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Qualicum Beach Garden Club
www.qualicumbeachgardenclub.wordpress.com

June 2016

Volume 20:06

Next Meeting: Tuesday, June 14, 2016 at 7 pm
 Qualicum Beach Civic Centre, 747 Jones St., Qualicum Beach

Speakers: Brandy Miceli  
 “Fundamentals of Garden Design”

 7:00 p.m. Come early, socialize, and browse, raffle tickets, tea/coffee/treats



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 and 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.
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Upcoming Meetings and Speakers

July 12  Shane Tillapaugh and Dany Fortin, “Crevice Style Rock Gardens – from the Mountains to your 
garden.”

August  No Meeting

Sept. 13  Tanja Pickrell (Nitty Gritty Greenhouse), “September Harvest Hints”

October 11  Jessica Wolf, “Delicious mushrooms to find in the wild and grow in your gardens.”

November 8  Connie Kuramoto, “Planning for the Best Garden Ever.”

NEW – Admission Charges Now in Effect for Guests 

Beginning in May, 2016 we’ve started charging guests $2 per visit. Our membership is only $12 and the 
costs for speakers, prizes and insurance need to be covered. We have made a decision that everyone 
should help pay the costs. Other garden clubs in the area have also come to that decision – but worth it to 
hear a great speaker and have a good night out!

Welcome New Members:

There were 2 new members who joined the garden club in May. Please extend a warm welcome to:
Connie (Constance) J and Pauline V

Acknowledgements:

Thank you goody donors Toine R, Elaine C, Louise K and Gail G for providing the treats for the June meeting.

Thank you Diane S, Vancouver Island Master Gardeners’ Association, for providing the article on “20 Winter 
Vegetables You Can Plant Right Now”. – see pages 8-10.

Classifieds

Plants for Sale: Strawberries, Boysenberries, Brown Grass and Toad Lily. All a good size and currently growing 
in pots. $6.00 per pot. Please contact Rose at 250-752-1118.



Qualicum Beach Garden Club Newsletter June 2016 3

Upcoming Events

“An Invitation” for an Open Garden Day Sunday, June 12th , 2-5 pm from Summer Joy and Jim Webb, the 
club’s May speakers. Their garden is Gardeners Green, 2727 Merville Road, Merville, BC. Take the old Island 
Hwy. to the Merville General Store (about ten minutes north of Courtenay) and turn just beside the store, 
you’ll be on Merville Road. We are a little way along on the left side. A wooden house with a green metal roof, 
and the garden is out back.

The garden is an on-going creation project and is by no means a finished garden, but we’re sure you’ll find 
some beautiful and interesting things to look at. Tea and cake will be served while supplies last, and there will 
be a “How Many Green Men (and Women) are there in the Garden” contest, with prizes for anyone guessing 
or counting the correct number. Also, a very challenging treasure hunt if you want to give it a try.

We hope to see you there!

The Heritage Vancouver Garden Tour – 5th Anniversary! June 11 and 12, 2016, 10 am-4 pm both days. Get 
your tickets today for this self-guided tour of 13 enchanting private gardens on Vancouver’s west side! Limited 
number of tickets available. Tickets are $35 for both days, with all proceeds going to Heritage Vancouver 
Society, a member-based registered charity. 

Purchase tickets online from the web address below by June 5th at the latest and they will be mailed to you; 
http://heritagevancouver.org/gardentour2016/ or purchase in person from any of the Garden Centres listed in 
the above web site. 

Highlights: 

• Several large, estate gardens, both usual and unusual plants, dramatic views, and outstanding examples of 
noted Westcoast Art/Sculptures as key focal points integrated with the overall garden design.

• Intimate “do-it-yourself” gardens showing innovative use of small space by the garden owners, with 
plantings, hardscaping and creative elements.

• Several gardens feature ponds and water features – large and small!

• Examples of grass replacement. 

