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Our April Meeting is always an 
exciting, two-part event:  our annual 
scholarship awards, and then our 
engaging and informative speaker, 
who this year will be Terry Lyngso of 
Lyngso Garden Materials.  

This year we will be awarding three 
scholarships of $500 each at our 
meeting to deserving college and high 
school students who excel in 
horticulture studies.  

Heather Bloom, Cabrillo Collegel 
Nursery and Garden Curator, will 
present awards to Cabrillo students. 
They will briefly share their 
experiences and goals in horticultural 
education. The recipients are Dan 
Sleeper, student assistant organic 
farmer and Cassandra Winju, nursery 
studeht assistant. Dan is currently 
growing veggie starts and Cassandra 
is preparing flowering plants for the 
Cabrillo Mother’s Day Plant Sale.  We 
thank  Bill Patterson for again 
initiating and  coordinating the 
scholarship process with Cabrillo. 

We are again able to award  a high 
school student as well. Marcia Meyer 
will present the award to this year’s  
recipient, Chloe Anderson, who is 
graduating from Watsonville High 
School and planning on continuing 
her horticulture studies at Cabrillo. 
Thank you, Marcia, for your persistent  
work to make our high school giving 
program a success. 

Thanks to the generosity of our club 

members, who make possible our 
continuing support for these 
deserving young people.  They will 
remember our support and 
recognition as they influence and 
practice sustainable horticulture and 
related fields. 

Our speaker, Terry Lyngso, is 
President of Lyngso Garden Materials, 
a 64 year old family business. In 2018 
Lyngso Garden Materials became an 
Employee Stock Ownership Plan and 
will eventually be a 100% employee 
owned business. 

Terry’s talk will be about developing a 
flourishing relationship between 
plants and the life in the soil. She will 
talk about ways you can encourage 
and grow a diversity of beneficial life 
in your garden soil. She will bring 
some samples of Lynso’s soil mixes to 
share.  

Terry says, “I have always been 
interested in soil         
                
and compost.  The big moment in my 
understanding came when I heard Dr 
Elaine Ingham speak at UC Santa Cruz 
in 2001    For those of you who might 
not be familiar with her, Dr. Ingham is 
a microbiologist and soil biology 
researcher. She is known as a leader 
in soil microbiology and through her 
research her name  become 
synonymous with the Soil Food Web.  

The Lyngso company says “Soil is 
life! The ideal soil is made up of a 

balance between clay, sand, loam, 
organic matter, minerals, water and 
air...we believe in the soil food web 
with a healthy balance of 
microorganisms that help the soil be 
alive, organic and full of life.” 

The relationship between plants and 
soil biology and the water cycle and 
climate are all linked, and our future 
depends upon that relationship. 
Come to the meeting and learn more. 

 

 

 

and soil biology and the water cycle and 
climate are all linked.   Our future 
depends upon our relationship with the 
soil and plant community  

About Lyseco:  

“Great Soil, Great Plants! ” 

  

 

Don’t miss  this wonderful opportunity to get free and bargain-priced plants and 
paraphernalia for your garden. Our members have been industriously dividing their 
perennials, potting up seedlings and extra  plants, collecting seeds, bagging bulbs, gleaning 
surplus harvest,  thinning tool and décor collections—all to make our trade and sale event 
a rich and rewarding experience. Come choose from a limitless variety of plants, bulbs, 
perennials, shrubs, seeds, small trees, tools, pots, vases, planters, books, magazines, knick-
knacks and anything/everything garden. If you don’t have plants to trade, you can buy stuff 
at ridiculously low prices. You are sure to discover something new to try.   See you there!—
see you there! 

 

 

Before retirement, my career 
was in early childhood 
education, so I was very used to 
playing pretend with young children. And 
now I am finding that experience and 
proclivity to pretend very handy. Won’t 
you pretend a little with me?  

Let’s pretend we are still having monthly 
meetings at the Grange. Let’s pretend we 
could invite anyone in the country (or in 
the world) to come speak to us and share 
knowledge, experience and joy of 
gardening.  

For a meeting this month, I would have 
invited Timothy Hammond of Houston, 
Texas. I discovered Timothy on his 
Instagram account, where I continuously  
learn many things. Timothy says, “I am an 
avid gardener who enjoys sharing  

hacks, tips, tricks and gardening 
knowledge. I am trying to educate 
and encourage gardeners to JUST 

GROW IT. Gardening shouldn’t be hard, or 
intimidating and it is for EVERYBODY. “ 

Personally, I don’t keep a garden journal, 
but it isn’t too late to assess what went 
well and what didn’t, just by walking 
around. I take lots of pictures with my 
phone, and if I could just figure out an 
easy way to take notes as I photograph 
that would be an easy way to journal. My 
vegies were disappointing, but the roses 
are still putting on such a show! I like 
Timothy’s remin-
der that we have 
other seasons to 
learn and grow. 
See more next 
page. 

