
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
Address: 9 Queen St, Cookstown, ON L0L 1L0 
Phone: (705) 458-4436 
Hours:  
Tuesday 10a.m.–5p.m. 
Wednesday 10a.m.–5p.m. 
Thursday 10a.m.–5p.m. 
Friday 10a.m.–5p.m. 
Saturday 10a.m.–5p.m. 
Sunday & Monday Closed 
 

 

 

 

Barrie’s Garden Club Newsletter 

Cuttings 
October 2019 

 
OCTOBER’S GUEST 

SPEAKER:    
Jennifer Halliday 

Of Halliday House and Co. Cookstown 

TOPIC:  
THANKSGIVING CENTERPIECE 

CREATIONS 
At the ANAF Hall – 

52 Morrow Road 
October 1st,2019  

at 7:00pm 



Last Chance to get your Photos In! 

 

 

 

 

 

 

 
Last entry date October 18th 2019 

Please send your pictures (with what topic they are under) to 
kmsturge@gmail.com 

Remember** only 2 pictures per person per topic   
 

October Dates to Remember!  
 

Barrie is getting another 
community garden! 

Urban Pantry invites you to help shovel soil 
into the plots 

 at 1pm on Saturday, October 5th  
at Eastview Park.  

This garden is unique in that it will have a 
mixture of individual plots and shared space. The 
communal space will be shared by the Barrie East 

End Household Association. 



 

Seeds Wanted! 
We are looking for hardy, 
wildflower seeds or roots 
to plant on our stretch of 

Adopted Highway in 
Planting Partnership with 

the Ministry of 
Transportation. 

Please help us harvest 
these and bring any seeds 
you’d like to donate to our 

Barrie Garden Club 
meetings and we will use 

these to plant this Fall and 
in the Spring. 

 
 

Pollinator Seeds desired: 
 

Russian Sage -  Perovskia atriplicifolia 
Milkweed -- Asclepias syriaca 

Golden Alexanders -- Zizia aurea 
Culver's Root -- Veronicastrum virginicum 

Green-headed Coneflowers -- Rudbeckia laciniata 
Joe Pye Weed -- Eupatorium maculatum 

Purple Coneflower -- Echinacea pallid 
Choke Cherry – Prunus virginianum 

New Jersey Tea- ceanothus americanus 
Wild Strawberry- Fragaria vesca 

Black-eyed Susan – Rudbeckia hirta 
Butterfly Weed – Asclepias tuberose 

Day lilies - Hemerocallis 
Tiger lilies - Lilium lancifolium 

Blueweed/Vipers bugloss - Echium vulgare 
Cow vetch - Vicia cracca 

Butterfly Weed – Asclepias tuberosa 
Golden Alexanders – Zizia aurea 

Culvers Root – Veronicastrum virginicum 
Grey Goldenrod – Solidago nemoralis 

New England Aster – aster novae-angliae 
Cup Plant – Silphium perfoliatum 

Little Bluestem – Schizacryium scoparium 
Switch Grass (Panicum virgatum) 

Side-oats Grama – Bouteloua curtipendula 
Bee Balm -- Monarda didyma 

Coreopsis -- Coreopsis lanceolata 
Pale Coneflower -- Echinacea pallid 

Ironweed -- Vernonia gigantea 
Dense Blazing Star -- Liatris spicata 
Smooth aster Symphotricum laeve 
Hoary Vervain - Verbena stricta 

 
 

 

 
 
 
 
 
 

Barrie Garden Club 
Adopt a Highway 

Clean-up 
 

October 5th 
2019  

@ 10:00am 
 

Meet at the Hwy.26 
Midhurst Car Pool 

area 
 

Bags and vests will be 
supplied   

 BYO Boots and gloves 



This year we are interested in gathering seeds from our gardens and 
roadsides to create a pollinator area along our stretch of Highway 26 
that we’ve adopted. Some of you are old hands at harvesting seeds 
from our gardens but I have always just bought seeds or plants from 
the Garden Center. This year I took a Seed Saving course at the 
Barrie Library and all of a sudden I started noticing the number of 
glorious seeds available... And once you see them, you will find that 
they are everywhere!  

If you’ve never collected seeds from your garden before, flowers are easiest to start with.  
 
Some flowering plants, like snapdragon, petunia, butterfly weed, hollyhock and morning glory, will form a seed pod 
after the flower falls off the plant. So once the flowers start to fade on 
your favorite plants, leave them on the plant so they can form seeds. 
 
