
 

 

www.ottawahort.org 

  

 

  

The mission of the OHS is 
to cultivate an interest in 
plants and gardening in 

 order to create a beautiful 
community. 
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Unless otherwise indicated the fol-
lowing events take place on Tues-
days at 7:30 p.m. at the Tom 
Brown Arena, 141 Bayview Ave-
nue.  Consult the 2013 Yearbook for 
a complete list of events for the 
year. 
 
 
January 22 
Gardens of Cuba, with Mary Ann 
Van Berlo 
 
February 26 
Out to Africa via Kew Gardens, with 
Lynn Armstrong 
 
March 26 
Vertical Veggies, with Ken Brown 
 
Saturday, April 6 
D2 Annual general Meeting in Ren-
frew 
 
April 23 
Water Wise Gardening, with Mary 
Shearman Reid 
Indoor Garden Show 
 
May 28 
OHS Auction 
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Coming Events 
 

This Issue: The Edible Garden 

Growing Vegetables in  
Central Ottawa 
by  Geoff Kennedy 

 
For the past thirty years, I have had 
a vegetable garden in central Ot-
tawa. Most years it has been rea-
sonably successful, producing 
enough to keep me, and at times, 
friends and neighbours supplied 
with seasonal vegetables. I would 
like to share my experiences with 
you - what works and what doesn’t.  
 
My vegetable garden plot measures 
approximately 25 ft. by 30 ft. It has 
a southern exposure although due 
to neighbours’ houses and trees, 
half of it gets about 6 hours of sun 
and the rest, less. It was an existing 
garden plot when I purchased it in 
1981. I have not added any topsoil 
and I haven’t had it tested. 
 
In the fall, before freezing, I clean 
up the garden remnants and turn 
over the soil with a fork. Then, in 
late April and early May, I begin 
planting. This involves forking up 
each row and adding some peat 
moss and a little general garden 
fertilizer before putting in the seeds. 
This fertilizer is sufficient and I don’t 
add more during the growing sea-
son. I have occasionally added 
small amounts of commercial cow 
or sheep manure or other compost 
with the peat moss. Watering may 
be necessary while the seeds are 
germinating and the plants are 
small, but generally I only water 
when absolutely necessary. I alter-
nate the orientation of the rows 
yearly, and try not to plant the same 

vegetable in the same spot in succes-
sive years. 
 
Here are my experiences with the 
vegetables I grow, listed in the order 
that I plant them: 
 
Radishes - Red radishes are one of 
the earliest seeds I plant (late April or 
early May), and they germinate very 
quickly. They are the first produce 
from the garden. Since the seeds are 
tiny, the plants will probably have to 
be thinned out. Radishes are very 
reliable; however, some of the roots 
may be attacked by maggots. 
 
Spinach - Spinach can be planted 
early with the radishes. Because it 
doesn’t do well in hot weather it’s 
good to get in the ground early. Usu-
ally it has to be thinned once the 
plants are big enough. Leaf miners 
usually attack some of the spinach 
leaves. 

 
Lettuce - I have planted various 
types of lettuce and mesclun mixes. 
They can be planted with the rad-
ishes. They germinate well and will 
probably have to be thinned out. Very 
little seems to bother lettuce except 



 

OHS News                                                          

 

 
Page 2 

 
January 2013 

slugs, which become more of a prob-
lem as the season progresses. You 
have to harvest the lettuce before it 
bolts to flower. Harvesting, by cutting 
the upper growth off about an inch 
above the ground level and prevent-
ing it from going to flower, can help 
prolong its life. 
 
Peas - As peas don’t like the hot 
weather we often get in late June, it’s 
important to pick an early maturing 
variety.  I plant the seeds in early 
May and they seem to do fairly well in 
Ottawa. Some varieties may require a 
structure to climb on to keep the pods 
off of the ground. Early slugs and 
sometimes birds can eat some of the 
young plants. 
 
Potatoes - Seed potatoes can be 
planted in early May. It is important to 
space the rows and plant each potato 
far enough apart (about 10 inches) so 
that the earth can be hilled up around 
them as they grow. The plants can 
get to be quite large (1.5 ft. tall). I’ve 
had no insect problems with potatoes 
but occasional trouble with potato 
scab and black scurf. 
 
Carrots, Beets, Parsnips - I gener-
ally plant these three vegetable 
seeds in mid-May. You may have to 
water to keep the ground moist dur-
ing germination. Since the seed is 
fine, the plants usually have to be 
thinned out once they are about 2 
inches tall. Parsnips are particularly 
slow to germinate – sometimes taking 
nearly two weeks. Nothing seems to 
bother parsnips and carrots. Leaf 
miners usually attack some of the 
beet leaves, but are not a terminal 
problem. 
 
Cabbage, Cauliflower, Broccoli - I 
usually plant these three vegetables 
by seed in the garden in mid-May. 
Because the seed is very small and 
the germination not great, an option 
would be to start the plants indoors 
and transplant in late May. If you 
plant the seed in the garden, you of-
ten have to transplant anyway to get 
the proper plant spacing, and this 
sets the plant back. Problems can be: 
dry weather after planting which com-

promises seed germination, root 
maggots which attack the roots of 
the plants, and later, cabbage 
worms and slugs that eat the foli-
age. It is important to select varie-
ties with different maturation times 
so that they don’t all become ripe at 
the same time. 

