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QUALICUM BEACH GARDEN CLUB
www.qualicumbeachgardenclub.wordpress.com

February 2015 VOLUME 19:02

Next Meeting: WEDNESDAY, February 11, 2015  
Qualicum Beach Civic Centre

7:00 pm Come early to mingle, munch and have a look around

7:30 pm Connie Kuramoto 
Preparing your Garden for Climate Change

 A well-prepared garden can breeze through both expected and unexpected 
weather events and remain more productive. Connie will demonstrate an 
easy, step-by-step method to keep your garden happier through the ups 
and downs of heat and cold/wet and drought using economical and easy to 
obtain materials. Come and find out how to build your soil and smooth the 
ride of our weather events.

Bio:  Connie Kuramoto got her start in horticulture by selling flowers on the street 
corners of Albuquerque, New Mexico in 1969 and has never looked back. 
Since that time she has run small market gardens and plant nurseries, 
owned and worked in greenhouses, has done interior and exterior landscape 
maintenance and has taught numerous courses and workshops. She started 
teaching Horticulture nearly 30 years ago at Malaspina College (which is now 
Vancouver Island University), and although she retired from there in 2008 
she has continued to teach. Connie has taught in the Level 1 Horticulture 
Apprenticeship Program at North Island College in Port Alberni and has been 
offering courses for Gaia College’s Organic Land Care Diploma throughout 
the Central Vancouver Island area, in Toronto, and in the Yukon. Connie 
has always combined her teaching career with practical experience. She is 
currently the director and lead person on a nineacre farm in Port Alberni 
that grows and sells organic vegetables and employs people living with 
mental illnesses. She is also on contract with the Alberni Clayquot Regional 
District to help them implement their Agricultural Plan. Connie’s business, 
“Gardens on the Go”, provides horticultural services, as well as consulting, 
workshops and individualized horticultural training. Connie is passionate 
about protecting the life in the soil. She considers herself a radical organic 
gardener activist and hopes to find time this winter to work on her first 
book, The Lazy Gardener subtitled “How working with nature in your garden 
can save you time, effort, and money”.

March Speaker: TBA
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Notable Events/News

QBGC Info Sheet 2015
A plan to separate some information out of the monthly newsletter was in the works for 
this year – even before the newsletter editor position came open. This document will be 
your main source of information regarding meeting dates, etc. Please hang onto it.

Some contact information for other clubs is also included. If you want to know what 
other clubs are doing, check their website or reach out to their contact person.

Articles

Veggies for 2015 ~ Linda Gilkeson
A clean slate, a new year and the seed catalogues are here! Seedy Saturdays on the 
BC coast feature local seed suppliers and usually gardening presentations or workshops 
during the day. Such a great way to kick off the gardening year! (For more information 
and dates, see below).

Interesting Vegetables: In no particular order, here are some suggestions for a few  
less-well known plants you might want to try:

Purple Peacock Broccoli: This is an unusual cross between broccoli and kale, which 
produces both sweet purple stems, reddish kale-like leaves and excellent purplish 
broccoli florets. An interesting “eat-everything broccoli”. Salt Spring Seeds has it  
http://www.saltspringseeds.com/

Watercress: Though it grows in streams, it also grows fine in normal garden soil and is 
surprisingly hardy. Becoming known as a superfood, along with kale, mustard greens 
and Swiss chard, because of its high nutritional content, it has a peppery taste that is 
great in salads and on sandwiches. Seed is widely available.

Sweetheart cabbages: These small, very pointy-headed cabbages grow rapidly. The 
leaves are crunchy and sweet, without noticeable cabbage-y flavour and make great 
salads. Last year, plants I sowed on March 15 (indoors) were set out in early April and  
I began eating them at the end of May. Cultivars: ‘Early Jersey Wakefield’, ‘Caraflex’  
and others. West Coast Seeds has them: http://www.westcoastseeds.com/

‘Crispus’ Brussels sprouts: Great news for gardeners with clubroot infections in their soil! 
West Coast Seeds is carrying the clubroot resistant ‘Crispus’ Brussels sprouts for the first 
time this year. A few local gardeners with infected soil tried it last season with excellent 
results. Stay tuned as WCS continues to look into other resistant cultivars for the future.

I will write more later on how to identify, prevent and manage clubroot, which is an 
increasing problem, especially in community gardens. For now, afflicted gardeners might 
try other clubroot resistant cultivars sold by UK seed houses. The only one I know of 
that retails to Canada is Chiltern Seed (http://www.chilternseeds.co.uk/). They list a 
resistant cabbage (‘Kilaton’) and a cauliflower (‘Clapton’).

