
  

 

Thu rsday , November 8th , 7 :00 p .m . , Aptos Grange , 2555 Mar V ista Dr ive  
Refreshments will be served. Thanks to Joanna Hall for snack, Ilene Wilson for dessert and Suzanne Mercado for juice.                  
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This is a reminder that another of our traditional annual 

events is nearly upon us—our wildly enjoyable White Elephant Potluck 

Party and Silent Auction in December.  Gather your treasures for this 

crazy sale. And set aside pennies from your holiday gift-buying budget 

for this event—who knows what you’ll find? Bring jewelry, dishes, 

pottery, special plants, clothing, gardening items, gourmet goodies, 

birdfeeders, tools, chotzkes, bricabrac, vases, books, objets d’art and objets 

d’junk. The bidding competition will be fierce but friendly! More details to 

come in the December newsletter.  

“Whoo whoo! 

I’m on my 

way!” 

Have you been admiring rustic, textured 

pots, troughs and succulent planters made 

out of hypertufa? Hypertufa is a mixture 

of Portland cement, perlite (or 

vermiculite), and water. Once you 

master this technique, you can make 

containers in any size. Want to make 

some of these creations  for yourself or 

as easy holiday gifts for folks? Come to the 

hypertufa demonstration by Club members  Cherry 

Thompson, Patty Connole and Debbie Kindle at our 

upcoming meeting.  Simple instructions will be 

provided and samples shown to make it seem easy 

and inexpensive to create your own stone-like 

planters. 

Photo: lowescreativeideas.com  

Board News  
Make sure to visit our web site for the cool new feature Joe and Cherry Thompson have created—a slideshow of stunning 
photos for a featured garden each month. This month’s featured garden is that of Lupe Allen, who hosted the October 
Board meeting, and it is GORGEOUS and inspirational (http://www.thegardenersclub.org/featuredgarden.php ).  

The Board agreed on a $100 donation from the Club to the Friends of the Santa Cruz Public Libraries for books related to 
gardening, sustainability or horticulture. All Club members are invited to contribute suggestions for future donations. Bill 
Patterson will not be an official Board member in 2013 but will continue to help with the Library and also serve as 
Scholarship Chair and coordinate with the Cabrillo Horticulture Department for spring scholarships.  

 The November Board meeting will be at Debbie Kindle's home on November 26th (6pm will be the time to meet, each 
month, from now on). Debbie’s address is 3320 Putter Drive, Soquel. You don’t have to be a member of the Board to attend.  

mailto:lisebixler@sbcglobal.net?subject=Pictures%20of%20Winter%20Garden
http://www.thegardenersclub.org/featuredgarden.php
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Come enjoy this sale, 

including Norrie’s Gift 

Shop Holiday Open House 

(with cookies!) This event, 

formerly known as the 

Dried Flower and 

Succulent Sale, is in its 

28th year. Visiting artists 

and volunteers are 

providing some of the 

beautiful art pieces and 

holiday wreaths from 

natural materials. There 

will also be succulent 

planted art pieces and wreaths, dried flower wreaths, 

potted succulents, landscaping plants, jewelry, scarves, 

and hand-crafted gift items by local artists. All proceeds of 

this volunteer fun event benefit the Arboretum and its 

educational and conservation 

programs. For those of you 

looking for something unusual, 

last year the “visiting artists” 

provided quite a variety of 

standing and hanging creations. 

For a list of artists (as we get 

closer to the event) visit http://

arboretum.ucsc.edu/. Whether 

you want something traditional or 

avant garde, something for your 

own home or a gift, you’re to find 

it here. Succulents have been 

donated by Succulent Gardens, 

California Succulents and Monterey Bay Nursery. The 

Arboretum is on High Street in Santa Cruz between the 

main and west entrances to campus. (Arboretum Rd. and 

High St. on Google Maps.)    (831) 427-2998  

Arboretum Gift and Wreath Sale  

S a t u r d a y ,  N o v e m b e r  1 7 ,  2 0 1 2— 1 0 a m- 4 pm  

S u n d a y ,  N o v e m b e r  1 8 ,  2 0 1 2— 1 0 a m-2 pm  

 

H e l p  C o m m u n i t y  

G a r d e n s  T a k e  R o o t  

i n  Y o u r  C o m m u n i t y  

 

Spread the word about Fiskars 

Project Orange Thumb garden 

grants to help community 

gardens take root in your community. Applications from the 

U.S. and Canada are being accepted NOW through December 

15 at www.fiskars.com/projectorangethumb. Fiskars will 

choose 11 recipients from the pool of grant applicants-10 will 

receive $5,000 in cash and tools, and one lucky applicant will 

receive a complete garden makeover. During a Project Orange 

Thumb garden makeover, Fiskars works with volunteers, 

business leaders and community partners to transform a 

barren lot into a beautiful, 

productive community gathering 

space-all in a single day.  

