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Upcoming 2021 BGC Speakers

Seasons Greetings from the Barrie
Garden Club!
What a year we’ve had! As much as 2020
has made it very difficult to socialize and
get together with friends and loved ones, it
has given us the opportunity to rethink our
priorities and reflect on what is truly
important to us! For many this has been an
effort to slow down, truly appreciate the
outdoors and how lucky we are to live in
Canada and be surrounded by the beauty of
our home. Most of us are lucky enough to
have a space to grow things and although
this has given us great joy in the past, it has
become very poignant lately. I myself
learned to grow different veggies and herbs
in pots and now have a thriving indoor
garden thanks to a wonderful birthday
present from my mother-in-law!
I am also amazed at how our community
has come together and how our Garden Club
has continued to volunteer and help out in
the Barrie Area!
As we move into 2021 with the promise of a
new vaccine and high hopes we will once
again be able to meet, I truly hope your new
found feeling for gardening and nature
continues to grow!
I can’t wait to see you all personally, but I’m
looking forward to getting together
virtually!
I hope you have a SAFE and happy holiday
season and a very Happy New Year!!
😊 Kim

The Barrie Garden Club will continue not holding face to
face meetings in 2021 until we get the go ahead from the
government that it’s safe to once again meet!
However, the BGC Executive have decided to try out having
a Zoom format meeting and speaker for the months of
February and March!
You will be sent instructions via your email how to join these
meetings (very simple!!) and all you need to do is go to
https://zoom.us/download
and install Zoom onto your PC

or tablet!

Once you have done that – it is just a matter of clicking on
the invitation link sent to you via email from me (Kim
Sturge) - you will automatically be connected to our meeting
and guest speaker!
If you want to try it out, and have a practice run, I will be
happy to help you! Please email me at kmsturge@gmail.com
by January 15th and I will set up a practice/ instructional
session with you!

Our 2020 Photo Contest Winners

Congratulations to the following photographers for their first-place win!
You will receive a $10.00 Gift Certificate to the Barrie Garden Centre on Bayview Ave. for each picture that won!
Hum of the Bees – Roberta Watt
Ravishing Reds – Roberta Watt
Creatures in the Garden – Catherine Kenwell
Reach for the sky (Vines) – Kim Sturge
Garden Constructs – Kim Sturge
All things Prickly – Mary Lou Stapleton

Thank-you once again to
Linda Forster (of the
Orillia Garden Club) for
judging our Photo
Contest! Your artistic eye is
very much appreciated!

Hum of the Bees –
Ravishing Reds – Kim Sturge
Creatures in the Garden –
Mary Lou Stapleton
Reach for the Sky (Vines) –
Kim Sturge
Garden Constructs – Mary Lou
Stapleton
All things Prickly – Catherine
Kenwell

An Honorable Mention was also
sent out to Linda Scott-Ireland for
her Creatures in the Garden pic!

Stay tuned for our 2021 Photo Contest Topics – coming soon!!
Upcoming Zoom Meetings for our Garden Club!
7pm on Zoom!
Watch out for the email inviting you to join us!
February 9th 2021 – Catherine Kenwell presents her story – Garden of Hearts
from the best-selling book NOT CANCELLED – published in 2020. Her book will be available for $20.00 and
$5.00 from each sale will be donated to the Barrie Garden Club! Details to come!
March 9th 2021 – Dan Cooper presents Unusual Exotic Flowers of Southeast Asia!
A colourful tour of gardens and jungles in Singapore, Thailand, Malaysia and Indonesia! Perfect to warm you on a
cold winters evening!

Gardening Projects to do in the Winter Season!
Winter is the perfect time to do indoor garden project! Winter is not
my favourite season or I’m sure most for gardeners, and since I can’t
get down south this year to at least smell the flowers, I thought I’d
look into getting a few things done or ready this winter. I am also
experimenting with my new indoor, self watering container from Lee
Valley! Winter is definitely the time to make plans and dream about my
gardens, but I’m definitely the most content when I can get outside
and get my hands dirty. The internet is full of lovely little projects to
get started on over this season should you get the urge! Here is a small
list (the websites the instructions can be found on in brackets) and a
few of my favourite projects to get you started!















