
The Newsletter of the Farmington Garden Club

October 2017

The deadline for the November issue is 
Friday, October 20th

Send your articles, event listings, photos, etc. to 
Gloria Shusdock at gshusdock@comcast.net 

Upcoming Events
A Member of the Connecticut Federated Garden Club, the National Garden Club & the New England Garden Club

The President’s Message 

Guest Night
Sunday, October 1, 5 - 8 pm

At the home of Jayne Amodio
5 Belgravia Terrace, Farmington

“Sunday Night at the Pub”

FGCCT Awards Luncheon*
Wednesday, October 25, 9 am

Acqua Turf Country Club 

Founders Fund*
Monday, November 13, 11:30 am

Farmington Main Library
6 Monteith Drive

“Floral Runners & Tablescaping”

Holiday Baskets for the Elderly
Monday, November 27, 9:30 am

Lynne Creed’s Greenhouse
186 Garden Street

Greens Workshop*
Monday, December 4, 10-noon

Stanley-Whitman House

Annual Holiday Auction* 
& Food Pantry Drive

Monday, December 11th
At the home of Filomena Soyster

  164 Main Street, Farmington
Wadsworth Atheneum Museum of Art 
Festival of Trees & Traditions   December 1-10
Connecticut Gardener - Click here for “Calendar of Events”
Connecticut Valley Garden Club
“Set to Celebrate” at the Town and County Club November 3 -4

 2017-2018 Directiory Changes
Page 1 - Corresponding Secretary  Nancy Conlan
Mary Badon         Mary.badon@gmail.com
Bogusia Badon    Bbadon@fvpt.com
Page 2 - FGCCT member login password change from 
mountainlaurel to charteroak

*see flyer for more details

It must officially be autumn, our pocket parks are filled with 
mums!
Thank you to all who helped prepare and plant the pocket 
parks. Despite the massive and ugly road work going on in the 
center of town, at least our pocket parks are “aglow” with 
festive mums. As you pass by these parks, I hope you will feel 
a sense of pride and satisfaction that YOU, personally and 
“hands-on”, made this fall Farmington beautification project a 
success!
Our last chance to work in the pocket parks this fall comes up 
November 9th. At that time we will pull out the mums and 
replace them with daffodil bulbs which will beautify
Farmington in the Spring. For many members this is their 
favorite “work party” of the year - there’s just something about 
bulbs, —— hope, renewal, spring, new beginnings, beauty…
This month we have been invited to a very special luncheon. 
The Federated Garden Club has given FGC an award for our 
last year’s Bee Skep! Please plan to join us on October 25th at
the Aqua Turf, as we enjoy a lovely luncheon and receive our 
award. Sign up with Sandy so that you will be seated at our 
FGC table.
As I write this, I realize that our Guest Night will be on the 
evening this Newsletter is published. I hope many participate, 
enjoy a delicious meal, and have a wonderful time meeting 
other club members and their spouses and friends.  Always a 
fun time!
Happy raking,
Sandy

mailto:gshusdock@comcast.net
http://conngardener.com/calendar.html


Stamps available from the USPS

2017-2018
Executive Board

President
  Sandy Goralnick      sandy9645@gmail.com
Vice-president
  Ginny Hadfield         virginia.hadfield496@frontier.com 
  Treasurer
  Kathy Lindroth          lindroth@aol.com
Recording Secretary
  Terry Roberts           terryroberts@comcast.net
Corresponding Secretary
  Nancy Conlan  nmconlan@comcast.net

