Barrie Garden Club Newsletter

Cuttings
September & October 2021

Look for us at: www.barriegardenclub.ca
Written by Kimberly Sturge
Upcoming Zoom Meetings for our Garden Club!

7pm on Zoom!
Watch out for the email inviting you to join us!

September 7th – Anne Brolley
“Groom for Bloom” - (successful
pruning techniques)
Anne has been the owner of “Gardens by
Hummingbird” for 15 years! She is a past member
of the Simcoe County Master Gardeners and is
very active in environmentally conscientious
gardening. Her favourite past time is perennial
garden restoration and garden design.

D16 Virtual Fall Seminar –
October 30, 2021, 9:00am to 12:30pm
Just a reminder to save the date for our Fall D16
Seminar!
It will be by ZOOM, since we are unlikely to come
out of the Step 3 opening any time soon.
More details will be forthcoming.

October 5th – Catherine Jones
Ready, set, sow: Using your
garden to combat
climate change
Catherine Jones spent her career caring for
people. She plans to spend her retirement
caring for our planet. Catherine is a Nurse
Practitioner who has worked in a variety of
teaching, clinical and leadership roles. Before
retiring in May 2020, she worked at the Aging
Well Clinic, a community clinic for seniors living
with dementia or complex medical conditions.
Although not an environmental expert,
Catherine is an environmental activist, mother
and grandmother who wants to protect the
earth for future generations. In 2017,
Catherine was trained by former US Vice
President Al Gore to educate the public on
climate change. By raising understanding and
awareness, Catherine works to enact change
from the grassroots up.

2021 BGC Photo Contest
Photos need to be submitted by October 15th in digital format to Roberta Watt




robertawatt@rogers.com
(for Barrie Garden Club Members only)
Yummy Yellows – (Communities in Bloom garden colour of Hope)
Perfect Pollinators – anything in the garden that attracts pollinators!

Graceful Grasses

“Well Urned” – Outdoor Planter pictures

Moss Appeal

These are a Few of my Favourite Weeds

Please send no more than 2 photos for each category.
When emailing your photos, use a new email for each category and put the category name in
the Subject box with your full name (eg// Yummy Yellows – Kimberly Sturge)

The BGC is currently looking for volunteers to
join us on the Barrie Garden Club Executive
Board for 2021. We have a few positions now
that need to be filled asap!
The following is descriptions of the roles we need filled:

Secretary: Record minutes and attendance of monthly executive
meetings.
 Record motions passed at executive meetings
 Circulate minutes by email.
 Keep accurate records of executive meetings.
 Provide printed copy of executive meeting minutes at open general meetings if required
 Record minutes at the BGC annual meeting
 Maintain records for 7 years and pass them on to next secretary.
 Attend OHA functions as able.
Events Co-ordinator: Plan and organize annual/bi-annual and ad hoc events and activities in accordance with the
Barrie Garden Club’s vision.
 Examples may include the following: Bus Tours (Home and Garden Shows, Excursions to places of
interest), Garden Tours (Nurseries and Greenhouses), Attendance at various locations to promote the
Garden Club (Barrie Farmers Market etc), Workshops with community groups (Retirement Homes, Gilda’s).
Social Media Prime: update and contribute to the Barrie Garden Club Facebook page
and any other on-line platform of their choice (eg// Instagram. Twitter etc.)

Executive

If you think you’d like to join our fun and lively executive, give either Joan NA
(705 721-9088) or Kim (705 722-4692) a call and we’d be happy to talk to you
about what these positions entail and the (small) amount of time required to do
them!

It is with a very sad heart we say goodbye to one of the
Barrie Garden Club’s best supporters and Barrie’s finest
Garden Centre. Their final day of business is Sunday,
September 26th 2021. They would like you to know that
fresh fall plants, houseplants, nursery, and perennials
continue to arrive every day and they will be open on
Labour Day Monday 9 a.m. to 5 p.m.

Currently they have these ongoing sales:
• Trees, Shrubs, Perennials are 25% off
• 40% off section of nursery items!
• Pottery, Clothing, Décor is 40% off
• Tools, Edging, and Soil Test Kits are 40% off
• Bagged mosses are HALF PRICE
• Christmas ornaments, branches & Décor are HALF PRICE
Stop by their clearance area for discounts up to 50% off
(Excludes all bulk product, bagged soil, aggregates, treatments, fertilizers, sod, tropical plants
(houseplants), fall annuals, fall grasses and fall mixed planters.)
Sale prices in effect from August 30 to September 12, 2021.

