
         We may think that we are nurturing our gardens, but the truth is that our garden is nurturing us. ~ J. May                                                                                         
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Branching Out 
 

 

The WHS welcomes new 
members. Everyone 
with an interest in 
gardening  is invited to 
drop in to one of our 
meetings to  see what 
we’re all about. 
Meetings are held at 
7:00 PM on the fourth 
Tuesday of each month 
at the Mapleton Park 
Rotary Pavilion. Find 
us on Facebook or check 
our website for 
upcoming events.  

 
Next Meeting                 
We will not be holding a 
regular monthly meeting 
in December.  Instead, 
please join us for our 
annual festive potluck 
and gift exchange at 
St. George’s Anglican 
Church  on Thursday, 
December 13th.       

Once again this year 
Claudia has offered to 
put together a slide 
show of member’s 
gardens for us to enjoy 
as we are having our 
meal, so please email 
her some digital 
photos of your gardens 
when you have a free 
minute, so that she’ll 
have time to put 
together the slide show. 
You can send just one 
or send dozens!  Her 
email address is: 
claudiaschaerer@ 
hotmail.com 

Bring along a dish for 
the potluck table, and if 
you want to participate 
in the gift swap, bring 
along  a wrapped, 
garden-themed gift  in 
the “ten dollar and up” 
range  for the gift table.    
Doors will open at 5:00 
for set-up when some 
volunteers will be 
needed, and the meal 
will begin at 6:00. 
Mark it on your calendar 
now as it’s always a 
very fun evening and a 
great way to kick off the 
holiday season! 

Also, please remember 
that there will be no 
January meeting in 
2019, so we’ll be back 
to the routine schedule 
in February on 
February 26th. 

           
From The Editor        
As mentioned above, 
there will be no monthly 
meeting in January – 
but that doesn’t mean 
there won’t be a 
newsletter!  If you find 
yourself in need of a 
little gardening info on a 
cold winter night, just 
go to our website – the 
January edition of the 
newsletter will be 
posted there on January 
22 – the night that we 
would normally have 
been meeting. You’ll 
find the newsletter 
under the “About Us” 
tab.  

Laura Sarson, Editor 

Prevent Frost 
Heave                          
One of the best ways to 
prevent the death of 
plants from frost 
heaving them out of the 
ground and exposing 
their roots to freezing 
temperatures is to cover 
them in evergreen 
boughs.  Many 
gardeners remove the 
limbs from their 
Christmas trees when 
the holidays are over 
and lay them over any 
areas in their gardens 
that are prone to frost 
heave.  This helps to 
keep the ground frozen 
when we have a mid-
winter thaw, and it lets 
the ground thaw more 
slowly in the spring 
when temperatures 
begin to rise. This is the 
time when most 
perennials deaths occur 
– it’s not the freezing 
cold winter 
temperatures – it’s the 
crown of the plant 
freezing and thawing in 
the spring, or the roots 
being pushed out of the 
ground from frost 
heave. The boughs will 
make a significant 
difference in reducing 
heave. 
And if you have an area 
that is prone to frost 
heave, in the spring 
you’ll need to add some 
more compost or 
organics to improve 
drainage there, as it’s 
usually heavy clay soil 
that doesn’t drain well 
that heaves.  
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Did You Know?   	
According to the National 
Initiative for Consumer 
Horticulture, plants in the 
workplace reduce 
employee sick time by 14 
percent.	