    Committee Contacts
Beautification
  Ginny Hadfield      virginia.hadfield496@frontier.com
  Ann Mullen onlyshrubs61@gmail.com
  Diane Tucker  diane@dianetucker.us
Civic and Community
  Lynne Creed lynnecreed186@yahoo.com
  Gloria Shusdock gshusdock@comcast.net
Communications
  Gloria Shusdock  gshusdock@comcast.net
Flowers & Exhibits
   Linda Ericson-Ebel  leebellin@gmail.com
Founders Fund
   Val Marshall  marshall.valerie41@gmail.com
Guest Night
   Jayne Amodio jayneamodio@gmail.com
   Kathy Lindroth  lindroth@aol.com
Horticulture & Conservation
   Ginny Hadfield virginia.hadfield496@frontier.com
Hospitality
   Lois John  loisjohn2010@gmail.com
   Marilynn Sturgess   sturgessmm@comcast.net
Membership
   Nancy Thompson  npthompson@live.com
   Val Marshall   marshall.valerie41@gmail.com 
Programs
  Ginny Hadfield  virginia.hadfield496@frontier.com
Publicity & Archives
   Mary Badon  marybadon@gmail.com
Sustainer Representative
   Margo Hunt  dmhunt@snet.net
Ways & Means
   Joan Bomann  seaviewjb@aol.com

Reminder 
The password to the Member Login page on the FGC 

website will change on October 2nd. 

The new password is:    pocketparks 

This password is located on page 2 of the 2017-2018 Member 
Directory.

The FGC website is updated regularly with current 
information. This is your goto place for finding infomation 
about our events & contact information. On the Member 
Login page you’ll find archived issues of the Bee Skep, 
hospitality schedule, directory, minutes of board and general 
meetings. We will soon add editable forms for New 
Membership Application & Annual Registration Renewal.
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FGC Website 
www.farmingtongardenclub.org

Thought You’d Want to Know

http://www.farmingtongardenclub.org


Celebrate!
Founders Fund
Monday, November 13

11:30
Farmington Main Library

Evelyn Lee, noted floral designer and tablescaper will 
present three tablescapes while she tells us about her 
experiences as a flower farmer and floral designer. Ms. 

Lee has studied floral design, horticulture and 
environmental studies at FlowerSchool New York, New 
York Botanical Gardens and Yale University. She is the 
owner of Butternut Gardens, in Southport, CT, the only 

fresh cut flower farm in Fairfield County, Connecticut. Ms. 
Lee grows nearly 45,000 flowers each year and enlivens 

weddings, parties and other events with her fresh cut 
flowers fashioned into unique and elegant designs.

Floral designs will be auctioned to members 
following the presentation
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The Federated Garden Clubs of Connecticut (FGCCT) 
has launched a beautiful new website!  

Click here to to explore it.  
https://ctgardenclubs.org/

https://ctgardenclubs.org/


2017-2018 Dates to Remember

  

   
November
   Pull mums &                 Thursday, 11/9 (11/10)* at 9:30 am
   plant daffodils

May
   Pull daffodils & weed    Tuesday, 5/8 (5/9)* at 1:00 pm
   Plant annuals                Monday, 5/14, (5/15)* at 9:30 am
                                          *rain date 

Beautification 
Schedule

Ginny Hadfield, Ann Mullen, Diane Tucker, Co-Chairs

  Lynne Creed & Gloria Shusdock , Co-Chairs

Civic & Community Service

Holiday Baskets 
Monday, November 27, 2017
     Lynne Creed’s Greenhouse
     186 Garden St., Farmington

Memorial Day Baskets 
Monday, May 22, 2018
      Lynne Creed’s home
      186 Garden St., Farmington
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Hospitality Committee
Lois John & Marilynn Sturgess , Co-Chairs

