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From 1901 to today

Our next general meeting:

Tuesday, August 2nd

at 7:30 p.m.

at Bonsor
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Sharing a love ofGardens and Gardening

www.southburnabygardenclub.ca
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I am an urban farmer managing a tiny 300 sq. ft. farm

in my front yard and I offer consulting services to

others interested in small scale agriculture.

I 've been growing food for over 1 0 years. I firmly

believe that the key to sustainable agriculture is local

production done in healthy soil and with appropriate

water usage.

I t is my goal to get

more people involved

with food production

and to build a greater

appreciation for the

land we live on. I am

always excited to talk

about gardening and

am looking forward to

sharing my

agricultural

knowledge with the

community!

- Matt



Garden Tours -Virtual

Please send photos of your garden, or anything
else interesting to
photos@southburnabygardenclub.ca

- Betty

1 . Dachshund: A horizontal design of your own

interpretation

2. Golden Retriever: A design incorporating

yellow and/or gold flowers and yellow and/or gold

accessories

3. Whippet: A design interpreting motion

4. Mutt: A colourful, casual design

Show Bench: Fruit, Flowers and Vegetable Section

Must Be from The Member's Gardens Not Borrowed

or Purchased

5. Dahlia - any variety CVA - 3 blooms

6. Gladiolus - 1 spike

7. Snapdragon - 3 cuts

8. Rose - 1 bloom

9. Rose - floribunda, cl imbing or shrub - 1 spray

1 0. Annuals - 1 Variety - 3 cuts

11 . Perennials - 1 variety - 1 cut

1 2. Begonia - 1 bloom

1 3. Begonia - 1 potted plant

1 4. Fuchsia - 1 bloom

1 5. Fuchsia - 1 potted or hanging basket

1 6. Peas - 5 pods

1 7. Beans - 5 pods

1 8. Beets - 3

1 9. Carrots - 3

20. Cucumber - 1 sl icing

21 . Cucumber - 3 pickl ing

22. Cauliflower - 1 head

23. Vegetable AOV

24. Vegetable Collection - 3 distinct kinds
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25. Herb AOV - in a pot or vase

26. Berries AOV - 6 plated

27. Fruit AOV

28. Fruit Collection - 3 distinct kinds

29. Garden Sampler

30. Anything not listed above
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Fall Harvest Fair - UPDATE

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

Volunteers are still needed
for some of the tasks

Our FHF is just around the corner. I t looks l ike it

wil l be very hot for a few weeks so that should

real ly help out our gardens, and maybe increase

our number of entries, at least we can hope!

I f you can think of anywhere we can advertise our

event, please let me know. Anyone comfortable

with social media? I t’s free to attend, and a great

way to introduce others to what we can produce

in our Burnaby gardens. I ’ve written an article for

the Burnaby Now. [see next page]. They have

received it and said they wil l be in touch (fingers

crossed on this one).

There are sti l l many tasks we need volunteers

for. The sign-up sheets wil l be at the August

meeting. I f you think you can spare a few hours,

please sign up. The work is considerably

lessened when we have more people helping out.

And we try to make it funOwe just al l pitch in and

help each other out.

Friday Sept. 9

3:00 help load supplies at Dan’s home and bring

them to Bonsor

3:30 at Bonsor - set up the tables, class cards,

dividers etc. In the past this has been a fun

afternoon with many hands making it go very

quickly. This is a great time for new members

who may not know the ropes to get integrated

into the FHF activities.

Saturday Sept. 1 0 at Bonsor

9:00 – set up coffee & goodies for the judges

9:30 – Runners – we have 4 signed up, but could

use another 2 volunteers.

Every year we do a short training on what is

required. I t’s an easy job using a tracking sheet,

and we’re happy to assist anyone new. You are

assigned to one of the judges and track the

points awarded by that judge for al l entries in

each class (A1 -apples) in that Division (Fruit),

and place on the exhibit the ribbons for 1 st, 2nd

and 3rd prizes as well as Most Meritorious.

Runners get to join the judges for lunch once the

judging is al l done.

1 2:00 –price baked goods, canning, and any

produce brought in by members for sale to the

public (if you were a runner, you wil l be finished

by this time).

Both Saturday Sept. 1 0 & Sunday Sept. 11

We need 1 person responsible for putting up and

taking down signs and sandwich boards outside

at the front of Bonsor and in the entry.

