
The Newsletter of the Farmington Garden Club

September 2017

The deadline for the October issue is 
Wednesday, September 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 
Summer is always too short for me!  Bulb catalogs are arriving daily, 
while I still haven’t finished planting some unhappy perennials that I 
bought last spring. We have a fantastic year planned for the Garden 
Club to look forward to. We start on Sept. 11th with a “yummy” 
program with three local organic farmers discussing the food-to-table 
style of eating. One of the speakers is also a chef who will be cooking 
as he talks. Be sure to stay until the end so you can taste his 
creations!  
Our main focus this year, as it has been for the last few years, will be 
encouraging new members to join. We are very thrilled with the 
enthusiastic and capable new members that have joined us recently. 
Let’s keep it going! Invite potential members to as many of our 
meetings as possible. As our first meeting nears, I’m looking forward to 
reuniting with old friends and getting to know the new members.
If you haven’t already, check out our fabulous redesigned website, 
farmingtongardenclub.org, our directory/yearbook, and our monthly 
newsletter, The Bee Skep. A huge thank you to Gloria Shusdock who 
designed all of these, packed them with information, and made them 
easy to use. They will be a great resource for all of us. A special 
thanks goes to the Website Redesign Committee who steered the 
direction of the website and it’s content. Also, anyone who is not on our 
closed group Facebook page, contact Ann Mullen and she will add you 
to the group.
My personal goal this year is for everyone to enjoy themselves and 
make new friendships while doing such “work” as planting pocket parks 
or setting out food for refreshments at a meeting. Our club will be more 
closely united if we all remember to respect each other and keep 
conversation going between members, committees, and the board. 
Through communication, we will have a club that will please us 
all.  I encourage members to  keep me up to date with what they 
like as well as what they don’t. Working together as a team, we 
can learn, develop relationships, and enjoy our “work”. 
Thank you for being a part of all of that!
Sandy

September Meeting*
Monday, September 11, 11:30 am

Farmington Gardens
999 Farmington Ave., Farmington

“Bringing Farm to Table Home”

Guest Night*
Sunday, October 1, 5 - 8 pm

At the home of Jayne Amodio
5 Belgravia Terrace, Farmington

“Sunday Night at the Pub”
 

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, FarmingtonWadsworth Atheneum Museum of Art 
Festival of Trees & Traditions   December 1-10

Connecticut Valley Garden Club
“Set to Celebrate” at the Town and County Club November 3 -4

Correction to 2017-2018 Directiory 
Page 7 - Pocket Park Assignments

Add Val Marshall to Colton St. & Main St. 

* See flyer for more details 

mailto:gshusdock@comcast.net
http://farmingtongardenclub.org


2017-2017
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

    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@aol.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

Welcome to our new members for the 2017-18 year! 
Mary Badon, Nancy Conlan and Lois John joined us 
last December at the Holiday Auction. Jean Chu, 
Bogusia Badon (Mary Badon’s Mother), Debbie 
McGuinness and Marilynn Sturgess became 
members at the President’s Luncheon. The Club is 
delighted to welcome this very talented and skillful 
group and hope they will feel as if they are “old-timers” 
before long.
The Membership Committee urges all members to 
encourage their friends who have an interest in any 
aspect of horticulture, conservation or floral design to 
join us for a meeting or two.  Let Val 
(marshall.valerie41@gmail.com) or Nancy 
(npthompson@live.com)  know if you’re bringing a 
guest. We’ll make certain there are nametags and 
someone to greet them. 
Members (Sustainers, Actives and Associates) who 
find themselves needing a ride to a meeting should 
also get in touch with Nancy or Val.  Last minute 
arrangements CAN be made.
Again, welcome back Old Members and Welcome New 
Members to our exciting 2017-18 year! 
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 The UConn Home & Garden News is a quarterly newsletter 
featuring articles on a variety of topics ranging from 
horticulture and wildlife to food safety and nutrition. Articles 
are written by University faculty, staff, students and 
volunteers. Check out gardening tips for each month of the 
year, find out about horticulture programs and events, 
discover what researchers at the University are working on, 
and increase your gardening knowledge. 
How to Subscribe 
Electronic versions are free but please supply your name, 
address, phone and email. For electronic versions, this 
informaton can be mailed or emailed to 
ladybug@uconn.edu with 'Request for e-edition of newsletter' 
in the subject bar.
Printed editions of the newsletter cost $12/year for 4 
quarterly issues (in effect 3/1/16) to cover costs of printing 
and mailing.    Subscription form

Please mail the form and a check made payable to the 
University of Connecticut to:
Home & Garden News
UConn Home and Garden Education Center
1380 Storrs Road, Unit 4115
Storrs, CT 06269-4115

Click here for the latest issue.

