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 About  Nat ivars  

Enthusiasm for habitat and pollinator gardening has ignited 
new interest in native plants as we discover relationships 
between gardens and the wildlife they support. Straight 
native species aren’t the only plant options in the limelight.  
Ornamental native plant cultivars, referred to as “nativars,” 
are gaining attention, too. It’s been a decade since Allan 
Armitage coined the term “nativar” to refer to cultivated 
varieties of native plants.  But increasing popularity and 
availability comes with a few questions and lots of opinions. 
At our June meeting, Nicky Hughes, Cabrillo College 
Horticulture Instructor, will help us learn more about 
nativars, and understand some of the controversies 
surrounding them. Is there room in our gardening lives 
for natives, nativars and cultivars?  

 

                      

 

                                         

 

 

 

 

 

  

  

 About  Nicky                                                                                    

I grew up in the north east of England, and have been 
gardening since I was three when my grandparents gave me 
my first set of gardening tools.  I entered the horticultural 
workforce at age eight earning my weekly allowance 
removing dandelions from our lawn . In view of this clear 
early love of plants, you’d think I would have gone straight to 
college to study horticulture or plant science, but no!  It’s a 
long story, but I ended up working in banking as a credit 
analyst!I was always a gardener, though, and finally went 
back to school to get my degree in horticulture.  

During the summer breaks, I was 
fortunate to get two internships with 
the National Park Service in Golden 
Gate Recreation Area doing habitat 
restoration and native plant 
propagation.  I fell in love with the 
Bay Area, and the intersection of 
horticulture and ecology.   After 
moving from England to Santa Cruz in 
1998, I worked at Elkhorn Native 
Plant Nursery in Moss Landing as the 
propagation manager before starting 
my own nursery specializing in plants 
that provide habitat for birds, 

butterflies and beneficial insects. I’ve been at Cabrillo since 
2016 and teach Plant Propagation, Fall and Spring Plant 
Materials and California Native Plants and Plant 
Communities.  I’m also a member of the International Plant 
Propagators’ Society, the American Society for Horticultural 
Science and the California Native Plant Society.  I love 
gardening and cooking and laughing out loud at the weird 
things our golden retriever does! 
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Such variation in temperature and 
moisture this spring, it is hard to figure 
out when the soil is warm enough for 
vegies. I am going to try jump starting 
my bush beans because I’d like to have 
beans ready for picking.  

To germinate bush beans in a paper 
towel, dampen a paper towel (not 
soaking) and place seeds on it, then 
fold the towel over to cover them and 
seal it inside a plastic bag or container. 
Store in a warm spot (65-75F)) and 
expect sprouts in 5–10 days. Sprouted 
seed will grow in soils too cool for 
germination! You take only the 
sprouted seed to plant into the garden 
– that’s a form of 100% germination! . 

Just before planting time, put them on 
a dry paper towel and let them drain if 
needed. Grab some tweezers and plant 
very carefully, immediately. The sprout 
is the root, so it goes down. Not to 
worry if they just plop in the planting 
hole any which way. They know what 
to do and will find their way, but the 
seed itself needs to be at the right 
planting depth so the little leaves can 
get up.  

The seed coat that surrounds the living 
seed sometimes does more than just 
protect it. The seed coats of many 
plants contain chemicals that inhibit 
germination of the seeds. This keeps 
them from germinating too early or 
when only briefly exposed to moisture. 
Some gardeners who are interested in 
rapid germination soak and wash their 
seeds to get around these germination 

inhibitors. 

The Food Gardening Network has a 
wealth of resources on growing green 
beans. https://foodgardening. 
mequoda.com/toc/collections-grow-
great-green-beans/ 

Sauteed Green Beans with 
Peppers and Onions (Recipe by 

Marsha McDougal, Maplejubilee.com) 

https://maplejubilee.com/skillet-green-
beans-with-peppers-and-onions/

#recipe 

Ingredients   

1 lb. fresh green beans, washed & 
trimmed 

½ red bell pepper 

½ small yellow onion 

2 garlic cloves 

1 Tablespoon extra virgin olive oil 

1 Tablespoon butter 

¾ cup chicken broth 

½ teaspoon fine sea salt 

¼ teaspoon ground black pepper 

1 Tablespoon low sodium soy sauce 

Instructions  

Start by washing and trimming the 
green beans. Cut a tiny bit off on each 
end of the green beans. Next dice the 
red bell pepper and onion and mince 
the garlic cloves. 