Shall We Shal lot? 

Shallots are related to both onions and garlic, but are different. 

Unlike onions where each plant normally forms a single bulb, shal-

lots form clusters of offsets, rather in the manner of garlic. Shallots 

are smaller and milder than onions, with a delicate but distinctive 

taste. A favorite of gourmet cooks, they can be expensive to buy; 

why not grow your own? Choose a weed-free, well-drained loca-

tion. Raised beds are ideal. Shallots are good for intercropping 

with other garden plants, especially early-maturing spring greens. 

Fall planted shallots will be ready to harvest early the following 

summer. Organic French Red Shallots are available by the pound 

from Peacefull Valley (http://www.groworganic.com/shallots-

french-red-organic-lb.html).  

http://arboretum.ucsc.edu/
http://arboretum.ucsc.edu/
http://r20.rs6.net/tn.jsp?e=001670_2roJV90k8bNhOZ34YNK_sL0MyWDV0rcGD-rl0WTJVrf8cBzOM2E09Lp1h2FrSe0gesf6vxFcMIZtFNfmXcpzcLALOKcgQVHkdKrKfv5gZ1XxAwvYLqOuGwChW5xGzw7SLdv0L6ZMJCEPr7uw4a3eenAEe6x5vocckucIZMyn-iV2JZviiBsJ-QUq9tLyWA4tN2gXv7z8sy786EKn3w==
http://www.groworganic.com/shallots-french-red-organic-lb.html
http://www.groworganic.com/shallots-french-red-organic-lb.html
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Grati tude and Forgiveness 

by Lise Bixler 

After a long summer of reading about and 

pondering gratitude and forgiveness, I 

forgive a mouse. I forgive specifically the 

mouse, probably long departed, who 

chewed through the wall of our kitchen for 

dinner and ate the connecting pipe to the 

dishwasher for dessert, causing a flood 

which destroyed most of the first floor of 

our home.  

 

 

 

 

 

 

 

If  not for the mouse and its mischief, I 

would not be spending the first hours of 

each day sitting in pitch dark on the 

covered deck in my garden, drinking 

coffee and listening carefully. I am an early 

riser, awakening well before dawn. Since 

we don’t yet have a restored kitchen, and 

the coffee  machine is set up outdoors in 

our makeshift outdoor cooking and eating 

area, I exit the front door of the house and 

shuffle with a flashlight on the gravel 

garden path, fumbling until I find the 

“start” button on the machine. Then I sit in 

the dark, covered by a fleece blanket, and 

wait while the coffee brews. 

One morning went like this. I was greeted 

by a tree frog who has taken up residence 

in a tall mosaicked vase that sits on a 

table. He croaked a “good morning” to 

me, although he might really have been 

saying, “Who are you, and will you please 

leave me alone”?  In a while, I heard a 

murmured conversation of the quail that 

sleep in the shelter of the grevallia bush 

hedge. It was a quiet, lazy, soft 

conversation as they slowly roused, until 

the sentry quail gave a loud call that said, 

“Time to get up”!  This was the cue for the 

rooster in the hen house to crow, and the 

beginning chorus of other birds. All this 

happening before the first light.  

The next morning, all was quiet except for 

the call of owls from somewhere  in the 

Monterey pine or redwood trees nearby.  

Suddenly a Hummingbird Moth  appeared, 

dashing frantically from porch light to 

porch light. I quickly turned off the lights 

so it wouldn’t kill itself by bashing into a 

bulb.  

If you’ve never seen a Hummingbird 

Moth (also known as a Sphinx Month) 

before, you might be confused. It is a 

night pollinator, a bug that acts like a 

bird. The first time I saw one, late one 

afternoon, my first reaction was to  

question what type of life form I was 

looking at.   

All was quiet until the frog croaked, the 

rooster crowed and the first Stellar jays 

began their squawks.  

The mouse’s mischief has taught me 

many things. I am reminded that a garden 

in the dark is as alive as a garden in the 

sun. I am grateful for the new kitchen and 

floors and cabinets we never would have 

gotten without the mouse’s remodeling 

encouragement and priorities. I have 

learned a lot about paint colors – never 

judge a paint by its name. For instance, 

greens are tricky, and although I really 

wanted Garden Green in my new kitchen, I 

ended up with Tapenade, and Oklahoma 

Wheat looks more like the blooms  I love 

than Daffodil Yellow. If I look at our final 

paint choices, we again have recreated the 

soft colors of our garden indoors – golds 

and greens and earth-tones.  Thanks you, 

mouse, for that.  

