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Fall Harvest Fair - UPDATE

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

Well, it’s only a few weeks away and all

the preparations are underway. I hope

you have been watching al l those

vegetables and fruits growing in your

garden and picking out what might just

be ready to show for FHF. And getting

those crafts and photos ready too. Don’t

forget your SBGC potato and special

dahl ia as well .

For any of you on social media, it’s the

time to let al l your fol lowers, friends and

family know about our Fair and to invite

them to come visit. On page 3 is the

poster for you to print off, or email

this newsletter to anyone interested

in attending. Even if you yourself aren’t

exhibiting, there is always lots to see.

We also have lots of Prize Draw tickets left if you

know anyone who is interested in trying out for

wonderful prizes from Lee Valley, Phoenix

Perennials, Stel lar Wholesale and many other

local garden stores. Get in touch with Elizabeth if

you’d l ike some.

I f you are new and have never exhibited before,

come in on Friday night and there wil l be lots of

help to get you set up. Just look at the FHF

Show Schedule to see what you might be able

to bring in: cookies, cakes, canning, potted

plants, crafts, photos, and of course any garden

produce. See page 4 on how to get it.

I f you are bringing in exhibits, staging of your

exhibits happens from 5:00-8:00 on Friday

evening and from 8:00-1 0:00 Saturday morning.

You can get the exhibit entry cards on our

website and print them ahead of time. There wil l

be some available at the hall as well . Your

exhibitor numbers are on the website in the

member login under the TAB called More.

Please note that removal of your exhibits cannot

happen unti l we close the doors at 4:00 Sunday.

At 4:30 we wil l be cleaning up. Clip & save the

FHF Daily Schedule on page 4 for the detai ls.

We wil l be happy to accept any donated extra

veges or fruit, canning or baking to sell at the

Fair. You can drop them off Friday night unti l 8:00

or Saturday anytime.

Those of you who have volunteered, thank you. I f

you don’t remember what you put your name

down for, just give Charly a call and he can

confirm it for you. I f you haven’t put your name

down and do want to do something, give him a

call .

I look forward to seeing most of you on that Sept.

9-11 weekend.

- Lucette
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2022 FALL HARVEST FAIR REMINDERS

Fall Harvest Fair Show Schedule
The 22 page FHF Show Schedule is available to al l .

You may download it from the website:
https://southburnabygardenclub.ca/fal l-harvest-fair-schedule/

Fall Harvest Fair Daily Schedule:
Clip and save:

Friday, Sept 9:
3:00 Pick up at Dan’s
3:30 Set up
5:30-8:00 Staging of exhibits

Saturday, Sept 1 0:
8:00-1 0:00 Staging of exhibits
1 0:00-1 2:00 Judging
1 2:00-1 :00 Judges lunch
1 :00-5:00 Open to Public

Sunday, Sept 11 :
11 :00-4:00 Open to Public
1 :00 Potato Contest Judging
2:00 Prize Draws
2:30 Presentation of trophies by Mayor Hurley
4:00 Doors Close to Public, Exhibits are removed
4:30 Clean up of the exhibit hal l
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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 .

Upcoming SBGC Meetings

October – will be a Halloween themed

meeting with everyone asked to dress

up. Bring in nibblies that represent

Halloween in some way. It can be veges,

desserts, savory, whatever you feel like

bringing. But it will not be a sit-down

meal, but rather just nibbling and

socializing. We’ll remind everyone after

Fall Harvest Fair.

November – is our election night but it often

goes quite quickly. So, we wil l catch up on

missed speakers in 2022 and wil l have someone

scheduled for that evening.

December – we are sti l l

investigating the costs to

have our regular holiday

event at Bonsor with a

turkey dinner and games.

But the costs may be

higher than other years.

Stay tuned for more

information.

- Lucette
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SBGC Picnic

Thank you to Martine and Charly for a wonderful
day in their garden for our garden club summer
picnic. July 24th was a lovely day, and they had
set up lots of spots to stay cool in the shade.
Charly even had his mister on to keep us cool.

The food from Costco was excellent and all the
wonderful desserts folks brought were delicious.
We hope they wil l share some of their recipes.
[See Lorna's recipe on the next page - ed.]

We had great entertainment with Vince and his
guitar on the deck.

What a lovely way to spend the day. Thanks
again, Martine and Charly!

