
 
Presidents’  Letter 

Welcome back garden aficionados! We are excited about the events we have planned this year! Our program 
chairs, Marlene and Jan and our arrangers chairs Barbara and Deb have been hard at work over the 
summer.  Hands-on arranging lessons generally meet one Monday every other month at Eno and is open to 
everyone, regardless of your floral design acumen. General meetings this year focus on plants and their 
value to our health and overall cheerfulness. For example, October's meeting will feature the founder of The 
Institute of Sustainable Nutrition and April's meeting's speaker will discuss our "living" soil. Very intriguing!  Of 
course we will be contributing to our community, creating wreaths for downtown Simsbury's quaint front doors 
and holding our annual plant sale to raise scholarship funds for a UConn agricultural student and a Simsbury 
high school student destined for greatness in the horticultural arena. That sounds like a full year! For the 
dates of all of our meetings, please check your awesome yearbook (thank you Sara!) or our fantastic new 
website (thank you Diana!) at  http://www.simsburygardenclub.org.  
 

TO OUR READERS 

We apologize for not getting this newsletter out sooner... here it is! Ellie Benson and I will be taking over the 
newsletter as publisher and editor and look forward to providing information that will be of interest to all 
our garden friends. We welcome any information pertaining to gardening that you would like to share with 
us, such as gardening tips, plants, recipes from your garden, garden books, garden crafts, etc. You may have a 
garden question that needs an answer. We look forward to hearing from you! 

Ellie Benson - elliebenson@yahoo.com  Carol Dornbush - caroldorn@comcast.net 

 

GOOD GARDEN READS 

 

 FRESH FLOWER ARRANGING     

By Mark Welford and Stephen Wicks  

 In memory of  Marilyn Yates 

From simple arrangements that brighten up a room, to one-of-a-kind 
gifts and gorgeous wedding bouquets, Fresh Flower Arrangements 
contains inspirational projects that anyone can do at home. Learn key 
techniques as well as how to experiment with vintage tins, glassware, 
string, and ribbons. 

About the Authors  

Mark Welford and Stephen Wicks are owners of Bloomsbury Flowers in 
Covert Gardens, London. They supply bouquets to the Royal Opera 
House as well as many other famous clients. 
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WHAT’S	  HAPPENING 

 

 
Meetings and Events  
OCTOBER – DECEMBER 
 
Saturday, Oct. 17th  Hort. trip – GardenLarge Brine Garden, Garden Conservancy 
Open Day and Quaker Hill Native Plant Garden, Pawling, NY 
 
Monday, Oct.19th  General Meeting – Apple Barn  Spice and Herb Luncheon  Bring 
you favorite herbal dish and recipe.  Program: Medicinal Plants by Joan Palmer 
 
Monday Oct. 26th  Arrangers  -  Making succulent gardens. Will be held at Eno Hall. 
 
Monday Nov.9th Hort. Trip -  Chrysanthemum Show at  Smith College, Northampton, 
Ma. 
 
Monday Nov.23rd General Meeting -  Apple Barn Holiday Wreath workshop and 
chowder luncheon 
 
Saturday Dec.5th  Hort. Trip - Christmas in Stockbridge, house tours 
 
Monday Dec. 7th  Arrangers -  Holiday centerpieces  Will be held at Eno 
 
Tuesday, Dec.8th   Hort. Trip -  Festival of Trees, Wadsworth Atheneum, Hartford 
 
Monday, Dec. 14th  General Meeting   Apple Barn   SGC Social and Members Art  
display and Talent Show 
 
Please see yearbook for more details 
 
JUST TO REMIND YOU 
 
Don’t	  forget	  to	  check	  the	  yearbook	  for	  when	  you	  are	  signed	  up	  to	  do	  Hospitality	  for	  the	  General	  Meeting	  
and what month you are on for Library Arrangements. 
 