 
Cucumber and Squash - These 
seeds can be planted in the garden 
in mid-May. As the young plants are 
often the victims of cut worms or 
birds, you may want to start them 
indoors and transfer established 
plants to the garden. Once past the 
vulnerable early stages, they seem 
to do well. Slugs can be a problem, 
disfiguring the vegetables to some 
extent. 
 
Tomatoes, Peppers, Eggplant - 
For these three, I either start the 
seeds indoors or buy already estab-
lished plants from a greenhouse. 
They can be set out in the garden in 
mid-May, when the danger of hard 
frost is past. They should be 
planted at least a foot apart and will 
probably require staking as they 
develop. Although they aren’t both-
ered much by insect pests tomato, 
wilt usually attacks the tomato 
plants, and a similar wilt the egg-
plant. I keep removing and destroy-
ing the affected leaves and usually 
the plants last the season. 
 
Once your garden has been 
planted, it requires regular mainte-
nance. It is important to keep ahead 
of the weeds, which seem to grow 
better and faster than your seed-
lings. You also have to monitor how 
each vegetable is doing – looking 

out for pests or diseases and trying to 
limit their effects. Thinning and stak-
ing may be required, and of course 
there are animal pests  
 
Of the various animals found in cen-
tral Ottawa, the groundhog is the 
most serious pest. Groundhogs will 
eat most of the vegetable plants and 
can literally destroy your garden in a 
couple of days. You have to get rid of 
the groundhog or forget growing 
vegetables. Raccoons are a problem 
if you want to grow corn. The few 
times that I tried, the raccoons flat-
tened the patch as soon as the corn 
was ripe. Rabbits can seriously dam-
age your garden while the plants are 
small. They will eat the tops of let-
tuce, carrots, and other greens. Birds 
and squirrels and cats are usually 
tolerable nuisances, messing up rows 
of newly planted seeds, occasionally 
eating a plant or two, and in the case 
of squirrels, biting into cucumbers 
and squash. 
 
But all things considered, if you have 
the garden space, it’s lots of fun to 
grow vegetables and you have the 
satisfaction of producing your own 
fresh food. 

The New York Times published an 
interesting article in its June 28, 2012 
issue, having to do with why so many 
tomatoes aren’t tasty. 

Modern commercial tomato produc-
tion means that unripened tomatoes 
are shipped long distances and that 
certainly results in a tasteless tomato. 
But now research done by the Uni-
versity of California, Davis and the 
U.S. Dept. Of Agriculture has re-
vealed that a tomato’s very redness 
is another contributor to tasteless-
ness. The gene making tomatoes 
uniformly red also disables the genes 
producing the sugar and aromas 
which make a tomato taste so good. 

Since heirloom tomatoes do not have 
the uniform ripening mutation, try 
growing them if you want to be sure 
to have a tasty tomato. 

 
Did You Know? 



Recipes 
 
Apple and basil bruschetta   
1 tbsp butter,  
1 shallot, diced,  
1 apple, peeled and sliced,  
splash balsamic vinegar,  
1 slice bread, toasted,  
handful of basil flowers 
In a large frying pan, melt the butter 
and fry the shallot and apple. Add the 
balsamic vinegar and reduce for 1-2 
minutes. Sprinkle with basil flowers 
and serve on the bread. 
 
Lavender Sugar 
Mix 2 tablespoons of fresh lavender 
flowers or 1 tablespoon of dried lav-
ender flowers with 1 cup sugar. In a 
glass jar, alternate layers of sugar 
and lavender flowers until the jar is 
full. Cover tightly and leave at room 
temperature for 1 to 2 weeks. Shake 
the sugar through a sieve before use. 
This method is also used to make 
vanilla sugar.  
 
Some flowers may be colourful but 
they are not always flavourful nor 
even edible. When in doubt, consult 
one of the following resources.  
 
Edible Flower Chart  http://
homecooking.about.com/library/
weekly/blflowers.htm 
Edible Flower History  http://
h o m e c o o k i n g . a b o u t . c o m / o d /
foodhistory/a/flowerhistory.htm 
E d i b l e  F l o w e r s   h t t p : / /
www.whatscook ingamer ica.net/
EdibleFlowersMain.htm 
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President’s Message 

By Gloria Sola 
 

Another year begins anew.  As gar-
deners we use the winter to plan our 
gardens and to plan our gardening 
activities.  Our committees are also 
hard at work preparing for the upcom-
ing year.  The OHS Board of Direc-
tors as well will be using this time for 
learning and planning.  We welcome 
Barry Davidson, Jamie Robertson 
and Sandra Garland to the Board.  
Our first meeting in January is used 
to review the financial situation, the 
responsibilities of the office and to 
assign duties to the directors.  New 
activities including those set out in 
the OHS's Long Range Plan are dis-
cussed and planned.  On-going ac-
tivities of the committees are re-
viewed.  
 
