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      Editor:  Carol Wheeler

Message from the President 

Our club had a lot going on in October.  The week after our regular meeting a number of our members attended the Sacramento River Valley District meeting and luncheon where we were treated to the youthful energy of Missy Borel of the California Center for Urban Horticulture or the CCUH for short.  The following weekend, we volunteered our time to the Garden Club Café (a SRVD fundraiser) and a few days later attended a district field trip to Winters to see Briggs Gallery and a guided tour by Shaunie Briggs of Winters.  Then the following week two carloads of us went to Apple Hill where we had an enjoyable day and bought apples and pies.  I look forward to seeing all of you at our November meeting.



Diana



----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
Garden Hints for November      

Mulch to prevent ground from freezing/thawing.  Drain and store garden hoses.  Stake young trees if you are worried about winter winds.  

Check for lurking snails under big-leafed plants such as hostas and hydrangeas.  Cut back chrysanthemums, that have finished blooming, leaving stems 8” long.  

This is a great time for planting new trees and shrubs, especially ones with fall foliage.  Plant them “high” to avoid stem rot.  The top of the root ball should be about an inch above the soil line to allow for settling.  Spray deciduous fruit trees this month for peach leaf curl.

This is also a good time to plant ground covers.  This will give their root systems a chance to get established for their burst of spring growth.

Tomato hornworms are going into hibernation in the soil beneath your tomato plants.  Dig down about four inches and discard their cocoons, which resemble two inch-long reddish footballs.  Plant onion sets and garlic.
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Now is your last opportunity to renovate an ailing lawn.  Overseed.  Feed your lawn for the winter with a fertilizer that contains phosphorous and potassium as well as nitrogen.

There are available at nurseries colorful winter-blooming annuals such as violas, calendulas, 
stock, Iceland poppies, and snapdragons.

The sun is lower in the horizon.  Move your houseplants so they’re closer to the light source.

 

 

Perennial of the Month


Limonium (Statice or Sea Lavender)

As I am cutting back perennials and pulling up annuals in my flowers beds, I am delighted to see my statice still covered with large purple flower clusters.  It is a treat to have something that blooms all summer long and into the fall.

Limonium has large leathery leaves at the base with clusters of tiny delicate flowers on nearly leafless many-branched stems.  The flowers have two parts, the outer papery envelope and the inner part.  These parts are often different colors.  Flowers are good for cutting and keep their color when dried.  Plants like full sun and moderate water.  They tolerate heat and many kinds of soil but need good drainage.

Limonium perezii grows to about 3 feet tall and nearly as wide.  The outer flowers are rich purple with the inner being white.

 

Minutes—Elk Grove Garden Club—October 8, 2009

The meeting was called to order at 10:30 am by president, Diana Raymond.  Twenty four members responded to roll call with 3 guests. Marge Buzdas, Dorothy Hrepich, and Linda Trapp. The minutes of the last meeting, from the October newsletter, were accepted as corrected, to include the #109 to the Onisbo Chapter. The treasurer’s report was accepted as written in the October newsletter. Bills for $17.60 for postage and $115.65 for printing of the yearbook were submitted and accepted.  The California State insurance amount has been reduced to $1 per member from $1.50.  A card had been sent to Lois when she was in the hospital.  An email was sent to Mr. Bundy concerning the Capital tree project.

Old Business:

The 2009-2010 yearbook and state membership cards were passed out.  It was announced that cards can be used for discounts at nurseries.  We were reminded that student book monetary donations can be accepted in any amount. Sign-ups were taken for the SRVD meeting on October 15.  We may be asked to volunteer to work at the SRVD food booth on October 17 or 18 at the SGAC Fall Festival.

 

New Business:

It was decided to take a carpooled field trip to Apple hill on October 28; meeting at 9 am at Pizza Bell.  New room usage rules by the Premier Bank, which grants us the use of our meeting room, will be started at the first of 2010.  To insure that we will be able to continue using the room, it was voted upon to change the club’s bank account to Premier Bank.  The officers will meet at the bank ASAP.  

Announcements:

There are many fine opportunities for garden outings in the next few months including a SRVD trip to Winters on Oct. 23; a Victorian Tea sponsored by Chicago Park Garden Club on November 5; San Francisco Flower Show on March 24-28, 2010; an Old Fashioned Christmas at the Stage Stop Museum on Nov. 27; Squaw Valley Herb Garden Tours; and the Rose and Arrangement Show at Bushnell Gardens in Granite Bay on October 17.  Members were invited to join Pat Shreiber at her home on Monday, October 12 at 10 am for coffee and goodies.  She is in need of garden advice for her new home.

The meeting was adjourned at 12:05 after which the members enjoyed an informative program by guest speaker Linda Abbott Trapp on the decisions to make when planning to write a gardening book.  She has recently written a book on Mexican tropical plants featuring the Botanical Gardens at Puerto Vallarta.  A delicious Mexican themed luncheon was provided by Sandy, Ellison, Annie, Janie, and Rosemarie.