Sweet Potatoes (AKA “Yams”): Now is the time to start sprouting plants if you want to 
grow a sweet potato crop this summer. Start with a small tuber of whatever kind you 
like best: lay it on its side, half buried in moist peat or potting soil and keep it in a very 
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warm spot for several weeks until you see tiny green leaves starting at one end. Then 
move it to the warmest, sunniest spot you have in the house. Later in the spring, you 
will see that shoots sprouting out of the tuber have roots attached. Carefully detach 
each shoot with a good root system and pot it up in good soil to grow on. I usually get 
6-10 useful plants from one sweet potato. You can also grow plants from a tuber set in  
a jar of water, filled to the point that half the tuber is submerged.

My New, 2-Day Short Course: Backyard Bounty (Grow the most food with the least 
work) will be Saturday April 25 & Sunday 26, 2015, Harbour House Hotel.

Visit Salt Spring Island and learn how to enjoy fresh vegetables and fruit all year. Topics 
include: soil preparation and fertility; choosing cultivars; intensive planting methods; 
year-round planting schedules; protecting crops for winter; selecting and managing 
fruit trees and bushes; organic methods for managing common pests. Cost: $115 per 
person, which includes 2 lunches. Plan to stay overnight at the Harbour House, which is 
providing a special rate and is a short walk to restaurants, the Saturday market and bus 
routes. If you are interested in more detailed information and registration, e-mail me: 
gilkeson@shaw.ca

Seedy Saturdays on the BC coast:

Most are open from 10-3:00, but for details and contact information for each event as 
well as updates to this list, see http://www.seeds.ca/events

Feb. 7 Qualicum Beach: QB Civic Centre

Feb. 14 Salt Spring Island: SSI Farmer’s Institute

Feb. 21 Victoria: Victoria Conference Centre 
Ladner: Harris Barn at Hawthorne Grove Park

Feb. 28 Sooke: Sooke Community Hall 
Vancouver: VanDusen Botanical Garden

Mar. 1 (Sunday) Nanaimo: Nanaimo District Secondary School

Mar.7 Comox Valley: Florence Filberg Centre  
Richmond: Thompson Community Centre

Mar. 14 Powell River, Lillooet

Mar. 21 Roberts Creek, Port Alberni

April 11 Surrey: Historic Stewart Farm

May 10 Langley: Derek Double Day Arboretum

My web site at http://www.lindagilkeson.ca has hundreds of colour photos of pests  
and diseases to help you identify problems (more being added every day). All of  
my previous gardening messages are archived on my Gardening Tips page at  
http://lindagilkeson.ca/gardening_tips.html

My teaching and talking schedule for 2015 is now fully booked, so check my schedule 
link on my web site for talks, workshops and gardening classes in your area.
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A moment of silence for the one that got away?
I’ve worked on computers since the 80’s. For the first time since I started, I lost a file — 
a big, fat file. It was the article I had written for this newsletter.

No time for a re-write. It’s likely a relief to you, but it was quite traumatic for me.   
Oh well!

Judy Stoutenburg

Classifieds:
Members may submit classifieds to the newsletter editor by the 26th of each month 
for entry into the upcoming newsletter. Ads run for one newsletter issue only, unless 
resubmitted.

Home Grown Gardens. Andrew Pennells, B.A., CHT.  
Ecologically sustainable design and implementation. Expert pruning. Friendly advice  
and maintenance. Fully licensed and insured 250-937-0626. Ajmp7@shaw.ca.

Nuance Garden Design & Care offers a complete range of professional landscape 
services: design, installation, maintenance, consultation, ornamental & edible.

Brandy Miceli, Certified Horticulture Technician. 
250-947-9644. nuancegarden@gmail.com. 
Nuancegarden.blogspot.ca.

New Book: Robin Hopper is a well-known potter and gardener. His garden has been 
enjoyed by thousands of people and has been featured in a number of gardening 
magazines, books and television shows. In 2008, the garden was voted one of the  
top ten in Canada by readers of Canada’s Gardening Life magazine.

Robin has published an eBook - A Potter’s Garden. View a sample of the book  
at www.smashwords.com/books/view/502522. http://www.chosinpottery.ca
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QUALICUM BEACH GARDEN CLUB

MINUTES OF GENERAL MEETING JANUARY 13, 2015
Gail called the meeting to order at 7.30 pm. The minutes were accepted as distributed.

As the Civic Centre no longer can store our library box, Carol has reduced the number of 
library books. The members can have a look at them and the leftovers will be donated to 
SOS. Gail asked for six members to bring a bin with books home and bring them to the next 
meeting.

AGM:

The minutes of the 2014 AGM were distributed as a newsflash. Audrey moved them to be 
adopted, Ken T seconded.

Brandy presents the treasurer’s report. The closing balance of 2014 is $2508.13. The audit 
is in process.

Gail presented the president’s report, Darlene was in Vancouver, expecting her third 
grandchild.