As gardeners we are always optimis-
tic: that little slip we planted last 
spring this year will grow and produce 
beautiful and copious flowers, the 
grass will look luxuriant, the large 
hosta will be gigantic, last fall's tidy-
ing up efforts will result in few, if any, 
slugs.  And so we believe that we will 
always have gorgeous weather for 
our plant sales; there will be an ava-
lanche of plant offerings from our 
members; we will find suitable estab-
lishments to partner with and fine 
weather conditions for our community 
planting activities; our membership 
will outgrow our meeting facilities; we 
will always remember to richly thank 
every one of our volunteers.  Thus we 
look forward to making 2013 even 
more enjoyable, successful and re-
warding than 2012.  Our dreams are 
our forget-me-nots; they are always 
with us. 

Cooking with Flowers 
by Marilyn Light 

 
Cooking with flowers can be a very 
enjoyable and tasty experience. 
Edible flowers may be used fresh or 
preserved in salt, sugar, or even as 
extracts in oil or alcohol, but while 
some flowers may be edible, they 
are not always safe to eat. Use only 
home or organically grown flowers 
when you can be certain that they 
have not been exposed to pesti-
cides. Always use flowers in mod-
eration so as to enhance their deli-
cate colour and flavours. 
 
Some favourites: 
 
Squash flowers - both male and 
female flowers can be harvested 
fresh, stuffed or steamed with a 
medley of other vegetables.  
 
Rose petals - fragrant roses give 
the best flavour, red and pink petals 
the best colour. Scatter on crepes 
that have been brushed with melted 
apple jelly. Roll and serve dusted 
with icing sugar.  
 
Lavender - Use fresh florets with 
ice cream or dry in sugar which can 
then be sprinkled on muffins or 
lemon-iced cookies. 
 
Flowers of herbs (basil, mint, oreg-
ano, bergamot, rosemary, thyme) - 
add delicate colour and flavour to 
omelets and salads. 
 
Flowers of onion, garlic chives, 
and chives - can be used as heads 
in stir-fry or singly to decorate a 
salad or plate of sandwiches. 
 
Nasturtium, mustard, radish or 
arugula flowers - liven sandwiches 
and salads with a peppery taste, 
colour too!  
 
Chicory flowers - provide an edible 
blue decoration but use only the 
petals. 
 
Scarlet Runners - what a bright red 
to liven a green salad. 
 

http://homecooking.about.com/library/weekly/blflowers.htm
http://homecooking.about.com/library/weekly/blflowers.htm
http://homecooking.about.com/library/weekly/blflowers.htm
http://homecooking.about.com/od/foodhistory/a/flowerhistory.htm
http://homecooking.about.com/od/foodhistory/a/flowerhistory.htm
http://homecooking.about.com/od/foodhistory/a/flowerhistory.htm
http://www.whatscookingamerica.net/EdibleFlowersMain.htm
http://www.whatscookingamerica.net/EdibleFlowersMain.htm
EdibleFlowersMain.htm


 
Take half the number of potatoes 
you’d usually use and boil them. 
 
While the potatoes are boiling, sauté 
some chopped onion in olive oil and 
when they’re translucent, add kale to 
the pan and sauté until wilted and 
tender. The total amount of onion and 
kale should equal the amount of po-
tato. 
 
Mash the potatoes as usual (I use 
butter or olive oil plus a drop of milk) 
and add the kale/onion mixture. Sea-
son to taste. 

 10 foot boxes. We lined the inside of 
the boxes with one layer of landscape 
fabric to keep the soil from leaking 
out of the bottom and sides. Including 
the soil (which I picked up myself), 
the whole project cost less than $400.  

We had a great harvest of beets, car-
rots, chard, tomatoes, lettuce, beans 
and peas. In terms of lessons 
learned, I will plant my beets and car-
rots further apart as they started to 
crowd each other out as the season 
went on. I will also maintain an ag-
gressive watering schedule early on 
as there was a bit of growth stagna-
tion with only one watering per day. 
Given that this was the first year, I’m 
thrilled by the results.  As I look out at 
my snow covered boxes, all I can see 
is next year’s garden and the promise 
it holds.  
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Vegetable Gardening  
in the Driveway 
by Stacey Wowchuk 

 
I hail from the prairies and come 
from a long line of gardeners. When 
we bought our house, I couldn’t wait 
to have a vegetable garden of my 
own. But after several failed at-
tempts, I had to concede defeat to 
the shade from the mature trees of 
Old Ottawa East. It was during a 
summer trip home that I came up 
with a solution – garden boxes. 

Container boxes have long been 
hailed as the apartment dweller’s 
answer for fresh produce. I adapted 
this idea for our driveway, which 
happens to be the sunniest part of 
our property. Garden boxes offer a 
lot of advantages: a contained 
growing environment, minimal pests 
(e.g. slugs and earwigs) and you 
know the exact composition of your 
soil. One of the disadvantages is 
that they dry out easily and there-
fore require constant attention.    