 
 
 



FUN CRAFTS TO MAKE 
 

 

THE MOUSE HOTEL 
 

Rooms go fast in these cozy, critter filled pumpkins, which offer a shutter 
inspiring alternation to traditional carving motifs. 
 
1. Using a marker, draw a circle for each hole. 
2. Cut out holes with a keywhole saw, shave edges smooth with a scraper if 

desired (no interior scraping is required. 
3. Fill holes with rubber mice. 
4. Listen for screaming neighbors. 

RECIPE FAVORITES 
 
 

 

                                                   HOT APPLE WINE 
3 cups apple cider 
¼ cup sugar 
3 inch cinnamon stick 
6 whole cloves 
peel of ¼ lemon, cut in strips 
1 ¼ quart bottle dry white wine 
2 tablespoons lemon juice 
 
In sauce pan, combine apple cider, sugar, cinnamon, cloves and lemon 
peel, stirring until sugar is dissolved. Simmer in uncovered pan for 15 
minutes; strain to remove spices and peel. Add wine and lemon juice. 
Heat through, but do not boil. Serve in preheated mugs.  
 
Makes about 7 cups 

CUCUMBER – ZUCCHINI RAITA 
 
We like this one with grilled fish                                                                      Serves 6 
 
2 medium cucumbers, peeled and very thinly sliced 
1 large zucchini, trimmed and thinly sliced 
1 large bunch green onions, very thinly sliced 2 tablespoons freshly chopped mint 
3 tablespoons fresh lime juice, salt and freshly ground pepper 
1 cup Stonyfields or other fine – quality plain yogurt 
 
Place the sliced cucumber in a sieve. Salt well. 
Drain, pressing from time to time, for 30 minutes. Rinse thoroughly, then dry on a 
clean kitchen towel.  Toss with zucchini in a medium bowl. 
 
Combine remaining ingredients and stir into cucumber mixture. 
 
Serve cold. 



 
 

WHISKY  SAUCE 
 
1 pound butter  
1 ½  cup sugar 
2 eggs 
¾  cup bourbon 
 
Melt butter in double boiler.  
Whisk sugar and eggs 
together in separate bowl 
Add butter and whisk until 
eggs are cooked 
Cool a little bit 
Add bourbon 
 
Serve over warm bread 
pudding 
 

 

 
 

BREAD PUDDING WITH WHISKY SAUCE 
 
1/8 cup butter 
1 small loaf day old French bread 
3 eggs 
1 quart milk 
1 cup sugar  
1 cup raisins  
1 tablespoon vanilla   
 
Soak the bread in water first. Not for too long. 
Whisk eggs, milk, sugar and vanilla together 
Add soaked (drained) bread 
Add raisins and mix well 
Melt butter in baking dish 
Pour in the bread pudding mixture 
Place the pan inside a roasting pan and pour a 
small amount of water into the roasting pan 
Cook 1 hour @350 degrees  
 

GARDEN INFORMATION/FUN PHOTOS 
 
Beware of Wild (“poisonous”)Parsnip  
Common along roadsides in North America. It does not appear harmful, but it can cause serious skin 
reactions when exposed to the sun. The plant resembles celery leaves and yellow flowers that look 
similar	  to	  Queen	  Anne’s	  Lace.	  Blooms	  from	  June	  to	  late	  summer. 
 
Fruit makes my mouth itch 
It could be oral allergy syndrome, and pollen could be the culprit. It occurs if you are sensitive to pollen. 
You can also react to raw fruits and vegetables that have proteins similar to those in pollen. If your 
immune system reacts to birch pollen, for example, you might be sensitive to related foods such as 
apples, cherries, carrots and celery. Oral allergy systems develop within a few minutes of eating. The 
mouth and lips can itch or tingle. Usually, oral allergic syndrome causes only a short-term allergic 
reaction. Once swallowed, the proteins in the food are broken down byDigestive enzymes and acids and 
do not travel beyond the stomach. The possibility that oral allergy syndrome will progress into a serious 
reaction is small.    



