
 
The best of all gifts around any Christmas tree : the presence of a happy family all wrapped up in each other.              
~ B. Hills 
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Next Meeting                         

Members are reminded 

that there will be no 

regular monthly meeting 
in January.  We will meet 

again in February on 

February 25, 2020.       
 

 

          
 

Drying Hydrangeas   
Have you ever visited a 

friend over the holidays 
and admired their 

gorgeous display of dried 

hydrangea blooms – 

either inside or outside 
their home – and asked 

yourself, “Now why didn’t 

I  save my blooms last 
fall”?   So while if you 

haven’t dried them yet, 

it’s too late for this year,  
keep it in mind next fall 

and you can have  a 

beautiful  holiday 
arrangement next year! 

There are several 

methods to dry 
hydrangeas –from  using 

cornmeal and borax to 

commercial silica gel  

(which does help them 
hold their beautiful fall 

colours). The easiest way 

is air-drying (drying them 
naturally), while the 

blooms are on the shrub 

or after they are picked. 

So when should you cut 

hydrangeas to dry them? 

Hydrangeas do best when 
allowed to dry on the 

plant before picking them. 

While it is tempting to cut 

the hydrangea blossoms 

for drying at the height of 
their colour, this doesn't 

work. Fresh, recently 

opened blooms, rarely dry 
well in the open air. 

Experiment with 

harvesting from August 
through October and you 

can have beautifully dried 

hydrangeas that are as 
lovely as any you can 

purchase.                              

When first starting to dry 
hydrangeas, many of us 

may have  tried all the 

tricks on the internet like 

leaving them  in a hot car 
trunk or  hanging them 

up-side-down in a dry 

attic.   (It is not 
necessary to hang 

hydrangeas  upside down 

to dry unless the stems 
are very thin and weak). 

Many sites recommend 

placing them in a vase in 
a small bit of water that 

gradually evaporates.  

Some people swear this 

works well, while others 
say they always  end  up 

with wilted looking 

blooms. Most agree the 
real secret to perfectly 

dried hydrangeas is very 

simple. Wait until they 
are ready before picking 

them. The timing is much 

more important than the 
method  you use to dry 

them. 

 Leave blooms on the 
shrub until late summer 

when the petals will begin 

to age and take on a 

“vintage” look.  You  can 

cut the blooms, strip off 

the leaves, arrange them 
in a vase  without water, 

and leave them to dry. 

Once they are dry, spray 
paint them with paints 

made especially for this – 

just ask staff at any craft 
store. While gold and 

silver are popular in 

holiday arrangements, 
spraying a few blossoms 

red and green makes 

them look even more 
festive.   Many home 

decorators suggest 

placing your blooms in a 

rustic type of container 
for the best effect – an 

old metal bucket, an 

antique creamer or butter 
churn, etc.  If you grow 

lots of hydrangeas, they 

also make a gorgeous 
wreath by using a 

standard wreath form 

from any craft supply 
store.  So you might have 

to buy your dried 

hydrangeas this year, but 

save all of your blooms 
next fall for a great 

decoration on your front 

porch or your coffee 
table. 

 

 
 Poinsettia Trivia 

Poinsettias account for 
about one-quarter of 

sales of all flowering 

potted plants in the U.S. 
in. That's about $146 

million in poinsettia sales.  

             
Poinsettias remain the 

highest selling potted 

flowering plant.   Easter 

lilies are a distant second 

with $22 million in sales.  
 

December 12 is National 

Poinsettia Day in the U.S. 
– a day set aside to 

honour Dr. Joel Roberts 

Poinsett, the amateur 
botanist who first brought 

the poinsettia from 

Mexico to the U.S. 
 

The best way to keep 

your poinsettia happy is 
to avoid all drafts – on 

the way home and in your 

house. Even a few 

minutes of exposure to 
10° or lower temps can 

cause an early demise.  