We built four garden boxes out of 
untreated pine: two 2.5 x 5 foot 
boxes on casters (in case we want 
to move them around) and two 2.5 x 

A Note from New Zealand 
by Richard Hinchcliffe (Editor of the 
Friends of the Farm newsletter) 
 
In Wellington, New Zealand, in Feb-
ruary I was very impressed with the 
"pop-up garden" in the main civic 
square there. All sorts of veg and 
herbs were ripening in open un-
tended booths. There were signs say-
ing something like "help yourself, 
leave some for others". The idea was 
to encourage urban gardening, but I 
liked the idea of inviting people to 
help themselves. For more informa-
tion, see http://www.stuff.co.nz/
dominion-post/capital-life/6325178/
Vege-patch-sprouts-in-Civic-Square 

 

 

Kale (above) and cabbages (below) at the 
Montreal Botanic Garden 

 
Kale  

Colcannon 

http://www.stuff.co.nz/dominion-post/capital-life/6325178/Vege-patch-sprouts-in-Civic-Square
http://www.stuff.co.nz/dominion-post/capital-life/6325178/Vege-patch-sprouts-in-Civic-Square
http://www.stuff.co.nz/dominion-post/capital-life/6325178/Vege-patch-sprouts-in-Civic-Square
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Looking forward to the 
2013 OHS Photo Contest 

by Anne Johnston 
 

It seems like just yesterday that I was 
writing a summary of the 2011 photo 
contest. Time just flies! 

 
For 2013 we are bringing back some 
of the favourite classes and adding 
three new ones. The returning 
classes are “Macros” and “Up Close 
and Personal” and we are bringing 
back the very popular “Flora and 
Fauna” and “Voluptuous Vistas” .The 
new classes are “Tulip Magic”, 
“Hemerocallis Magic” and “Trees”. 
You can read the full description of 
each class in the 2013 Yearbook and 
on the OHS web site. Tulips, whether 
fresh or faded, are very photogenic 
and it will give everybody an excuse 
to visit the Tulip Festival. There are 
so many varieties of daylilies 
(“Hemerocallis Magic”) that they de-
serve a category of their own, 
whether you capture a field or a petal 
please share your images. I know 
that technically trees are not consid-
ered “horticulture” but they are such 
an important part of our landscape 
that they can stand on their own (no 
pun intended). Please capture the 
beauty of trees; it can be in any sea-
son, with or without flowers.   
 
In 2012, we received a total of 68 
images submitted by 6 photogra-
phers. This is considerably fewer 
than last year. As a result, we have 
decided to extend the submission 
deadline until Oct 28

th
 2013. This 

should give our photographer extra 
time to get their photos ready. As a 
consequence, members will get to 
vote for their favourites at the AGM in 
December as it was a couple of years 
ago. The reveal of the winners will be 
in January as usual.  
 
You can view the 2012 winning pho-
tos on the OHS web site. Our exter-
nal judge this year was Cedric Pear-

son (www.pixeltropia.com). Here is 
a short bio on his credentials:  
 
“Involved in photography since the 
early 1970s Cedric studied architec-
ture at Carleton University and com-
munications at Concordia. He is a 
recipient of Canada Council and 
other grants and has exhibited in 
galleries across Canada including 
the National Film Board Gallery, 
Optica Gallery, and the Museum of 
Civilization. He has taught at the 
University of Ottawa, Algonquin 
College, the School of Photographic 
Arts of Ottawa (SPAO) and has of-
fered numerous workshops and 
courses. His work experience is 
quite diversified, as a commercial 
and architectural photographer, 
photo editor, computer analyst and 
communications consultant. Re-
cently he has concentrated his work 
on personal projects and the devel-
opment and evolution of the digital 
photography medium and the crea-
tive process.” 
 
To view a portfolio of his work, 
please visit  
www.sidelongglance.com and http://
www.pixeltropia.com/ 
 
In 2012 we crowned a new winner 
of the Photographic Store trophy as 
chosen by our external judge. Barb 
Walker won that honour with her 
Geranium “Rozanne”. Our judges 
called it “luminous”. Congratulations 
Barb! The People’s Choice award 
was won by “yours truly” Anne 
Johnston for my poppy “Allegro”, 
which received 10 “favourite” votes 
out of 45 ballots.  
 
Thank you to all who took the time 
to cast  allots; it was very much ap-
preciated. And especially, thank you 
to all the photographers who sub-
mitted their images. We enjoyed 
admiring your photographs and 
flowers and hope you will continue 
to do so next year.  

Spring is almost here! I would 
like to encourage all of you to photo-
graph the flowers in your garden, in 
public gardens, in your neighbour’s 
gardens (if you ask politely) and have 
a great time doing it. You should plan 
on entering some of your best photos 
in the 2013 OHS photo contest even 
if you only have one or two. Some of 
you have shown me some of your 
photos that really should be en-
tered…don’t be shy. We would all 
enjoy seeing your garden through 
your eyes.  