Things to do in the Garden!
Advice from Mark and Ben Cullen







Dig and divide. Perennials that flowered in early to midsummer can be dug up and divided. Replant the divisions around your
yard in the appropriate places or give them away if you have run out of
space. Be sure that the soil is moist when you dig up the mature
perennial.
Plant spring flowering bulbs. This is the time to check out your favourite garden retailer for
the best selection of Spring bulbs!
Compost: a. empty b. fill. Not to oversimplify this, but your garden needs the natural goodness
that is contained in your backyard composting unit and your nowempty composting unit will provide a valuable service this autumn
when the leaves fall and you yank your spent annuals and veggie
plants out of the ground.
Cut and bring indoors. Many of the flowering plants in your yard,
annual and perennial, are in perfect shape for sharing. Cut your
monarda, phlox, rudbeckia and the second coming of Veronica
that is showing off in your yard. Bring them indoors to bloom on
the table. Enjoy the colour and fragrance where you live. Change
the water every second day to keep them fresh longer.

Our BGC Volunteers are
Amazing!
This summer we have had a number of our members
out in our community giving their time and sharing
their expertise! We have planted, nurtured and
harvested a Community Plot at Shear Park and
donated all of its bountiful veggies to the Community
Fridge (at 9 Churchill Dr)! We have cared for and
beautified planters and gardens at Gilda’s Club, the
Barrie Hospice and the Library Rooftop Garden! We
have planted and maintained the Three Sisters
Garden at Fort Willow! We have donated pollinator
plants and a fruit tree to the Janice Laking
Community Garden! What a fantastic job you all have
done! Our community thanks you from the bottom of
their hearts for your time and dedication to making
Barrie a wonderful place to live!!

Let us know if you want to help too!
Please email our Volunteer Co- Ordinator – Loretta
McCarrol at
jmccarrol@hotmail.com

Three Ways to Ripen Tomatoes:

1. Find a sunny windowsill.

The most classic way to ripen tomatoes is to tuck them away on the sunniest windowsill in
your kitchen. Place the tomatoes stem-side down, which will keep them from rolling and
makes them less likely to bruise on the hard surface. After a few days of soaking up the
sun, they’ll be ripe and ready to enjoy.

2. Put them in a breathable container.
If you want to speed things up a little, grab a breathable container — such as a plastic
bag with small holes cut into it, a paper bag, or a cardboard box. Place the tomatoes
inside but don’t overcrowd them; they need room to breathe! This method works by trapping some of the ethylene gas that
tomatoes naturally release, which in turn ripens them more quickly.

2. Reach for a banana.
The fastest way to ripen a tomato is by adding a banana to that breathable container. Bananas release the most ethylene gas of
any fruit, so adding one into the mix will boost the level of ethylene in the container and speed up the ripening process. If you
don’t have a banana handy, an apple is a good second choice.

ROASTED CHERRY TOMATOES
by Sara Welch
Roasted cherry tomatoes are halved tomatoes coated in garlic, olive oil and herbs, then baked at high heat until
caramelized. These tomatoes make a great side dish or topping for pasta!
Prep Time:10 minutes Cook Time:25 minutes Total Time:35 minutes
Servings:4
Calories:82kcal
Ingredients
16 ounces cherry tomatoes halved
2 tablespoons olive oil
1 teaspoon minced garlic
1/2 teaspoon Italian seasoning
salt and pepper to taste
2 tablespoons fresh minced herbs such as parsley, basil or chives
cooking spray
Instructions
1. Preheat the oven to 400 degrees F. Coat a sheet pan with cooking spray.
2. Place the cherry tomatoes in a single layer on the sheet pan.
3. In a small bowl, mix together the olive oil, garlic, Italian seasoning, salt and pepper.
4. Drizzle the oil mixture over the tomatoes and toss to coat evenly.
5. Bake for 25 minutes. Sprinkle the fresh herbs over the top, then serve.

ROASTED TOMATOES RECIPE FOR FREEZING

PREP TIME: 30 MINUTES COOK TIME: 1 HOUR 30 MINUTES TOTAL TIME: 2 HOURS

Reap the rewards of a bountiful harvest with this Simple Roasted Tomatoes …
Perfect for Freezing. Intense, robust flavour with little effort.