May 14, 2018

Mar. 12, 2018

Apr. 9, 2018

Nov. 13,  2017

Dec. 11, 2017

Jan. 8, 2018

Stanley-Whitman House - 11:30 am

EVENING PROGRAM
Main Library - 6:00 PM

Stanley-Whitman House - 11:30 am

Founders Fund
Main Library - 11:30 am

Holiday Auction
Filomena Soyster’s home 

Ann Mullen’s home - 11:30 am

Terry Roberts
Filomena Soyster

Jayne Amodio
Kathy Lindroth

Sandy Goralnick

Muriel Bryant
Debbie McGuiness

Joan Bomann

Ann Mullen

Barbara Hess

Val Marshall 

Diane Tucker

Gloria Shusdock

Tanny Clark
Martha Fanelli

Dotsie Kagan
Jean Chu

Bobbie Bartucca

Linda Ericson-EbelMarie Dudley
Bobbie Bartucca

Brie QuinbyLois John

Mimi MeadDana Pescatello
Boguslawa Badon

Martha CheshireNancy Conlan

SIGN-UP FOR HOSPITALITY 2016-2017

Jun. 11, 2018 Sandy Goralnick’s home

Marilynn Sturgess Lynne CreedGinny Hadfield
Ginny Hadfield

Nancy ThompsonFarmington Gardens - 11:30 amSept. 11, 2017

Mary Badon           Bring Your Own Lunch

Please do not forget our wonderful auction on 
12/11 at Filomena Soyster’s beautiful home at 

164 Main Street in Farmington.
This is a very important fundraiser that allows 
us to make the bridge beautiful in all seasons.

Please invite friends and bring at least one 
auction item…two would be ideal. Let Sandy 
know the names of guests so we can have a 

name tag for them.
Also please check in with the hospitality 

chairs…they will need a lot of help to feed all 
those that come…sandwiches, cakes, cookies 

et al…
I know working all together we will make it the 

best event ever…
Many thanks, 

Joan



How to Help The Farmington Food Pantry for Our Sponsored Food Drive 

Greens Workshop- December 4

Please register for the Greens Workshop which will take 
place on December 4 at 10 am at the Stanley-Whitman 
House on High Street. Mary Ann Haar, a floral designer 
who conducts workshops in addition to having a 
professional career where she creates floral arrangements 
for all occasions, will lead us in creating a boxwood 
tree. 
Thank you to the ten members who signed up at our 
September 12 meeting. We have room for more. Please 
register for the workshop by contacting Nancy 
Thompson by email (npthompson@live.com) or phone 
860-677-6276. The cost of the workshop is $20. 
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 Martha Cheshire and Ann Mullen have been 
working on the island at High Street. Each 

year they contemplate pulling out the sedum 
and replacing it with something else. This year 

has been the best presentation so far.  

  A photo from Ann Mullen’s trip.
The Villages of Colmar and Strasbourg  

France had a contest for decorating the town 
with flowers.  Everyone visiting these 

charming villages won!

javascript:window.top.ZmObjectManager.__doClickObject(document.getElementById(%5C%22OBJ_PREFIX_DWT2296_com_zimbra_email%5C%22));


Page 6 An Essay on Colton Street 
by Diane Tucker

I could just cry every time I drive past our pocket 
garden at routes 4 and 10. It is such a wasteland now 
with all the construction. I can remember the many 
years I admired it, as well as the army of ladies I saw 
descending on it with regularity and who kept it in 
such fine fettle. 

Traditionally, that garden was “our” garden, the 
entirety of the Farmington Garden Club, who nurtured 
it together in addition to and regardless of being 
assigned to a smaller pocket park. In a sense it was 
the most inclusive of our projects, something to do as 
a team, the bigger the group the better. Many hands 
make light work, as they say, and the more gardeners 
the lighter the burden, the greater the camaraderie 
and the sense of friendship and belonging. 

Still, you have to keep your eye on the ball that’s in 
front of you and I enjoy beautifying my pocket park, 
keeping in mind the future glory of 4 & 10 when we 
get it back from the trucks and backhoes. It will be 
lovely again.

Or will it? Without our triangle by the Corner House, 
we have been on something of a vacation. Colton 
Street, though with a specific team of it’s own, was 
supposed to temporarily become the team park. But it 
doesn’t seem we have been able to coalesce around 
it as we did the 4 & 10 landscape.

One of the reasons I joined garden club was that, for 
me, working in the soil is relaxing and absorbing. And 
I have enjoyed the company of other gardeners, 
making comparisons and sharing tips, life advice, 
jokes and plants! In my garden in West Hartford I 
could see not just the products of my labors but the 
friendships represented by the many plants that were 
shared with me by other gardeners. The sharing on all 
levels is as important as any floral or edible result.