In a large skillet on medium heat add 
the olive oil & butter. Sauté the red bell 
peppers and onion for 2-3 minutes. 
Next add the minced garlic and sauté 
an additional 30 seconds.  

Now add fresh green beans and sauté 

for 2 minutes. The green beans will 
start to brighten in color. 

Pour in the chicken broth and season 
the green beans with salt and black 
pepper. Stir well, cover and simmer on 
medium-low heat for 10 minutes. After 
10 minutes, add the soy sauce, stir and 
finish cooking for 5 more minutes 
uncovered. 

Once the green beans are tender to 
your liking and most of the chicken 
broth has been absorbed, turn off the 
heat, serve and enjoy! 

EVENT:  Saturday, June 6–7 -12:00 PM 
– 4:30 PM (Both days)                         

Five Properties. Designed to Live 
Beyond Walls 

Explore five remarkable homes and 
gardens designed to blur the line 
between inside and out — opened 
exclusively to support the Santa Cruz 
Symphony and its music educa-
tion programs. This year’s tour 
highlights the art of indoor–outdoor 
living, where architecture, interiors, 
and landscape come together as one 
cohesive experience. From expansive 
views to thoughtfully integrated 
outdoor spaces, each property offers a 
unique take on living beyond walls. 
Architects, designers, landscape 
experts, builders, and homeowners are 
often on site, and volunteer 
docdocentsdocentshelp highlight the 
distinctive details at each stop. 

50th Annual Home &     

Garden Tour—Fundraiser,   

Santa Cruz Symphony 

League https://

santacruzsympho-

nyleague.org/home-garden

-tour-2026/ 
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UC Master Food Preserver is an 
education and outreach program that 
shares research-based information on 
home food safety and preservation. 
Since 1982, trained UC Master Food 
Preserver volunteers have equipped 
Californians with the knowledge and 
skills to safely preserve food at 
home. It is  a statewide program of the 
University of California, Agriculture and 
Natural Resources (UC ANR).  
All classes are free, online, and there’s 
something for everyone. Don't worry if 
you miss an event! The UC Master 
Food Preserver Online Delivery 
Program has many of its class 
recordings posted on this recorded 
events page. Here are the June events. 

Beyond Jam: Preserving Peaches, 
Plums & Apricots. • SAT , June 6 —
10 AM - 11 AM PDT  Go beyond jam 
and discover creative, research-based 
ways to preserve summer stone fruit at 
home. In this one-hour online class, 
participants will learn  several flavorful 
approaches to stone fruit preservation, 
including fruit butter, a plum compote, 
apricot halves, and a savory-sweet 
apricot BBQ sauce. Participants will 
also learn about additional preser-
vation  options such as drying and fruit 
leather, along with guidance on 
selecting appropriate preservation 
methods for different recipes and uses. 
Beginners are welcome, and no  prior 
food preservation experience is 
required. Register at https://
www.eventbrite.com/e/beyond-jam-
preserving-peaches-plums-apricots-
tickets-1989885719754?
aff=oddtdtcreator 

Save the Taste, Stop the Waste   
June 9 from 7:00pm to 8:00pm  

In this one-hour webinar, we will talk 
about the basics of food preservation 
and how an everyday person can 
start preserving food today, how to 
keep your food fresher, longer in the 
refrigerator, and the environmental 
benefits of food preservation. We 
hope you can join us for this exciting 
collaboration between Ecology Action 
and UCANR Master Food Preservers! 

Live, simultaneous interpretation in 
Spanish will be provided for this class 
by Linguistica Interpreting and 
Translation, LLC.  

Garlic Preservation Basics: Safe 
Curing, Dehydrating & 
PicklingTuesday, June 16 · 7 - 8pm 
PDT  

Learn practical, research-based 
methods for preserving garlic bulbs and 
garlic scapes at home. In this one-hour 
class, participants will explore safe 
techniques for curing (drying), 

dehydrating, 
and pickling 
garlic to help 
extend storage 
life and 
maintain flavor 
and quality. 

