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Qualicum Beach Garden Club
www.qualicumbeachgardenclub.wordpress.com

April 2016

Volume 20:04

Next Meeting: Monday, April 11, 2016 at 7 pm (note day change for this meeting only)
 Qualicum Beach Civic Centre, 747 Jones St., Qualicum Beach 
 West Hall

 Master Gardener Panel  
 Kathy Claxton, Kim Hammond, and Brandy Miceli will answer your gardening questions.
 7:00 p.m. Come early, socialize, and browse, raffle tickets, tea/coffee/treats



Kathy Claxton: Kathy’s love of all things gardening spilled over into a career change when she arrived on the 
island in 1998. Once dirt is under the fingernails it seems destined to remain – keeping her on her knees, 
crawling around under bushes, and up ladders pruning those special trees. Kathy completed VIU’s Master 
Gardener Program in 2003. Much of her time is spent researching and increasing her knowledge base. Try 
as she might, retirement has come with great difficulty – working for 14 years at Arrowsmith Greenhouses 
in Qualicum Beach and also maintaining a small garden maintenance and consulting business – the achy 
bones and stiff joints have led her yet down another career path, garden coaching and public speaking. She 
is so entrenched in this lifestyle that she weeds while walking up to the door of a restaurant and even at 
other nurseries when doing a little research shopping. Speaking at garden clubs and special interest groups 
about gardening and sharing some of her many hints and tips is an extension of her love of the land. Her wit 
and humour help to clean up a dirty little subject. When in hibernation for the winter Kathy enjoys reading 
(gardening content of course), quilting, knitting, planning next year’s veggie beds and lusting over seed 
catalogues.

Continued on Page 2...
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Kim Hammond: Late to the show but no less enthusiastic, Kim started her gardening career in 1993 when 
she quit a steady job and went back to Kwantlen Polytechnic for three years to do two, 2-year horticulture 
technology programs. After completing those, she took the Van Dusen Master Gardeners Program; several 
years later, the Gaia College Master Gardeners Program and Food Growing Program. Kim judges a good day by 
how dirty she is at the end of it. And luckily, she landed the best job ever at Milner Gardens and goes home 
dirty most days.

Her motto: Get out there and get dirty, it’s good for you!

Brandy Miceli: Brandy’s background is in fine art and technical theatre, specializing in set design from 
Humber College, Toronto and working after as a professional set designer. In 1999 she moved to Salt Spring 
Island where she fell in love with vegetable gardening. During her many years there she became involved in 
the Salt Spring Food Security Steering Committee, and the establishment of a community garden to supply 
the local food bank. Eventually, Brandy decided to make horticulture her career and enrolled in Camosun 
College’s horticulture program and graduated in top standing. After graduation, she mentored with renowned 
horticultural writer and plantsman, Grahame Ware, gained experience in wholesale nurseries, and residential 
and commercial landscaping. Brandy is now the owner and operator of Nuance Garden Design & Care, 
combining her love of horticulture and creative design. She is passionate about life-long learning and continues 
to deepen her knowledge. She is working toward accreditation as a Certified Arborist.

If you have questions you would like the panel to address you can ask them at the meeting or direct them to 
the garden club website: qbgcnews@gmail.com.

Upcoming Meetings and Speakers
May 10 Summer Joy and Jim Webb, “A Day at the RHS – Malvern Autumn Flower Show” –  
 meeting will be held in the East Hall.

June 14 Brandi Miceli, “Fundamentals of Garden Design”

“The only two herbicides we recommend are cultivation and mulching.”

– Organic Gardening Magazine
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Welcome New Members:
There were 13 new members who joined the garden club in March. Welcome everyone!
Theresa A  Paula B  Colleen C  Maureen C

Shauneen L  Andrew P  Michaela S  Cheryl S

Eric S  Jenna S  Shaleigh S  Ron S Michelle V

Acknowledgements:
Thank you to our March volunteers Cora P, Alannah H, Evelin K and Margaret C for providing the treats for the 
upcoming meeting.

Laurie R, (refreshments) would like to remind everyone to please “Lug Your Mug” if you would like coffee or 
tea at the meetings. Styrofoam cups and mugs are not provided.