MEMBERSHIP NOTES . . . 

mailto:ladybug@uconn.edu
http://www.ladybug.uconn.edu/subscribe-to-hg-news.php
http://files.constantcontact.com/d25417c8101/77feaca9-9d6b-47dd-b344-8fc30da4bf61.pdf?ver=1502470903000


2017-2018 Dates to Remember

A special thank you in the Valley Press

  

   
September 
   Clean up and weed     Wednesday, 9/6 (9/7)* at 9:30 am
   Pick up mums              Friday, 9/15
   Plant mums                 Monday, 9/18 (9/19)* at 1:00 pm

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

Founders Fund 

Mark your calendars for our Holiday Auction on 
December 11th, at Filomena Soyster’s beautiful home, 

164 Main Street, Farmington.
Start thinking about your auction item…you can bring 

more than one!
Bring a guest.  We want to make this the best event ever. 
It allows us to do the bridge flowers and so much more.

  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

Evelyn Lee, our Founders Fund speaker, 
has written an excellent guide to growing 
your own cutting flowers. She divides the 
guide by season (when they're ready to pick) 
and gives suggestions about varieties that 
work well. Her list of twelve, really thirteen, 
includes some old favorites and a few 
surprises. The short booklet is loaded with 
tips and tricks for all seasons.

Click below to view her booklet 
                “Grow Your Own Bouquets”
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http://files.constantcontact.com/d25417c8101/e8f64484-2d6b-429a-8c17-94251de73ef7.pdf?ver=1502470084000


We are looking forward to having our 
hospitality teams show us their creativity for 
meetings this year and making it fun!
This year you will be joined by two Hospitality 
chairs who will help with making the whole 
process move more smoothly. They will have 
a hospitality notebook with helpful information 
and will be able to show you where items can 
be found (and what items we have). They will 
inform the head hostess about the subject of 
the meeting as well as the number of guests 
expected. In addition they will have sign up 
sheets so that all of the jobs are 
accomplished.
The head hostess will confer with the team to 
decide on assignments, to include food, 
beverages, theme, centerpiece, setting up the 
room and tidying up after the event, as well 
as anything else the team feels is necessary. 
This should be done well in advance so that 
you can coordinate all that needs to be done.  
You can confer with the Hospitality chairs to 
do this, or do it on your own and let them 
know the details.
The yearly schedule of hospitality teams is 
published monthly in the Bee Skep and on 
the website. Please make your best effort to 
fulfill your commitment. If any changes 
become necessary, it is up to the individual to 
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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. 12, 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

Hospitality Committee
Lois John & Marilynn Sturgess , Co-Chairs

switch with another member (as far in 
advance of the missed program as possible) 
and inform the Hospitality chairs to keep the 
Hospitality grid up to date.  
If questions arise the Hospitality chairs will 
call upon the President. Normally the time 
commitment on the day of the event is 
10:30am to 2:00pm. Please plan accordingly.

A member shares her floral arrangement with picks from 
her garden
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     Farm-to-table promotes serving local food at 
restaurants and schools, preferably through direct 
acquisition from the producer (which might be a winery, 
brewery, ranch, fishery, or other type of food producer, 
which is not strictly a "farm"). This might be through 
direct sales, a community-supported agriculture (CSA) 
arrangement, a farmer's market, a local distributor or by 
the restaurant or school raising its own food. Farm-to-
table often incorporates a form of food traceability 
("knowing where your food comes from") where the 
origin of the food is identified to consumers.

     At its heart, however, “farm-to-table” means that 
the food on the table came directly from a specific 
farm, without going through a store, market, or 
distributor along the way. 

   The farm-to-table movement has arisen more or less 
concurrently with changes in attitudes about food safety, 
freshness, seasonality, and small-farm economics. 
Advocates and practitioners of the farm-to-table model 
frequently cite the scarcity of fresh, local ingredients, the 
poor flavor of ingredients shipped from afar, the poor 
nutritional integrity of shipped ingredients, the 
encroachment of genetically modified foods into the 
food supply, the disappearance of small family farms, 
the disappearance of heirloom and open-
pollinated fruits and vegetables, and the dangers of a 
highly centralized food growing and distribution 
system as motivators for their decision to adopted a 
more locavore approach to the food system.
     Restaurants are usually motivated by the quality and 
freshness of the food they get from local farms – which 
can be delivered within hours of harvest – as well as 
being able to get specialty items that not many people in 
the area grow.

Influences and Growth

     Among the first vocal and influential farm-to-table 
businesses was Chez Panisse restaurant in Berkeley, 
California.  Since the 2000s, the number of farm-to-table 
operations has grown rapidly and the American Farm to 
Table Restaurant Guide lists restaurants located in more 
than 30 states and the District of Columbia. In 2015, 
according to the National Restaurant Association, four 
of the top ten trends related to local foods.