Home grown tomatoes, 
ripened on the vine have 
1/3 more Vitamin C than 
the artificially ripened 
ones at the store. 
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In order to see birds it is necessary to become a part of the silence. � Robert Lynd 
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Ask Dr. Fill 

Dear	Dr.	Fill,	 																	
I have always had lots of 
birds coming to my 
feeders and flitting about 
my yard, so this year I 
finally broke down and 
bought beautiful 
birdbaths.  They cost 
hundreds of dollars and 
you can likely guess 
where this is going.  I’ve 
never seen a single bird 
drinking or bathing in 
one.  Do birds never 
actually use  birdbaths, 
or are they simply for 
ornamental reasons, or 
am I doing something 
wrong?   They look 
pretty and I’ll keep them 
in my gardens, but I’d 
love to have birds getting 
a bath and drink – 
especially in the hot, dry 
weather we had last 
summer.                             
Sincerely,                               
A Songbird Lover	

Dear Songbird Lover,       
Bird baths are certainly 
not just meant to be 
ornamental and hopefully 
we can get some birds to 
begin to use yours. We 
just have to begin to 
“think like a bird”!    

Location can be key!  
Birds like to have the 
availability of perches (in 
trees or shrubs, or man-
made) so they can make 
sure it's safe before they 
stop to drink or bathe 
and then to go to as 
soon as they're finished.  
They  rarely will risk 
going to a bath that’s out 
in the middle of a large 
open area. 

Keep it safe.  At the 
same time, you also  
need to ensure that you 
aren’t providing the 
perfect place for a cat to 
hide in those nearby 
shrubs to attack bathing 

birds. This can be done 
by simply putting 
clippings from thorny 
rose bushes or other 
thorny plants under the 
bushes.  If you don’t 
grow thorny plants, you 
can buy a few plastic 
forks and stick them in 
the ground under the 
shrubs and out of sight 
with the tines pointing up 
– this should deter all 
neighbourhood cats. 

Keep it shallow: Birds 
like to wade into the 
water gradually. Make 
sure the bath has gently 
sloping sides. If not, put 
some stones in the water 
to give the birds various 
depths. That way they 
can get a feel for the 
water while watching for 
danger.  The water can’t 
be deep.  If a small bird 
can’t touch bottom with 
its feet, it won’t go in. If 
your bath basin that you 
have now  is deep, place 
a layer of pea gravel or 
some large, flat stones in 
the bottom to offer birds 
a choice of water levels.  
Too many of us look for 
deep bowls so that the 
water won’t evaporate so 
quickly – but that’s not 
what birds need. 

Provide good footing. 
This is necessary to 
make the birds feel less 
vulnerable while they 
bathe. Many of the bird 
baths that you might see 
for sale are glazed 
ceramic, or coloured 
glass, which look nice 
but will be slippery when 
wet and not at all bird 
friendly.  Plain concrete 
with a rough finish is 
preferred by birds. Check 
the surface of your 
birdbath basin when it’s 
filled. If it’s slippery, add 
gravel or stones to make 
it safer and easier for 
birds to use. 

Keep it cool. One 
aspect of bathing in 
summer for birds is to 
cool off. You can keep 
your birdbath water 
temperature cooler by 
placing the bath in a 
shady spot in your yard. 
A bath placed in direct 
sunlight will have heated 
water, which will also 
cause the  water to 
evaporate more quickly. 

Keep it low! Birds 
typically bathe in puddles 
on the ground near 
foliage. The standard 
birdbath on a pedestal 
may look good, but it’s 
not always the best way 
to offer water to birds. If 
your primary concern is 
offering a bathing area, 
place the bath basin on 
the ground or raised up 
on a cinder block, but 
keep it within a foot or 
so of the ground. I have 
several  pedestal 
birdbaths in my yard. 
The birds drink out of all 
of them. But the ones 
that gets the most 
bathers are simply 
plastic bottom trays from  
planter pots, elevated on 
a couple of bricks, and 
filled with a few rocks to 
keep them  from blowing 
away.   They are at the 
back of my yard in an 
area that’s not 
landscaped, surrounded 
by native plants and 
trees.  There are 
constantly birds bathing 
there and it’s so much 
fun to watch! 