• A garden focusing on Native plants. 

• Veggies, fruits, gazebos and more! 

The historic Sylvia Hotel is offering a 10% discount to people from out of town.
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Open Garden: Outdoor Life, the Gardens at Family Kersten: June 12, 10 -4 in Shawinigan Lake. 2569 Lavinia 
Rd. In early June they were part of Cowichan for Life Garden tour and had about 370 visitors. Due to the 
positive reaction they felt they wanted to share it with other gardening friends. For more information contact 
Kevin Kersten at 250-220-0239 or at info@begreenroof.ca. 

Eaglecrest Garden Club presents Shelagh Horner, Wednesday, June 15th, at the QB Civic Centre at 7 pm. “Plant 
Problems - Recognize and Rectify…plant diseases, insect pests, and beneficial insects common in the Pacific 
Northwest.” Everybody welcome. Non-members $3. For more information contact: Susan at 250-594-7468

“All About the Garden Sale” 
Saturday morning, September 17 at the Qualicum Beach Museum

Members, please remember to plan ahead for pot-ups and plant divisions for the sale. We will be sending 
around the sign-up form for volunteers at the June and July meetings.

Point Roberts, WA Garden Tour – Sunday, June 26. The Point Roberts Garden Club has announced their 14th 
self-guided tour from 10 am to 4 pm and includes afternoon tea and live music from 1 - 4 pm at the Point 
Roberts Community Center on Gulf Road. There will be 9 unique gardens to visit. Ticket prices are $20 (Cdn.) 
or $15 (US) per person and are available at the Blue Heron Gallery and Nielson’s Home Building Center in 
Point Roberts, Harris Nursery, Ladner, BC or Sunnyside Nursery, Tsawwassen, BC. Visitors are reminded that 
a passport or enhanced drivers license is required to cross the border. More information about the tour is 
available on the Garden Club’s website: www.pointrobertsgardenclub.org or their Facebook page.

Directions: Point Roberts, WA, is a peninsula located due south of Tsawwassen, BC. From Highway 99, turn 
West onto Highway 17, and then left onto 56th Street and follow the road until it ends at the border. From the 
Island Ferries, take Highway 17 East, turn right on 56th Street and continue to the border. 

Please Note: In the minutes from our May meeting it was stated that there would be a Members’ 
Survey included with this newsletter, however, it wasn’t ready by the time of this publication. It will be 
reviewed and included with July’s Newsletter.
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Nitty Gritty Potager

Nitty Gritty Potager is a blog from Tanja Pickrell, our upcoming September 
speaker. In her post of May 29 she included an article on Garlic Scapes that you 
may be interested in if you’re growing garlic in your gardens. Be prepared for an 
early harvest!

Her blog is short, interesting and informative for our area and she also has 
lovely photos. Members may want to browse it prior to her presentation.

www.thenittygrittypotager.blogspot.ca



“Often…visible outdoor areas are homogenous, cookie-cutter spaces, where neatly trimmed 
grass or a few well-placed flower pots are admired and appreciated by the neighbours. But 
for some revolutionary gardeners, a feast for the eyes is not enough. They want something 
edible in return for the hard work, the water and the expense of tending a landscape. These 
food revolutionaries are maximizing their cultivation area by converting their landscapes, 
patios, and nearby vacant lots into productive, edible gardens. In the quest for more space 

to grow food, even conventional front lawns are being transformed into maverick, and 
highly visible, vegetable plots ...the rise of modern vegetable gardeners who are cutting 

against the grain of current landscape fashion to grow food out in the open once again.”

~ Karl Spencer, www.themicrofarmproject.com, quotation from Squidoo  
article “Ground-Breaking: Making the Switch from Lawns to Food”
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How to Improve Your Garden Soil without a Compost Heap

A compost heap is a great way to recycle kitchen waste and improve your garden soil for free.  
However, not everyone has the space needed and depending on where you live, you may want  
to deter any unwanted furry visitors.

