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Written by Kimberly Sturge

Upcoming Zoom Meetings for our Garden Club!

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

November 2nd – Andee Pelan
“10 Easy Actions for Improving
our Climate”

Upcoming D16 Zoom Meetings
November 22, 2021 - Exotic Flowers and
Gardens of Southeast Asia
7:30 p.m. presented by the Midland Garden
Club In person at the Midland Rec Centre or by
ZOOM
Contact Kay Hawkins for information or
Invitation khawke3@yahoo.ca

Andee Pelan is the Executive Director of
the Registered Environmental Charity, Living Green
Barrie.
She is an ISA Certified Arborist with degrees in
Cultural Anthropology & Environmental Studies and
diplomas in Forestry & Ecosystem Restoration.
With almost 30 years of experience in the
environmental sector, Andee has worked in the
forestry sector across Northern BC, watershed
management in Ontario, and ecotourism in Alaska and
the Yukon. She even holds a Commercial Submarine
Pilots License.
Before joining Living Green, she developed
community stewardship programs for the Lake
Simcoe Region Conservation Authority.

December 6, 2021 - Monarch Ultra - Carlotta
James 7:30 p.m. Oro-Medonte Horticultural
Society
Carlotta James will talk about the Monarch
Ultra 2019 journey from Peterborough to
Mexico, as she and fellow runners followed the
same route as the Monarch butterflies! She will
also give us an update on the relay that ran
through southern Ontario this fall, and the
many ways we can support monarch butterflies
and other pollinators.
Please contact Rosemary Lucas
at lucases@rogers.com to get your zoom
invitation.

Many houseplant owners move their houseplants
outside in the summer so they can enjoy the sun and air
outdoors, but because most houseplants are actually
tropical plants, they must be brought back inside once
the weather turns cold.
Bringing plants inside for winter isn’t as easy as simply
moving their pots from one place to another; there are
a few precautions you need to take when acclimating
plants from outdoors to indoors to prevent sending
your plant into shock.
Before Bringing Plants Inside for Winter
1. One of the most common issues houseplants have when coming back indoors is bringing unwanted
pests with them. Check your houseplants thoroughly for small insects like aphids, mealybugs,
and spider mites and remove them. These pests can hitchhike on the plants you bring in for the
winter and infest all of your houseplants. You may even want to use the garden hose or place them
in the shower to wash off your houseplants. This will help knock off any pests that you may have
missed. Treating the plants with neem oil can help as well.
2. If the plant has grown over the summer, you may want to consider either pruning or repotting the
houseplant. If you are pruning it back, don’t prune back more than one-third of the plant. Also, make
sure to root prune an equal amount off the roots as you do off the foliage.
If you will be repotting, repot to a container that is at least 5 centimetres larger than the current
container.
Acclimating Plants Outdoor to Indoor
Once the temperatures outside reach 10 degrees Celsius
or less at night, your houseplant must begin the process
to come back into the house. Most houseplants cannot
stand temps below 7degrees Celsius. It is very
important to acclimate your houseplant to the
environmental changes from outside to inside. The steps
for how to acclimate plants indoors for winter are easy,
but without them your plant may experience shock,
wilting, and leaf loss.
The light and humidity changes from outside to inside
are dramatically different. If possible and the plant is
not too heavy, start by bringing the houseplant in at
night. For the first few days, bring the container inside
in the evening and move it back outside in the morning.
Gradually, over the course of two weeks, increase the
amount of time the plant spends indoors until it is
indoors full time.
Remember, plants that are indoors will not need as much water as plants that are outdoors, so only water
when the soil is dry to the touch. Also, consider cleaning your windows to help maximize the amount of
sunlight your plants get through the windows.
From: https://www.gardeningknowhow.com

Pest-Resistant Bulbs Video from Lee Valley

Check out the fantastic Garden Journals from Lee Valley you can
subscribe to receive every month! Informative videos will come to your
mailbox starring Niki Jabbour, with great gardening tips and tricks
and know-how!

For example, this month features some suggestions on the top pestresistant bulbs to plant this fall!
https://www.leevalley.com/en-ca/discover/the-gardening-journal-with-niki-jabbour/thegardening-journal-episode-38-pest-resistant-bulbs?utm_campaign=139288_Newsletter-GardenPestResistantBulbsCA&utm_medium=email&utm_source=Lee%20Valley&dm_i=6EER,2ZH4,12VFUH,E16C,1

Congratulations to
our Volunteer of the
Year
2021

Jan has worked tirelessly to maintain the
Three Sisters Garden at Fort Willow over the
past 3 years! She has also trained our new
volunteers in this historically accurate
indigenous garden! Thanks so much for all of
your time and efforts on behalf of the Barrie
Garden Club!

2021 Photo Contest
Winners!!
The topics this year were:

1st Place Winners

2nd Place Winners
Congratulations to:
Roberta Watt
Kim Sturge
Joan Neiman -Agapas
Colleen Lorimer

Three Don'ts for Fall Clean Up
Normally we hear about the things we have to do each season in the garden… However, Fall is a busy time
in the garden whether preparing for winter or preparing for your spring garden. Clean up is a big part of
this season but there are some things we shouldn’t be doing in our gardens this fall!
1. Don’t add perennial weeds, invasive plants and diseased or insect infested plant debris to your
compost pile. Most compost piles do not heat up sufficiently to kill these and they end up back in
the garden in the compost. Only if you are actively composting and all parts of the pile reach
temperatures of 150° to 180°F it will kill most
disease organisms, weeds and their seeds.
2. Don’t cut back healthy perennials in the Fall. The
standing stems and snow they collect provide added
insulation from winter cold helping increase winter
hardiness. Perennials left in the garden also provide
homes for beneficial insects, food for the birds and
winter interest for you to enjoy.
3. Don’t prune diseased material without disinfecting
your tools between cuts. Use a spray disinfectant or rubbing alcohol between cuts. This helps
reduce the risk of spreading the disease from one branch or plant to the next. And make sure
your tools are sharp so the pruning cuts close quickly.