Helen, appropriately masked and 

socially distanced! 

 

https://www.instagram.com/

bigcitygardener 
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Timothy Hammond also has a YouTube channel, Big City 
Gardener, with many useful video tutorials. This one is wonderful 
for those of us who misplace our garden tools and rediscover 
them months (years?) later coated in rust and mud. They can be 
resurrected, really, and Timothy shows us how using vinegar, 
steel wool, baking soda and oil. I cleaned my many mal-treated 
tools using his methods, and you will be amazed. 

 

This is a little bit belated announcement about the newest 
member of The Gardeners’ Club, Rowan Wilder Dunbar-Janson. 
Born on born May 4th 2020, he is now five  months old! He’s 
doing great, “talking” a lot, learning to roll and enjoying long 

walks and gardening with 
Nikolara and Scott while 
he’s in the carrier! Here is a 
photo of the family at  
Wilder Ranch. 

 

 

Join Jo Ann Baumgartner, the executive director of the Wild Farm 
Alliance, and author Jonathan Franzen in a conversation about 
the mutually beneficial relationship between sustainable 
agriculture and the birds around us. 

Baumgartner will talk about the latest research 
on birds as natural pest-control allies, and give 
practical remarks about how to sustain and 
encourage healthy bird populations on healthy 
farms. Franzen will discuss the critical role that 
farming can play in nature conservation. For 
farmers, gardeners, bird watchers, lovers of 

ecology and conservation, this event was inspired by the Wild 
Farm Alliance's Songbird Farm Trail.  

Be sure to register in advance for  Birds and Farms: Friends with 
Benefits.” Learn more and register here to receive the zoom link: 
https://www.eventbrite.com/e/bird-friendly-farms-farm-friendly
-birds-tickets-123826154361. Jo Ann and Jonathan will answer 
questions following the presentation. 

The Wild Farm Alliance helps farmers benefit from and support 
wild nature while producing healthy food. Wild Farm Alliance 
works with conservationists and consumers to support these 
efforts. Since 2000, Wild Farm Alliance has educated farmers 
about on-farm biodiversity conservation, assisted them with its 
practical implementation, and initiated policies that support farm 
stewardship. 

Jonathan Franzen is the author of five novels 
and five works of nonfiction and translation. 
Franzen is the recipient of a National Book 
Award for fiction, the EuroNatur Prize for his 
work in conservation, and the Utah Award in 
the Environmental Humanities. His 
essay "Why Birds Matter" inaugurated 
National Geographic Magazine's Year of the 
Bird. 

The Homeless Garden Project provides job training, transitional 
employment and support services to people experiencing 
homelessness. In direct complement, the Project operates a 
community education and volunteer program that serves the 
broader community offering education and experience in 
sustainable agriculture practices, volunteer opportunities and 
reducing stereotypes and the stigma of homelessness. See their 
other upcoming event on Page 5. 

https://youtu.be/oKhgFkc8FtMhttps://

Free Homeless Garden 
Online Event, Thursday, 
October 22, 5-6 PM 
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Do you subscribe to the Mountain Feed & Farm Supply 
newsletter? I am particularly glad I do, especially this month, 
because it has some badly-needed bit of wisdom in it. But you 
could subscribe for the recipes alone! Subscribe at https://
www.mountainfeed.com/. Excerpt below: 

 

“We prune the native sages hard this time of year, cutting back 
the dry, fragrant branches to a third or less of their mid-summer 
sprawl. This pruning invigorates the plant, causes it to push fresh 
green growth from the nodes, and keeps it looking neat. Left to 
their own, native salvia will sprawl and the interior will become 
full of dead, woody twigs. The birds and voles and other small 
beasts like it this way, a tangled briar patch to escape predation 
in, but it poses a fire danger, and besides, we like the esthetic of 
a neater, vibrant looking plant. It’s a dusty job in any year, but 
especially so right now, as the airborne particulates of a hundred 
burning fires have coated everything lightly, softly, in a thin film 
of ash. Jostled, it becomes airborne; these masks are good for 
more than stopping the spread of germs. Rosemary likes to be 
pruned this time of year, too and can be made to resemble 
gnarled old bonsai plants with a little artistry. 