The session 
also includes guidance on common 
preservation mistakes to avoid, 
including important food safety 
considerations related to garlic storage 
and garlic-in-oil preparations. Frank 
Voelz of Christopher Ranch will join the 
class to share insights about proper 
garlic harvesting and handling. 

 

Register at https://
www.eventbrite.com/e/garlic-
preservation-basics-safe-curing-
dehydrating-pickling-tickets-
1989885594379?aff=ebdsoporgprofile 

Preserving Avocados to Enjoy All 
Year!  Tuesday, June 23  •  7 PM - 8 
PM  

•June is California Avocado Month! It's 
the perfect time to learn how to make 
the most of avocados while at peak 
harvest and quality. In this one-hour 
class, UC Master Food Preservers will 
share practical, research-based 
methods for selecting, storing, 
freezing, and preserving avocados for 
later use. 

Participants will explore ways to 
maintain avocado quality and flavor 
beyond the fresh season, including 
guidance on ripeness, refrigeration, 
freezing avocado pulp, and additional 
preservation options. The class will also 
cover common storage mistakes and 
food safety considerations related to 
handling and preserving avocados at 
home. 

Guest speaker Greg Alder, Vice 
President of the California Avocado 
Society, will share insights on avocado 
varieties, seasonality, and selecting 
quality fruit. Register at https://
www.eventbrite.com/e/preserving-
avocados-to-enjoy-all-year-tickets-
1990078065064 
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Gardeners Jeff Epping and Teresa Woodard (Garden to the 
Max) deliver an inspiring guide to gravel gardening, a 
technique in which drought-tolerant perennials are planted 
beneath a layer of rocks, which suppresses weeds and 
conserves water. Epping argues this method creates 
beautiful, low-maintenance landscapes that attract birds 
and butterflies. In 2017, he transformed his own front yard 
into a gravel garden, replacing Kentucky bluegrass with a 
four-to-five-inch layer of gravel and 225 small flowering 
perennials and grasses. Over time, he found his new lawn to 
be 80% less work than his previous yard, with no need to 
mulch, irrigate, or mow. It also had environmental benefits, 
saving water and eliminating the need for 
fertilizers. After sharing gravel gardening basics, 
such as the need to enclose the space with a solid 
border of large boulders or pavers to ensure the 
gravel maintains a consistent depth throughout, 
the authors highlight 20 gravel garden projects in 
the U.S. and Britain, including vacant lots in Chicago 
transformed into vibrant green spaces and a 
flourishing, rewilded garden in West Sussex where 
turtledoves, nightingales, and invertebrates thrive. 
Each profile includes captivating photos and 
practical gardening advice on an array of topics, like 
how to persuade a homeowners’ association to 
allow gravel gardens. Homeowners, landscape 
designers, and environmentalists will relish this.  

 

 

Lottie Delamain,  Isabella 
Tree  

Discover 65 visionary 
gardens from around the 
world offering vibrant 
solutions for healing 
landscapes, people, and 
communities. 

Gardens are the vanguard 
of positive change, modern-
day crucibles for ideas and 
innovation that provide 

solutions to some of our most persistent problems, from 
loneliness and illness, to flooding and drought. Ecologically 
minded plant-people and pioneering gardeners around the 
world are harnessing the power of nature to find small-
scale strategies to make powerful change. This is no longer 
just about aesthetics, but what nature-inspired gardens 
can do, whether that means save water, transform mental 
health, bridge social divides, educate children, or reimagine 
polluting industries. 
 
Celebrating both the garden and gardener as integral 
players in a healthier future, Gardens Can Save the World 
presents a series of strategies that will help the reader 
imagine the potential that lies in the garden through 65 
projects that showcase how gardens are working to repair, 
heal, empower, nourish, and reimagine. Including both 
popular and lesser-known gardens at a variety of scales, the 
book also includes profiles of ten leading garden 
changemakers from around the world. Plus, there’s tools to 
take action—with a glossary of plants, materials, and 
techniques, gardeners can start right away applying these 
lessons in their own gardens.  