You also should know 
that not all birds are 
interested in bathing in 
the water. Some, such as 
sparrows,  prefer to take 
a dust bath.   The dust 
that is worked into the 
bird’s feathers will 
absorb excess oil to help 
keep the feathers from 
becoming greasy or 
matted. Dry skin and 

other debris can also be 
removed as the bird rolls 
itself in dry soil, and the 
dust may help smother 
or minimize lice and 
other parasites.   But 
even birds who prefer to 
dust will take a drink 
now and then. 

Keep It Clean: You'll  
have to remember to 
change the water or at 
least top it up – possibly  
daily or even more often 
in hot weather. Making 
sure that your birdbath 
isn’t directly under a tree 
branch or power line can 
help reduce the amount 
of bird poop and leaves 
in the water – but it will 
still get dirty. Plan	 to 
scrub out your bath 
basin with a stiff-bristled 
brush and use an 
abrasive cleaner on 
hard-to-remove algae. 
Truly filthy baths may 
need bleach-water (a 
capful of bleach in a 
bucket of water should 
do the job). Rinse well 
and refill with clean 
water. 

Add Motion.  If you 
really want to bring in 
birds, experts say that 
adding motion nearly 
always does the trick. 
Moving water sparkles in 
the sunlight and catches 
the attention of birds, 
but it may also be the 
sound of water that lets 
birds know your birdbath 
is there. There are solar 
powered birdbath pumps 
for just this purpose –on 
line prices are in  $25.00	
ball park.    

Following just a few of 
these suggestions should 
be enough to lure birds 
into your birdbaths for a 
drink and a cool, 
refreshing bath!  Good 
luck! And thanks for the 
great question.            
Dr. Fill 

	



A	weed	is	but	an	unloved	flower.―	Ella	Wheeler	Wilcox	
3	

Rain                         
Barrels 

While many gardeners 
now have rain barrels in 
their yards, there are still 
a lot who haven’t quite 
gotten around to it yet.  
Some may simply not be 
aware how something so 
simple can have such a 
huge  impact. 

Here are some common 
misconceptions and the 
facts. 

1. Myth: I’ll use all of 
the water in my barrel 
and then it will take a 
month for it to fill up 
again. By then, 
gardening season is over.  
Fact: a half-inch of rain 
fills a typical 50- to 55-
gallon rain barrel placed 
under a downspout.  The 
surface area of even the 
smallest shed roof will 
quickly collect enough 
water to fill a barrel, 
even in a very light 
“drizzle” rain.   
Connecting multiple 
barrels maximizes rain 
capture.  

2. Myth: If I have a rain 
barrel, I’ll have 
mosquitoes breeding in 
it. Fact: Barrels come 
with screens and filters 
to keep mosquitoes out.  

3. Myth: A rain barrel is 
ugly and will detract from 
the appearance of my 
home. Fact: Granted, 
rain barrels are not 
intended to add to your 
curb appeal, but they can 
be hidden behind shrubs 
and the environmental 
good that they do make 
most people overlook 
any aesthetic issue.  And 
there are actually some 
beautiful rain barrels 
available now – they are 
pricy – but plain blue 

barrels aren’t the only 
option any more! 

4. Myth: One barrel 
won’t hold enough water 
to make any difference. 
Fact: One barrel can 
make a BIG difference 
and you can have barrels 
situated at each end of a 
house, at the ends of 
your garages, sheds, 
outbuildings… Wherever 
there’s a downspout – 
there should be a rain 
barrel (or 2… or 3…) 

5. Myth: Rainwater is 
polluted so city water is 
actually better. Fact: 
Rainwater is relatively 
pure. The process of 
evaporation leaves 
pollutants behind as 
water rises up into the 
clouds, so rain is pretty 
clean.  