     Prominent advocates for the farm-to-table movement 
include Michael Pollan and Alice Waters.
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Use and Misuse
As with anything new, “farm-to-table” gets overused and 
misused. Sometimes food in grocery stores is labeled 
“farm-to-table.” And while these vegetables were grown 
on a farm and would, after purchase, be brought home 
and served on a table, that’s not what the spirit behind 
“farm-to-table” means.

Investigations by journalists at the Tampa Bay Times 
and San Diego Magazine found widespread fraud in the 
claims made by area farm-to-table restaurants about 
where the food they were serving came from. Cases 
included: restaurant previously bought from that 
provider but has since switched without updating the 
menu; restaurant claims to buy from a farmer, but the 
farmer denies ever having sold to that restaurant; 
restaurant serving a type of food the cited farmer or 
fisher has never grown or caught or which is currently 
out of season or not being provided; restaurant claiming 
to serve food from a provider which has gone out of 
business years ago; food from the claimed source 
makes up only a small portion of the type of food on the 
plate. In cases where fraudulent claims are being made, 
the food served is usually non-local or even 
"commodity" food which is cheaper or more available 
out-of-season. In some cases, food claimed to be "wild 
caught", "preservative-free", "made in-house", "Fresh 
from Florida", or "Long Island duck" was not. Such 
practices open restaurants to lawsuits from the farmer 
whose name is being used fraudulently, from 
consumers who have purchased mislabeled food 
products, and enforcement actions by government 
agencies. 

Criticism

Despite the growth in the farm-to-table restaurants the 
movement has been met with some criticism. Critics 
argue the interest in knowing where your food comes 
from and ensuring it is locality sourced is just another 
food fad. Furthermore, the higher price point that many 
restaurants are forced to demand, given the higher 
costs of production and lower economies of scale also 
make farm-to-table food inaccessible for many people. 
Critics argue that the farm-to-table term is not fully 
understood by consumers, for example, foods 
advertised as farm-to-table are automatically healthier 
regardless of actual nutritional content. Time will tell if 
these criticisms are true. 

In the meantime, how can you know whether 
something labeled “farm-to-table” really is? Anyone 
using the phrase should be able to name the 
specific farm(s) from which they are sourcing, since 
they would have purchased the products directly 
from that farm! 

Farm-to-Table
produced by Nancy Conlan





Founders Day
Monday, November 13, 11:30 AM

Farmington Main Library

Evelyn Lee, owner of Butternut Gardens in Southport, 
will arrange several tablescapes for us while she talks 
about her arrangements and the development of her 

commercial flower garden.
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We have a saying at our house: “The compost pile is just 
another mouth to feed.” After all, our garden thrives on 
compost, and thus we thrive on it too. That pile is an 
energy center, like a furnace, and the closer it is to the 
house, the more easily we can stoke it. 

If you’re an urban dweller, your compost pile may have to 
be discreetly concealed and rodent-proofed with wire 
mesh or some other well-aerated structure. But it’s not an 
object of shame. Unlike your town’s landfill, it doesn’t 
contain indecomposable plastic items or toxic chemicals. 
Everything in it was once alive, and through the 
transformative work of bacteria and other organisms, it will 
live again in the form of plants it has fed. Much of what 
goes into the pile has been discarded, yes, but we prefer 
to call it repurposed. Give it an honorable discharge and a 
new job. 

Compost materials are plentiful in summer. The weeds we 
pull and the grass we mow could easily fill the pile to 
overflowing, and, after it settles a bit, fill it again. But with 
compost-making, variety is more important than volume. 

Most compost ingredients fall into two categories: green 
and brown. The moist green ones are nitrogenous (high in 
nitrogen), and the dry brown ones are carbonaceous (high 
in carbon). Put them together, and they’ll stir up heat, with 
carbon as the fuel and nitrogen the flame. 

Both must be in balance, though. An all-green pile breaks 
down too fast, as the nitrogen volatilizes. It smells foul and 
burns crops with its caustic heat. An all-brown heap, by 
contrast, would ultimately break down, but very slowly. So 

the trick is to add some green materials, then a 
layer of brown ones, then green again — as if you 
were making a high-rise sandwich. 
The composting process involves chemical 
reactions, but it’s a physical process too. Brown 
ingredients such as twigs, straw, crisp oak leaves, 
cornstalks and dead bean vines hold the particles of 
wet, sloppy green matter apart, with air in between. 
That’s essential because the microbes that do the 
job are aerobic — they need air. And an active, well-
balanced pile will not smell. 

Always keep diversity in mind. During the green 
time of year, you might have to look harder for 
brown ingredients. In fall, or in a severe drought, 
there’s lots of crackly brown stuff but not much lush 
green. Turning the heap from time to time will help 
keep it active, as will moistening it at times when no 
rain falls. But if the heap is layered in a balanced 
way, you can avoid all that work. 