Make a $5 worm composter [Attainable Sustainable]
Craft some fun garden markers [Attainable Sustainable]
Build simple seed starter shelves [Common Sense
Homesteading]
Make a batch of homemade rooting hormone [Attainable
Sustainable]
Make a wooden newspaper pot form [Turning for Profit]
Build bamboo trellises [Attainable Sustainable]
Make newspaper pots [Urban Overalls]
Build a tower to grow 17 plants in one square foot of
land [Attainable Sustainable]
Make seed mats for square foot gardening [Grow a Good Life]
Make your own seed tape [Learning and Yearning]
Upcycle canning lids into plant markers [Homespun Seasonal Living]
DIY self-watering container [Grow a Good Life]
Make an upside-down tomato planter [Attainable Sustainable]

My new indoor garden!

Pine Cone Bird Feeder
What you’ll need for this pine cone bird feeder:
 Yarn or Twine
 Pine cone (opened)
 peanut butter
 bird seed
1. Begin by choosing a pine cone that is open, this makes it much easier for the bird seed to have some place
to “sit.”
2. Using a plastic knife, spread peanut butter on the open pine cone. Once the cone is thoroughly covered, roll
the cone around on a paper plate full of bird seed. Keep rolling until the cone is fairly well covered.
3. Take a length of yarn or twine and tie it around the top of the pinecone. Make a loop at the other end of
the yarn.
4. Hang your pinecone bird feeder on a limb where it’s easy access to birds who may be perched on a nearby
limb or branch.

How to Grow an Endless Supply of Ginger Indoors
By Meredith Skyer

Ginger is the perfect herb to grow indoors. It’s very low-maintenance, loves partial sunlight, and you can use parts
of it at a time, leaving the rest in the soil to continue growing. Besides, it’s delicious! Really, what’s not to love
about year round vegetable gardening, especially when it comes to growing ginger inside?
Ginger takes 10 months to mature and it doesn’t tolerate frost. In our climate, growing ginger in a pot indoors and
bringing it outside in the summertime is the best way to do it!
Ginger is one of those miraculous plants that grows well in partial to full shade, which makes it ideal for growing in
your home, where most people don’t have full sun pouring on their windows all day long.
Little bits of the ginger root can be removed while it continues to grow. A little bit of ginger goes a long way, so
these pieces can be used for cooking, brewing tea or for herbal remedies.

How to plant ginger

The best ginger to plant is purchased from a garden center or seed catalog. You’ll have much better luck if you get seed ginger
that was meant to be planted. However, ginger can be hard to find from garden suppliers, especially locally.
Ginger purchased from the produce department of your local grocery store can be used to grow a plant, but with spotty results.
Grocery store ginger is often sprayed with a growth inhibitor to keep it from sprouting before it’s purchased. That inhibitor
also keeps it from sprouting when you stick it in a pot of soil. Grocery store ginger also could be coated in pesticides and
fungicides. The truth is, you have no idea what’s on it. I’ve heard of grocery store ginger growing just fine, and I’ve heard of it
sitting in a pot forever and never budging. If you do purchase your ginger from the grocery store, be sure to soak it in water
overnight to remove as much growth inhibitor as you can.

Here are some helpful tips for growing ginger inside:




The root that you choose to plant should be plump with tight skin, not shriveled and old. It should have
several eye buds on it (bumps that look like potato eyes) and if they’re already a little green, all the better.
If your root has several eye buds, it can be cut and each bud can be placed in a separate pot to produce
several plants.
Be sure to pick the perfect pot! Unlike most other houseplants, ginger loves shallow, wide pots. The roots
grow horizontally so be sure the pot you choose will accommodate its growth.