I wonder, will we wait until we get back to what was 
the Farmington Garden Club’s “home base” at routes 
4 and 10, to reclaim our sense of joy in the 
togetherness and support that comes from doing a 
job as a group, sweating and getting a little dirty, 
sharing confidences and advice on wide-ranging 
topics not to mention gardening? We don’t have to 

wait. The Colton Street parcel can provide 
camaraderie and satisfaction aplenty. 

Some folks are “regulars” there. But we miss the 
greater numbers of yesteryear and wish more 
members would pitch in whenever possible. Like 
other good things, taking part becomes a habit, 
like the muscle memory of a good golf swing. Join 
in and keep in the custom of cutting, weeding and 
thinking about our Colton garden. It will keep us in 
shape for when we get the Corner House location 
back, and give us the zing we’ll need to blow the 
socks off all and sundry who pass by when the 
last truck has packed up and gone to the next 
road project and we get our new displays in the 
ground. Our “new” garden will show not only our 
skill, but our heart as a group. In the meanwhile, 
Colton is our showpiece and touchstone to the 
past and the future.

We had a great day on The Colton Street Triangle 
putting in the Mums.  Some of the same faces and 

some new!
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the Garden Workshop 

from the Connecticut Horticulture Society website
June 15, 2017

Members were treated to a spectacular day at the 
June 15th workshop with C.L.Fornari, that evening’s 
speaker. Lynn Cavo’s meticulous Farmington garden 
was the setting and you couldn’t have asked for 
better weather. Huge thanks to Lynn and her family 
for preparing her garden for this event. The sold-out, 
members-only workshop included garden tours led 
by C.L. Fornari, Nancy DuBrule-Clemente and Lynn 
Cavo. Garden-based cocktails, appetizers and 
desserts, prepared by members of the Education 
Committee, were enjoyed by attendees as they 
wandered through the gardens on their own. It was a 
special treat for guests to be able to spend time with 
C.L., Nancy and Lynn in a casual, intimate setting. 
C.L. even signed copies of her book, ‘Cocktails in 
the Garden.’Nancy DuBrule-Clemente (left), Lynn Cavo & C.L.Fornari Nancy DuBrule-Clemente (left), Lynn Cavo & C.L.Fornari 

Photos taken by CHS member Steve Gryc

The onset of fall brings with it the 
onslaught of pollen allergies. While 
the main culprit is ragweed, 
goldenrod is incorrectly blamed for 
everyone's nasal affliction. When 
these plants are found growing side 
by side, goldenrod's bright flowers 
stand out against ragweed's pale 
blooms, causing it to be unfairly 
blamed for most pollen allergens. 
Although ragweed and goldenrod 
both belong to the aster family, 
Asteraceae, there the similarity ends. 

Ragweed           Goldenrod           vs.  
They’re not the same plant!        



Bringing Farm-to-Table Home
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Kenny Dahill from MarWin Farms entertains 
while he prepares duck breast 

A beautiful fall arrangement from one our 
new members, Marilynn Sturgess

Bobby Emery & Ann Foss from Clatter Ridge Farms 
display their luxurious wool creations
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Marwin Farm’s
Duck	with	Corn	Bread	Stuf4ing	

&	Strawberry	Sauce

Corn	Bread	Stuf4ing
1	lb.	corn	bread	(2-day	old)	cut	into	1-inch	cubes
2	tbl.	unsalted	butter
½	cup	diced	onion
½	cup	diced	celery
4	fresh	sage	leaves,	chopped
4	sprigs	thyme,	chopped
1	ear	fresh	corn,	kernels	removed
1	cup	duck	stock	or	low-sodium	chicken	stock

•    Preheat	oven	to	400°.	Place	bread	cubes	in	a	
single	layer	and	bake	until	golden	brown,	about	
15	minutes.	Cool.	Pulse	in	food	processor	until	
coarse	crumbs.

•    Melt	butter.		Add	onion	ad	celery,	cook	until	soft	
(about	10	minutes).	Stir	in	sage,	thyme	&	corn	
and	cook	about	1	minute.	Combine	with	bread	
crumbs.

•    Separate	½	cup	of	stufIing.		Place	remaining	in	
buttered	baking	dish,	covered	with	foil.