Most nitrogenous materials are literally green — 
weeds you tossed in (avoiding those with viable 
seeds), lawn clippings, bolted crops such as yellow-
flowered broccoli and towers of lettuce, the arugula 
you ripped out because the flea beetles got to it, 
and great zucchini torpedoes, chopped up for 
speedy action. But they also include red apples too 
marred to eat, the blossoms you deadheaded in the 
flower garden and the houseplants you forgot to 
water or drowned. These aren’t failures or trash. 
They’re simply moving on to their next role. 
Food scraps such as banana peels, orange peels, 
potato skins and eggshells will be devoured by the 
compost pile, along with the past-expiration-date 
matter you find in a fridge purge (no oil, meat, fish or 
dairy products). Burned the rice? Pass it along for 
its reincarnation as fertile soil. From garbage comes 
black gold. 

At times when brown stuff is scarce, a few bales of 
straw or spoiled hay, prunings, sawdust, wood 
shavings and even pieces of cardboard, can be 
used. Paper filters can be tossed in with the coffee, 
tea bags with the tea. Old pillow stuffing is fine if it’s 
cotton, feather or down, but not synthetic. So is the 
occasional newspaper, especially if it’s fresh from 
the hamster cage. 

Manure, especially from horses and cows (never 
cats and dogs), is a good, balanced compost 
booster. Crab and lobster shells, fish, seaweed and 
other ocean-sourced materials break down easily 
and are rich in minerals that plants need.

Compost Pile Needs Balance, Variety
Use Green and Brown Ingredients For Best Mix
By Barbara Damrosch  Washington Post    
Published in the Hartford Courant July 24, 2017
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Updates to Previous Bee Skep Articles
As Lyme Disease Increases In CT, 

Researchers Offer Sly Solution
Lyme disease is on the rise in the United States, but a new study may 
point the way toward a solution.

By Joe Lipovich (Patch Staff) - Updated August 5, 2017 5:53 pm ET

Click here to read full article 
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Effects of Cedar Oil vs. Permethrin on 
Ticks

While the Cedar Oil seemed to slow down the tick and 
the ticks avoided the Cedar Oil it did not kill the ticks. 
The Permethin killed them almost instantly. 

USE THIS HANDY GUIDE TO ID THE 
DIFFERENCE BETWEEN THE CRAZY SNAKE 
WORM AND THE COMMON NIGHTCRAWLER

LOOK FOR THE SMOOTH CILTELLUM on 
the snake worm

MEC52, the bio-insecticid, is now available 
online from Evergreens Growers Supply

https://patch.com/connecticut/farmington/s/g759d/as-lyme-disease-increases-in-ct-researchers-offer-sly-solution


Connecticut Federated & National Garden Clubs Connection Page 11

The Federated Garden Clubs of CT  (FGCCT)     Click here  to view the August-September Newsletter
The New England Garden Club (NEGC)           Click here to view “Northern Exposure”  newsletter

The National Garden Clubs (NGC)          Click here to view the September Newsletter

September 20, 10:00 am Presidents’ Day  CT Agricultural Experiment Station 

September 26-28 Flower Show School Course II Kellogg Environmental Center

September 26-28 Gardening Studies School Course IV CT Agricultural Experiment Station 

October 11-13 Environmental Studies School  I Kellogg Environmental Center

October 25, 11:30 am 88th Awards Luncheon Aqua Turf, Southington

February 22-25, 2018 2018 Flower Show Hartford Convention Center

March 20-12, 2018 Landscape Design School  Course IV CT Agricultural Experiment Station 

April 18, 2018 Annual Meeting Aqua Turf, Southington

May 21-24, 2018 NGC Convention Philadelphia, PA

Julia Borgida is the recipient of the $1000 
June Ray Farmington Garden Club 
Scholarship. Julia plans to major in 
Environmental Studies and Political 
Science at Northeastern University. She 
was selected for the scholarship based on 
her interest in the environment and her 
extensive volunteer activities. She was 
presented with the scholarship at Awards 
Night on May 30th at Farmington High 
School. 

2017 Scholarship Recipient

Gardening requires lots of water — most of it in the form of perspiration. ~Lou Erickson

http://files.constantcontact.com/d25417c8101/56a445c8-437a-4d5c-94fc-2684fdaacf8d.pdf?ver=1502738334000for
http://files.constantcontact.com/d25417c8101/56a445c8-437a-4d5c-94fc-2684fdaacf8d.pdf?ver=1502738334000for
http://files.constantcontact.com/d25417c8101/2869b8a2-982c-410f-9aed-880c30ef55cf.pdf?ver=1502470903000
http://files.constantcontact.com/6c60978a101/f2a903b7-92e4-4332-949c-048fae83c245.pdf?ver=1501713092000


The Presidents’ Luncheon 
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