Keep soil moist but never 
soggy. Keep them in 

bright light – but NOT 

direct sunlight. Fertilizing 
poinsettia plants is never 

recommended while 

they’re still in bloom. 
Fertilize only if keeping 

them after the holiday 

season. 
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Never worry about the size of your Christmas tree. In the eyes of children, they are all 30 feet tall. ~ L. Wilde  
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Reblooming 

Amaryllis 

 Amaryllis are very 

popular Christmas gifts 
and watching them grow 

and bloom is a lot of fun 

during the cold, short 
winter days.  Most people 

enjoy the blooms, and 

then toss the plant aside, 
but gardeners who are up 

for a challenge will often 

try to get the plant to 

bloom again year after 
year during the holidays.  

And the good news is that 

all that it takes is a bit of 
proper care, and a chance 

for the plant to rest. 

After the flowers fade, cut 
off the flower stalk with a 

sharp knife. Make the cut 

1 to 2 inches above the 
bulb and be sure that you 

don't damage the foliage. 

In order for the bulb to 
bloom again next season, 

the plant needs to use 

those long leaves to 

manufacture food and 
store it in the bulb. 

Place the plant in a sunny 

window and water when 
the soil surface is nearly 

dry. Fertilize every 2 to 4 

weeks with a water-
soluble houseplant 

fertilizer. 

 The amaryllis can be 
moved outdoors in  early 

June. Harden or acclimate 

the plant to the outdoors 

by initially placing it in a 
shady, protected area. 

After 2 or 3 days, 

gradually expose the 
amaryllis to longer 

periods of direct sun. 

Once hardened off, select 
a site in partial to full 

sun. Dig a hole and set 

the pot into the ground. 
Outdoors, continue to 

water the plant during 

dry weather. Also, 

continue to fertilize the 
amaryllis once or twice a 

month through July. 

Fertilize once more in 

August and then stop 
feeding it. Bring the plant 

indoors in mid-

September. If you don’t 
have the ability to move 

your plant outdoors for 

the summer, you can still 
have success if you can 

keep it in a sunny window 

all summer. Just be sure 

that the leaves don’t 
become scorched.  

 In order to bloom again, 

amaryllis bulbs must be 
exposed to cool 

temperatures and enter a 

period of dormancy. To 
induce dormancy, place 

the plant in a cool, semi-

dark location in late 
September and withhold 

water. Check on it 

periodically and cut off 
the foliage when the 

leaves turn completely 

brown or yellow. Then 

place the dormant bulb in 
a 10 to 12° location for at 

least 8 to 10 weeks. After 

the cool requirement has 
been met, start the 

growth cycle again in 

November by watering 
the bulb and placing it in 

a well-lighted, 21° to 24° 

location. Keep the potting 
soil moist, but not wet, 

until growth appears.  

Overly wet soil is the 

worst enemy of amaryllis 
bulbs at any time of the 

year. The blooms should 

reappear right on time for  
the holiday season. 

The Gold ………….                   
Wrapping                
Paper  

Editor’s Note: This story is 
copyright free  

Once upon a time, there 
was a man who worked 

very hard just to keep 

food on the table for his 
family. This particular 

year a few days before 

Christmas, he punished 

his little five-year-old 

daughter after learning 
that she had used up the 

family's only roll of 

expensive gold wrapping 
paper. 

As money was tight, he 

became even more upset 
when on Christmas Eve 

he saw that the child had 

used all of the expensive 

gold paper to decorate 
one shoebox she had put 

under the Christmas tree. 

He also was concerned 
about where she had 

gotten money to buy 

what was in the shoebox. 

Nevertheless, the next 

morning the little girl, 

filled with excitement, 
brought the gift box to 

her father and said, "This 

is for you, Daddy!" 

As he opened the box, 

the father was 

embarrassed by his 

earlier overreaction, now 
regretting how he had 

punished her. 

But when he opened the 
shoebox, he found it was 

empty and again his 

anger flared. "Don't you 
know, young lady," he 

said harshly, "when you 

give someone a present, 
there's supposed to be 

something inside the 

package!" 

The little girl looked up at 
him with sad tears rolling 

from her eyes and 

whispered: "Daddy, it's 
not empty. I blew kisses 

into it until it was all full." 