Dolores Huertas said, “If you can’t forgive 

yourself for something, how can you 

forgive others?”  The mouse has reminded 

me how little control each of us really has, 

especially in relationship to the forces of 

nature. I forgive myself for the many 

plants I bring home from The Gardeners’ 

Club plant table that suffer for months 

before I manage to get them into the 

garden, or give up and never make  it into 

the ground. I forgive myself for gluttony; 

for wanting too much of everything, too 

many roses, too many clematis, too many 

heucheras. I am trying to forgive the wild 

rabbits for eating my dahlias, but I’m not 

quite there yet.  

I am grateful that I have the chance to 

experience a “mature” garden – it has 

been fifteen years since we first tackled 

the bare dirt of our yard, tree by tree, 

bush by bush. In the early hours, I try to 

imagine my 

garden fifteen 

years from 

now. I can’t. 

But I am 

reminded of a 

poem by the 

great Bengali 

poet 

Rabindranath 

Tagore (1861-

1941): 

 

The Gardener 85 

Who are you, reader, reading my poems 

an hundred years hence? 

I cannot send you one single flower from 

this wealth of the spring, one single streak 

of gold from yonder clouds. 

Open your doors and look abroad. 

From your blossoming garden gather 

fragrant memories of the vanished flowers 

of an hundred years before. 

In the joy of your heart may you feel the 

living joy that sang one spring morning, 

sending its glad voice across an hundred 

years. 
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Do you need a new blog to read?  

Of course you do. The map above was found at Joseph Tychonievich’s blog  Greensparrow  Gardens, also known as Alpine 
Blog, because he is nursery manager for Alpine Meadows ( http://www.greensparrowgardens.com ). He is an enthusiast 
about many things.  His blog was recommended at Annie’s Annuals website, also a wealth of 
information and recommendations, including advice for gardening in autumn (http://
www.anniesannuals.com ). By the way, Annie’s is offering gift certificates for 15% off for the 
entire month of November! If you’ve never been to Annie’s nursery, buy one for a friend and 
one for you, and go to one of her wild parties next year.  

Here’s 
another blog 
you’ll want 
to explore: 

 
http://www.northcoastgardening.com/ 

http://www.greensparrowgardens.com/
http://www.anniesannuals.com/
http://www.anniesannuals.com/
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Thanksgiving is a 
time when we 
celebrate 
abundance. But 
it can also be a 
time, while 
giving thanks, to 
consider sharing 

our abundance with others.  

Although the world produces enough 
food to feed everyone, one in seven 
people on our planet go to bed 
hungry each night. Oxfam’s GROW 
campaign is about growing food 
more sustainably. Do you agree that 
there should always be enough food 
for everyone on the planet? Oxfam 
suggests that you can then be a part 
of a future where everyone has 
enough to eat, always. 

How can you help? Oxfam 
International has affiliate programs, 
and at Oxfam Australia 
(www.oxfamunwrapped.com.au), 
you can choose from a selection of 
very cool cards like the ones below, 
tailored to the interests or passions 
of your giftee.  Donations benefit 
such projects as giving chicken flocks 
to families in Laos, seeds, clean water 
and agricultural training to 
malnourished communities in African 
countries, establishing rice banks, 
and more.  

At Oxfam Unwrapped America 
(www.oxfamamericaunwrapped.com/ ), 
you can choose gifts such as these:    

Oxfam is  an 
international relief and development 
organization that creates lasting 
solutions to poverty, hunger, and 
injustice. To learn more, visit      
http://www.oxfam.org/. 

 

Club member Elliot Dembner shared pictures of the Dallas Arboretum Pumpkin Village— 
isn’t this amazing? More at http://www.dallasarboretum.org. 

Children with pumpkins grown on Oxfam-
supported homestead in Zimbabwe  

Pumpkin pie, pumpkin soup, pumpkin 
curry...these are a few favorite November 
foods. Most recipes call for pumpkin puree, 
which you COULD buy in a can. But if you’ve 
grown your own pumpkins, scavenged 
leftovers from a farm stand or found a good 
sale on whole pumpkins, you might want to 
make your own.  

Jill at Prairie Homestead has a surprisingly 
easy method. 