 
We prune from the inside out. Meaning that instead of snipping 
at the edges and ends of each branch, we follow the curving 
branches into the center of the plant and cut there, opening up 
space in the center instead of just leaving a tangled heart. We 
cut crossing branches and let light in. We contemplate the 
structure of the plant from the inside out, rather than cutting 
away at the edges. We get to the heart, to the root, to the 
center, and open it up. 
 

I really am talking about pruning here, but the spiritually inclined 
might find a parable in the method. And even those not 
predisposed to look for deeper meaning while tending the 
shrubbery, might get a sense of right action from tending the 
landscape in this way. After a month of fire and flight, and the 
ongoing pandemic grind, more than a few of us are feeling to 
need to cut back. To rid our houses, gardens, hearts, lives, 
whatever, of the extraneous and the unnecessary…” 

 

For early and profuse blooms next spring, plant seeds of cool-
season annuals now so they get established, including violas, 
violets, rudbeckias and stock. Floret recommends snapdragons 
(they’ll bloom twice as much as those planted in spring!), 
calendula, larkspur, nigella, bachelors buttons, sweet alyssum, 
various poppies, bells of ireland, and queen anne’s lace. Go to 
The Gardeners’ Workshop for many more suggestions and tips 
(www.thegardenersworkshop.com/product-category/seeds/cool
-season-seeds/). Now is the best time to plant spring/summer 
wildflower mixes!  You can also plant seedlings now of many 

biennials and 
perennials. 

 

Lisa Mason Ziegler’s The 
Gardeners’ Workshop 
also offers seeds, online 
classes in growing cool 
weather flowers and 
also a blog called The 
Cool-Season Flower 
Chronicles. But if you 
are serious, buy her 
book! 

 

Art above by 
Danielle Coke of 
@ohhappydani. Shop faith, 
justice and hope art print 
collection at        
ohhappydani.com/friend. 
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 Floral Food Ideas 
Being socially distanced leaves way too 
much time to explore what is happening in 
gardens and kitchens all over the world, 
via the internet.  

Go to https://sustainableholly.com/garden 
to meet Holly, an urban homesteader who 
is converting her space in Perth, Australia 
into edible urban permaculture gardens. 
Her adventures and recipes for making 
garden toast must be shared! 

Summer Garden 
Toast 

Summer on toast! 
Home-grown 
tomatoes are so 
sweet and delicious 
and tomato on 
toast is one of my favourite ways to eat 
them! Ingredients: Rye Multigrain toast, 
Red, yellow, orange cherry tomatoes, 
Purslane, Red basil leaves, Strawberry 
Flower, Sweet Violet Flower, Dill flowers, 
Rosemary Flowers, chopped Purple Kale, 
tobaby Nasturtium leaves and Fresh Chilli. 

Jungle Garden Toast 

Packed full of herbs and 
flavour! Ingredients: Country 
Grain Toast, Basil Pesto, 
Orange Nasturtium petals, 
Tiger Eye Viola Petals, 
Strawberry Flowers, Parsley 
leaves, Rosemary Flowers, Pea tendril, 
Burgundy Marigold Petals and Purple basil 
leaves. 

Unicorn Garden 
Toast 

My latest creation 
and maybe my 
favourite yet! Purple 
sweet potato spread 
is a 

vibe!   Ingredients: Sourdough Toast, 
Mashed Purple Sweet Potato and Cottage 
Cheese, Overnight Pickled Red Cabbage 
and Red Onion (1/2 cup water, 1/2 cup 
apple cider vinegar, a teaspoon of sugar 
heated to dissolve. Pour cooled liquid over 
Cabbage and Onion), Purple Kale, Grilled 
Baby Eggplant, Purple Pansy, 
Multicoloured Dianthus, Rosemary 
Flowers and Red Basil. 

 

 

Floral Sushi                                                         

Jesa Behe posted her idea and art for 
edible floral sushi on www.theydraw 
andcook.com.  She says, “Yummy! Magical 
refreshing flower sushi, with Hibiscus, 
Nasturtium, Borage, Lavender and Roses. 
Very pretty and also healthy, so grab a 
piece!“ 

You’ll have to go to https://www. 
zojirushi.com/app/recipe/spring-
flower-sushi-roll to get the complete 
recipe for Spring Flower Sushi Roll, 
which uses canned beet juice for this 
incredible magenta color. 

Thai –Inspired Spring Rolls  

It isn’t spring any more, but there are 
still nasturtiums galore in the garden. 

Californian Alberto Gaitan posted this on 
Facebook, using nasturtiums, purple basil 

and 
amaranth 
grown in 
his garden 
for the 
colorful 
stuff on 
the 
outside. 
You’ll have 
to Google a 
recipe for 
Thai or 

Vietnamese spring rolls—transparent rice 
paper is used as the wrapper. 