The father was crushed. 
He fell on his knees and 

put his arms around his 

precious little girl. He 
begged her to forgive him 

for his unnecessary 

anger. 

An accident took the life 

of the child only a short 

time later. It is told that 
the father kept this little 

gold box by his bed for all 

the years of his life. 
Whenever he was 

discouraged or faced 

difficult problems, he 
would open the box, take 

out an imaginary kiss, 

and remember the love of 

this beautiful child who 
had put it there. 

In a very real sense, 

most of us have been 
given an invisible golden 

box filled with love and 

kisses from our children, 
family, and friends. And 

we must remember 

during the holiday 
season, that we can share 

this love with others. If 

they were honest, most 
people will tell you that 

they don’t want more 

clutter – more gifts that 

they don’t need and don’t 
want and have no room 

for.   This season, why 

not open your golden box 
and share an hour of your 

time with a new mother 

who could use a nap 
more than she can use a 

new scarf,  with a senior 

who would love a lengthy 
visit more than a five 

minute stop to drop off a 

box of fancy chocolates, 

or at a shelter helping to 
feed the less fortunate. 

Gather together with 

friends and go carolling to 
share the joy of the 

season with your 

neighbours. Invite a 
family who is new to your 

neighbourhood to join 

you for a holiday meal.  
Opening your golden box 

and sharing it with others 

will make your holiday 

truly meaningful. 

 

                            

 

 

 

 



              Christmas waves a magic wand over this world, and behold, everything is softer and more beautiful.  
~ Norman Vincent Peale                3 

Holiday Chuckles        
One day in early 

September an old farmer 

was asked by the ladies 
in a local garden club  if 

the winter  was going to 

be cold or mild.  The 
farmer asked some of 

his friends down at the 

feed store, but they’d all 
lost touch with reading 

the signs in nature to 

predict the weather. 

The old farmer didn’t 
want to admit to the 

ladies in the garden club 

that he couldn’t predict 
the weather, so he called 

the National Weather 

Service in Ottawa. 

'Yes, it is going to be a 

cold winter,' the 

meteorological officer 
told the farmer.  He 

called the garden society 

and told them that he’d 
noticed that the tassels 

on his corn were 

particularly silky, so they 

should all tell their 
husbands to collect 

plenty of firewood as it 

was going to be a very 
cold winter. 

A few weeks later, it was 

still very mild, so the 
farmer called Ottawa 

again.  “Are you still 

predicting a cold winter 
in the Maritimes?’ he 

asked. 

“Yes, it will be 

exceptionally cold', the 
weather officer told him. 

As a result of this brief 

conversation, the farmer 
decided he could really 

impress the people in 

the garden club, and be 
respected all over the 

county for his wisdom. 

He told them he’d 
noticed that the skin on 

his potatoes was a bit 

thicker than usual, and 

that they all  should get 
twice as much firewood 

as they had needed the 

year before. They told all 

their friends and 
neighbours to stock up 

on wood to stay warm. 

A month later the farmer 
called the weather 

service once more and 

asked about the coming 
winter. 'Yes,' he was 

told, 'it is going to be 

one of the coldest 

winters ever.' 

'How can you fellows up 

there in Ottawa be so 

sure?' the farmer asked. 

The meteorologist 

replied, “Because all of 

the people in rural New 
Brunswick are collecting 

firewood at an alarming 

rate, and those farmers 
really know their stuff.’ 

                                         
A new young bride calls 

her mother in tears on 
Christmas Eve. She 

sobs, 'Richard is really 

upset with me.”  'Now, 

now,' her mother 
comforted, 'I am sure it 

was all just a 

misunderstanding.'  'No, 
mother, you don't 

understand. I bought a 

frozen mince pie to serve 
him tomorrow and he 

yelled and screamed at 

me about the price.'   
'Well, the nerve of that 

lousy cheapskate,' says 

her mum.  'Frozen pies 

aren’t that expensive.”  
'No, mother it wasn't the 

price of the pie.  It was 

the airplane ticket.'  
"Airplane ticket...." What 

did you need an airplane 

ticket for?' 'Well mother, 
when I went to cook it, I 

looked at the directions 

on the package and it 
said: "Prepare from a 

frozen state," so I flew 

to Alaska.' 