Pumpkin Puree from a Whole Pumpkin    
1. Pick a pumpkin. Homegrown or 
otherwise. 
2. Preheat your oven to 350 degrees. 
3. Put the whole pumpkin in the oven. Yes, 
the whole thing. (You might stick a baking 
sheet underneath it (or on a lower rack) if 
you are worried about drips, although 
usually there is no drippage. 
4. Bake for 45 minutes to 2 hours, 
depending on the size of your pumpkin 
(the last one I did was on the larger side. It 
took 1 1/2 hours). 
5. You’ll know it’s done when the tip of 
your knife will stick into the skin a little 
ways. Keep in mind, the skin will still be 
tough. It’s not going to turn into a baked 
potato. 
6. Remove the pumpkin from the oven and 
allow to cool. If you are in a hurry, you can 
remove the top of the pumpkin (like you 
would if you were carving a Jack-O-
Lantern) to let the steam escape and cool 
it down faster. Be careful, it’s hot. 
7. Once it’s cool enough to handle, cut it 
into a few large chunks and remove the 
stringy stuff and seeds. If you’ve cooked it 
long enough, the skin might be crispy, 
allowing the soft flesh to literally fall off. If 
not, that’s ok. Just use a big spoon to 
scrape it off. 
8. Run the chunks of cooked pumpkin 
through your food processor or blender. 

www.theprairiehomestead.com  

http://www.oxfamamericaunwrapped.com/
http://www.theprairiehomestead.com/
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Have you ever fallen 
so in love with a 
children’s book that 
you bought it for 
yourself and kept it? 
I confess: that’s 
what I did with Swirl 
by Swirl: Spirals in 
Nature. What makes 
the tiny snail shell so 
beautiful? Why does 
that shape occur in 
nature over and over 
again—in rushing 
rivers, in a flower 
bud, even inside 
your ear?  With 

poetic simplicity and grace, this book not only reveals the many spirals in 
nature—from aloes to elephant tusks, from crashing waves to spiraling 
galaxies—but also celebrate the beauty and usefulness of this fascinating 
shape.  

 

The Layered Garden: Design Lessons for Year-
Round Beauty  from Brandywine Cottage                                            
David L. Culp, Adam Levine 

Brandywine Cottage is David Culp's beloved 
two-acre Pennsylvania garden where he 
mastered the design technique of layering — 
interplanting many different  species  in the 
same area so that as one  plant  passes its 
peak, another takes over.  The result is a 
nonstop parade of color that begins with a 
tapestry of heirloom daffodils and hellebores 
in spring and ends with a jewel-like blend of 
Asian wildflowers at the onset of winter. This 
book shows you how to recreate Culp's 
majestic display. It starts with a basic lesson in 
layering — how to choose the correct plants 
by understanding how they grow and change 
throughout the seasons, how to design a 
layered garden, and how to maintain it. To 
illustrate how layering works, Culp takes you 
on a personal tour through each part of his 
celebrated garden: the woodland garden, the 
perennial border, the kitchen garden, the 
shrubbery, and the walled garden. The book 
culminates with a chapter dedicated to 
signature plants for all four seasons. 

As practical as it is inspiring, The Layered 
Garden will provide you with expert 
information gleaned from decades of hard 
work and close observation. If you thought 
that a four-season garden was beyond your 
reach, this book will show you how to achieve 
that elusive, tantalizing goal. 
 

Free e-zine at http://www.gardentime.tv/

gto/1211/GTDM-1211.pdf  

...is clever. Orb spiders 
spin spiral webs so they 
can cover the largest area 
with the least amount of 
strong, sticky silk—and 
catch the most flies. 

http://www.gardentime.tv/gto/1211/GTDM-1211.pdf
http://www.gardentime.tv/gto/1211/GTDM-1211.pdf
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  Name:_________________________________________________________ Phone:_________________________________ 

 

 

  Address_________________________________________________________________________Email:___________________________________ 

 

  Newsletter Preference (check one): ______Full color PDF via e-mail  ______ Paper copy (B&W) via snail mail 

 

Gift Membership 

 

  Name:_________________________________________________________ Phone:_________________________________ 

 

 

  Address_________________________________________________________________________Email:___________________________________ 

 

  Newsletter Preference (check one): ______Full color PDF via e-mail  ______ Paper copy (B&W) via snail mail 

 

 Enclose check for $12 per member made out to The Gardeners’ Club . Mail to  

The Gardeners’ Club c/o  Suzanne Mercado,  P.O. Box 3025, Ben Lomond CA 95005 

The Ga rdeners’  Club  Mem bership  
The time has come  for  

membership renewal. Annual 

membership dues, which 

include all benefits, are still only 

$12.00, due by is January 1st. 