 
2013 OHS Photo contest convenor: 
Anne Johnston (613) 739-9542   
a.johnston.photo@gmail.com 
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New Members 
 
We welcome the following new mem-
bers : 
 
Gabriel Beaulieu and Gino Fournier 
Sheila Carey 
Janet Carkner 
Joe, Sandra and Matthew Dietrich 
Katie & Bryan Mark 
Karen Osborne 
Jackie Scott 
Anthony Scullion and Elvia Caro 
Laurie Storsater and Margery Land
 eryou 
Sue Tunis 

http://www.pixeltropia.com
http://www.sidelongglance.com
http://www.pixeltropia.com
http://www.pixeltropia.com
mailto:a.johnston@gmail.com
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Shows Corner 
By Lyse Morisset and 

Gillian Macdonnell   
 

Shows committee Chairwoman 
Emeritus Kathryn  Lindsay has 
stepped aside and  Gillian Macdon-
nell has boldly stepped  into the role 
of chairing the Shows committee  for 
the OHS. We can count our bless-
ings. Kathryn Lindsay will stay on as 
Past Chair and Convenor for the 
June Show. Her new responsibilities 
as District 2 Director, as Board liaison 
and for the Convention Horticulture 
and Design competition will keep her 
knee- deep in the bloomin' business  
- and so we wish her all the best. 
 

Changes to the Cycle of Shows 
 
Please take note of  major changes in 
the timing of the shows this year. This 
will mean some adjustments in par-
ticipants' planning. There will be 
fewer shows. More precisely, only 
two shows will be held, to coincide 
with the June and September regular 
meetings respectively. 
 
There will no separate indoor plant 
show. The June show will combine 
both indoor plants and the early sum-
mer plants. The June show will be the 
only show judged in  2013. 
 
The September Show will be judged 
by members. It will be of the Show-off 
or the Show-and-tell variety. Mem-
bers can bring in plants or blooms 
that are of particular quality or have 
particular meaning, with a note ex-
plaining why the participant values it.  
This particular format added a new 
dimension to floral displays last year 
and was appreciated by both partici-
pants and viewers. 
 
So remember, set your sights on 
June as the time to have indoor 
plants peak in 2013. 
 
They will be in the company of your 

early summer favourites for the 
June Show.  
 
-Lyse Morisset 
 
 

Picking up the pace when  
winter drags along 

 
I want to join with Lyse in thanking 
Kathy Lindsay and her staunch 
committee for the tremendous 
amount of work they have put in 
over the years. I have big shoes to 
fill and I need your help to do it  – I 
think together we can have two 
really good shows this year.  
 
Included with this issue of our 
newsletter is the Yearbook which 
c o n t a i n s  t h e  S h o w  
Schedule for the June Show and 
the information for the Members 
Choice Show in September. You 
may think this is information you 
aren't going to need until the day of 
the Shows, but how about entering 
a few of the classes.  
 
  
 
 
 
 
 
 
 
 
M a n y of us 
spend some of our winter hours 
daydreaming of what we will do with 
or to our gardens come the Spring 
and gardening weather beckons us 
again. Sometimes we order items 
from gardening catalogs, unusual 
seeds perhaps or the rare rose we 
have been yearning for or perhaps 
we are thinking of what was a suc-
cess this year in the drought we had 
and what spaces we may have to fill 
with new specimens because of 
that same drought. 
 

While you are putting your research 
skills and imagination to good use 
why not cast your eye over the 
Shows Schedule for this June and 
consider what you already have or 
what you could plant that would result 
in entries in a few classes and who 
knows, maybe even a few ribbons.  
 
Sometimes what might be an entry 
isn't immediately obvious. I once saw 
a slip of Herb Robert, a weed I dearly 
love for its miniature geranium ap-
pearance, successfully used in a  
tiny design with a child's tea cup for a 
first prize! Why hadn't I thought of 
that?  
 
It just takes a different eye, is all, and 
a little planning. I am not suggesting 
you grow weeds for the design 
classes, you can just as well find 
those on the roadside or in the parks. 
What I am suggesting is that you 
think about what plants you might use 
in  the Show, either in June or Sep-
tember, keeping in mind of course,  
that for the horticultural classes you 
must have had the specimen in your 
possession for three months prior to 
a given Show. This does not hold for 
the Design section however: you may 
use any plant material as well as 
decorative material you wish.  
 
How about that branch of your Cork-
screw Hazel that is hiking off to the 
west of the main stem – wouldn't that 
make a good foliage exhibit? You 
were going to take it off anyway. How 
about the three best similar leaves of 
your favourite 'Marmalade' heuchera. 
How about dreaming of winning and 
then trying for it!! 
 
-Gillian Macdonnell,Chair, OHS 
Shows Committee 
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Our Trusts 
by Sheila Burvill 

 
The OHS is a very fortunate society; 
over the years, a number of trusts 
have been established for money  
donated for specific purposes and we 
continue to enjoy the income gener-
ated by the trusts. 
 
Over time, however, two trends have 
occurred: 
 

 the spending power of the 
trust money has diminished 
as the value of the original 
endowment has been eroded 
by inflation and other eco-
nomic factors 

 it has become increasingly 
difficult to keep track of each 
individual trust since monies 
were invested in various fi-
nancial instruments at vari-
ous times and spent in con-
junction with other money for 
particular purposes. 