Christmas Cactus  
The plant we call the 

Christmas cactus 

(Schlumbergera bridesi), 
isn’t really a cactus.  It’s 

a succulent that is native 

to the tropics. 

While some people 

consider them fussy, 

they really are a fairly 
easy plant to care for if 

you follow  a few simple 

rules, and as an added 

bonus, they are really 
easy to propagate.  

To make a new plant, 

take a short, Y-shaped 
cutting from a healthy 

stem tip. The cutting 

should have at least two 
or three joined 

segments. Allow the 

cutting to dry a few 
hours before potting it 

up for rooting,  to help 

avoid potential stem rot 
from excessive moisture. 

Place the segment in a 

moist peat and sand soil 

mix. Insert the segment 
about a quarter of its 

length below the soil 

surface. Place the pot in 
a well-lit area, avoiding 

direct sunlight. Water 

the cutting sparingly at 
first to prevent rotting. 

After about two or three 

weeks of rooting, the 
cutting should start 

showing signs of growth 

at the tips of its leaves, 

which is usually reddish 
in colour.  

Once your cutting has 

rooted, it can be 
transplanted into a pot 

with loose potting soil, 

preferably with a little 
sand or compost added. 

The cutting may wilt 

some in the beginning, 
but this is normal and 

will eventually subside 

once the plant’s roots 

get settled in. The           
Christmas cactus may be 

watered more 

frequently, fertilized and 

given additional light at 

this point.  

If you have mature 
plants, moisture  levels  

are important as well.  If 

possible, place your 
plant in the sink and 

water thoroughly, 

allowing water to freely 
drain away into the sink 

before returning it to its 

spot. You need to water  

thoroughly during  active 
growth in spring and 

summer, but then allow 

them to dry out some 
before you water again. 

Never let the soil dry 

completely – just allow it 
dry out some. They do 

like humidity and many 

people place them on a 
pebble tray, but never 

let the plant sit in water, 

as this will lead to root 
and stem rot. Feed it a 

mild houseplant fertilizer 

solution every other 

week. 

Christmas cactus will 

adapt to low light 

conditions, but the plant 
will produce blooms 

more readily if exposed 

to brighter light. 
However, too much 

direct sunlight can burn 

its leaves, so take some 
time to find it a good 

spot in your home! 

Keep the temperature 

above 21° in the 
daytime, and from 13° - 

18° at night. Don't worry 

if some of the buds drop 
off - it's natural for the 

plant to lose a few. They 

do the same thing in 
their native habitat. 

If you’re lucky your 

cactus will bloom more 
than once each year, 

and if you’re really lucky, 

it will be in glorious full 

bloom for the holidays. 

 



Christmas is not as much about opening our presents as opening our hearts. ~ D. Martin 
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Cranberries          

For Christmas 

For most Maritimers, 

Christmas dinner isn’t 
complete until the 

cranberry sauce gets 

passed around the table. 
And we’re lucky to live 

here, where these 

amazing berries grow. In 
fact, cranberries are one 

of the few fruits native 

to North America (along 

with blueberries and 
concord grapes). If 

you’ve never gone to 

pick wild cranberries in a 
bog, or studied the facts 

about them, here’s some 

trivia you can impress 
your guests with during 

Christmas dinner. 

Contrary to popular 
belief, they don’t actually 

grow in water. 

Cranberries are a tough 
little dwarf shrub that 

survives in cold climates 

where most fruits 

wouldn’t.  And because 
the berries have a little 

pocket of air inside, they 

float.  So flooding the 
cranberry bogs is one of 

the ways they’re 

harvested.  