Duck
2	duck	breast	halves	(1	lb.	each)
1	tbl.	olive	oil
salt	&	pepper

•    Preheat	oven	to	375°.
•    Pat	the	duck	dry.	Place	skin	side	up	and	score	in	

crosshatch	pattern,	piercing	through	skin	and	fat	
layer.	Season	both	sides	with	salt	&	pepper.

•    Lay	one	breast,	skin	side	down.	Place	½	cup	of	
stufIing	on	top.	Lay	the	other	breast,	skin	side	up,	
on	top.	Truss	with	4	pieces	of	kitchen	twine,	
spaced	evenly.

•    Heat	oil	in	large	oven-proof	skillet	over	medium	
heat.	

•    Add	the	breasts.	Cook	about	6	minutes	each	side.	
Drain	the	fat.		Bake	35	minutes	or	until	meat	
thermometer	reads	130°.	

•    Transfer	to	cutting	board	and	tent	with	foil	to	
rest	15	minutes

•    Bake	remaining	stufIing	until	top	is	golden	
brown.	About	20	minutes.

Strawberry	Sauce

1	tbl.	honey
½	cup	port	wine
8	strawberries,	hulled	and	halved
1	cup	duck	or	low-sodium	chicken	stock
1	tbl.	unsalted	butter
salt	&	pepper

Heat	honey	to	a	simmer.	Increase	heat	to	medium,	
add	the	port	and	reduce	to	half,	stirring	often,	
about	6	minutes.		Add	the	strawberries	and	stock,	
stirring	often	until	the	sauce	coast	the	back	of	a	
spoon,	about	20	minutes.

To	serve	–	slice	the	duck	and	arrange	over	
stufIing,	drizzle	with	sauce.	

adapted from The Connecticut Farm Table Cookbook

A Duck Recipe from Kenny Dahill 
Presenter at our September 11th Event



When to Plant
In the fall, plant cloves in well-drained beds after the first 
frost has passed and the soil is cool. Cloves can also be 
planted in late winter as soon as the soil thaws, but fall-
planted garlic produces bigger, better bulbs.
How to Plant
Choose a sunny site, and loosen the planting bed to at 
least 12 inches deep. Thoroughly mix in a 1-inch layer of 
mature compost. In acidic soil, also mix in a light dusting 
of wood ashes. Wait until just before planting to break 
bulbs into cloves. Poke the cloves into the ground 4 
inches deep and 6 to 8 inches apart, with their pointed 
ends up. Cover the planted area with 3 to 5 inches of 
organic mulch, such as hay or shredded leaves.

Saving Bulbs for Planting
Many garlic varieties fine-tune their growth patterns to the 
climate in which they are grown, so planting cloves from 
bulbs you grew yourself can save money and also result 
in a strain that is especially well-suited to the conditions 
in your garden.

As you harvest and cure your crop, set aside the biggest 
and best bulbs as your “seed” stock. One pound of cured 
bulbs will break into about 50 individual cloves, which is 
enough to plant a 25-foot-long double row.

If allowed to flower, some varieties produce fleshy bulbils 
(little bulbs) atop the flower stalk. Elephant garlic often 
develops elliptical, hard-shelled corms underground 
outside the main bulbs. Garlic bulbils and corms can both 

be replanted. The first year after planting, bulbils and 
corms will grow into small plants that can be harvested as 
scallion-like “green garlic” in late spring, just before the 
roots swell. If left unharvested, bulbils and corms develop 
into full-size bulbs in two to three years.

Harvesting and Storing
From early summer to midsummer, watch plants closely 
and harvest when the soil is dry and about one-third of the 
leaves appear pale and withered. Use a digging fork to 
loosen the soil before pulling the plants. Handle the newly 
pulled bulbs delicately to avoid bruising them. Lay the 
whole plants out to dry in a warm, airy spot that is 
protected from rain and direct sun. After a week or so, 
brush off soil from the bulbs with your hands, and use 
pruning shears to clip roots to half an inch long. Wait 
another week before clipping off the stems of hardneck 
varieties or trimming and braiding softnecks into clusters. 
Do not remove the papery outer wrappers, as these inhibit 
sprouting and protect the cloves from rotting.