 

 

 

The Holidays Are Coming: Cookies! 

How about Edible Flower Pistachio 
Shortbread cookies that are even gluten-
free? The recipe is too long to be printed 
here, but thanks to KC Cornwell you can 
find tips and a printable recipe at https://
gfreefoodie.com/edible-flower-pistachio-
shortbread-cookies/.                             

Above photo, more recipes and a video on 
how-to to make these cookies at https://
www.thekitchn.com/how-to-make-
shortbread-cookies-238330?
utm_source=facebook&utm_medium=soci
al&utm_campaign=managed&utm_conten
t=video&fbclid=IwAR15IO1jczxONJAEzUy9
DvXZDna6OPKZXcQjG7nsmqb1EOa1x1Ertlf
swhg. 
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 The garden is an unending source of the miraculous, a joy that 
transforms our cooking and increases our pleasure at least a 
thousandfold.” --Deborah Madison, from Vegetable Literacy 

HGP’s fundraiser begins with a keynote video presentation 
from Deborah Madison. A pioneer in the farm to table 
movement, Deborah will share some secrets to the art of 
bringing out the best in farm-fresh produce, by leading us 
through making some of her favorite salad dressings. 

Guests will also have the chance to come to the Farm to harvest 
your own salad greens, vegetables and herbs along with an 
accompanying gift bag featuring a bottle of wine and fresh, 
delicious, gourmet pasta from La Posta restaurant, in a reusable 
tote bag. 

Beyond her reputation as the groundbreaking chef from Greens 
in San Francisco, she is an acclaimed food writer and cooking 
teacher. She is an expert on vegetarian cooking and her gourmet 
repertoire showcases fresh garden produce. Her work also 
highlights Slow Food, local foods and farmers' markets. 

Deborah also has an exciting new memoir coming out soon. 
From her childhood in Big Ag Northern California to working in 
the kitchen of the then-new Chez Panisse, and from the birth of 
food TV to the age of green markets everywhere, An Onion in My 
Pocket is as much the story of the evolution of American 

foodways as it is the memoir of the woman at the forefront. It is 
a deeply personal look at the rise of vegetable-forward cooking, 
and a manifesto for how to eat well. The book will be released on 
November 10th and you can preorder your copy from HGP's 
store by selecting it as an add-on to your ticket for this event. 

Guests will be able to pick up bags from the HGP Farm anytime 
from 12pm to 6pm on Saturday October 24th. The presentation 
will be online and be premiered at 6:30pm at a link sent 
exclusively to attendees, however you will have the chance to 
watch the presentation at your convenience any time after that. 
If you prefer to have HGP trainees do the harvesting for you, just 
select the add-on in the ticket process. The Sustain In Place series 
of at-home tastings are generously sponsored by New Leaf 
Community Markets, La Posta Restaurant and Mutari Chocolate.  

Get tickets at https://
www.eventbrite.com/e/an
-edible-evening-with-
deborah-madison-tickets-
123075577365?utm-
medium=discovery&utm-
campaign=social&utm-



6 

 

Members-at-Large 

Debbie Kindle 

poppy-54@live.com 

 Plant Table 

Lupe Allen,  247-2705 
lupea@ucsc.edu  

aneymark@hotmail.com 

Jan Olafsson, 464-0554 

humusme@aol.com 

 Refreshments 

Marge Gregory 

684-1529 

gregoryaptos@att.net 

Webmaster 

Joe Thompson  

 joe@joehometech.com  

  

The Gardeners' Club 

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 (Interim) 

Pat McVeigh                         

566-4553 

pmcveigh@baymoon.com                              

Membership 

Suzanne Caron 609-6230 

Suzanne.bottomline@gmail.com 

Hospitality 

Janine Canada359-5949 
jcanada26@gmail.com 

Newsletter Writer/Editor 

Lise Bixler, 457-2089 

lisebixler@sbcglobal.net 

www.thegardenersclub.org 

 It's easy-peasy to join our club!  

Dues are $15 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 , 2555 Mar Vista Dr., Aptos 

 P.O. Box 3025, Ben Lomond CA 95005 

Our front page logo iis graciously shared with us by  artist Lisa Za-
dor. Order a print or see more of her work at her Etsy shop  

www.etsy.com/shop/curiousprintpattern. 

Check out @theydrawandgarden for inspiration!  

mailto:lupea@ucsc.edu
mailto:humusme@aol.com
mailto:jcanada26@gmail.com