INGREDIENTS:

6 pounds tomatoes
6 cloves garlic (or more if you like)
1/4 cup olive oil
1 1/2 tsp salt
1 tsp pepper
1 tsp Italian seasoning
1/2 tsp garlic powder
fresh herbs (basil, oregano, rosemary)

INSTRUCTIONS
1. Preheat your oven to 400º F
2. Wash tomatoes, and cut into chunks. You can also just cut in ½ or leave whole if you prefer. The large the
pieces, the longer they take to cook.
3. Divide the tomatoes into 2 roasting pans (you don't want to crowd them)
4. Divide the oil and seasonings between the two pans, distribute and mix well to coat.
5. Add garlic cloves and fresh herbs to each pan.
6. Roast for about 1 ½-2 hours. **Depending on the size you have cut your tomatoes, the number of
tomatoes you have placed in your baking vessel, and the heat of your oven, you may need to reduce
the temperature to 375º after 30 minutes to avoid burning**
7. Depending on the amount of moisture you still want in the tomatoes, the time will vary slightly. Also, if you
removed the seeds, you will have less moisture to cook out.
8. Be sure to mix several times during roasting.
9. Once done, remove from oven.
10. Remove any large stems from the herbs.
11. If you like, you can leave your tomatoes in large chunks, or mash slightly with a potato masher. Mash the
garlic cloves too.
12. When cool, measure into your desired amount, place in the freezer bags, seal, date, and place in freezer.
NOTES:
This recipe makes approximately 4 cups of roasted tomatoes. I place 2 cups of finished tomatoes in freezer bags.
Depending on the amount of moisture you have after roasting will determine the amount of finished tomatoes you get. These can
be pulled out of the freezer at anytime to make tomato soup, tomato sauce, tomato salsa or bruschetta – just to name a few
recipes! Or use it for the yummy recipe below!

EASY TOMATO CRAB BISQUE
BY: GLORIA DUGGAN
PREP TIME: 20 MINUTES COOK TIME: 1 HOUR 20 MINUTES TOTALTIME: 1 HOUR 40 MINUTES
CUISINE: CANADIAN SERVINGS: 6
CALORIES: 205KCAL

Homemade tomato soup made with roasted tomatoes and lots of crab meat. Hearty and satisfying. Make it on the
stovetop or in the slow cooker.
INGREDIENTS:
1 tbsp olive oil
1 cup onion diced
1 cup bell pepper any colour, diced
1 cup carrots diced
⅓ cup vermouth optional
¼ cup all-purpose flour
2 cups vegetable broth
3½ cups fire roasted tomatoes homemade or canned
1 tsp Old Bay seasoning
1 tsp smoked paprika
½ tsp salt
½ tsp pepper
1½ cups evaporated milk 1 can
1¼ pounds crab meat imitation, fresh or canned

INSTRUCTIONS
STOVETOP DIRECTIONS:
1. Dice ALL your vegetables and set aside.
2. In a large pot, heat the oil over medium heat.
3. Add the onions, peppers and carrots to the pot. Cook for about 15 minutes until soft.
4. Add the vermouth and cook for about 2 minutes to evaporate.
5. Add the flour and cook for about 2 minutes.
6. Add the broth, tomatoes and seasonings. Stir to combine.
7. Bring to a boil, reduce and simmer for about 45 minutes. You really want to establish intense flavour.
8. Remove the pot from the stove. Add the canned milk and stir to combine. Using an immersion blender puree
the soup until silky smooth. You can also pour the contents into a blender and blitz and then return the soup
to the pot.
9. Return the pureed soup to the pot. Add the crab meat and heat through. About 15 minutes.
10. Dinner is ready. ENJOY!
SLOW
1.
2.
3.
4.
5.
6.
7.
8.

COOKER DIRECTIONS:
Heat the olive oil in a pan. Sauté the onions, carrots, and peppers for about 15 minutes.
Add the vermouth and cook for 2 minutes.
Add the flour and cook for 2 minutes.
Place this mixture into the slow cooker.
Add the tomatoes, broth, and seasonings.
Stir and cover. Cook on HIGH for 4 hours or LOW for 6 hours.
Once cooked, add the canned milk and stir.
Using an immersion blender, puree until smooth. (Alternatively, you can pour into a blender, blitz, and return
to the slow cooker).
9. Add the crab meat. Cover and heat for about 30 minutes.
10.
NOTES
For this recipe, I used homemade oven-roasted tomatoes. You can use canned fire-roasted or crushed tomatoes.
Imitation crab meat was added to this soup. Fresh crab meat would be great, or canned crab will work too.
Vermouth is optional. You can use white wine, sherry, vodka, or no alcohol at all.