For the wet harvest, the 

berries are picked from 

their vines; in larger 
crops, special machinery 

is used for this purpose, 

but smaller producers 

may still pick by hand. 
Next, the bog is flooded 

with knee-high water 

which allows the 
harvesting machinery to 

gather the rest of the 

berries more easily. 
However, that is not how 

all cranberries are 

harvested. In many 
cases, if the berries are 

going to be sold bagged 

and fresh, they are dry 

harvested; the wet-
harvested cranberries 

are sold to processing 

plants to be used in 

juices, sauces, and other 

food products.  

Because they are filled 

with that little pocket of 

air, they also bounce and 
they are actually sorted 

in processing plants by 

the height of their 
bounce – low bouncers 

go to be juiced and the 

high bouncers are sold 

fresh. 

The cranberry gets its 

name from Dutch and 

German settlers who 
called it the “crane 

berry” since the flowers 

on cranberry vines 
resemble the head of a 

crane.  It could easily be 

known today as the bear 
berry which is what it 

was called by early 

settlers in New England 
because they often saw 

bears filling up on them 

before they went into 

hibernation.  

Only about 5% of 

cranberries are sold 

fresh while the rest are 
turned into cranberry 

juice, sauce, etc. 

Craisins, dried 
cranberries that are 

somewhat like raisins, 

have gained recent 
popularity. An easy but 

beautiful holiday salad 

idea is to toss craisins 

and sugared pecan 
halves with spring 

greens and a light 

vinaigrette; top with a 
small round of goat 

cheese.  

When cooking 
cranberries, you can cut 

some of their tartness by 

adding ¼ teaspoon of 
baking soda to 3 cups of 

berries. Only cook them 

until they pop, or else 

they will taste more 
bitter.  

Cooked cranberries will 

last up to a month if 

kept tightly covered. 
Adding a bit of liqueur 

will extend cooked 

cranberries’ shelf life – 
and the flavour of 

homemade cranberry 

sauce with a small bit of 
Grand Mariner or other 

orange liqueur is 

amazing! 

Before storing 
cranberries, be sure to 

weed out any mushy 

berries. One bad 
cranberry will soon 

cause the entire bag to 

spoil.  

Early Native Americans 

prized cranberries for 

their myriad versatile 
uses. They mixed 

mashed berries with 

dried deer meat to make 
long-lasting pemmican 

(the benzoic acid in 

cranberries makes them 

a natural preservative). 
They found that 

cranberries provided a 

variety of medicinal 
uses, and they utilized 

the berries’ intensely 

coloured juices as a 
natural red dye. 

If you don’t like 

cranberry sauce (is that 
even possible???)  you 

can still enjoy 

cranberries at Christmas. 

Float  cranberries in a 
dish of water with a 

floating candle for a 

beautiful table 
centerpiece. Or, better 

yet... make a batch of 

these cranberry scones 
and I can promise you, 

you’re going to love 

cranberries! They just 
might be the best scones 

you’ve ever had! 

 

 

Cranberry Orange 

Scones:                             
2 cups all-purpose flour   
1/2 cup sugar               

3 tsp. baking powder                   

1/2 tsp. salt ..   .                                  

1/2 cup  cold butter                     
1/2 cup fresh 

cranberries, sliced in two           

3/4 to 1 cup heavy 
cream                                

1 Tbsp.  orange juice                

1 Tbsp. zested orange 
peel  

Preheat oven to 400º F. 

Line a rimmed baking 
sheet with parchment 

paper. Whisk dry 

ingredients. Cut in the 

butter with a pastry 
blender until the largest 

pieces of butter are 

about the size of a pea 
and the flour mixture 

resembles coarse meal. 

Stir in cranberries, 3/4 
cup of heavy cream, 

orange juice, and orange 

zest. Press dough 
together between the 

palms of your hands. If 

it doesn't just hold 
together, add more 

heavy cream until it just 

holds together. 

Pour dough onto a lightly 
floured countertop or a 

pastry board. Pat dough 

into a large round disc, 
about an inch thick. Cut 

dough into equal sized 

wedges and place onto 
prepared baking sheet 

pan. Melt about 2 

tablespoons butter and 
brush on top of dough. 

Bake scones for 20-25 

minutes or until  light 

brown. Remove from the 
oven. Cool 5  minutes 

and glaze.   .                             