Discover the myriad ways that green spaces can: 
 

• REPAIR the damage done to soil, water 
and biodiversity 
• EMPOWER communities struggling 
with conflict and hardship 
• NOURISH our bodies and our mind 
• HEAL stress, isolation and trauma 
through contact with nature 
• REIMAGINE neglected landscapes, and 
our 
world  
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Or straw  

FIGHT THE MOSQUITOS BEFORE THEY HATCH. THIS METHOD TARGETS THEM AS THEY BREED, KEEPS BEES ETC. 

SAFE. 
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What to Do In the June Garden 

https://ucanr.edu/site/uc-master-gardeners-monterey-
santa-cruz-counties/article/what-do-
garden-june 

As we approach the summer solstice, get 
all your warm season vegetables, herbs 
and summer flowers in the garden. After 
the solstice, we will have slightly shorter 
days, which means the garden overall 

will grow slowly overall compared to the exuberance of 
spring. 

If you'd like more pollinator-friendly annuals in the garden, 
look to plants such as marigolds, yarrow and alyssum, to 
attract birds, bees, and other beneficial insects. 

Water established California natives sparingly, if at all, in 
the warmer season, unless they are in their first year and 
need to get established. 

Food Gardening Warm season veggies should be planted 
out in the garden, including summer squash, pole and bush 
beans, and peppers. It's getting a bit late for eggplants and 
tomatoes, so get them in the ground as soon as you can. 
Tip: choose varieties that require fewer days to maturity. 

Central Coast gardeners can grow leaf lettuces, greens, rad-
ishes and carrots nearly year-round if you're in an area that 
is relatively cool in the summer. 

Try succession planting -- planting additional sets of carrots, 
radishes and greens, for example, every few weeks or once 
per month, for harvesting throughout the season. Choose 
varieties which are heat tolerant as we move into the 
warmer months. 

Transplant annual flowers, such as calendulas, marigolds. 
and zinnias. 

Deadhead spent flowers to prolong seasonal blooms in the 
garden. 

Fruit Trees If you haven’t already, thin the fruit on your 
trees for a better harvest. Fertilizing later in the year may 
affect fruit quality. Fertilizing citrus is based on the age of 
your tree.  

 

 

 

 

 

 

 

Events 

Earth Friendly Gardening - Analyzing Your Space 
June 28, 2026 from 10:00am to 12:00pm. Venue. UCSC Ar-
boretum ..J oin the UC Master Gardeners of Monterey, San 
Benito & Santa Cruz Counties for this hands-on summer 
workshop! 

The first step in creating a healthy, successful garden is un-
derstanding your garden site. Earth-friendly gardening be-
gins with working with your environment to create land-
scapes that are beautiful, resilient, and easier to maintain. 

During this workshop, we’ll conduct a site analysis of our 
surroundings using tools and techniques you can apply in 
your own garden. Together, we’ll explore questions such 
as: How much sunlight does your garden receive? How 
does sunlight change throughout the year? What is your 
microclimate? What type of soil do you have? What plants 
already grow well in your area? 

You’ll learn how these factors influence plant selection and 
placement, and you’ll leave with resources to help you 
choose the right plants for the right places in your garden. 

 Arboretum admission can be purchased directly through 
the registration page when reserving your spot and in-
cludes full access to the Arboretum and Botanic Garden as 
well as the class. 

Event: Amazing Seeds  

Jun 27, 2026. Downtown Santa Cruz Public Library,  

Tiny but remarkable, seeds are miraculous little packages 
of stored energy and genetic instructions! Join UC Master 
Gardeners as we explore how seeds germinate and grow, 
and learn simple seed-starting techniques you can use at 
home. Discover how to give your seedlings the best possi-
ble start and enjoy the satisfaction of growing plants from 
seed. 

Whether you're a new gardener or looking to improve your 
success rate, you'll gain the knowledge and confidence to 
start growing. Register at  

https://santacruzpl.libnet.info/event/16254593 
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A recent article in Digger Magazine 
(author Emily Hoard) highlighted plant 
breeders’  efforts 
to meet the 
increased demand 
for heat-resistant, 
sun-tolerant 
perennials with 
strong blooming 
powers. Shifting 
climate patterns 
have accelerated 
the need to develop plants that can 
thrive with less water and withstand 
higher temperatures. Prolonged heat, 
recurring drought and periodic water 
restrictions have made it increasingly 
important to breed plants for heat and 
sun resistance.  