It’s not always necessary to compost kitchen waste before adding it to your soil. So here are a few tips  
on how you can improve your garden soil without a compost heap using three kitchen scraps you’d  
normally throw away.

Egg Shells:

 Rinse out any egg shells you have and allow them to dry for a few days in a bowl on a sunny window 
sill. When they are dry they crush very easily. This will help them to break down quickly when added  
to the soil.

 Crushed eggshells improve drainage and the addition of the calcium is excellent for promoting plant 
growth and preventing blossom end rot in tomatoes and squash plants.

 They are also a good deterrent for slugs and snails. Scatter a generous barrier around any young 
seedling that you want to protect to keep the pesky mollusks away.

Coffee Grounds:

 Coffee grounds can also be added directly to the soil. They act as a general fertilizer; adding organic 
matter, improving drainage, water retention and soil aeration. As they break down they will continue  
to add nitrogen, which is so good for plant growth.

 Used coffee grounds will not affect the PH level of your soil unless used in very concentrated amounts. 
However, unused coffee grounds or leftover coffee is always such a wonderful pick-me-up for acid 
loving plants.

 Coffee grounds also work very well as mulch around plants and keeps earthworms happy too!

Banana Skins:

 Adding banana skins is another excellent way to improve your garden soil. Moreover, they can be 
added directly to the ground as long as they are cut up into very small pieces. These will break down 
faster and allow all the micro-organisms in the soil lots of surface area to work their magic.

 This will create plenty of organic matter resulting in a light, well-drained soil which is full of lovely 
earthworms. Once the banana skins have broken down they will add a powerful cocktail of nutrients; 
calcium, magnesium, sulphur, phosphates, potassium and sodium, all of which help plants to grow well 
and develop their fruit.

From: www.wholefoodhome.com/how-to-improve-your-garden-soil-without-a-compost-heap
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Nature’s Bounty 

– “Taken from Nanaimo Magazine May, 2016.” Article written by Adam Hartwell – Bent Tree Wellness.

As the bounty of fresh produce rolls in at our local farmers’ markets and community-owned grocers, many 
people will keep their multivitamin supplements in the shadows of their medicine cabinet. Without a doubt 
this is the best source of the micronutrients needed to gear up the body for movement, learning, and 
detoxification. The unfortunate news is that our soils are vastly depleted of their naturally occurring minerals 
(like Zinc, Magnesium, and Calcium) due to decades of industrialized agriculture. In short, it turns out that lots 
of food made quickly without appropriate crop rotations is very draining on the earth’s resources and lacks 
adequate nutrition.

If you are planting your own garden this season, try adding the following items to your soil or compost mix to 
get the most “bang” out of your home-grown veggies.

Nitrogen: Compost enriched with manures, tea and coffee grounds, feathers, garden wastes, and kitchen 
wastes.

Phosphorus: Wood ashes, bone meal, citrus wastes, cottonseed meal, manures, fish wastes, and dried blood.

Calcium: Gypsum, limestone, bone meal, oyster shells and wood ashes, are best. Also pulverized sidewalk 
chalk, plain yoghurt (2 Tbsp/gal. water) + 1 tsp. molasses, or crushed eggshells are good for a slower 
release around the base of your plants.

Magnesium: Dolomitic limestone (contains calcium as well).

Zinc: Manures and compost quickly remedy zinc deficiencies, although ground, raw, phosphate rock contains 
traces of Zinc, too, as does seaweed.

Manganese: Seaweed and carrot tops are excellent sources – add them to the compost pile after the harvest. 
Leaf mould is another quality supplier of Manganese.

Iron: Manure (especially chicken manure), garden and kitchen wastes, greensand, dried blood, and /or 
seaweed added to the compost pile provide all of the iron that plants require.