Thank you Diane S, Master Gardener for your wonderful offerings of Edibles we can plant in our front yards. 
Between these and the ornamental grasses we saw last month our gardens should be positively gorgeous. 
Bring on the garden tours!! (See pages 7-8.)

Garden Club Special Interest Groups: Sign Ups Resume at April Meeting
A number of special interest groups are available through the QBGC. These groups are designed as an informal 
way for members to meet and learn more about a topic of interest. Each group has a coordinator/facilitator 
who organizes the group and arranges meeting times. There is no extra cost to join these groups and they are 
a good way to get to know other members with similar interests in a smaller group format. Members often 
meet in the homes/gardens of others in their group on a rotating basis. THE SIGN UP FOR THESE GROUPS WILL 
CONTINUE AT THE APRIL MEETING. Look for the sign-up table at the back of the hall and please bring your 
2016 membership card with you. Groups include:

 Native Plants Walking Group   Native Plant Gardening   Vegetable Gardening

 Winter Vegetable Gardening   Organic Fertilizers   Pruning

 Seed Saving   Edible Foraging

 West Coast Basics (things to know for people new to gardening on the coast)

 Mushrooms (a sign-up group will occur in the fall)



Qualicum Beach Garden Club Newsletter April 2016 4

Upcoming Events
Reg & Eva are selling off their dahlia tubers – Eva will be at the next two garden club meetings.

VIRAGS Annual Spring Show and Sale – April 8 and 9 (Vancouver Island Rock and Alpine Garden Society) at 
Cadboro Bay United Church, 2625 Arbutus Rd., Victoria. Friday, April 8 – 1 to 8 pm. Saturday, April 9 – 9 am to 
3 pm. Plant sale by members 11 am Saturday. As well as show entries, there will be commercial and member 
plant sales, seed sales, displays, door prizes, and refreshments. Admission is by donation.

Eaglecrest/Oceanside Garden Club Meeting: April 20th, 7 pm. at the Qualicum Beach Civic Centre. All 
welcome, non-members $3. “Connie’s Dahlias”. Connie Thompson, head gardener at Connie’s Dahlias in 
Nanoose Bay, will share her growing secrets and techniques.

Eaglecrest, Oceanside Garden Club is having their Annual Plant Sale Saturday, April 23rd at 531 Yambury Rd., 
Qualicum Beach from 8 am to 12 noon. Perennials, shrubs, annuals, herbs, vegetable starters, and succulents 
are featured. Master Gardeners on site. Bargain prices! Healthy Plants!

Rhodo Show & Plant Sale – Saturday, April 23 from 10am to 2pm at the Parksville Curling Rink (Hwy 19A at 
Corfield). Admission free.

Open Garden Day at Heritage Hydrangeas – Saturday, June 11 from 10 am – 4:30pm at 13970 34th Ave., South 
Surrey. Come and see how the largest collection of hydrangeas in Canada continues to grow. Free admission. 
Take a peak of what will be on view www.heritagehydrangeas.com. May be the last time the garden is open for 
viewing.

Vanhof & Blokker – Canada is turning 150 next year. Celebrate Canada’s 150th birthday in 2017 with the 
Canadian Tulip Blend. Plant in Fall 2016 for beautiful red and white blooms in Spring 2017. Contact Vanhof & 
Blokker at info@vhbk.ca to place your order. (See attachment.)

Classifieds
For Sale: A “Harry Louder’s Walking Stick.” It’s roughly 5’ high, 3’ wide, with a root ball of about 3’ and 
wrapped in a tarp. Open to offers. Please contact Cora P.

Nanoose Edibles Organic Farm is offering CSA vegetable boxes once per week for 10 weeks starting in April. 
Cost $40/week, paid in advance. You can sign up even after the start date. Shiralee M will bring information to 
the meeting.
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Qualicum Beach Fall Garden Sale – September 17, 2016
 Our “All About the Garden” sale will be held once again at the Qualicum Beach Museum on Beach Road on 
Saturday, September 17. Please keep this date in mind as you are choosing seeds for winter and fall starts and 
dividing plants now and potting up for later.

Diane Sharp is hosting a fall “starts” planting session for volunteers willing to grow starts for the fall sale. It will 
be held on May 1st at her place. Please let Diane know if you can come.

A sign-up sheet will be circulated in July (no August meeting) for volunteer helpers willing to help at the sale.