Orange Glaze: Whisk  
some icing sugar 

together with 1-2 

teaspoons of orange 
juice and some orange 

zest until smooth and 

drizzle on top of each 
cooled scone.  Enjoy! 

 

 



                                     May you never be too grown up to search the skies on Christmas Eve. ~ Ava Treen 
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Summer                 

Savory  

If there’s one thing that 

Maritimers insist on when 

making Christmas dinner, 

it’s summer savory for the 
turkey stuffing.  Leave the 

sage for people in the rest 

of Canada – here it’s 
summer savory or 

nothing!  In fact, years 

ago when I was living in 
Toronto, I  became frantic 

when I couldn’t find a 

store that sold summer 
savory. I tried to explain 

what it was, and to my 

horror, the people in the 
produce section insisted 

that I must be talking 

about sage.  I made a 

quick phone call home and 
Mom had a package of 

summer savory in the mail 

for me before the end of 
that day (as soon as she’d 

finished questioning my 

insistence on living in a 
city where they don’t sell 

summer savory!).  When I 

had friends over for 
dinner, they all insisted on 

knowing what herb I’d 

used as they’d never 

tasted it before. I  shared 
memories of my 

grandmother having 

beautiful bunches of 
summer savory drying on 

a rack in her kitchen when 

I was young and how it 
scented the entire room.   

Our summer might not be 

long enough to grow some 
herbs but summer savory, 

which is related to mint, 

rosemary and thyme,  is 
perfect for our short 

growing season.  And 

when it’s in bloom, it’s 

beautiful!  Summer savory 
does taste a bit like its 

perennial cousin, winter 

savory, but it’s not as 
bitter as the winter kind, 

which some find too 

“earthy” tasting.  Winter 
savory is only hardy to 

Zone 6, so it’s risky to 

attempt to grow it here. 

But summer savory is 
happy in your garden or in 

a pot on your deck. 

And it’s not just delicious  

in turkey dressing and 
chicken fricot – it’s also 

filled with antioxidants 

and compounds that make 
it a favourite of 

nutritionists and 

dieticians. According to 
folk medicine, summer 

savory is supposed to be 

good for the digestive 
system. It is considered to 

be an appetite stimulant 

and able to reduce 
flatulence. Tea brewed 

with summer savory was 

believed to be healing for 

colds and cough. Rubbing 
the area with  a branch of 

summer savory  will 

quickly ease the pain of a 
wasp or a bee bite. The 

reason for this is that 

summer savory contains 
an oil named carvacrol, 

which is known to be anti-

spasmodic, anti-
inflammatory, and 

antimicrobial. In fact, 

today you can purchase 

this oil from summer 
savory in a pill form in 

many health food stores. 

But perhaps the real 
reason we love it so much 

isn’t just because of its 

amazing flavour or its 
health benefits.  It was 

once popular in love 

potions as an aphrodisiac! 
In fact, in parts of Europe, 

it’s still known as the “love 

herb”. Ancient Greeks and 
Romans used it as an 

aphrodisiac, and the 

Druids grew it to use in 

their celebrations of 
fertility. In fact,  during 

the Middle Ages, European 

monasteries prohibited 
growing it so as not to 

tempt monks to break 

their vows of chastity! 

The word “savory” comes 

from the old Latin word 

sapor, which means 
“taste” or “flavour,” and is 

used to describe foods 
with a salty or spicy flavor 

– a perfect description for 

summer savory, which 

was used by the Romans 
as a replacement for salt 

when supplies ran low.  

Summer savory is easy to 
grow. Direct sow seeds  in 

the spring, or transplant 

seedlings once the risk of 
frost has passed.   For the 

best germination rate, 

start seeds indoors in late 
winter using a light, loamy 

mix of potting soil. Keep 

the soil moist, but not 
wet, and place under grow 

lights. Once the seedlings 

have several sets of true 

leaves, and after all 
danger of frost has 

passed, plant into 

containers or directly into 
the ground.   It must be 

grown in an area that gets 

full sun.  You can begin to 
harvest leaves as soon as 

the young plants are 12 – 

15 cm inches tall. Pinch 
the stems about halfway 

down, just above a leaf 

node, and use the 

trimmed leaves  in your 
recipes. Pinching in this 

way also encourages new 

branches to form, and 
prevents tall, leggy plants. 