Gail mentioned the board members who are leaving: Maria v, Andrew P, Louise K, Carol C, 
Lori P, Judy S and Audrey B. Gail thanked the Master Gardeners: Diane S coordinator of the 
Winter Vegetable Group and 2014 speaker with the most attendants; Kathy C, pruning; Kim 
H, the Master Gardener’s table and Wendy S, West Coast Gardening and Master Gardener’s 
contact.

She also experienced a very inspiring Native Plant group with Terry and Rosemary T and she 
thanked Doug E for being our auditor for many years.

Jacky F ran the elections.

The only nomination from the floor was Diane S for secretary and she was elected. There 
were no other nominations from the floor.

The 2015 board:

Officers
President  vacant
Vice President  Pat M (?)
Secretary  Diane S
Treasurer  Brandy M (2nd year)

Directors
Plant Sales  Darlene R and Gail G
Membership  Sheila B (2nd year)
Speakers/Programs  Evelin K (2nd year) and Lyn P
Projector Operator  Ken T (also lighting, 2nd year)
Library  Carol B (2nd year) with help of Elaine C, Barry T and Birgitta M
Special Interest  Leigh W (3rd year) and Erica M
Publicity  Diana E
Website  Alisa S (3rd year)
Prizes  Catherine B (2nd year)
Refreshments  Allison F (3nd year) and Bridget R (3rd year)
Photographer  Jackie F (3rd year)
Newsletter  vacant 
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Special committees
Draw Ticket Sales  Shiralee M and Francis C
Master Gardener’s Table Kim H
Show What You Grow  Linda F
Sunshine  Teresa K
Tours  vacant

The AGM was adjourned at 7.50 pm.

Evelin introduced tonight’s speaker: Dan Jason, owner of Salt Spring Seeds since 1985, 
farmer and food activist: The Power of Pulses.

Dan sent us greetings from the owner of Anapolis Seeds, Owen Bridge, who grew up in 
Qualicum Beach.

Peas, chick peas and (Fava) beans are all pulses, Dan is working on a book about them.

Scarlet Runners and soybeans are not considered pulses. Canada is the world’s biggest 
exporter. They are very nutritious and have an amazing taste and texture. They are a 
miracle crop as they fix nitrogen and they do that even better when they are grown on the 
same spot for the second year and better yet in the third year.

Some are good for soup as they absorb the taste of the other ingredients; others have a 
distinctive taste of their own.

There are many varieties of peas; (fresh) shelling peas don’t have much taste dried, but 
snow or sugar peas do. Climbing varieties produce two and a half time as much as bush 
varieties. Peas are seeded early spring. Discover how much better they taste than the store-
bought ones, who usually are old and dry and need to be cooked longer than the one hour 
that it takes for newly harvested ones.

Chick peas also have to be seeded early as they have a long growing season.

Fava beans are more hardy than peas. On the coast they can be seeded before winter or in 
very early spring.

Other beans need warmer soil for a good start, mid May at the earliest.

Dan’s personal experience is that a diet of more pulses made him a healthier person. It 
takes about 25 times as much energy to feed people on a meat diet as on one of pulses and 
grains.

Canada could feed one billion more people on that diet.

There were questions (and answers). Grow pulses in a row, a foot apart, mulch after 
planting when the soil warms up; climbing varieties need a trellis. To harvest them, pick pod 
by pod or pull the whole plant (lentils), dry and rub, or use your feet in a threshing box. Use 
an air compressor to blow the chaff away or screens. The debris also floats when you soak 
the peas or beans.

To avoid cross pollination (pinto’s, chillies and favas cross), stagger seeding or grow one 
variety. Sometime you get interesting results, like Owen who grew out from one weird bean 
plant that turned out to be a stable variety.

Native wild peas are harder to digest. Nobody ever traced back the ancestors of our 
domesticated pulses; it was ‘primitive agriculture’ Soy beans are lower yielding, up to 
four seeds per pod. Chick peas can have up to 330 seeds per plant. It was a good idea 
not to eat the chickpeas that turned black underneath the pod, but Dan doesn’t know the 
cause. Growing the Three Sisters: Beans, Corn and Squash needs good timing, but can be 
rewarding.

Gail thanks Shiralee for selling the draw tickets.
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Linda presents Show What You Grow:

Diana E: Cyprus Papyrus, an aquatic flowering plant from the sedge family, to grow from 
seed or division.

Louise K: An arrangement of Red Winter or Russian and Nero (Tuscan) Kale, seeds from  
QB Seedy Saturday, Leeks, plants from QBGC Plant Sale and Rosemary.

Brian D: Mahonia x media ‘Winter Sun’. Plant is four years old, blooms since October, has 
100 flowering spikes, that attract hummingbirds. It grows in full sun to part shade.

Allison wins the draw of the invasive species: Lamium or Yellow Arch Angel, there are many 
sub species of this ground cover, originating in Eurasia. Garden escapees displace native 
plants; it is relatively easy to pull out.

The meeting is adjourned at 8.45 pm, sixty people signed in.

Maria V, secretary