 
Over all, we reached a situation 
where the amount of time required to 
do the accounting is out of proportion 
to the ever-smaller amount of reve-
nue being generated.  Therefore, in 
late 2012, on the advice of the Fi-
nance Committee who had investi-
gated the situation, the Board made 
two decisions related to our trusts. 
 
Firstly, the duties of the Treasurer 
related to administering the trusts 
were separated out and assigned to a 
volunteer.  We are fortunate now to 
have Geoff Kennedy, himself a for-
mer OHS Treasurer, undertaking the 
trust work. 
 
Secondly, at its November meeting, 
the Board approved the transfer of all 
interest from trust funds be trans-
ferred to the chequing account as 
trust fund interest under the name of 

the OHS Consolidated Memorial 
Fund, to be used in the spirit of the 
original bequest. 
 
Trust income will now be easier to 
administer and more accessible for 
use. 
 

ham and Perth, spoke about their 
Junior programs.  Perth has a very 
well developed program which has 
over 240 children participating with 
enthusiastic support from teachers 
and schools.  There is a $50 grant 
available from D2 for a society to 
support these efforts.  The total set 
aside in the budget is $350, however, 
this year only $50 has been dis-
persed.  It was agreed that the bal-
ance for this year should be divided 
among those 3 societies having pro-
grams.  
 
Judges  
Sheila King reported that there is 
great disparity on how often judges 
are being used with 5 judges report-
ing not judging any shows.  It was 
noted that judges may not exhibit at 
shows in which they are judging even 
if they are judging just horticultural 
classes, they may not exhibit in de-
sign classes and vice versa. 
 
Other business 
There was discussion about ending 
the D2 book sale.  It generated $250 
last year.  There is consideration to 
partner with a private library.   
 
General information was distributed 
including a small handbook called 
“The Quick Start for New Society 
Presidents”, a booklet of OHA 
Awards and the OHA's 2011 Annual 
Report.  
 
OHA Certificates are on-line. 
 
Perth was awarded second place for 
its website.  Other winners are pub-
lished in the Trillium which can be 
found on the OHA website. 
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Highlights from D2 Fall  
Advisory Council Meeting 

Eganville, ON,  
October 27, 2012 

by Gloria Sola 
 
Financial status 
There is $1700 budgeted in the 
Chequing Account, $8500 held in 
GICs in the investment account and 
the balance of approximately $2500 
is held in cash also in the invest-
ment account.  Total expenses are 
budgeted to be $3103 and total in-
come (from member dues) is 
$1150.  This leaves a projected 
deficit of $1793.   
 
Meetings 
As no society has yet offered to 
host the 2013 AGM, D2 directors 
will host the AGM and Advisory 
meeting in Renfrew on April 6.  
Perth will host the 2014 AGM.  The 
Ottawa Water Garden Horticultural 
Society will host the 2013 Fall Advi-
sory meeting in Kanata.  Kemptville 
will host the 2014 Fall Advisory.  
Beachburg/Deep River will host the 
D2 Flower and Vegetable Show on 
August 10, 2013, at the Beachburg 
Hall and West Carleton will host it in 
2014. 
 
The 2013 OHA Convention will be 
held in Thunder Bay, July 19-21.  
The OHA has made available two 
$500 grants for societies to start a 
community garden.  Details are in 
the Trillium. 
 
Junior Programs 
Three societies, Kemptville, Paken-
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From the Archives 
By Jeff Blackadar 

 
Discovery of the minute book of 

the Gardeners and Florist Club of 
Ottawa 1889-1896 

 
This Spring I was contacted by Kath-
ryn Finter who had in her possession 
an old tome of over 400 pages from 
the 19

th
 century. It was the handwrit-

ten minute book of the Gardeners 
and Florist Club of Ottawa. Thanks to 
Kathryn’s generosity the book has 
been donated to the OHS’ archives. 
 
The book details the formation of the 
G&F club. Membership was open to 
“All gardeners, florists, professional, 
amateurs, seedsmen, Nurserymen, 
Superintendents of parks, cemeteries 
[and] manufacturers of wares for flo-
rist use.” The aim of the club was in 
part to “…promote the interests of 
Horticulture.” 
 
The club held presentations where 
papers were delivered and dis-
cussed. New varieties of plants were 
brought into meetings by members 
and their merits were debated. The 
club corresponded with similar clubs 
in Montreal and Toronto as well as 
with the Chicago World’s Fair. The 
club put on shows at the Horticultural 
Hall at the Central Canada Exhibition 
a n d  t o u r e d  t h e  “ M o d e l 
Farm” (Experimental Farm). 
 
What is this club’s link to the Ottawa 
Horticultural Society? Here are some 
things to consider when tracing this 
history: The present incorporation of 
the OHS was in 1893. No evidence of 
The Valley of Ottawa Horticultural 
Society has been found past 1880 so 
it is possible that no horticultural soci-
ety existed in Ottawa in 1889 when 
the Gardeners and Florists (GFC) 
club was formed. Yet a large propor-
tion of the membership of the GFC 
club were also members of the earlier 
Valley of Ottawa Horticultural Society.  