Storage life varies with variety and with growing and 
storage conditions. When kept at 50 to 60 degrees 
Fahrenheit, rocamboles store about four months, other 
hardneck garlic varieties usually last six months, and 
softneck and elephant garlic store for eight months or 
more. Hang your cured crop in mesh bags, or braid 
softneck types and suspend from rafters in a cool, dry 
basement or garage.

Garlic 
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- Fall is the best time to plant

Non-toxic Powdery Mildew Control
Scientist at Cornell University have developed the following recipe 
as a non toxic control for powdery mildew. It is also somewhat 
effective in controlling black spot on roses when applied on a weekly 
basis.

1 Tbl. baking soda
2 1/2 Tbl. Ultra Fine Horticulture Spray Oil
1 gallon water
Combine the baking soda and Hort Oil in the water. Spray mixture 
on roses once a week begginging in April.

Sulfur Spray
Sulfur is an excellent fungicide, suitable to control apple scab, black 
spot on roses, and brown rot on fruit. It also acidifies the soil for acid 
loving plants such as azaleas, heathers and rhododendrons.

5 teaspoons powdered wettable sulfur (1 once)
3 gallons water
Combine the sulfur with 1 cup of water & mix into a paste. Add the 
rest of the water, stirring until well mixed. Spray on the plants and 
trees at ten day intervals, as needed, to control fungus disease. 
Agitate sprayer during spraying to keep well mixed. 
NOTE:  Do not use on Cucumber or melons or spray when 
temperature is above 80 on tomatoes, viburnums, raspberries, 
grapes and blueberries.



If you are one of the 25% of the population who does not 
develop an allergic reaction to Poison Ivy (Rhus Radicans), 
consider yourself very lucky. Otherwise, first and foremost, learn 
how to identify the plant before you experience an allergic 
reaction. Second, avoid it, alive or dead, in the summer, winter, 
spring or fall. Third, know how to treat an exposure. It can mean 
the difference between 3 weeks of pure misery or just an 
annoying skin irritation. Unfortunately, as gardeners, many times 
the light of recognition goes on just about the same time your 
hands are around the stem pulling it out of the garden bed.

Poison Ivy grows in many 
forms. It can be a bush, a 
vine, ground cover or just one 
small plant.  “Leaves of three, 
beware of thee”, refer to the 
three leaflets, either dull or 
glossy green (summer) 
usually with a red center 
where the three leaflet stems 
meet, each leaflet 
approximately 2”- 4” long.  

The leaflets have irregular 
teeth and/or lobes. It grows 
anywhere and everywhere 
and is commonly found 
along the side of the road, 
creeping up a telephone 
pole or tree, at the edge of 
a meadow or in and around 
the garden.  
Your body reacts to the urushiol oil that is secreted from the leaf 
of the plant. The oil can stay potent and cause an allergic 
reaction for up to a year or more. If you do come in contact with 
Poison Ivy, wash your skin 
immediately, within 20-30 minutes of 
exposure. Wash you hands first, 
wash the exposed area, and then 
wash your hands again. Many 
people avoid using warm water, as 
this may open your pores, allowing 

the urushiol 
oil easier 
access into 
your skin.  
Although 
there are 
commercial 
brands of skin cleaners specifically 
designed for use after exposure to 
Poison Ivy, such as Technu and Zanfel, 
a very expensive, semi-abrasive scrub, 
Palmolive dishwashing liquid works just 
as well. 