“Adopt the pace of nature: her secret is patience.”

– Ralph Waldo Emerson



They crawl out from warm mulch, just after snow,  
in hidings from tunnels row after row;  

They rest among dew drops and fly out to bring  
their red spots of colour to gardens of spring.

– Marlene Glaus

“Carpe rutila – Seize the Spade!

– David Hobson  
http://home.golden.net/~dhobson
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Nurseries in Oceanside/Nanaimo Offering Discounts to Garden Club Members
All retailers require proof of current membership. Card must be presented before purchase. 

Qualicum Beach  Phone  Discount

Arrowsmith Greenhouses  250-752-1592  10% 
2880 Alberni Hwy.   1 gal. pots & up – no store items

Dolly’s Home Hardware  250-752-9833  10% 
169 Second Ave. W.   Gardening items only

Ken-Dor Garden Centre  250-594-1117  10% 
845 Qualicum Road   off regular prices

Mulberry Book Store  250-752-9722  10% 
130 Second Ave. W.   Gardening Books only

Parksville

Buckerfields  250-248-3243  5% 
587 Alberni Hwy.   reg. priced Garden items only

Cottonwood Nursery  250-248-9428  10% 
1754 Alberni Hwy.   off regular prices

Cultivate Garden & Gift  250-248-0093  Cultivate has their own 
609 Island Hwy. East   Loyalty Program

Parksville Home Hardware  250-248-9221  10% 
142 Morrison Ave. on   Gardening items only

Mulberry Bush Bookstore  250-248-1193  10% 
102 – 280 East Island Hwy.   Gardening Books only

Bowser

Streamside Native Plants  250-757-9999  10% 
7455 Island Hwy. W

Nanaimo

Art Knapp Plantland  1-866-845-3919  20% 
6469 Metral Drive   off regular prices

Long Lake Nurseries  250-758-5012  10% 
4900 Island Hwy. N.   off reg. prices – not on bulk
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Growing Your Own Organic Groceries
With Diane Sharp – Master Gardener

Edibles suitable for a sunny front yard where decorative, deer-resistant plants are wanted:

• Globe Artichokes – sage coloured broad, deeply lobed tropical-looking leaves and tall (to 6’) globe bearing 
spikes make this a must have edible. Decorative and delicious, stunning display.

• Asparagus – the ferny top growth (5-6’ tall) creates an airy, attractive background planting.

• Herbs – Consult a good garden catalogue for a complete list. Some front yard favourites are: lavender (use 
as low hedging – deer really don’t like this plant); rosemary, the creeping rosemary is amazing with salmon; 
sage – the distinctive grey-green leaves make a powerful colour counterpoint to other plantings; thyme – 
consider the thymes for groundcovers, several tolerate foot traffic and many are wonderful in sauces.

• Squash – Cucurbita pepo species are generally bush-type, non-trailing plants. Sweet dumpling, Delicata, 
Scallop Squash, Zucchini, and Acorn are all great varieties. These bushy, low-growing plants are decorative 
and productive! Choose mildew resistant varieties for best decorative appearance.

• Fig trees and other fruit-bearing trees are suitable for a front yard but will have to be protected until they 
are tall enough (leaves borne above 5’ high) to avoid being eaten by deer. Also consider that fruit will need 
to be picked in the fall to avoid bears in the yard.

Edibles Suitable for Full Sun:

• All Mediterranean herbs

• All fruit bearing plants: blueberry, raspberry, blackberry, currants, gooseberries, strawberries, kiwi, grapes 
and fruit and nut trees. Note that kiwi and grapes grow best on arbours. Note that many dwarf and semi-
dwarf fruit trees can be grown against fences (espaliered or fanned). The yard does not need to be large to 
have fruit bearing plants. Strawberries do well in containers.

Native Edibles: (a short list of the many edibles in our area)

• Huckleberry (Red, Black, Evergreen); Blueberries (Alaskan, Oval-leaved, Dwarf, Bog); Bog and Highbush 
Cranberry; Crowberry; Labrador Tea; Western Trumpet Honeysuckle; Red Elderberry; Salal; Oregon Grape; 
Ostrich Fern fiddleheads; Currants; some Plantain; many native mushrooms; etc.