On page 79 of the minute book, 
dated Oct. 8, 1891, it says a letter 
was “handed over to the Secretary 
of the Horticultural Society.” Did a 
horticultural society exist in Ottawa 
in 1891?  
 
On page 96, dated Dec. 8

th
, 1892, 

the minute book says “The Secre-
tary be authorized to correspond 
with J. Craig and ask him to meet 
the members of this club on Thurs-
day the 15

th
 …to discuss the advis-

ability of forming an Horticultural 
Society.” Given this entry was made 
just before the Ottawa Horticultural 
Society was incorporated in 1893, 
could it be that it was the Gardeners 
and Florists club who gave life to 
the OHS again?  

In Fred Pain’s book “The Story of 
the Ottawa Horticultural Society” he 
quotes an article from the Ottawa 
Press, Jan 19

th
, 1893 about the in-

augural meeting of the OHS. Pre-
sent were Prof. J. Craig, J Graham, 
P.G. Keyes, Chas. Scrim, J. Sorley, 
A. Robb, T. Nicholson and E. Cur-
rie, all who were also paid members 
of the GFC in 1892. As you can see 
the minute book is an exciting find 
that sheds light on the origins of the 
present OHS. 
 
The last entry in the book on page 
137, June 11, 1896 is a sad one. 
“That the members of this Club 
learn with regret of the death of 
Mrs. Robertson wife of Mr. N. 
Robertson an old and respected 
member of this club and we place 

on record the heartfelt sympathy of 
the members of this sad bereave-
ment.” 
 
Once this book has been photo-
graphed and transcribed I will ap-
proach the city of Ottawa to have the 
book placed permanently in the Ot-
tawa Room of the Ottawa Public Li-
brary. 
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OHS Banner 
 
Maria Fleming, a Society member 
who is a quilter as well as a garden 
enthusiast, has agreed to make our 
OHS banner. The design is to include 
aspects of Ottawa's landscape, tulips, 
and the OHS logo. Hopes are to un-
veil the final product in the fall of 
2013. Thank you Maria! 

Vegetable beds can be ornamental 
as well as edible, as this lettuce bed 
at the Montreal Botanical Garden 
shows. 

 
Sage Advice 
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This Newsletter is published by 
The Ottawa Horticultural Society 
(OHS) and is distributed to OHS 
members free of charge. 
 
We depend on our members for 
ideas, articles and information 
about what is going on in the gar-
dening community. Please send 
your submissions to: 
 
Editor, OHS Newsletter 
Ottawa Horticultural Society 
P.O. Box 8921 
Ottawa, Ontario  K1G 3J2 
 
or by email to: 
info@ottawahort.org 
 
or in person at the regular meet-
ings 
 
Editor: Margaret Scratch 
Associate/Contributing Editors: 
Sheila Burvill, Lara Jimenez 
Contributors: Jeff Bl;ackadar, 
Dave Burroughs, Sheila Burvill, 
Richard Hinchcliffe, Anne Johns-
ton, Geoff Kennedy, Marilyn Light, 
Gillian Macdonnell, Lyse Morisset, 
Gloria Sola, Pat Russell, Stacey 
Wowchhuk 
Design & Layout: Margaret 
Scratch 
Distribution: Jennifer Mix 
 
Deadline for the next issue:   
March 15 
 
Publication date: April 15 

Read Any Good  
Books Lately? 

 
A few years ago, we published an 
issue on gardening related reading. 
We received some nice compliments 
on it so we’d like to publish another 
one next year – the January 2014 
issue, in fact. 
 
We’ll need your help. As you’re read-
ing throughout  2013, please let us 
know of any gardening-related book 
you enjoy. It could be an illustrated 
“coffee table” book, a new or an old 
text on gardening techniques, some-
thing by a favourite author, a novel, 
or any kind of book really – just as 
long as there’s a gardening connec-
tion and you would recommend it to 
others. 

 
Continued from page 10 

Where is the best garden you have 
ever seen? 
 
I don’t think there is any one garden 
that stands out as being the best but I 
appreciate and learn from every gar-
den I see.   
 
What sort of literature do you en-
joy? 
 
I like reading about gardening, psy-
chology, how-to books and every now 
and then, a good mystery novel or 
action adventure.   
 
What kind of music do you enjoy? 
 
I like some classical, and some popu-
lar with some folk thrown in.  I appre-
ciate definite talent in the performing 
artist whether a singer or instrumen-
talist. 
 
What film would you like to have 
starred in?     
    
“Gone with the Wind” 
 
When you are not spending time in 
your garden, what are your favour-
ite pastimes? 
 
I read, kayak, sail, cycle year round, 
practice Kung Fu, swim and cross-
country ski. I also like to do cross-
word puzzles in the newspaper every 
day. 
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Kale is one of the most nutritious 
vegetables you van eat. Check these 
values per 1/2 cup of cooked Kale: 

 
Did You Know? 