  
MOOSE ON THE LOOSE 

SARA BATCHELDER HAD A VISITOR 
 

CHARLOTTE W. TOOK UP RESIDENCY AT 
JANET FISCHER’S 

THE PAST FEW MONTHS 

 

 
The Garden Club wants to thank Bill Selig for the open 
garden invitation  on September28. We were shown 
around the magnificent gardens and stonework he and 
his wife, Annette, have done at their home. We were 
then served a delicious lunch in his beautiful new 
business space on Hopmeadow Street(near CVS).  

 

   



LONGWOOD GARDEN HORT TRIP 

  
 

1ST stop - Chanticleer 
Party Time – Opening Night 

Members Only 
 
 
 
 

  
SOME TRUE BEAUTY FROM LONGWOOD 

 
 
 
 



In each newsletter we are going to have an article on a famous woman garden designer. If you In have one you 
would like to feature, please send Ellie Benson or Carol Dornbush a write up with or without photos. You can also 
give us a name of a designer and we will do the research.  

 

GERTRUDE JEKYLL 

 
Gertrude Jekyll was born in London in 1843, one of seven children. She was the daughter of Captain Edward 
Joseph Hill Jekyll and Julia Hammersley. An interesting piece of information was that her brother Walter Jekyll 
was a friend of author Robert Louis Stevenson, who borrowed the family name for his famous novel, Dr. Jekyll 
and Mr. Hyde. 

Gertrude is considered by many to be the most influential woman gardener in history. From her childhood, 
plants, flowers and their relationship with each other was always a fascination. 

In 1861 at the age of 18, she enrolled in South Kensington School of Art in London where she studied botany, 
anatomy optics and the science of color. She was a person with many skills and interests such as 
woodworking, metalworking, art, garden writing, needlework and photography. She also was a collector and 
breeder of hardy plants. 

Because of failing eyesight and extreme shortsightedness, she had to give up arts and crafts and concentrated 
mostly on garden design work. 

In 1889 Gertrude met a 20 year old architect by the name of Edwin Lutyens. They formed a partnership and in 
time working together, she perfected her garden designs. Her ideas were developed through creating and 
experimenting in her own gardens. She laid out innovative gardens with lawns, transitioning from the formal to 
the informal, a terrace, gardens close to the house, a brick-pillared pergola, brilliant hardy flower borders with 
colors grouped in broad masses blending harmoniously, rock gardens, and a woodland garden planted with 
rhododendrons and azaleas. Plants were placed with regard to their color, height, shape and season in large 
masses. She used a painterly approach to her color blends. Her design was that the house, garden and 
woodland should all be connected together as naturally as possible. 

Gertrude Jekyll created over 400 gardens in the United Kingdom, Europe and the United States. She wrote over 
1,000 articles for Country Life and The Garden magazines. She wrote over 15 books, her most famous, Colour in 
the Flower Garden. Gertrude remained a spinster throughout her life. She died in 1932 at Munstead Wood, 
Surrey where she lived. 

“The  love  of  gardening  is  a  seed  once  sown  that  never  dies”- Gertrude Jekyll.  

A place of interest to visit is The Globe House Museum and The Gertrude Jekyll garden, located in Woodbury 
CT.  and  open  for  viewing.  In  1926  Gertrude  was  commissioned  to  plan  an  “old  fashioned”  garden.  The  garden  
was  never  fully  installed  in  the  1920’s.  After  the  rediscovery  of  the  plans  in  the  late  1970’s  the  project  was  
begun and now being completed according to the original plans. 

 

A great BIG THANK YOU to Janet Fischer for all of her time helping us understand layouts, fonts, tables, etc. and inputting 
all of the information for our first newsletter. 

We hope you enjoyed our first issue and  have  a  wonderful  holiday  season.    We’ll  be  back  with  more  garden  features  in  
January. 

The deadline for the next issue is December 20, 2015. 