Edible Flowers: Wonderful in salads! **

• Nasturtium, Pansy, Bergamot, Tuberous Begonia, Tulips, Roses, common Oregano, Carnations, Pinks, 
Chives, Thyme, African Blue and Lemon Basil, Sweet Marjoram, Daylily, Calendula, Lemon Gem Marigold, 
Dill, Fennel, Honeysuckle, Lavender, Rosemary, Cornflower, Hyssop, Borage, Lemon Verbena, Greek 
Oregano, Coriander, Lemon Balm, Sweet Cicely, and French Tarragon. 

** Important: Plants must be identified fully before eating; eat only organically grown flowers; and remove 
pollen parts if you are reactive to air borne pollen.
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Cultivars for Winter Gardening:

• Purple Sprouting Broccoli – any hardy “purple sprouting” cultivar is fine, e.g.: Purple Red Spear

• Winter Cauliflower – Aalsmeer, Armado Spring, Purple Cape, Rosalind, Galleon

• Winter Cabbage – Danish Ballhead, January King, Ermosa

• Parsnips – Gladiator

• Carrots – Campestra, Autumn King, Cleopatra and Merida

• Beets – Red Ace, Winterkeeper (aka Lutz Green Leaf)

• Rutabagas – Marian

• Endive and Raddichio, Palla Rossa (firm maroon heads), Zuckerhut (traditional white and green endive)

• Swiss Chard and Leaf Beet – Bright Lights, Forhook Giant, Ruby Chard all excellent

• Kohlrabi – Superschmeltz

• Arugula – Sylvetta (perennial arugula) great if you can find it. Otherwise any arugula will do.

• Fall and Winter Lettuce – I recommend Arctic King, Rouge d’Hiver, Winter Density, Continuity, Bronze Guard

• Mizuna – purchase mizuna or Namenia

• Collards – Champion

• Kale – if possible purchase each of these: Red Russian, Siberian, Lacinator, Tuscan Rainbow

• Mustard Spinach – Komatsuna, Kotmatsuna Red, Giant Red, Tendergreen, Giant Red and Osaka Purple

• Daikon and Winter Radish – Altaglobe, China Winter

• Winter Onions and Scallions – Egyptian walking onion and perennial bunching onions (Welsh onions)

• Broccoli Raab (rapini) – Sorrento

• Spinach – Tyee Fi, Bloomsdale Savoy, Long Standing Bloomsdale

References:

Plants of Coastal British Columbia. Pojar & Mackinnon. ISBN 1-55105-042-0Year-Around Harvest: Winter 
Gardening on the Coast. Dr. L. Gilkeson. www.lindagilkeson.ca for copies.

Edible Flowers from garden to palate. C.W. Barash. ISBN 1-55591-164-1

West Coast Seeds Gardening Guide 2011

Sustainable Gardening Master Gardener Handbook
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Plant Diversity Equals More Pollinator Diversity – by Kim Fellows, Seeds of Diversity
Here’s a simple guideline for planting pollinators this year: To attract a diversity of native bees, you need to 
plant a diversity of flower species. Here are a few things to consider while you plan and plant.

First, how much diversity is enough? Dr. Gordon Frankie, lead researcher at the UC Berkeley Urban Bee Lab, 
suggests this rule of thumb based on many years of research: “A garden with at least 20 different plant types 
is ideal for providing diverse sources of nectar and pollen, although fewer types can also do the trick if they are 
highly attractive.” The Xerces Society says that “as few as 10 carefully chosen plants species will provide a good 
foundation.” If 10-20 plant species seems overwhelming, a good goal can be to gradually increase the plant 
diversity in your garden over time, as your budget and space allow.

Ecologist Mark Wonneck recommends choosing flowers that:

• Range from being open and shallow to deep and complex;

• Have different colours, heights and growth habits;

• Provide good pollen and nectar resources; and,

• Exhibit overlapping bloom periods from early spring to late autumn.

Because pollinators vary in size, length of their tongues, and the ways in which they access the nectar and 
pollen in a flower, the kinds of flowers you plant will determine the diversity of local pollinators you attract.

How big should your flower patches be? Gordon Frankie believes that an ideal patch size for each flower type 
is one square meter, and the patches can be any shape.