 

In  Mediterranean climates like much of 
the West, perennials are thought of 
differently than in other places where 
plants die back in the winter and return 
in the spring. Instead, they are 
expected to provide year-round 
interest, as with grasses, woody sub-
shrubs and evergreen species. 

In regions with hot, dry summers and 
mild, wet winters, plants are expected 
to look good all year. Evergreen foliage 
becomes a priority, and the plant 
palette expands beyond traditional 
perennials.  

 

There have been significant 
improvements in Agastache, 
Delosperma, Gaillardia  and Verbena. 
Check out the ‘Queen Nectarine’ Anise 
Hyssop, part of the Proven Winners 
new Agastache /Hummingbird Mint , 
part of the 
Proven            
W inners 
”Meant to 
Bee™” 
Agastache 
hybrid 
collection.   

 

 

 

Here are a some other  stand-out 
varieties.  

Lavandula La Diva 
Eternal Elegance 
is another variety 
that blooms in its 
first year.                        

Heliopsis ‘Bacio Del Sole’ False 
Sunflower is a variety 
of a plant originally 
native to North 
America.  

 

Hyssopus officinalis 
'Nectar Ninja' Hyssop:  

Lavender blooms, 
incredible fragrance, 
long-blooming, low 
maintenance, good substitute for 
lavender or nepeta. 

                                       

Check out the SAHARA™ Euphorbia 
collection  by PlantHaven International .  
These drought-tolerant, high-color 
landscape plants are known for their 
strong, compact habits and include 
popular varieties like Glacier Blue and 
Tiny 
Treasure 
(pictured 
abpve)/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Plants that thrive in heat, conserve 
water and deliver long beauty aren’t 
just trends—they’re necessities. To 
read more, go to https://
diggermagazine.com/perennials-that-
beat-the-heat/. 

 

Leucanthemum ‘Sweet Daisy 
Birdy’ is a heat-tolerant first-
year flowering perennial. 
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Members-at-Large 

Debbie Kindle 

poppy-54@live.com 

 Plant Table 

Lupe Allen,  247-2705 

lupea@ucsc.edu  

aneymark@hotmail.come 

 George & Evelyn Zhovreboff   

(916) 303-3673   

 zhovreboff@aol.com  

 Refreshments 

Marge  Gregory 

684-1529               

margegrego-

ry41@gmail.com 

Member– at-Large 

Pat McVeigh                         

566-4553 

pmcveigh@baymoon.com      

Webmaster 

The Gardeners' Club 

President 

Cherry Thompson, 475-0991 

cherrylea@comcast.net 

Vice President & Publicity 

Vacant 

Secretary 

April Barclay, 688-7656 

AABarclay@aol.com 

Treasurer  

VACANT 

 Membership 

Suzanne Caron 609-6230 

Suzanne.bottomline@gmail.com 

Hospitalty 

 Joanna Hall 

628821                                        

jhavelock@sbcglobal.net 

Newsletter Writer/Editor 

Lise Bixler, 457-2089 

lisebixler@sbcglobal.net 

www.thegardenersclub.org 

 It's easy-peasy to join our club!  

Dues are $20 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. 

 

 

 

 

 

 

 

 

Come join us and support the work of the Homeless Garden Project by taking part in a delectable farm-
to-table dinner at the Natural Bridges Farm! Support our unhoused neighbors, rejoice in community, 
indulge in fresh flavors of local produce, and listen to moving speakers. We'll have live music performed 
by Sweeter Still, local unique beverages and wine options, a farm tour and more! We are honored that 
Farmer Mai will be our key note speaker! Mai-Nadine Nguyen (they/them) is a James Beard Award–
winning farmer, policy strategist, and social justice activist whose work centers on building equitable, 
sustainable, and culturally rooted food systems. In Sonoma County, Nguyen cultivates heirloom grains 
using agroecological practices designed to strengthen climate adaptation and preserve cultural food-
ways. Their farming approach is grounded in community care, ecological stewardship, and the belief 
that food systems must reflect the resilience of the people they serve. 

https://www.eventbrite.com/e/

sustain-supper-june-20th-2026-

registration-1984578205837 