The skin reaction is self limiting, lasting around 3 weeks. In 
lieu of using oral steroids, a combination of herbal and 
homeopathic items lessens the length of time of the skin 
reaction and reduces the intense itch associated with the 
allergic reaction. Take Hyland’s Poison/Ivy Oak which 
contains Rhus Tox 6x (micro-dose of Poison Ivy), every 2-3 
hours for the first few days after developing itchy bumps.  
Also swab the area with Tea Tree Oil, a topical, herbal 
treatment at least twice a day. To get temporary relief of the 
intense itch, hold the skin area with the rash under running 
water as hot as you can stand (usually about a minute). You 
will feel an intense itch as the hot temperature brings the 
histamine to the surface of the skin and dissipates. This 
relief lasts for a few hours and can be repeated as many 
times as needed. Applying a topical steroid cream also 
helps. Recognize and avoid the plant is a lot easier.
Nature has provided a cure in the plant Jewel Weed 
(Impatiens Capensis) which is usually found growing near 
the Poison Ivy plant.
This is the beauty and the beast of nature; wherever nature 
places a poison, she usually places the cure nearby. This is 
a well known folk-remedy which relieves the itch, stops the 
spread, helps in healing the rash, and has absolutely no 
side-effects.  The 
juice from the 
stems and leaves 
can be extracted.  
If you are in the 
woods and are 
exposed to Poison 
Ivy, crush the 
stems of Jewel 
Weed and apply it 
directly to the exposed area of the skin.  The juice is 

somewhat sticky and stays in 
place. To keep it on hand all 
year, shred the stems and 
roots and boil them in water for 
15 – 30 minutes, making a tea. 
Freeze them as ice cubes and 
rub them on infected areas 
when needed.    
The search and destroy 
method works well. Pull Poison 
Ivy plants from the yard when 
they are small. When 
gardening, protect your hand 
and arm by slipping on a 
plastic sleeve from the 

newspaper delivery and drop the plants into a grocery bag. 
Always take a shower, no matter how tired you are and 
throw the clothes your wore in the wash. However, it’s 
easier to recognize and avoid it.
Taking a prophylactic dose of  Rhus Tox at the begining of 
the season (4 - 30x pills one day a week for 4 weeks), then 
once a month during the summer, helps with seasonal 
immunity and will lessen any reaction after exposure. 
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Leaves of Three, Beware of Thee

by Gloria Shusdock, CMG
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From Hartford Magazine-September 2017

Succulents & Sedums
Gorgeous Pots of California Cool are Easy to Maintain



4 eggs
2 cups (or less) sugar
1 cup canola oil
2 cups unpeeled, coarsely grated zucchini
    drained slightly
zest of 1 lemon, grated
juice of 1 lemon
3-1/2 cups unbleached flour
1 tsp. salt
1-1/2 tsp. baking soda
4 tsp. baking powder
1 cup frozen Maine wild blueberries

Preheat the oven to 350 degrees F. Beat the eggs. Add the sugar and beat until 
well mixed. Add the oil and beat. Add the zucchini, lemon juice, and lemon 
zest and mix well.

In a separate bowl, combine the flour, salt, soda, and baking powder and add 
to the wet ingredients, mixing well. Gently fold in the blueberries.

Pour the batter into 2 greased and floured 5x9-inch loaf pans. Bake 
approximately 55 minutes or until a knife inserted into the center of one of the 
loaves comes out clean.

Remove from the oven and cool 10 minutes, then remove the loaves to a wire 
rack to continue cooling. 

Lemon Blueberry Zucchini Bread
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What To Do With All That Zucchini! This recipe was part of a Yankee New 

England B&B recipe collection, and comes 
from the 1794 Watchtide…by the Sea! Inn 

in Searsport, Maine.

On the Rise 
New England Artisan Bread

A cadre of New 
England wheat 
growers and 
artisan bakers 
who proudly call 
themselves 
“grainiacs” are 
creating some of 
the best breads 
in the country.
Rowan Jacobsen • August 24, 2017

Click here to read the whole article from 
Yankee Magazine

When weeding, the best way to make sure you 
are removing a weed and not a valuable plant is 
to pull on it. If it comes out of the ground easily, 
it is a valuable plant. ~Author unknown

https://newengland.com/author/rowan-jacobsen/%22%20%5Co%20%22Posts%20by%20Rowan%20Jacobsen
https://newengland.com/yankee-magazine/food/breads/on-the-rise/
https://newengland.com/yankee-magazine/food/breads/on-the-rise/
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