Native plant species endemic to your local area are always best for pollinator gardens, since these plants have 
co-evolved with their native pollinators. For example, it is important that the time that a bee emerges from 
hibernation coincides with blooming plants that offer food. Native plants require less maintenance, will grow 
better if suited to your growing conditions, and since they are perennial in most cases, will offer you the best 
bang for your buck. Seek out native plant resources in your area, and peruse the lists offered on our website 
to get started.

Be sure to leave parts of your garden or property untidy and unmulched for ground-nesting bees. Leaf and 
brush piles, fallen trees and other dead wood, and spent canes and stems left in your garden will provide 
nesting spaces for cavity-dwelling bees and other local pollinators. If you don’t love the ‘wild look’, you may 
want to consider the recommendation of the “smart-gardening” initiative from Michigan State University 
Extension: a mullet garden! Follow the principle of the hairstyle – “business in the front, party in the back” –  
to allocate untidy areas to your backyard, and let the pollinator party go wild!
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The 100-Year-Old Tomato – “Alacrity”
It was 100 years ago that a new tomato variety burst onto the pages of seed catalogues, and began a national 
love affair with Canadian gardeners. With hundreds of tomato varieties to choose from today, it is hard to 
imagine a time when tomatoes were scarce, but our favourite garden vegetable is actually a newcomer to 
Canada’s gardens. Only five generations ago (that is recently, in garden history terms) most Canadians didn’t 
know tomatoes well, didn’t like their flavour, didn’t know how to cook them, and some people even thought 
they were poisonous. By the year 1900, that perception had changed, but few short-season varieties were 
available, so tomatoes were not yet a market crop for much of Canada.

Other shorter-season varieties were becoming available at about 
the same time, but none as ideal as Alacrity. Earliana had become 
widely popular by 1916, and some lesser known but intriguingly 
named varieties such as “First of All” and “Earliest and Best” were 
listed in seed catalogues of the early 1900s. What made Alacrity 
important was that it was bred and introduced in Canada, by a 
Canadian plant breeder. It was the first truly Canadian tomato 
variety, developed specifically for our growers.

According to Dan McMurray, who grew and compared many of our 
favourite Canadian tomatoes, Alacrity are typically 4 to 8 ounces 
with round, red fruit that ripen in 60-70 days. Different growers 
have found variances in the days to maturity, possibly because of 
their growing conditions. But regardless, this would have been very 
early for a medium-sized tomato in 1916, at last a week earlier 
than comparable varieties.

Early ripening was a key priority at the Dominion Experimental 
Farm in Ottawa, where Alacrity was developed. Later known 
as the Central Experimental Farm, the facility was created in 
1886 to promote research into Canadian agriculture by the 
federal government. Much of the work done there, and at other 
government research stations, was to introduce varieties that 
would produce reliably in Canada’s harsh growing conditions. In 
those early days, this was literally the key to opening up northern 
and western land for settlement.

Sir William Saunders, the first director of the Dominion Experimental Farm, made history with important 
introductions such as Marquis Wheat. He assembled a team of scientists, plant and animal breeders,  
and horticulturists, and put them to work in a wide variety of projects. One of his early assistants,  
William T. Macoun, would become one of Canada’s most famous horticulturists, and the hero of this story.
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Macoun’s work is impossible to summarize in a short article. His name appears on countless publications, 
scientific papers, popular magazine articles, and prizes in horticultural science. He worked mainly on apples, and 
many of his varieties such as Melba and Lobo are still known today, but he also worked on projects as diverse as 
the development of short-season sweet corn, and the control of potato blight and asparagus rust disease.

Around 1900, Macoun began a project to develop improved selections of tomatoes that would ripen early 
enough to be grown reliably in the short-season areas of Canada where Marquis Wheat had become a mainstay. 
Up to that time, the laws of genetics had not yet been widely understood, so early plant breeding was done by 
intuition, trial and error, and a large amount of luck. The American seedsman and breeder, Alexander Livingston 
is often credited with making tomatoes popular in the late 1800s, and his progressive philosophies of plant 
breeding had created many varieties that are still well known today, including Livingston’s Beauty, Golden Queen, 
and Acme. Among his popular varieties was a reliable, round, red tomato called Stone, introduced in 1889.