Calories 18 

Fat 0 g 

Saturated Fat 0 g 

Cholesterol 0 mg 

Carbohydrates 4 g 

Protein 1 g 

Dietary Fibre 1 g 

Sodium 15 mg 

Vitamin A 8,854 IU 

Folic Acid 9 microg 

Vitamin C 27 mg 

Calcium 47 mg 

Magnesium 15 mg 

Potassium 148 mg 

Carotenoids 17,172   
microg 

Thanks to support from Canadian 
Tire and the Fiskars company, resi-
dents in the Lees Avenue high rise 
apartments and other nearby 
neighbours had a chance to garden 
last summer. As part of Fiskars Pro-
ject Orange, the Lees Avenue Com-
munity Garden received financial 
support for the building of twelve 
raised beds in the field immediately 
adjacent to the apartment buildings. 
Three of the beds were designed to 
accommodate access by persons 
with mobility problems. Neighbour-
hood groups helped install the com-
munity garden all in one day while 
gardeners and volunteer staff helped 
with maintenance throughout the 
summer.  

 
Did You Know? 

 

 

 

 

 

 

 

 

 

 

 

 
The Herb Knot at the  

Montreal Botanic Garden 

mailto:info@ottawahort.org
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Getting to Know Dave Burroughs 

When did you join the OHS and 
what are your club interests? 
     
 I joined the OHS in the spring of 
2008 after seeing an announcement 
in the newspaper about a forthcoming 
speaker who was to talk on flowering 
vines.  I had never been in a garden-
ing club before so I decided to attend.  
In the fall, when the treasurer needed 
some help, I volunteered as I have 
quite a bit of experience keeping fi-
nances. I became the treasurer 
shortly after and I began attending 
the sales in my role as treasurer to 
provide the cash float and found 
some very interesting plants to add to 
my collection.  I have also enjoyed 
potting up plants for sales in the last 
year. 
 
How long have you been garden-
ing and from where does your in-
terest come? 
 
 I spent my summers as a boy on my 
uncle’s dairy farm and developed an 
interest in agriculture from there. I 
followed this experience with an hon-
ours degree in Agriculture from 
McGill.  I began growing houseplants 
in 1974 in my first apartment base-
ment window that had a sunny south-
east exposure using a package of 
seeds from a cereal box.  Working as 
a substitute teacher for a while, I was 
always coming home with slips of 
plants I discovered in classrooms.  I 
started building up quite a collection 
of indoor plants and then built my 
own three tiered, four foot square 
planter with double fluorescent lights 
on each tier that I kept in my spare 
bedroom.  I took in many sick plants 
from the neighbors and nursed them 
back to health while expanding my 
collection of house plants and books.    
 
What is your role in the garden?  
 
My role in the indoor gardening is 
trying to find places to put the house 

plants that my wife collects.   
 
What are your favourite plants in 
the garden? 
 
I started growing morning glories 
and scarlet runners all around the 
fence of a small back yard I had 30 
years ago.  I remember one cloudy 
day in August when all the heavenly 
blue morning glories stayed in 
bloom all day contrasting with the 
scarlet runners. I guess they will 
always be a favourite with me. 

  
 
What plants do you wish had 
never been planted? 
 
About ten years ago, I didn’t think 
that anything would grow in the 
sandy acidic soil at my cottage so I 
tried a few transplanted roots from a 
long stemmed plant that my mother-
in-law grew at her farm house that 
she called Canadian bamboo.  It 
seemed to thrive at the cottage and 
produced a beautiful ten foot hedge 
within a couple of years.  Of course, 
when I started to develop proper 
gardens at the cottage two years 
ago, I pulled it all up by the roots 
and then found out that it was none 
other than Japanese knotweed and 
it is now impossible to get rid of.  I 
have to pull its pervasive shoots 
from the garden bed every day dur-
ing the growing season. 
 
Is there anything you would have 
done differently in the garden? 

Like a lot of gardeners, I keep 
changing my flower beds every 
year, adding new plants and remov-
ing the old ones that I have become 
discouraged with. 
    
How would you describe your 
garden? 
 
I like to have something in bloom all 
the growing season so I prefer a 
mix of bulbs for the early to late 
spring period such as daffodils and 
grape hyacinths followed by differ-
ent types of alliums in June along 
with explorer and rugosa roses in 
the sunnier areas.  In the summer 
months I have many different per-
ennials in partial shade.  Some, like 
hostas, black cohosh and Rodger-
sias with interesting shapes and 
textures of leaves along with a dash 
of impatiens for colour.  It’s a peren-
nial garden still in its infancy and 
every year it becomes a little more 
filled in. In the last year, I added 
stone dust paths that separate the 
garden in a sort of figure eight pat-
tern under the dappled shade of 
maple trees. 
 
Do you have any definite plans 
for the garden? 
 
I now have a yard on the other side 
of the cottage under a metre high 
pile of sand fill, the aftermath of the 
installation of a new septic system 
(back-hoe operators don’t have 
much appreciation for horticulture). I 
used to keep it a wild garden and 
lawn, letting any interesting wild 
flower and ground cover grow there.  
After Kathy Lindsay talked about 
labyrinths recently, I started reading 
more about them and I am re-
searching the idea of creating a 
labyrinth there because I will have 
to start all over again and this could 
be a real challenge- a definite pos-
sibility. 

Continued on page 9 
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