6. Myth: Earth is the 
blue planet – we’re 
covered in water and 
there really isn’t any 
shortage. The only 
people who are collecting 
rain in barrels are hippies 
who think they’re saving 
the planet.  Fact: Water 
is the most precious 
commodity on the planet. 
The same water has been 
falling as rain, 
evaporating back up into 
the clouds, and falling 
again as rain for billions 
of years.  The water that 
falls today as rain  is the 
same water that was 
here when dinosaurs 
roamed the earth 65 
million years ago.  When 
we pollute it or waste it, 
and run out, we can’t 
make more. The only 
process we know right 
now to make water is so 
technically complicated 
and requires such 
sophisticated equipment 
that the price of that 
water would be hundreds 
and hundreds of dollars 
per gallon. We MUST 

protect the water that we 
have. 

If environmental reasons 
haven’t convinced you, 
there are countless 
reasons why your plants 
want you to get one! 

1.  Rainwater is better 
for your plants. 
Rainwater is highly 
oxygenated and free of 
the salts and chlorine 
contained in city tap 
water that accumulate in 
the soil over time and 
potentially harm plant 
roots.                                      
2.  The temperature of 
water in your barrel is 
much more appealing to 
your plants than a blast 
of ice cold water from a 
hose. 

3. You’ll have your own 
water source in times of 
drought or watering 
restrictions. When others 
have wells that may be 
running dry or when the 
city has restricted water 
use, you can still water! 

4. You’ll help to reduce 
runoff pollution. When it 
rains hard, soil can’t 
absorb all of the water 
that lands on it. When 
the soil becomes 
saturated, the rain water 
begins to run over the 
ground  and it picks up 
soil, fertilizer, oils and 
tars from pavement, 
pesticides from  

 

 

 

 

 

 

 

neighbour’s lawns, and 
other contaminants and 
carries them to other 
areas at a lower 
elevation. These 
pollutants  increase algae 
growth when they find 
their way to lakes, and 
they alter the habitat for 
fish. While one person 
owning a rain barrel 
doesn’t make much 
difference, it can make a 
HUGE impact when there 
are more people who 
own one than there are 
people who do not.   

5. You’ll contribute to 
erosion prevention 
efforts. If you live in an 
area where there is any 
slope to the land at all, 
you’ve no doubt noticed 
the huge trenches that 
heavy rains can  cut into 
the land alongside the 
roadways (or our 
driveways).  When this 
undercuts the pavement, 
it can lead to very 
expensive repairs. Every 
drop that we collect will 
help. 

6.	 Even if you don’t 
garden, you can still use 
the water from a rain 
barrel to wash your cars 
and pets. Rainwater 
doesn’t have the salts	
and chemicals found in 
tap water, so is much 
better for all of these 
uses.                     
Continued… Page 4 
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Gardening soothes the soul, delights the eyes and brings a peace to a troubled mind.~  J. Tanger 
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Rain Barrels (cont’d) 

10. You can reduce your 
water bill. Thanks to a 
rain barrel’s water catch, 
the typical gardener can 
save 1,300 gallons of 
water during the growing 
season. 

You may even reduce 
future tax bills! If more 
people who live in city 
limits used rain barrels, it 
would  reduce the drain 
on groundwater 
resources. As 
communities grow, the 
demand for water can 
outstrip the supply. Cities 
rely on groundwater or 
aquifers (Turtle Creek 
reservoir, in our case) 
that can become 
overtaxed, especially in a 
dry summer like we had  
this year. Supplementing 
our collective water 
needs with a little 
rainwater can help 
postpone the costly 
expansion of water 
treatment facilities 
groaning under the 
weight of population 
growth and aging 
infrastructure. 

Recently, the Petitcodiac 
Watershed Alliance gave 
away 250 free rain 
barrels to citizens of 
Greater Moncton. The 
City did this because 
they knew it would divert 
over 50,000 liters of 
water from their storm 
drain system and 50,000 
less litres of water would 
be needed from their 
municipal supply line.   

So now you’re convinced. 
What’s next? When 
preparing your rain 
barrel, keep a few tips in 
mind. Ensure that your 
rain barrel has a cover 
and a tight connection 
where water enters the 
barrel to prevent 
mosquito breeding.  