Replacing soil nutrients keeps plants happy right up to the harvest. Considering the research unveiled in recent 
years by quantum physics, where eating happy plants may translate to a more happy body! Even at a basic 
level, these minerals, when absorbed into the plant’s roots, will provide the catalysts necessary for them to 
operate at maximum health. These same nutrients are needed for healthy human cells as well.

If you don’t have the knack or the time commitment to grow your own produce, purchasing organically grown 
foods will contain much higher levels of these valuable nutrients because of the vastly improved soil conditions 
through natural fertilizers and an absence of chemical pesticides.
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20 Winter Vegetables You Can Plant Right Now  – with Diane Sharp, Master Gardener

The cycle of life in your vegetable garden is easily extended into winter. Choose the right cultivars, provide the 
right conditions and, presto, you have a winter harvest. It’s not too late to start your winter crop.

Early July Planting

Carrots: Autumn King, Cleopatra and Merida are great for overwintering and spring harvest. Plant Bolero and 
Royal Chantenay through July for a late-fall harvest. Soil must be well-drained in the winter.

Beets: Winterkeeper Beets (aka Lutz Green Leaf); sow mid-July in rich ground.

Rutabagas: Marian is a Laurentian-like variety, which makes for a wonderful spring harvest.

Endive: Rouge de Verone. Harvest outer leaves which become milder flavoured after a heavy frost.

Radicchio: Palla Rossa. Delicious burgundy coloured heads that overwinter well. Keep dry as heads will rot.

Swiss chard: Bright Lights, Fordhook Giant, and Ruby chard are all excellent varieties for winter and spring 
harvest.

Kohlrabi: Superschmeltz handles winter weather well and can be harvested until April.

Purple Sprouting Broccoli: Purple Red Spears. Extremely cold-hardy. Wonderful early spring production.

Winter Cauliflower, Winter Cabbage, Fennel and Parsnips: Best sown from mid to late June. If you have a very 
warm, sheltered spot you may be able to seed up to mid-July. You will want plants to be about 1 foot high by 
fall.

Late July to Early August Planting

Arugula (Salad Rocket, Roquette): Turkish Arugula is robust. Sylvetta is perennial. Tasty addition to salads, 
chop finely.

Fall and Winter Lettuce: Arctic King, Ice Queen, Continuity, and Winter Density. Lettuce will need some 
protection – the biggest winter problem is mold. Keep them dry and sheltered. Arctic King is my favourite for 
sheer hardiness.

Leaf Turnip: Mizuna, Namenia and Mibuna. Feathery, mild leaves. Will need some shelter in deep cold. Mizuna 
makes a terrific salad green for winter salads. This lasted until February in my garden this past bitter winter.
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Collards: Champion, a fabulous winter vegetable! Very cold hardy and delicious. I love this in winter soups.

Kale: Red Russian, Siberian, Lacinato. Nutritious, delicious and extremely hardy. Plant more than one cultivar 
for their special qualities.

Winter Radish: Altaglobe and China Winter Radishes. See West Coast Seeds catalogue for details.

Leaf Mustards: Tendergreen, Giant Red, Osaka Purple and Southern Giant Curled. Long-lasting spicy greens, 
hardy and productive, mild, and excellent for winter salads.

Mustard Spinach: Komatsuna, tender leaves, cold tolerant, will need some protection in severe freezes.

Spinach: Keep planting spinach for a continual supply. Try starting new seeds every three weeks through the 
summer and fall for a good supply long into the winter and potentially the spring.

Winter Onions and Scallions: Walla Walla, Riverside Sweet Spanish, Red Tropeana Lunga. Thin through 
February to use as green onions and then harvest the bulbs in summer. Onions that overwinter are milder than 
summer onions.

Broccoli Raab: Sorrento Raab. Quick grower for harvest into winter.

Turnips: This fast-growing crop can be sown from May to August, and in addition to the roots, provides tops 
that are delicious when steamed.