Stone was widely grown in the north-east U.S., and many selections were made from it, including an excellent, 
extra-early tomato discovered by a farmer named George Sparks. Sparks saved the seeds of his earliest-
ripening “Stone” tomatoes, and eventually sold his own variety which he called “Sparks’ Earliana” (today often 
known simply as Earliana). Since it ripened nearly a week earlier than Stone, Earliana became very popular, but 
W.T. Macoun thought he could improve it further.

After a decade of selection, Macoun had an excellent candidate. By 1915 he had given it the name “Alacrity”. 
It was offered directly to farmers at first, perhaps spurred by the urgency of the First World War, through 
Canada’s fledgling network of agricultural experiment stations, and by 1916 it had appeared as a new 
commercial variety offered by the seed companies of the day.

Our first known commercial announcement of Alacrity is an 
advertisement in the Canadian Horticulturist magazine of 1916, exactly 
100 years ago. For the first time, Canada had a tomato variety that it 
could call its own!

References: Jim Ternier, Prairie Garden Seeds
Tatiana Kouchnareva, Tatiana’s TomatoBase
The Canadian Horticulturalist 39.3, Peterboro, Ontario, 1916
Essays on the Early History of Plant Pathology and Mycology in Canada, 
Ralph H. Estey, McGill-Queens University Press, 1994
Ornamental Garden to Commemorate Life and Work of Dr. W.T. 
Macoun, Ottawa Citizen, May 30, 1936.
Sparks’ Earliana, Salem County Historical Society, 2012.
Canadian-Bred Tomatoes, Christene Rafuse, Heritage Seed Program 
(Seeds of Diversity) magazine, August 1990.
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Seed Sources 

Although it was very well known 
during the first half of the 20th 
century, Alacrity is hard to find now. 
Hundreds more Canadian 
introductions have followed in its 
footsteps, providing quality, flavour, 
and early ripeness. But Alacrity is 
still a good tomato. Give it a try, 
and celebrate a century of 
Canadian tomatoes in your garden 
this year! 

Sources we know of: Prairie Garden 

Seeds, Greta’s Organic Gardens 
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Garden To-Do-List: April
• Prune early-blooming shrubs, such as Ribes sanguineum and forsythia, after flowering.
• Clip and tidy up winter-flowering heathers as they finish blooming.
• Deadhead grape hyacinths, tulips and daffodils. Feed bulbs after flowering with 6-8-6 fertilizer.
• Cut away old leaves around the Lenten Rose (Helleborus orientalis) to expose the flowers.
• Continue dividing and planting perennials as well as finding places for new trees and shrubs.
• Plant seed potatoes, using certified virus-free stock, either whole or cut into pieces with two or three eyes 

– tiny indentations from which the sprouts will grow – facing up.
• Plant beets, broccoli, carrots, celery, cauliflower, cabbage, kohlrabi, onions, parsnips, turnips, Swiss chard 

and lettuce.
• Start tomato, zucchini and cucumber seeds indoors for transplanting outdoors in June. Pick early-ripening 

tomatoes – ones that ripen in 60 days or less – such as ‘Tumbler’, ‘Sungold’ and ‘Sweet Million’. Other 
reliable picks include ‘Siletz’, ‘Kootenai’ and ‘Oregon Spring’.

• Get dahlia tubers started in recycled black plastic pots or milk cartons for transplanting in May.
• Get control of the herbaceous border early, staking plants known for their floppy or unruly nature.
• Plant hanging baskets, but keep them in a protected environment until May
Credit to: Whysall and Whitecap Books from “The Vancouver Sun’s Best Plant Picks” by Steve Whysall.

Sow Indoors:
• Summer & Winter Squash
• Cucumbers – if you want an early start, but North West Edible Garden feels it’s much easier to wait until 

May and sow them out directly into soil that’s been pre-warmed with plastic mulch and covered with a row 
cloche.

• Basil – start your basil early this month.

Sow & Plant Outside:
• Brassicas – broccoli, cauliflower, Brussels sprouts, kohlrabi and kale with no protection. Keep an eye out for 

slugs.
• Carrots, Parsnips and Root Parsley – as long as soil is dry enough. Best results in loose, open soil. Cover 

seedlings with row cover to prevent the carrot root maggot from destroying your crop.
• Peas and Favas – choose enation resistant pea varieties for planting at this time of year.
• Salad Greens – Lettuce, spinach, mustards, arugula, Asian greens, cress and greens mixes can be sown 

directly. If you started greens indoors last month under lights, harden them off before you settle them into 
outside beds.