Leaves can be harvested 

throughout the summer, 
but the flavour is sweeter 

and more intense before 

flowering begins. It 
produces beautiful small 

white, pink, or lilac 

flowers with seeds forming 
shortly after. Once leaves 

begins to die back in late 

summer, collect seeds and 

store for next year’s 
garden. If left in the 

garden, savory will reseed 

itself, but this isn’t the 
most reliable method of 

propagation – it’s best to 

start seeds in a controlled 
environment. Once you 

grow your own, you’ll 

quickly see that the 
flavour is best in fresh 

leaves, but they can also 

be dried and frozen. You’ll 
also notice that it attracts 

beneficial pollinators to 

the garden, such as bees, 

butterflies, and 
hummingbirds who all 

love the blooms. 

It can tolerate both dry or 
moist soils, but not 

sopping wet conditions, 

and is also drought 
tolerant. Fertilizer usually 

isn’t required if the soil 

has been enriched with 
well-rotted compost or 

manure.  Once plants 

begin to flower, pull up 
and dry by hanging upside 

down in a cool, airy 

location out of direct 

sunlight. Once dry, 
crumble or grind into a 

powder and store in an 

airtight container. Or, you 
can freeze fresh leaves in 

a zip-top bag, rolling the 

bag from the bottom up to 
squeeze out excess air 

before sealing. 

While it’s extremely 
popular in the Acadian 

cuisine of our area, it’s 

also really popular in 

Eastern Europe (Bulgaria, 
Germany, Italy, and 

Romania) where it’s used 

to flavour beans, lamb, 
lentils, meat pies, pork 

and chicken dishes and 

rice.  Chefs say that it 
combines well with other 

herbs and aromatics such 

as basil, bay leaves, 
cumin, garlic, marjoram, 

mint, oregano, parsley, 

rosemary, and thyme.  
Young sprouts can also be 

used to add a peppery 

zest to salads and 

sandwiches.  And thanks 
to its rich flavour, it can 

be successfully used as a 

salt substitute for those 
on a low-sodium diet. But 

for Maritimers – it is the 

taste of Christmas dinner. 

       

 



When we remember a special Christmas, it is never the presents that we remember, but the laughter, the feeling of love, and 
the togetherness of friends and family that made that Christmas special.  ~ Catherine Pulsifer 
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Branching Out                            
The WHS always welcomes 

new members and this 
month we are happy to 

welcome Denise Trembath. 

              

Christmas Birds                   
If asked to name a bird 
associated with Christmas, 

you might think of the 

partridge in the pear tree, 

or also from that song, the 
seven swans swimming, 

the six geese laying, the 

four calling birds, the three 
French hens or the two 

turtle doves.   But there is 

likely no other bird that 
appears on Christmas 

cards and tree ornaments 

more than the beautiful 
red cardinal.  And many 

local gardeners can’t wait 

for the day that cardinals 
begin to visit their feeders.  

Since we are a bit east of 

their traditional range,  

sightings of them in the 
Moncton area are still rare 

– but they are constantly 

increasing and more and 
more people report seeing 

them at their feeders.  

Some say it’s due to global 
warming and others say 

they are losing natural 

habitat and relying more 
on bird feeders – both are 

likely true. Here are some 

interesting facts about 

these beautiful birds.  

Only the adult male 

songbirds have the bright 

red plumage;  females 
tend to be more brown 

with hints of red on their 

chest, tail, crest and wing 
tips.  

If you are hoping that a 

passerby decides to hang 
out in your yard, there are 

some things you can do. 