•1 -2 people to sell draw tickets at the door (Sat.
1 -5, Sun. 11 -3).

•1 -2 people to sell baked goods etc. (Sat. 3-5,
Sun 11 -4)

•1 -2 people in the kitchen sell ing coffee and
goodies (Sat.3-5, Sun 11 -4).

Sunday

4:00-5:30 4-6 people would be great to dismantle

the room, remove tablecloths, pack up cards,

dividers etc.

5:30 someone to help load supplies and deliver

back to Dan’s house

Even if you’re not sure what’s involved,

please sign up for one of these jobs. You’ll

have lots of help and advice on how it’s done.

- Lucette
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The South Burnaby Garden Club has existed since 1 901 and this September 1 0-11 we wil l continue the tradition of

exhibiting to the public the bounty from our members' gardens, kitchens, and creative activities.

The Bonsor 2nd floor Banquet Hall wil l be fi l led end to end with exhibits of vegetables, fruits, baking, canning, flowers,

flower arrangements, crafts, photographs. The potato in a pot judging on Sunday is always a hit. We'l l see if the same

family wins AGAIN this year.

Anyone can enter on Friday evening. I t is al l completely free.

The mayor has agreed to come award our trophies to the winners in each category and the Best In Show on Sunday

afternoon.

Did you know that in the Burnaby South Slope our micro-cl imate means almost everything we grow is 2 weeks ahead of

our North Burnaby gardens?

The South Burnaby Garden Club was started by a group of Central Park residents who incorporated to form a Farmer's

Institute. They leased 1 7 acres of Central Park, and constructed a two-story building that was second to none outside

Victoria and New Westminster. They held their first Fal l Fair in 1 901 .

The Institute amalgamated with the South Vancouver and Burnaby Agricultural Society, and continued to hold Fall Fairs

unti l WW1 in 1 91 9. The building was demolished in 1 924, but the new Society continued to hold small exhibitions as the

South Burnaby Horticultural Association.

In 1 960 the Association became the South Burnaby Garden Club which has flourished ever since. And Covid did not hold

us back. We continued to meet monthly on Zoom, produce our monthly (award-worthy) newsletter and even continued

our monthly exhibits in our Show Bench by taking photos of our entries. I t was not possible to judge the entries but

everyone who entered got ful l points. At the end of 2020 and 2021 we awarded our trophies as usual.

We are so thankful to be meeting in person again and are really looking forward to our First Fall Harvest Fair in 2 years.

We invite anyone with an interest in gardening, food, preserves, flowers, crafts, or photographs to come on by and marvel

at what we can grow here in Burnaby.

BONSOR

2nd floor 6550 Bonsor Ave.

SATURDAY Sept. 1 0 1 pm - 5pm

SUNDAY Sept. 1 1 11 am - 4pm

www.southburnabygardenclub.ca

Lucette Wesley

FHF PRESS RELEASE



I t is time to dust off the Fall Harvest Fair

trophies so that we can have them for

presenting to winners in September.

Please bring your trophy in to the August meeting

if you are attending. I f not, please contact Betty at

info@southburnabygardenclub.ca and we can

make arrangements for pick up. Thanks!

- Betty
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September – we do not have a meeting as we all

meet up at the Fall Harvest Fair on Sept. 1 0-11

October – we are sti l l planning to have a pot luck

dinner and wil l need someone to coordinate it.

I ’m sure Lily wil l provide some tutoring to anyone

who would l ike to take this on. Let us know at the

next meeting if you’d l ike to volunteer for this role.

November – we hope to have another garden

tour with photos and it’s also our election night.

December – we wil l talk about plans for our year

end holiday event at our August meeting so come

with some suggestions. Caterers are almost

impossible to get, and we’re not sure what Covid

wil l bring this Fall so we thought we might do

something different.

- Lucette

Upcoming SBGC Meetings:

Don’t forget to bring a loonie or toonie to the

August meeting because the 50/50 is back!

Rose and I wil l happily sel l you one ticket for $1

or three for $2.

Last month’s winner was Martine who went home

with an extra $1 7.50 in her pocket. Dina won the

unique plant that Conway Lum, our guest

speaker, donated. The odds of winning are good

and, of course, the more participants, the bigger

the pot.

So, remember to get a ticket for your chance to

win.

- Elizabeth

We all got red

petunias at the May

meeting to celebrate

The Year of the

Garden 2022.

How are those

petunias growing?