Lastly, you can buy a 
“fancy” rain barrel with 
brass spigots and a nice 
screened cover, or you 
can make your own. 
Select a barrel made of 
sturdy plastic. Food 
grade plastic that's UV-
protected is the best 
choice, but any 
watertight container 
that's clean and won't 
rust will work. A good 
rain will fill a 208-liter 
barrel in just a  few 
minutes, so choose the 
largest size you can 
accommodate. 

Place your rain barrel on 
a level surface next to a 
downspout. Put a 
platform in place, like 
cinder blocks or pavers 
that will keep the barrel 
level and off the ground. 
When it's filled with 
water, the barrel will be 
heavy, so  it NEEDS a 
sturdy foundation. 
Adding a little extra 
height  off the ground 
also helps the water to 
flow better and allows 
you to fit a larger 
watering can or hose 
attachment under the 
spigot.  

In fairness, it is worth 
noting that there is one 
downside – nothing is 
ever perfect! You won’t 
have the  high pressure 
spray from a hose 
attached to your barrels 
like you did with a  hose 
attached to a tap.  So 
place them close to your 
flower beds if you can, 
and consider using a 
soaker hose system 
attached to the barrel – 
or get your exercise and 
carry rain barrel water to 
your gardens with a 
watering can. 

           

Indoor Herb 
Gardens 

        
When the  gardening 
season comes to an end, 
many of us dream of 
having a beautiful indoor 
herb garden in our 
kitchen that we can snip 
from all winter long. 

But indoor herb gardens 
can be really challenging. 
Most herbs require  
about  6-8 hours of direct 
sunlight and the light 
levels in our homes often 
just can’t equal that. 
Even in a south-facing 
window, you may need 
supplemental lighting.  
Purchasing a small 
fluorescent light to place 
over your herb pots will 
help a lot! 

Water is the next 
important factor. Herb 
plants do not like to be in 
wet soil. Make sure that 
your containers drain 
well and do not let them 
sit in a saucer of water. 
Water thoroughly and 
then let the soil dry out 
before you water again.  
Stick your finger down 
knuckle deep in the soil 
to determine the 
moisture content where 
the roots are – not just in 
the uppermost layer.  Try 
to determine the time it 
takes for each of your 
herbs to dry out and then 
get them on a consistent 
watering program.  They 
don’t want to be over 
watered but they do love 
to be consistently 
watered. 

How you water is also 
important. Put the plants 
in the sink and water the 
base where the stem 
meets the dirt, not the 
leaves; let the water 
soak through. Then soak 

the plants again. Let 
them drain completely 
and put them back in 
their saucers. You can 
water in the morning and 
let the plants drain while 
you're at work.  

And never assume that a 
plant that appears to be 
wilting and has yellowing 
leaves needs more water 
– these are symptoms of 
overwatering as well as 
of under watering. 
Always check the soil at 
root level to determine 
which issue is causing 
the yellow wilting leaves. 

There are also some 
herbs that do better 
indoors than others. 
Lemon grass doesn’t 
even need soil – you can 
just stick a stalk in a 
glass of water and it will 
send out shoots. Dill is 
particularly tricky to grow 
inside and parsley can be 
grown, but it’s usually 
not very productive so 
many indoor gardeners 
don’t bother to try.  
Chives and mint are 
quite easy to grow 
indoors. Chives	 don't 
require as much light as 
some other herbs. The 
Grolau variety was bred 
for growing indoors, so 
you might want to look 
for that.	 Vietnamese 
Coriander is quite easy to 
grow indoors for those 
who love the flavour of 
fresh cilantro.   

Oregano, rosemary and 
thyme will almost 
certainly all need an 
artificial light source. 
Remember that rosemary 
needs to be kept on the 
dry side – over watering 
it will lead to certain	
death. Basil is very tough 
to grow indoors and most 
gardeners find it makes 
more sense to grow lots 
of it outdoors and   
Cont’d Page 5 



I	sit	in	my	garden	and	look	around	me,	and	find	sufficient	purpose	for	my	day.	~	R.	Bugliosi	
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Indoor Herbs  

freeze it to use all winter 
long.  The same is often 
true of sage which can 
be tricky indoors. 