• Radishes
• Swiss chard – ‘Bright Lights’ for looks, ‘Rhubarb’ is super tasty and ‘Fordhook Giant’ is more winter hardy.
• Turnips and Rutabagas – spring turnips are lovely but I like to wait until fall to plant rutabagas
• Beets
• Onion Sets – get your main onion patch in asap if you are working from sets or starts.
• Potatoes – anytime from March until June, depending on variety and when you want to harvest
• Jerusalem Artichokes – can still be planted
• Hardy Herbs – Chives, parsley, mints, marjoram, oregano, dill, fennel, borage, cilantro can all be sown
• Tender Herbs – Basil best started inside or a greenhouse. Sowing directly doesn’t allow a long enough 

growing season for it to get large.
Credit: www.nwedible.com
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Functions and Contacts:
Plant Sales : (Gail G and Darlene R)  
Loonie * Toonie * Fiver Sale:
*If you have some plants to spare, please consider 

bringing them to the meeting.
*When digging up plants please place them in 

appropriate, manageable containers and label 
them. Garden-related items are also accepted.

*Price what you think is fair – loonie, toonie, or fiver 
and place beside the ‘Plant Sales Table’ prior to the 
meeting.

*Get a free ‘Lucky Raffle Ticket’ for your contribution 
to the sale.

*Any unsold items must be taken home with you.

Refreshments: (Laurie R, Cora P, and Grant S)  
don’t forget to “Lug your Mug”
Treats are graciously provided by volunteer members. 
If you can provide some tasty morsels for an 
upcoming meeting or help serve, please let Allison, 
or Bridget know. A reminder call can be made shortly 
before the meeting date.

Master Gardener’s Table: (Kim H)

Speakers/Programs: (Evelin K & Helen C)
Evelin and Helen are putting together a great lineup 
of speakers for you this year.
Do you know someone who is located on the 
Island who would love to share their expertise and 
knowledge on gardening topics, and be of interest to 
our gardening group? Please notify Evelin or Helen 
so they can make enquiries and possibly add to our 
speaker’s program.

Sunshine Lady: (Teresa K)
Please contact Teresa if you know of a Club 
member who is ill or is in need of sympathy or 
encouragement.

Show What You Grow: (Linda F)
Share something you grow with the club and get a 
free ‘Lucky Raffle Ticket’ for your effort.
“Please bring your item(s) to Linda before the 
meeting starts.”

Newsflashes: (Sue B)
Sue will manage Newsflashes on an ‘as needed basis’ 
only. Please submit your items to the newsletter 
before the cut-off date. Sue can be reached at qbgc@
gmail.com.

Membership: (Shiralee M/Kathy H)

*Guests are welcome to attend one meeting for free, 
but are expected to join when attending a second 
meeting due to a matter of insurance and of 
contributing toward hiring space, speakers, etc. 

*Membership is as low as $12.00/year, including ten 
newsletters by e-mail or $18/year with a hard-copy 
through the mail.

*Fill out a membership form and make your cheque 
payable to “Qualicum Beach Garden Club” or, you 
can pay by cash at the meeting. 

*Please notify Shiralee or Kathy of any changes to 
your contact information (address, phone, e-mail). 

Library: (Anne P – Coordinator); Assistants: Barry T 
and Eileen M.
One of the great benefits of being a Club member is 
browsing all the varied books available at the lending 
library table when you come to the meetings. Please 
feel free to recommend any books that you consider 
a valuable addition to the Club library.
At this time the library is not accepting donated 
books due to storage issues, but perhaps you could 
consider them for the Plant Sales Table.

Newsletter: (Betty J)
Our newsletter can be fun and informative – 
please consider sharing any gardening tips, special 
techniques, funny stories, anecdotes, etc. to 
enlighten other members or bring a smile? It doesn’t 
have to be formal or long. 
Please submit your Classified ads and Newsletter 
content no later than the 25th of each month.

If you have made any changes to your personal 
information and/or you didn’t receive your 
newsletter, please notify Sheila B. 

Tours: Darlene R and Sue B

Draw Ticket Sales: Shiralee M and Kathy H