Keep feeders well stocked, 
even on the stormiest 

days. If your yard becomes 

a reliable food source 
during a storm, they may 

choose to move in full 

time. And be sure your 
feeders are full at the 

crack of dawn.  If the 

home owner at their 

current yard doesn’t have 
food early in the day, they 

will fly around the area 

seeking it.  If your yard 
has something, they may 

decide you’re a better host 

and move in. 

Their  strong, thick bill is 

perfect for large seeds, 

and black oil sunflower 
seeds are favourites. Other 

foods cardinals prefer 

include cracked corn, 
peanut pieces, fresh 

berries, apple chunks, and 

small pieces, crumbles, or 

shreds of suet. More 
importantly the food must 

be in the feeders they 

prefer -  large, wide 
feeders with plenty of 

space for birds to perch, 

and ones that are mounted 
so they can’t sway in the 

wind.  

Northern cardinals live and 
nest in forests or in thick 

bushes surrounding 

residential areas — both 

are prime places for these 
birds to gather food. So try 

growing “thick” bushes 

which is what they look for 
when nesting. They build 

their nests there to offer 

them protection from 
predators such as cats, 

dogs, owls, squirrels and 

cow birds.  

Some of their preferred 

plants seem to be sumac, 

mulberry, and blueberry, 
all of which serve double 

duty as natural food 

sources. They will also be 

on the lookout for 
evergreen shrubs and 

trees such as pines and 

spruces to provide 
comfortable winter shelter. 

For about two weeks, the 

female incubates the eggs 
while the male brings her 

food and watches out for 

predators. They 
communicate through calls 

and songs. Mating couples 

often sing a similar song of 

distinctive whistles 
together. Typically hearing 

their distinctive whistle is 

the first clue you’ll have 
that there are cardinals 

near by as they can remain 

quite elusive until they 
perceive your feeders as a 

safe place to be. 

For nesting, they will not 
use bird houses.  They will 

look for grapevines, 

clematis, hawthorn, and 
dogwood plantings or 

shrubby thickets. Nests are 

not reused but a cardinal 

pair may raise several 
broods each year, so 

providing several pockets 

of dense cover for nesting 
can encourage the family 

to stay nearby each time. 

In Memoriam 

Leaves have their time to fall,                                       
And flowers to wither at the north-
wind's breath ~John Milton 

On the first meeting of the 

new W.H.S. Executive, our 

President, Claudia 
Schaerer suggested that 

we should have an "In 

Memoriam" section in the 
following December 

Newsletter to remember 

our friends who passed 
away during the last year. 

We all agreed that it was 

an excellent idea, so here 
is a list of our W.H.S. 

friends who left us in 2019. 

When I joined the club 

almost 20 years ago, there 
were lots of very smart 

women in the club and one 

of them was Betty Cornell 
who passed away in 

February. Betty was a 

member for many years. 

My greatest memory of her 

was that she was a very 
nice lady, always smiling 

and happy to help. She 

was Vice-President, 
Secretary, and Card 

Convener. A real Trooper! 

Another great member was 

Lola Mosher, who passed 
away in July. She became 

a member in 1983 and was 

a member for over 25 
years. She grew beautiful 

annual and perennial 

gardens, had a rock 
garden and a large garden 

at her cottage. She 

participated in many 
garden shows. She was a 

beautiful lady and her 

properties always looked 
spectacular. 

In October, we lost 

another very nice and 

friendly member, Judy 
Marsh. Judy rarely missed 

a meeting. I remember, 

one year, she made a 
presentation on flowers 

that you could buy at a 

place where they sell 
apples. She gave away 

some of those flowers as a 

door prize. The only cake, 
I ever won in a cake walk 

at the garden show was a 

delicious cake made by 

Judy. She told me to keep 
the colorful plate as she 

knew that I liked antique 

cups and saucers and 
plates. She also would 

bring delicious cakes and 

cookies for the lunch, and 
often came to help clean 

and plant the Millennium 

garden. Last year, she had 
offered to be the person in 

charge of the phone 

captains. We were all really 
sad when we learned of 

her passing. 

All of us, in this friendly 

garden club, will miss 
these 3 great members.                                         
Mariette Lanteigne Sharpe 

 

 