How to grow ginger indoors, step by step:

1. To start with, soak the ginger root overnight in warm water to get it ready for planting.
2. Fill your pot with very rich but well-draining potting soil.
3. Stick the ginger root with the eye bud pointing up in the soil and cover it with 1-2 inches of soil. Water well.
4. Place the ginger in a spot that stays reasonably warm and doesn’t get too much bright sunlight.
5. Keep the soil moist, using a spray bottle to mist it, or
water it lightly.
6. Ginger is a slow grower, after a few weeks you should
see some shoots popping up out of the soil. Continue to
water the plant regularly by misting it with a spray bottle
and keep it warm.

Harvesting Ginger:

Small pieces of ginger can be harvested 3-4 months after
growth begins. Pull aside some of the soil at the edges of
the pot to find some rhizomes beneath the surface. Cut
the needed amount off a finger at the edge of the pot and
then return the soil.
Ginger can be harvested in this way endlessly, and as long
as it is well cared for, it will continue to produce roots. If
you need a larger harvest, you can uproot the entire plant and re-plant a few rhizomes to start the process over
again.

Winter Vegetable Comfort Recipes

I find by this time of year, finding interesting things to do with vegetables I either have in my freezer from my garden or
available in the grocery stores start to lose its appeal! I’ve the blessing of fresh herbs still from my new indoor garden but I’m
always on the look out how to include the usual “winter vegetables” in new and yummy ways into our dinners! Here are two
delicious ways to do that I found at https://www.backyardboss.net ! Enjoy!

GARDEN VEGETABLE PIE
INGREDIENTS:
1 (9-inch) prebaked deep dish pie shell
3 tomatoes, peeled and sliced (Roma work best)
1 small zucchini, sliced into rings
1 small yellow squash, sliced into rings
1/2 cup sliced sweet or red onion
10 fresh basil leaves, chopped
1 cup grated mozzarella
1 cup grated cheddar
3/4 cup mayonnaise (or half mayo, half Greek yogurt)
2 Tbsp fresh grated Parmesan Cheese
Salt and pepper
DIRECTIONS:
1. Preheat oven to 350 degrees F.
2. Place the tomatoes in a colander in the sink in 1 layer. Sprinkle with salt and allow to drain for 10 minutes. Use a paper
towel to pat-dry the tomatoes and make sure most of the excess juice is out. (You don’t want wet (juicy) tomatoes or
your pie will turn out soggy).
3. Heat a large skillet over medium-high heat. Season zucchini and squash with salt and pepper. Saute the squash in a
single layer for 2-3 minutes on each side or until golden brown. Remove to a paper towel.
4. Layer the tomato slices, zucchini, squash, and onion on the bottom of the pie shell. Sprinkle basil on top. Combine the
grated cheeses and mayonnaise together. Smooth cheese mixture over the top and sprinkle parmesan cheese on top.
Bake for about 30 minutes or until lightly browned. Allow to cool for at least 10 minutes.
5. To serve, cut into slices and serve warm.

INGREDIENTS:
2 Medium Zucchinis
1 Medium Onion, Chopped
2 T Fresh Parsley, Minced
1 tsp Dried Basil
1/3 c Butter
1/3 c Flour
1 tsp Salt
1/4 tsp Pepper
3 c Vegetable Broth

CREAMY GARDEN CHOWDER
1 tsp lemon juice
2-3 Tomatoes, Diced
1 12oz can Evaporated Milk
1 can Corn
1/3 c Parmesan Cheese, grated
2 c Cheddar Cheese
1/2 lb cooked diced Chicken (optional, I
originally added this thinking the soup would
need more substance but I was wrong. It
holds it’s own without meat)

DIRECTIONS:
1. Over medium heat saute the onion, zucchini, parsley, and basil in butter until vegetables are tender.
2. Stir in flour, salt and pepper. Gradually stir in vegetable broth. Add lemon juice; mix well. Bring to a boil; cook and stir
for two minutes.
3. Add tomatoes, milk, and corn; bring to a boil. Reduce heat; cover and simmer for five minutes or until corn is tender.
4. Just before serving, stir in cheese just until melted.

