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From 1901 to today

Our next general meeting:

Tuesday, July 5th

at 7:30 p.m.

at Bonsor
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Presenter for July:
Conway Lum

Sharing a love ofGardens and Gardening

www.southburnabygardenclub.ca

Issue #6/22

One of our favourite speakers is coming for a return

engagement.

Conway is always happy to share his encyclopedic

knowledge with us. He is Burnaby's expert on the

European chafer beetle and has written many 'Ask

the Expert' columns for local publications.

Bring your questions.

- Betty



1 . The Rainy Days of Summer - a design of your own interpretation incorporating water

2. The Sunny Days of Summer - a design of your own interpretation incorporating yellow

flowers and/or accessories

3. The Dog Days of Summer - A design of your own interpretation

4. The Lazy Days of Summer - A casual design of your own interpretation

Show Bench: Fruit, Flowers and Vegetable Section Must Be from The Member's Gardens Not

Borrowed or Purchased

5. Rose Bloom - 1 specimen

6. Rose - 1 spray

7. Delphinium - 1 spike

8. Iris - 1 stem

9. Fuchsia - 1 bloom

1 0. Sweet Pea - 3 stems CVA

11 . Astilbe - 3 stems CVA

1 2. Lily: Asiatic or Oriental - 1 stem

1 3. Annuals - distinct 3 cuts

1 4. Perennials - distinct 3 cuts

1 5. Garden Sampler

1 6. Lettuce - 1 head

1 7. Spring Onions - 5

1 8. Peas - 5 pods

1 9. Beans - 5

20. Lettuce - AOV

21 . Vegetable - AOV

22. Berries - AOV - 6

23. Raspberries - 5

24. Potted Plant - fol iage or flower, indoor or out, pot maximum 1 2 inches

25. Anything not listed above

Garden Tours -Virtual

Please send photos of your garden, or anything

else interesting to

photos@southburnabygardenclub.ca

- Betty
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SShhooww BBeenncchh SScchheedduu llee

JJuu llyy
TThh ii ss MMoonn tthh ''ss TThheemmee::

TThhee DDaayyss ooff SSuummmmeerr

Photo by Martine
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Lunch & Tour at Mulberry
for SBGC members
Date: Wednesday, July 20th

Arrival Time: 1 2:00; Lunch @ 1 2:30

Just a reminder that if you want to attend but
have not yet signed up for the lunch and tour of
Mulberry on July 20, you need to let me know by
July 8 so we can give them a final number. Call
me at 604-434-5408.

I t’s an opportunity to visit with present and past
members who have now retired to Mulberry.

Lunch wil l be served outdoors in their lovely
garden.

- Lucette

SBGC Picnic
July 24

Fall Harvest Fair - UPDATE

We are inviting everyone to our annual club

picnic on July 24.

I t wil l be held at Martine and Charly’s home from

1 2:00-4:00. The club wil l provide lunch but if

you’d l ike to bring along a dessert to share with

others that would be lovely.

Bring a hat and, if you have one, a chair as well .

We look forward to seeing you all there.

When : July 24

Time: 1 2:00-4:00

Where: Martine and Charly’s at 4229 Irmin St

What to bring : Dessert and a hat and chair

- Lucette

Sat. & Sun. September 1 0 - 11 , 2022
Save the Dates

Our weather forecast for the summer is hot but

not a Heat Dome like last year so hopeful ly our

gardens wil l reward us with lots of produce and

flowers we can display at our Fall Harvest Fair. I

look forward to a room ful l of colour.

Our Burnaby mayor’s office has confirmed that

he (Mayor Mike Hurley) and possibly other

Council lors have agreed to attend and present

our trophies again this year.

New Trophy for 2022

We wil l be adding a new trophy this year for our

Division C “Herbs and Potted Plants”. David

Brown was a club member who entered and won

in the Junior category for many years. He has

donated his trophies back to the club and we

have decided to allocate one of them to Division

C in his name.

I t wil l be added to the Fall Harvest Fair Schedule

which is available at our website.

FHF Volunteers

Charly wil l bring the volunteer sheets to our

meeting in July. I f you haven’t had a chance to

volunteer yet, please do so. I t’s a fun event and

can only happen with the help of al l of our

wonderful club volunteers. Thank you to those

who have already signed up. We appreciate

every one of you.

- Lucette



Thank you to Gene and Joanne for hosting a

garden tour on Sunday June 26.

Joanne had lemonade and home baked goodies

for us. I t was a small group but we learned a few

things along the way:

• Lettuce is very vulnerable to pests.

• Raccoons wil l find homes wherever they can.

• Rats and mice are hard to get rid of.

• Peony & Rose petals make great jel ly & pickles.

Martine shared the fol lowing recipe. She wil l have

some for us to try at the picnic July 24.