Others, like zinnia, marigold, black-eyed Susan, sunflower and cosmos, 
will form seeds right inside the flower head. Their seeds are ready to 
harvest once the flower head or seed pod is brown and dried out. 
 
Some seed pods, like milkweed, may even split open, and the seeds will 
come out easily when the pods are disturbed. 
To harvest the seeds, simply clip off the entire pod or flower head 
and drop it into a small plastic container or bucket. Shake the bucket 
or break open the flower head/seed pod to collect the seeds. 
 
Don’t forget to label the seeds as you collect them. Seeds can be 
harvested as long as the weather cooperates (even in the snow). Dried 
seed should be placed in paper envelopes or seed packets labeled with the name of the variety and the date it was 
harvested. To ensure longevity, keep the seed packets in mason jars in a cool dark place. Any seed stored this way 
should remain viable for at least a few years, though some crops may keep for a decade or more. 
 
Tips: 

1. You don’t need to get too scientific about it, but as a rule of thumb, only save seed from your healthiest, 
most robust, tastiest plants. 

2. Seeds of some crops are easier to save than others. Seeds are the products of pollination, the botanical 
version of sex. Some crops are self-pollinators, which means individual plants are fertilized by their own 
pollen. These crops, including beans, peas, tomatoes, peppers, and cauliflower, are among the easiest to save 
because you don’t need special botanical knowledge to ensure that the seeds grow out true-to-type. 

3. Just like picking the perfect tomato, you have to wait until seed is fully ripe before you harvest it – if 
picked from the plant too soon, the seed will not germinate. 

4. Bean and pea seeds are not ready until the pod is brown, dry, and beginning to split open. This is true of any 
seed that grows in a pod, which includes most greens. Corn seed should be allowed to dry on the cob in the 
field. Some vegetables, including cucumbers and eggplant, should not be picked for seed until they are 
overripe and beginning to shrivel up and rot. 

5. In order to preserve seed for future plantings, it must be thoroughly dry. To determine if seed is 
sufficiently dry, push a fingernail into it – if it gives, it’s not yet ready. 

 



 

Make your own custom seed envelopes! 
https://getbusygardening.com/easy-seed-envelopes/ 

 

 

 
 

Want to save your own seeds this season but don't know where to start?  Here are a few handy 
websites to get you started! 

https://modernfarmer.com/2018/07/seed‐saving‐101‐10‐things‐to‐know‐if‐you‐want‐to‐start‐saving‐seeds/ 
 

https://getbusygardening.com/collecting‐and‐storing‐seeds/ 
 

This Seed Saving Chart is a great resource for beginner and experienced seed savers alike. This 
handy guide will help you read the chart and get you started planning your garden for seed saving. 

https://www.seedsavers.org/seed-saving-chart 
https://www.seedsavers.org/site/pdf/Seed%20Saving%20Guide_2017.pdf 

https://www.seedsavers.org/garden-planning-for-seed-saving 
 

 

An easy way to save and protect seeds right on your plants is to tie a mesh jewellery bag right 
onto the flower and as the seed head dries the seeds will drop right into the bag! 

 
 

 

 

 
 

 



Fall Harvest Honeycrisp Apple and Kale Salad 
From: https://www.halfbakedharvest.com/apple-and-kale-salad/ 

 
All the best produce that fall has to offer combined into one big beautiful yummy salad. 

 
INGREDIENTS 
 1 tablespoon extra virgin olive oil 
 1 tablespoon real maple syrup 
 1/3 cup raw pepitas 
 1/4 teaspoon ground cinnamon 
 3 ounces thinly sliced prosciutto 
 2 heads kale, shredded 
 2 honey crisp apples, thinly sliced 
 arils from 1 pomegranate 
 1/2 cup crumbled feta cheese 

 
CIDER VINAIGRETTE 
 1/3 cup extra virgin olive oil 
 1 shallot, thinly sliced 
 2 tablespoons apple cider vinegar 
 1 tablespoon fig preserves 
 (or use 2 tablespoons of fig olive oil and reduce the amount of olive oil 2 tbsp) 
 1 tablespoon fresh thyme leaves 
 kosher salt and pepper 
 1 pinch crushed red pepper flakes 

