It must be
picked the same day, and
wrapped in waxed paper.

If you wish to receive the Trillium by mail,
complete and send the form below.

Balcony Gardens at Ukrainian Centre
Diane Chapman and Georgette Mitchell judged
the balconies at the Ukrainian Seniors' Centre
during the Blueberry Festival. The balconies were
impressive with a variety of plants : vegetables,
flowering plants and house plants. Some of the
residents grew their flowers and vegetables from
seed harvested from the previous year.
Gloria Walsh (centre) was the winner and
received a free Society membership for the year.
All participants received a copy of the July
newsletter.

Our Youth Winner
Congratulations to Bianca Fenning – she earned
first place again this year in the youth (ages 6-11)
photography competition at the Ontario
Horticultural Association Convention held July
2016. The photo title was “I Grew That.” She took
cuttings from
a coleus last
fall, and
nurtured
them along.

Veggie Donations
It was a full box of
vegetables that Linda
Hugli delivered to the
‘soup kitchen’. Thank
you to those members
who donated their
wonderful entries
(from the August
Show vegetable
competition). It was
much appreciated.

Tips on Harvesting Our Vegetables
V
Itt is prime time for harvesting our homegrown
vegetables. Of course, timing depends on the
variety,, weather conditions,
conditions how early you planted,
and other factors, but generally vegetable
gardeners are reaping the benefits of their good
planning and care at this time of year.
Green beans – Young pods are tender and
flavourful…if seeds form noticeable lumps in the
pods,, the beans become stringy and tough. Leave
them to dry on the vine so
o that you have seeds for
next year. Do not pick when plant is wet.
Beets - When their shoulders begin to emerge from
the ground, they’re ready. If left in the ground too
long, especially in hot weather, their
th
texture will
suffer. Also remember to eat the beet tops !
Chard and Kale - Harvest baby leaves for salads. For
older plants, cut the outer leaves regularly
reg
until the
snow falls. A touch
ch of frost does no harm. Make
sure not to damage the growing tips of plants when
harvesting leaves.
Cucumbers - Pick when slim and firm. Big and/or
rounded cucumbers become seedy and bitter as
seeds mature.
Peppers - These have the most flavour when they
turn red, orange or yellow,
ow, depending on the type.
Clip off the
e fruits to avoid damaging plants.
Summer squash - Zucchini is tender when
whe no longer
than 4 to 6 inches (10 to 15 cm). Larger
L
ones are
suitable for grating to make cake/loaf
cake
or soup.
Winter Squash - Best when the rind is hard and no
longer shiny. Cut squash from the vine, leaving a
short handle, and cure it in a warm spot for 10 days
before storing it cool and dry.

SUDBURY MASTER
GARDENERS
Answering all your gardening questions!
www.SudburyMasterGardeners.ca

Tomatoes - Large
arge heirlooms and cherry tomatoes
t
are both prone to cracking (or being eaten by
squirrels :) Pick these before they’re completely
ripe and leave them on the counter to finish
ripening.

August Flower and Vegetable Show
Sho