Peony Jelly
• 2 cups peony flowers

• 4 cups boil ing water

• 4 cups sugar

• 2 tbsp lemon juice

• 1 box powdered pectin

Pick peony flowers either in ful l bloom or when

they start to wilt but haven’t turned brown yet.

Rinse the flowers well to remove the ants and

other bugs that hide inside. Pick off only the

flower petals.

Cover 2 cups of petals with 4 cups of boil ing

water in a quart size jar. Cover and let cool then

place in your fridge for 24 hours to steep.

Strain out the petals using cheesecloth. You

should have 4 cups of l iquid. Add water if not the

ful l 4 cups.

Using a heavy bottomed pot, add lemon juice and

pectin and bring mixture to a boil over medium-

high heat.

Add sugar and return to boil . Boil for 1 -2 minutes

and stir well .

Remove from heat and skim off the foam.

Ladle into canning jars and process for 1 0

minutes in a water bath (or cool and put in fridge

for short term use).

Li ly shared that she

actual ly pickles the

peony petals in white

vinegar and a little

sugar to taste.

Who knew such a

beautiful flower had

so many culinary

uses? You learn

something new every

time you talk to a

gardener!

- Lucette

Gene & Joanne's
Garden Tour
Sunday, June 26th
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CLIMATE
CHANGE
What each of us is doing

I have been brainstorming what else to do to reduce

waste.

I asked my local favourite sushi place several times to

switch from styrofoam to paper. Unfortunately no

success. We order less from them as money often

speaks the loudest. Vote with your wallet. I am glad

Vancouver passed the law to eliminate styrofoam in

take out containers. Sorry I do not remember the date

exactly, by 2023?

I saw the word "pre-cycling" that means buying with

the intention. Before buying consider how the

packaging is dealt with after you consume the

product.

Creating less waste is the number one strategy. I read

about having a bag or bin in the fridge with the sign:

"Use me first. " We are all gui lty of forgetting

something which was pushed to the back of the bin or

shelf and became unusable. Nobody is perfect.

Using glass jars from pasta sauce for leftovers and

freezing works well for me, I prefer it to plastic. I sti l l

use freezer bags for freezing large quantities of

berries but I re-use them several times.

I make myself walk back to the car when I forget to

bring reusable bags. I also bring my own clear bags

for produce.

Following is a contribution from Betty. I love that trees

are planted at public property as the private property

is at the mercy of developers when it is sold. We all

know that with the present trend to build mega houses

is not a pretty picture. Thank you Betty for sharing this

with us.
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Gentle reminder: please bring your own

mug/cup to our future meetings. To those

of us who wil l remember please consider

bringing an extra one for a fel low member

who might forget. I t takes practice to

establish a new habit. Looking forward to

your future contributions, email me at

maria1 997mack@gmail .com

- Maria

Trees for the Future
I was inspired by an elderly gentleman I

met at a local gardening event. Now in his

eighties, he had been planting a ful l size

native tree on his property every year for

many years. His point was that although

he would never witness these slow

growing trees in their ful l glory, he was

planting for the future.

We often want quick gratification in our

garden with plants that reach their prime

in 5 to 1 0 years; these trees need

decades. Two of the best large native tree

specimens are the Western Red Cedar

and the Big Leaf Maple and they are

almost impossible to find at local

nurseries.

Every year the Fraser Valley Conservancy

sells these trees and several other native

trees and shrubs as a fundraiser. Inspired

by him, I have planted either a Western

Red Cedar or a Big Leaf Maple at the

back of our property every year for the

last five years and wil l continue to do so

as long as I can.

- Betty
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1 -1 5 oz can of black beans, drained and rinsed

3 medium eggs

1 /2 cup coconut or brown sugar

1 /3 cup coconut oi l , at room temperature

1 /4 cup of raw cacao powder or regular cocoa

powder

2 Tbsp of chia seeds

2 tsp of pure vanil la extract

1 /2 cup of semisweet dark chocolate chips

1 /2 c. of cacao nibs

1 . Preheat the oven to 350 degrees. Grease an

8" square baking pan.

2. Blend in a food processor or blender black

beans, eggs, sugar, oi l , cocoa powder and

vanil la. Keep on processing unti l smooth. Stir in

chocolate chips.

3. Transfer mixture to baking pan. Level with a

spatula. Bake for 30-35 minutes or unti l a fork

inserted in the center comes out clean. Cool in

pan before cutting.

from Joyous Health: Eat and Live Well without Dieting

by Joy McCarthy

P.S. I substituted chocolate nibs for chocolate

chips. These squares definitely have a strong

chocolate flavour and also extra fiber.

- Maria

These can replace salt and add flavour

(NUTRITION FACTS (PER 5 ML (1 TSP))

Sodium 483mg compared to salt at 5.69g per

tsp. . . .