Tips on Narcissus Care

To prevent Paperwhites from becoming too top-heavy, change out the water for
a solution of 4–6% alcohol after the bulbs have sprouted. Use this solution
whenever the plant requires watering.

Holiday Appetizers
Since Covid restrictions are finally lifting we are all probably chomping at the bit
to once again get out to family and friends’ homes over the holidays this year… but
what to bring? As I get older, I find preparing a large meal is getting harder and
harder. And, with everyone bringing food to add to the meal we always have way
more food than we could eat!! So, when the meal is more casual, I’ve turned to
appetizers. I love to create charcuterie boards and enhance it with hot and cold
appetizers! I find no matter how picky people are (or how many allergies and
dietary needs), with this type of entertaining everyone can find something to
enjoy!
So here are a few of my favourite appetizers I like to use!
From: https://www.dinneratthezoo.com/christmas-appetizer-recipes/

Spinach Dip Stuffed Crescent Roll Christmas Tree
This festive, party-perfect, pull-apart Crescent Roll Christmas is such a fun way to serve cheesy spinach dip around
the holidays!
Prep Time:10 minutes Cook Time:13 minutes Total Time:23 minutes Servings:8 servings
by: Becky Tarala
Ingredients
1 Tbsp butter
1/3 cup red bell pepper diced
1 clove garlic minced
1 cup fresh spinach chopped
4 oz cream cheese
1/4 cup sour cream
1/2 cup Parmesan cheese grated
1/4 tsp crushed red pepper flakes
1/4 tsp salt
1 pkg crescent rolls
Instructions
1. Preheat oven to 375 degrees.
2. In a medium saucepan melt the butter over medium heat. Cook the red bell pepper and garlic in the butter
for 3 minutes. Add the spinach to the pan and cook, stirring, until just wilted. Add the cream cheese and
sour cream to the pan and cook until melted, stirring frequently. Add the Parmesan cheese, crushed red
pepper flakes, and salt and continue cooking until the cheese is melted. Remove from heat and set aside.
3. Unroll the crescent roll dough into a large rectangle. Press seams to seal. Using a sharp knife or pizza
cutter, cut the dough into a large triangle tree shape. Take the two outside triangles you cut off and press
dough together down the center to form a second triangle. Spread the spinach dip evenly over one of the
triangles. Top with the second triangle of crescent dough.
4. Cut 1-inch strips into the tree from the sides towards the center, leaving a strip of dough in the center
uncut. Carefully twist the strips several times.
5. Bake in the preheated oven for 13 minutes, or until dough is golden. Serve warm.

Cranberry Pecan Mini Goat Cheese Balls
Cranberry Pecan Mini Goat Cheese Balls! Holiday entertaining has never been easier or more delicious! So easy to make and
gorgeous too! Perfect for Thanksgiving, Christmas, and New Year's! (Can be made in advance!)
Prep Time:10 minutes Total Time:10 minutes Servings:30 cheese balls
By: Trish - Mom On Timeout

Ingredients
2 8 oz packages cream cheese softened
4 oz goat cheese
4 oz white cheddar cheese grated (I grate the cheese on the smaller opening)
1/2 cup roughly chopped dried cranberries
1/2 cup finely chopped pecans
1/4 cup thinly sliced chives
Coating
1/2 cup thinly sliced chives
1/2 cup finely chopped pecans
1/2 cup chopped dried cranberries
30 pretzel sticks

Instructions
1. Combine the ingredients in a large bowl, stirring until combined.
2. Use a cookie scoop to scoop out small balls.
3. Roll into a ball using your hands.
4. Place chives, pecans, and cranberries into separate, shallow bowls.
5. Roll the cheese balls into your desired coating and spear with a pretzel stick.
6. Refrigerate until ready to serve.
7. If preparing more than 4 hours in advance, don't add the pretzel sticks until ready to serve.
8. Serve with assorted crackers and pretzels.

Homemade Chex Mix
The absolute best homemade cereal snack mix! I can’t wait to make this! It makes a perfect hostess gift too!
Prep Time:5 minutes Cook Time:5 minutes Total Time:10 minutes Servings:24
By: Sara Welch

Ingredients
3 cups Corn Chex cereal
3 cups Rice Chex cereal
11/2 cups Wheat Chex cereal or Shreddies
1 1/2 cups oyster crackers
1 cup cheese crackers
1 cup pretzel twists
1 cup mixed nuts
6 tablespoons butter, melted
2 tablespoons Worcestershire sauce
1 1/2 teaspoons seasoned salt
3/4 teaspoon onion powder
Instructions
1. Place the cereal, crackers, pretzels and nuts into a large microwave safe bowl.
2. Mix together the melted butter, Worcestershire sauce, seasoned salt and onion powder.
3. Pour the butter mixture over the cereal and toss to coat evenly.
4. Microwave for 5-6 minutes, stirring thoroughly every 2 minutes; then spread onto paper towels to cool.
5. Serve immediately or store in a sealed container for up to 1 week.
Notes
You can omit the nuts and use more of the crackers and pretzels in the same quantities if allergies are a concern.
You can also use the rainbow-coloured goldfish crackers instead of standard cheese crackers to make it more fun
and eye catching!
 If you can’t find all of these types of cereals, use your imagination and choose small bite sized un-sugared
cereals like cheerios etc.

The Barrie Garden Club wishes you and yours very Happy
Holiday and a wonderful New Year!