The membership year lasts 

through the end of December, 

2013. Dues entitle members to 

all club educational programs , 

our special events, plant trades 

and our awesome monthly 

newsletter. The “green” option 

is to receive an electronic PDF 

FULL-COLOR version of the 

newsletter by checking the 

newsletter e-mail option below.  

Ours is a club celebrating the joys of 

gardening, friendship, community, 

learning, nature and growth. Renew your 

membership now so you won’t miss a 

thing...you’ll be glad you did. 

And...with gift-giving season here, 

consider sharing your passion for 

gardening, and supporting our club, by 

giving your favorite gardening enthusiast 

an opportunity to connect, share and learn 

with us. A gift membership is a gift nobody 

will want to return!  

  Come grow with us! 
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It's easy-peasy to join our club! 

Dues are $12 per calendar year. Make 

check to "The Gardeners' Club" and 

mail to P.O. Box 3025., Ben Lomond, 

CA 95005. Meetings are held at 7:00 

p.m. on the 2nd Thursday of each 

month at the Aptos Grange Hall, 

                         2555 Mar Vista Dr., Aptos.  

      Printed on 100% recycled 

President 

Cherry Thompson, 475-0991 

cherrylea@comcast.net 

Vice President & Publicity 

Ilene Wilson, 724-4609 

mygardensup@aol.com 

Secretary 

April Barclay, 688-7656 

AABarclay@aol.com 

Treasurer 

Sim Gilbert, 475-8162 

simgilbert@baymoon.com 

Membership 

Suzanne Mercado, 609-6230 

Suzanne.bottomline@gmail.com 

Hospitality 

Debbie Kindle, 462-6296 

poppy-54@live.com 

Newsletter Writer/Editor 

Lise Bixler, 457-2089 

lisebixler@sbcglobal.net 

The Gardeners' Club 
 P.O. Box 3025, Ben Lomond CA 95005 

Members-at-Large 

Bill Patterson, 479-3729 

wilderwill@comcast.net 

Pat McVeigh, 475-9357 

pmcveigh@baymoon.com 

Joanna Hall, 662-8821 

jhavelock@sbcglobal.net 

Plant Table 

Patty Connole, 335-4134 

pattyconnolerltr@aol.com 

Lupe Allen, 247-2705 

lupea@ucsc.edu  

3rd position—Vacant 

Refreshments 

Dey Weybright, 426-3028 

DEENART@aol.com 

Website 

Joe Thompson 

Computer Frustration Specialist 

 joe@joehometech.com  

http://www.thegardenersclub.org/  

In Praise of Allium 

No one celebrates the allium. 

The way each purposeful stem 

ends in a globe, a domed umbel, 

makes people think, 

'Drumsticks,' and that's that. 

Besides, it's related to the onion. 

Is that any reason  

for disregard? The flowers—look- 

are bouquets of miniature florets, 

each with six elfin pointed petals 

and some narrower ones my eyes 

aren't sharp enough to count, 

and three stamens about the size 

of a long eyelash. 

Every root 

sends up a sheaf of sturdy 

ridged stems, bounty 

to fill your embrace. The bees 

care for the allium, if you don't— 

hear them now, doing their research, 

humming the arias 

of a honey opera, Allium it's called, 

gold fur voluptuously 

brushing that dreamy mauve. 

—-Denise Levertov, Breathing Water 

Heirloom alliums? You betcha. Go to Old 

House Gardens 

(www.oldhouse gardens. 
com/display.aspx?

cat=DiverseFall) to learn 

more (fall shipping ends November 9th).  

 

Allium sphaerocephalum, PURPLE-

HEADED GARLICK, 1766. 

In America’s first bulb catalog in 

1820, William Prince listed just one 

allium: “purple headed-garlick.” 

Often called “drumsticks” today, 

this easy, deer-resistant perennial 

has 1-inch, egg-shaped flowerheads 

that start green, turn rose, and end 

up wine-red. Cool!  

 

Allium senescens  subsp. montanum, 

GERMAN GARLIC, 1800. 

Butterflies and bees love these fuzzy 

little lavender pompons blooming in 

mid-summer over neat green foliage. 

Although most alliums didn’t 

become popular until the last 25 

years, in 1866 Boston’s E.S. Rand 

included German garlic in his Bulbs, 

and in 1900 Liberty Hyde Bailey 

listed it as one of just six “in general 

cultivation.” 

mailto:lisebixler@sbcglobal.net
mailto:lupea@ucsc.edu
http://www.thegardenersclub.org/
http://www.oldhousegardens.com/display.aspx?cat=DiverseFall
http://www.oldhousegardens.com/display.aspx?cat=DiverseFall
http://www.oldhousegardens.com/display.aspx?cat=DiverseFall