INGREDIENTS

Foliage and herbs (see NOTE) - 1 L (4 cups)

(I add a grated carrot for color)

Coarse pickl ing salt - 1 25 ml (½ cup)

PREPARATION

Coarsely chop the vegetable leaves. Place them

in the container of the food processor and chop

them finely.

Add the salt and mix well with a wooden spoon.

Transfer to mason jars. Press the mixture well

into the jars. Refrigerate at least 2 weeks before

eating.

ENDNOTE

Use carrot tops, celery, beetroot, Swiss chard or

radish leaves, garl ic scapes and whatever herbs

you have on hand. I f you don't quite have 1 L (4

cups), feel free to top it up with a vegetable l ike a

stalk of celery, a carrot, green onions, an onion or

some very finely chopped radishes. And if you

have an abundance of fol iage, double or triple the

recipe and share!

CONSERVATION

Keep for several weeks. Mine are sti l l great a

year later in the refrigerator. Do not freeze.

NUTRITION FACTS (PER 5 ML (1 TSP))

Sodium 483mg compared to salt at 5.69 g per

tsp.

- Martine

RECIPE

Salted Herbs
RECIPE

Black Bean
Chia Brownies



Denman Island Garden Tour
Des Kennedy has the right idea

Charmaine, Joy, and I had a great time at the

Denman Island Garden Tour. We saw many

wonderful gardens many with a backdrop of the

ocean surrounding the island, or peek-a-boo

views of Hornby Island.

The homes were pretty interesting too from very

rustic, to Victorian, to arts and crafts inspired

timber frame, and we even visited an octagonal

home.

We saw art studios, woodwork shops, a pottery

and sculpture workshop, beautiful stone walls

and terraces accented by plantings of unusual

flowers and bushes, an apple orchard, and a

winery.

But one of my learnings from this tour is from Des

Kennedy. He uses lawn clippings and wood chips

to lessen his labours in the garden. I ’ l l let him

explain:

We took lots and lots of pictures and I can give

you a tour in photos at a future meeting when we

are without a speaker, or at our November

garden tour meeting.

- Lucette
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Date: Saturday, July 1 6, 2022

Time: 11 :00 am to 3:00 pm

Address: Colbourne House

8743 SW Marine Drive, Vancouver

(70th & SW Marine Dr, At Wil l iam Mackie

Park, one block west of Granvil le St.)

Formore info, visit:

https://www.marpolehistorical.ca/events

Enjoy the music of the SBGC’s Christmas dinner entertainers: The Avalon Valley Trio. Back for the

first time since 201 9, John, Robert, and Vince wil l be performing your favorite songs by The Beatles,

The Eagles, Johnny Cash, Elvis, and many more.

Our SBGC member Jan says, “Treats and Treasures wil l be a fun and happy day, featuring the

band's music, our famous hotdogs, great desserts, artists, chocolatier, jewelry, books, antiques, the

Watkins Lady and much, much more! The house was just featured online as a heritage home by the

Vancouver Heritage Society. Along with the festivities, we are recognizing a special founding member

with a new memorial garden. Looking forward to seeing everyone! ! ! "

Treats and Treasures Garden Event
at the Marpole Museum / Colbourne House

Come for an afternoon of lazy summer fun at the Museum & the adjoining park.
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August Newsletter Deadline is July 20, 2022

2022
Calendar

July 5

SBGC Meeting

Bonsor

Chair: Lucette

August 2

SBGC Meeting

Bonsor

Chair: El izabeth

September 1 0-11

Fall Fair

Bonsor

SUNSHINE

Next Steering Committee Meeting - July 1 9, 2022
Members are welcome to attend the meeting as observers.

Please contact us through the email address in our website ahead of time if you wish to attend.

2022 Steering Committee

Treasurer:
Elizabeth Beer

Secretary:
Betty Girard

Newsletter Editor:
Vince Wesley

Speaker Convener:
Maria MacKenzie

Bonsor Liaison & Membership:
Syl Davis

Sunshine:
Rose Templeton

Director at Large:
Dan Oldroyd & Sofia Khouw

Fall Fair Co-Chairs:
Lucette Wesley & Dan Oldroyd

Cards were sent to

Bevan and Virginia

wishing them a speedy

recovery.

Kitchen Helpers
Lorna & Carolee

Goodies
Lorna , Ash, Dan, & Martine

TThhee hh iiddddeenn bbeeaauuttyy ooff ppooll ll ii nnaattiioonn
"Poll ination: it's vital to l ife on Earth, but largely unseen by the

human eye. Filmmaker Louie Schwartzberg shows us the

intricate world of pollen and poll inators with gorgeous high-

speed images from his fi lm Wings ofLife. "

See the TED talk at:

https://www.ted.com/talks/louie_schwartzberg_the_hidden_bea

uty_of_poll ination?language=en

- suggested by Maria