- Lucette



CAKE INGREDIENTS

1 ½ cups white sugar

2 teaspoons baking soda

½ teaspoon salt

2 eggs

1 4 oz can crushed pineapple (use brand name for better flavour)

2 cups flour

CAKE DIRECTIONS

Beat eggs sl ightly.

Add all ingredients except flour and stir.

Add flour, stir in and bake in 9" x 1 3" greased pan for 45 minutes at 350ºF.

Cut hot cake into serving pieces in the pan and pour hot sauce over.

SAUCE INGREDIENTS

¾ cups white flour (can use less)

½ cup cream or milk

½ cup butter or margarine

1 teaspoon vanil la

SAUCE DIRECTIONS

Boil al l ingredients except vanil la for 1 minute.

Add vanil la and pour over hot cake. (Makes a lot but use all of it. )

Serve warm with whipped cream, ice cream or plain.

Keeps refrigerated for several days.

- From the kitchen ofLorna H.

RECIPE

Pineapple Cake
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Don’t throw away your carrot tops!

Did you know that the carrot tops are completely edible?

I found a great recipe for Carrot Top Pesto. The younger the carrots, the

more tender are the leaves.

Pull the leaves off the stems and wash well. Then add whatever other

greens you have in the garden that you enjoy.

Here is what I used:

INGREDIENTS

4 large carrot tops

½ cup arugula (or other greens if you don’t l ike arugula)

½ cup basil

Handful of parsley

½ cup roasted walnuts (or cashews)

1 clove garl ic (or more if you really l ike garl ic)

Juice of 1 l ime (or lemon if you prefer)

Parmesan cheese to taste

¼ cup olive oil (you could use up to ½ cup)

DIRECTIONS

Wash the vegetables and put them with the walnuts, l ime and parmesan

in your food processor.

Process ti l l they are well chopped up.

With the processor running slowly, add in the olive oil .

That’s it. Use it as you would any other pesto. I t was really yummy.

Any mix of fresh grown greens wil l do.

- Lucette

RECIPE

Carrot Top Pesto



CLIMATE
CHANGE
What each of us is doing

Thank you to all members who kindly contributed their

reusing and recycling ideas.

In order to avoid possible confusion of names, I have

decided to thank you as a group. You know who you

are.

- instead of discarding an old shower curtain, use it as

a ground sheet

- switch to buying loose tea instead of tea bags to cut

down on packaging

- replace disposable straws with re-usable si l icone

and/or stainless steel straws

- replace muffin l iners with si l icone cups

- save plastic name tags (label sticks) from purchase

plants and re-use the back for marking your seedlings
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- reuse styrofoam packaging to fi l l the

lower part of a big pot/planter to cut down

both on weight and amount of soil

(styrofoam can be reused indefinitely)

- buy in bulk and refi l l your jars/bins with

dry goods

- before buying new, check your

neighborhood thrift store and internet for

getting gently used items

- prior to discarding old surgical masks,

cut off both elastics; tie them together and

use to tie tal l plants

Special thanks to Martine who emailed

that Tru Earth Eco-Strips (laundry strips)

work very well when Oxygen Bleach

Powder is added. She has been using

this combination since Christmas and she

is happy with it.

- Maria
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YYoouurr CCoommmmuunn ii ttyy BBuu ll ll eettii nn BBooaarrdd

EMAILED TO SBGC:

Name:

Jeff Parker

Email:

jeff.parker@fraserhealth.ca

Subject:

Looking for Volunteer Gardeners at Fellburn Care Centre

Message:

Hello,

I am the Volunteer Coordinator at Fellburn Care Centre.

We are looking for a few gardeners to help us with our

beautiful gardens that are enjoyed by our Long Term

residents.

Please let me know if that would be of interest to any of

your members.

I appreciate your time.

Best regards,

Jeff Parker

Volunteer Coordinator

Fellburn Care Centre

Cell : - 604-839-6340
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November Newsletter Deadline is October 1 9, 2022

2022
Calendar

September 1 0-11

Fall Fair

Bonsor

October 4

Halloween Theme

Bonsor

November 1

SBGC Meeting

Bonsor

Chair: TBA

SUNSHINE

Next Steering Committee Meeting - September 1 3, 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
VOLUNTEERS

NEEDED

For those of you who were unable to attend our August meeting, here are the entries & our popular
vote winner, Li ly. They were all wonderful entries; kudos to everyone.

But Li ly did outdo the rest of us. Congratulations Lily!