Respectfully submitted,

Carol Wheeler

Secretary

 

A Treat From Ms Murray-Silva
Here is the recipe you asked for from Sandra’s mother

Company Spanish Rice

1/4 c. salad oil  

[image: image4.wmf]2 cloves garlic   

1/4 c. chopped celery

1 1/2 c. long grain rice

2 1/2 c. tomatoes blended

1 6 oz. can tomato paste

2 1/2 tsp. salt

1/2 bay leaf

Few grains cayenne pepper

2 c. hot water

Brown garlic and celery in oil.  

Mix next 6 ingredients with hot water.  Add to skillet.  Stir well and cover.  Bring to boil, reduce heat and simmer for 10 minutes.
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Combine 2 mixtures in 3 quart baking dish.  Bake 350 oven for 35 minutes.  Stir occasionally.

Add tomato juice if necessary for moisture.
 “This land is my land”
I grew up in Iowa and lived in Midwest states a good portion of my adult life, with a short stint in New Jersey.  And when I first learned I would be moving from Indiana to California in 1979, my image of the state was one imposed by Hollywood.  In my mind’s eye I saw a state full of cul-de-sacs where everyone ran around in flip flops and each house had a swimming pool in the back yard.  I imagined miles and miles of freeways lined with palm trees.  And I wasn’t sure I would fit in.

The above does exist, but I have come to love this adopted land with its acres of nut and fruit trees; hills encrusted with grapevines, rows and rows of artichoke and garlic plants, and miles of sweet and juicy vegetables.   I would like to share with you some facts about agriculture in California, which I now proudly call home.

Agriculture is a nearly 32 billion dollar industry in California, with 88,000 farms and ranches.  California’s abundance is a reflection of the people who made the state their home and brought their agriculture heritage with them.  Early farmers and ranchers were the Spanish missionaries, followed by Mexicans, Japanese, Portuguese, Dutch, Chinese, and Russians. 
California is ranked first in the United States in total value of agriculture before Texas, Iowa, Nebraska, and Kansas.  California is the world’s fifth largest supplier of food and agricultural commodities, producing over 400 commodities to sell in over 150 countries.  Four destinations account for 56% of the total export:  the European Union, Canada, Japan and Mexico. In the USA California produces 99 percent or more of a large number of specialty crops, including almonds, artichokes, clingstone peaches, dried plumes, figs, olives, persimmons, pomegranates, raisins, sweet rice, and walnuts.

More turkeys are raised in California than in any other state. Fallbrook, CA, is known as the Avocado Capital of the World as more avocados are grown there than in any other county in the nation.  There are more than 300,000 tons of grapes grown in California annually with 17 million gallons of wine produced each year.  Fresno proclaims itself as the Raisin Capital of the World.  And Castroville is known as the Artichoke Capital of the World.  In 1947, Castroville’s first artichoke queen was a young woman who went on to become actress Marilyn Monroe.

Well, here we are back to Hollywood, where the first person to personally receive a star on the Walk of Fame was Joanne Woodward in 1960.  And the Hollywood Bowl is the world’s largest outdoor amphitheater.  But, also, our Inyo National Forest is home to the bristle cone pine, the oldest living species, with some trees thought to be over 4,600 years old.  And Sequoia National Park contains the largest living tree, with its trunk measuring 102 feet in circumference.

So it makes sense to me that our state was named after beautiful Queen Califia, ruler over a kingdom of Amazons in a knightly romance book that was published in 1510.  

“From the redwood forest to the gulf stream waters this land was made for you and me.”


Source:  2009 California PEO Celebrity Cookbook
 
 

Calendar of Events

November 12
General Meeting and Luncheon



10:30  am



Program, Teresa Hawkes, “Choosing and Planting Spring–blooming Bulbs”

November 27
Old Fashioned Christmas at the Stage Stop Museum

December 10
General Meeting and Luncheon



10:30 am



Program, Carol Wheeler—“Caring for Holiday Gift Plants”



Sharing Christmas Poems and Songs



Silent Auction and Plant Exchange
 

 

 

Beyond the Garden Gate
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American Heritage Luncheon—Nov. 12, 2009


MENU 


Turkey Tetrazzini Casserole –   Annie


Hot cider - Annie/Connie


Green Salad - Diane			Cranberry Jello salad - Pat


Sweet potato casserole - Diane		Dinner rolls & butter pats -Connie


2 Pumpkin Pies 	- Anna			1 Apple Pie – Pat


Leaf shaped sugar cookies – Annie	Candy for table – Connie





Hostess: Annie Johnson


Helpers: Diane Callejo; Anna Ford; Connie Healy; Pat Schreiber


 








1 lb. ground beef


3/4 cup chopped green pepper


1 tsp. chili powder


1 tsp. sugar


1 10 oz can condensed beef bouillon
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