A Few Important tips about summer planting for a winter harvest:

 Plant winter varieties, not the seeds you use for summer growing.

 For a winter-harvested vegetable garden, raising transplants is the key to success. The seedlings do best 
in containers or a specialized nursery bed. (West Coast Seeds.) I like to use clean 4” pots to start seeds for 
later transplant. This leaves room for the new plants to grow. Once some of the summer crops are used, 
the potted seedlings can be popped into place.

 Because of lower light levels, your winter vegetables will be larger with broader leaves. Make sure to leave 
more space between your winter crop plants than with summer planting.

 Cold winter winds are a real threat to winter vegetables. Offer protection by planting near a wind break 
(e.g. hedge or fence), and using floating row cover, 3-6ml plastic or a cloche in exposed areas.

 Raised beds are an excellent way to avoid water logged soil – a serious problem for winter harvested or 
overwintered plants.

 When the temperatures really drop, cover the plants with 2 layers of floating row cover or a layer of 6ml 
plastic to help keep the vegetables from freezing. If the plants do freeze leave them alone, don’t touch 
them. When the air temperature warms sufficiently, the plants will rebound and look wonderful once 
again, ready for harvest.

 Harvest lightly in the winter, only one or at most two leaves from each plant at a time. Take the oldest 
leaves first, leaving the hardier inner leaves to keep growing.
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References:

 West Coast Seeds Catalogue

 Dr. Linda Gilkeson: Year Round Harvest; www.lindagilkeson.ca

 I recommend: Linda’s winter gardening messages to be found at: www.saltspringenergystrategy.org, 
Garden Wise Magazine, Carol Pope’s article, “Winter Harvest”.

 I highly recommend Linda’s two books for your personal gardening library: Year Around Harvest; and 
Natural Insect, Weed and Disease Control.

Editor’s Note: I noticed that some of the varieties listed above are already SOLD OUT at West Coast Seeds.
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Garden To-Do-List – June
• Deadhead faded hellebores, remove old stems of pulmonaria (lungwort) and prune back spring-flowering 

euphorbias (Euphorbia polychrome and E. griffithii) by a third.

• Clean up rhododendrons, kalmia, lilacs and azaleas after flowering.

• Deadhead roses as well as annuals and perennials to promote more blooms.

• Don’t allow clematis to become tangled and unruly. Train it the way you want it to grow over an arch or 
against a trellis.

• Carefully cut or pull up morning glory. You can stop it from becoming rampant by attacking it repeatedly.

• Fill containers and planters with an assortment of summer-coloured plants. Don’t miss the opportunity 
to try New Zealand flax (Phormium) and Purple Fountain Grass (Pennisetum setaceum “Rubrum”) in large 
pots and planters on your deck or patio.

• Feed hanging baskets, petunias, fuchsias and pelargoniums with 20-20-20 liquid fertilizer weekly.

• Prune early-blooming shrubs such as spirea, viburnum and lilac when they finish flowering. Start new 
plants by taking softwood cuttings from these shrubs.

• Deal with aphids, slugs and other pests without resorting to pesticides. Hunt for slugs after rain or at night, 
and knock aphids to the ground using a jet of water from a hose.

• Reduce clusters of apples to reduce weight on branches and promote big fruit later in summer.

• Plant heat-loving vegetables such as peppers, cucumbers and eggplant.

• Lift and divide congested clumps of irises once they have finished flowering. Replant rhizomes to form new 
colonies.

• Sow sunflowers and other tender annuals.

• Practice deep watering: water lawns and flower beds to get moisture deep into the soil, and then don’t 
water again for a week.

Credit to: Whysall & Whitecap Books, “The Vancouver Sun’s Best Plant Picks.”

I appreciate the misunderstanding I have had with Nature over my perennial border.  
I think it is a flower garden; she thinks it is a meadow lacking grass, and tries to correct the error.

~ Sara Stein, My Weeds, 1988
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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