INSTRUCTIONS 
1. Preheat the oven to 350 degrees F. Line a baking sheet with parchment paper.  
2. On the prepared baking sheet, toss together the pepitas, olive oil, maple syrup, cinnamon, and a pinch 
of salt. Arrange in a single layer. Lay the prosciutto flat around the pepitas. Transfer to the oven and 
bake for 10-15 minutes or until the pepitas are toasted and the prosciutto is crisp.  
3. Meanwhile, in a large salad bowl, combine the kale, apples, and pomegranates. 
4. To make the vinaigrette. Heat the olive oil in a medium skillet over high heat. When the oil shimmers, 
add the shallots, cook until fragrant, 2-3 minutes. Remove from the heat, let cool slightly. Add the apple 
cider vinegar, fig preserves, and thyme. Season with salt, pepper, and crushed red pepper flakes.  
5. Pour the vinaigrette over the salad, tossing to combine. Top the salad with toasted pepitas, prosciutto, 
and feta. Eat and enjoy! 

 

 

 

 



Instant pot Broccoli Cheddar and Zucchini Soup 

Cozy, but healthy, easy, and so delicious. For those of you who do not own an instant pot, I’ve also included 
directions to make this in the slow cooker as well. Additionally, you could just as easily make this on the stove top 

in a large soup pot! As always, just do what works best for you! 
 
INGREDIENTS 
2 tablespoons extra virgin olive oil 
3 tablespoons butter 
1 small yellow onion, chopped 
1 carrot, chopped 
2 medium zucchini, chopped  
2 tablespoons fresh thyme leaves, plus more for serving 
1/4 teaspoon freshly grated nutmeg 
1/4 teaspoon cayenne, or more to taste 
kosher salt and pepper 
3 cups low sodium veggie or chicken broth 
4 cups broccoli florets 
2 bay leaves 
1 cup whole milk 
2-3 cups shredded sharp cheddar cheese 
 
INSTAPOT INSTRUCTIONS 
1. Set Instant pot to sauté. Add the butter, olive oil, and onion, cook 5 minutes or until fragrant. Add the carrots, 
zucchini, thyme, nutmeg, cayenne and a large pinch each of salt and pepper. Pour in the broth. Add the broccoli and 
bay leaves. Cover, select the manual setting, and cook on high pressure for 8 minutes. 
2. Once done cooking, use the quick-release function and release the steam. Carefully remove the bay leaves and 
discard. Transfer the soup to a blender and pulse until chunky smooth (not totally puréed). Return to the instant 
pot. 
3. Set the Instant pot to sauté. Stir in the milk and cheese, and cook 5 minutes or until the cheese has melted.  
4. Ladle the soup into bowls and top with fresh thyme. Enjoy! 
 
SLOW COOKER 
1. To the slow cooker, add the butter, olive oil, onion, carrots, zucchini, thyme, nutmeg, cayenne and large pinch 
each of salt and pepper. Stir to combine. Pour in the broth. Add the broccoli and bay leaves. Cover, cook on high for 
3-4 hours or low for 4-6 hours.  
2. Once done cooking, carefully remove the bay leaves and discard. Transfer the soup to a blender and pulse until 
chunky smooth (not totally pureed). Return to the slow cooker and turn the heat to high. 
3. Stir in the milk and cheese, and cook 10 minutes or until the cheese has melted.  
4. Ladle the soup into bowls and top with fresh thyme.  
 
STOVE TOP 
1. In a large soup pot, melt together the butter and olive oil. Add the onion, cook 5 minutes or until fragrant. Add 
the carrots, zucchini, thyme, nutmeg, cayenne and a large pinch each of salt and pepper, cook another 5 minutes. 
Pour in the broth. Add the broccoli and bay leaves. Cover, and cook for 12-15 minutes, until the broccoli is tender. 
2. Carefully remove the bay leaves and discard. Transfer the soup to a blender and pulse until chunky smooth (not 
totally puréed). Return to the pot. 
3. Stir in the milk and cheese, and cook over medium-low heat for 5 minutes or until the cheese has melted.  
4. Ladle the soup into bowls and top with fresh thyme.  
 
RECIPE NOTES - Some people might have issues with their cheese not melting into the soup. This is because there is no flour in the soup. 
I don't have any issues with my cheese not melting into the soup or curdling, but if you are having trouble, add 2-3 tablespoons flour during the 
last minute of cooking the onion in the very first step. This will help to bind the soup together.  