We are looking

forward to seeing

what unusual containers are holding them.

Bring your petunia in (or a photograph) and we

wil l al l get a chance to vote for our favourite.

August Meeting
Kitchen volunteer needed

No one was signed up for kitchen duty for the
August meeting.

Carolee had missed July so indicated she’d
volunteer for August. She could probably use
some help.

- Lucette
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Mulberry Visit
There were 11 of us who visited Mulberry on July
20 and it was a very lovely visit with great food
and company.

We got to visit with Bob and Virginia who joined
us on the patio after lunch.

We all left with a lovely gift bag ful l of goodies,
and Charmaine won the main draw for a bottle of
wine, nibbl ies and an invitation to a five course
meal with wine pairings at Mulberry’s Chef's
Table.

Mulberry wants to make this an annual event for
the SBGC.

I sent a note of thanks:

Subject: Thank you from SBGC

Terrie, Thank you and please pass on our thank-yous to all involved.

It was a very lovely lunch and visit with you at Mulberry and pass on our

kudos to the chef.

The visit showcased for us how comfortable and inviting Mulberry Parc is.

It was great to visit with Bob and Virginia.

We appreciated the gift bag full ofwonderful goodies and tailored to us as

gardeners.

Everything was thoughtfully planned out and made our visit memorable.

Lucette

And here are some photos of our lunch.
- Lucette



CLIMATE
CHANGE
What each of us is doing

Are seniors good at reducing waste?

I dare to say, they are excellent. Many of us went

through lean times, bringing up children on one salary

while paying a hefty mortgage. We are used to

stretching the food budget and using leftovers. We

are natural ly thrifty. We do not l ike throwing usable

stuff away. We donate unused items to charity.

Your garbage bin indicates how well you reduce, re-

use and recycle. I talked to several members whose

main waste is in a green bin, instead of a garbage

can.

Shopping second hand is trendy and cost saving, so

is meal planning. In the summer we uti l ize fruits of our

labour from our gardens. No need to jump to the car

to shop for fresh lettuce or tomatoes.

What is your pet peeve?

I real ly would l ike to see laundry detergent sold in

refi l lable bags just l ike Method and other hand soaps

are. Take a walk before garbage/recycling pick up in

your neighborhood and you wil l see many blue boxes

containing giant laundry detergent jugs.

So far I know only one company, "Tru Earth", which

produces "laundry sheets". My daughter used them

but was not happy with the results. I bel ieve it is a

matter of time ti l l the technology is perfected.

Has anybody tried shampoo bars? They look like a

brick of soap and are great for travell ing.

There are many eco-friendly products on the market,

whether it is household cleaners or personal

cosmetics. Good old vinegar and baking soda with a

7Page

couple of drops of your favourite essential

oi l come to mind. Always read the l ist of

ingredients; less is more.

Remember our monthly newsletter can

always use any tips you have. I have no

doubts young people deeply care for our

environment and have many creative

ways to reduce waste.

I would love to hear from you. You can

stay anonymous; just send me an email :

maria1 997mack@gmail .com.

I t wil l be great to include your tips in a

future newsletter.

- Maria
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INGREDIENTS

3 cups sugar

1 cup boil ing water

3 cups lemon juice (about 1 6 lemons) 1 Costco

bag?

2 tablespoon grated lemon zest

DIRECTIONS

In a 1 -1 /2-qt. heat-proof container, dissolve sugar

in boil ing water.

Cool.

Add lemon juice and zest; mix well .

Cover and store in the refrigerator for up to 1

week.

YEILD

5-1 /2 cups syrup (number of batches varies

depending on concentration of lemonade).

For 1 serving :

Combine 1 /4 to 1 /3 cup syrup and 3/4 cup cold

water in a glass; stir well .

For 1 6 servings:

Combine 5-1 /2 cups syrup and 1 0 cups cold

water in a 2-qt. pitcher; stir well .

Or freeze in an ice cube tray and store in freezer

bags. Use 1 cube for 1 glass .

- Martine

RECIPE

Lemonade Syrup
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September Newsletter Deadline is August 24, 2022

2022
Calendar

August 2

SBGC Meeting

Bonsor

Chair: El izabeth

September 1 0-11

Fall Fair

Bonsor

October 4

Pot Luck

Bonsor

SUNSHINE

Next Steering Committee Meeting - August 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

Kitchen Helper
Carolee

Goodies
Betty, Syl, Lorna