If you decide to purchase 
a light source for your 
herb garden, you’ll 
almost certainly have 
better luck.  But 
remember that the lights 
should be placed very 
close to the plants - 
about four to six inches 
away. If you use the 
light fixtures that mount 
under a kitchen cabinet 
so you can have herbs 
on the counter, you will 
likely need to place the 
containers on a shelf to 
get them close enough to 
the lights until they are 
fully grown in height. 
The bottom line is, no 
herb plant will thrive if 
you can't give it enough 
light. 

If the plants are growing 
longer stems and fewer 
leaves it’s usually a sign 
that they're not getting 
enough light and are 
stretching to find more.  

Choosing proper pots 
also helps. Terra cotta is 
likely best, and for 
individual herbs, the pots 
should be no smaller 
than 6 inches in 
diameter. To grow 
multiple herbs together, 
you'll want to put two or 
three in a pot that is 
about 10 inches in 
diameter and about 8 
inches deep. 

You're growing herbs for 
their leaves, not their 
flowers, so be sure that 
you aren’t using a 
houseplant fertilizer that 
could promote blooming. 
That means the fertilizer 
needs to have a low level 
of phosphorous. Try 

using a gallon sized jug 
and filling it with water 
and adding one 
tablespoon of liquid fish 
emulsion fertilizer to 
make a very weak 
organic fertilizer solution. 
Then there’s no danger 
of over-feeding your 
herbs or forgetting to 
feed them.  Just water 
them with this jug each 
time they’re dry. 

In summary, growing 
herbs indoors can be a 
great winter pastime – 
just remember to  check 
your watering regimen 
and available light. And 
consider growing plants 
that are happier in indoor 
conditions. 

And remember – you’re 
growing to eat them – so 
regularly cut them – but 
try to never take more 
than 1/3 of the plant at 
one time.   Having fresh 
herbs in your kitchen is a 
luxury worth the effort! 

		

 

 

Growing Ground 
Cherries                        
If you haven’t tried to 
grow ground cherries 
(also known as Cape 
Gooseberries and 
strawberry tomatoes and 
Cossack pineapples)  in 
your garden, what’s 
stopping you?  It’s an 
easy to grow crop that 
does really well in 
Moncton area gardens, 
and they are absolutely 
delicious.  Their flavour 
has  been described as a 
cross between a cherry 
tomato and a pineapple 
and vanilla – sounds odd 
– but they’re fabulous!  
They grow inside a husk 
or little papery wrapper 

that can be peeled back 
and used as a “handle” 
for eating, or you can 
simply pull the husks off.  
Many chefs use them as 
a garnish and leave the 
papery handle attached, 
as shown in the picture 
at the beginning of this 
article. You can eat the 
fruits fresh, or in salads, 
but you can use  them to 
make jam, pie,  or a 
sauce for drizzling over 
ice cream. If you have a 
dehydrator, you can 
even dry them and eat 
them like raisins. 

They grow on low, bushy 
plants and easily produce 
hundreds of marble-size 
fruits that resemble 
orange/yellow cherry 
tomatoes from 
midsummer until the 
hard autumn frost. The 
fruits drop from the 
plants when they are 
ripe, which is why they 
became known as the 
ground cherry.  

They can be tricky to 
start from seed, but for 
the past few years local 
nurseries, including 
MacArthur’s Nursery has 
been selling plants that 
are easily transplanted to 
a garden or a container. 

Like tomatoes, they need 
a sunny site in the 
garden or in large pots, 
and will do best if you 
add good compost or 
aged manure to your 
soil.  You need to water 
regularly if there has 
been no rain, but 
mulching can help to 
preserve moisture and of 
course, reduce weeds. It 
also helps to keep the 
fallen fruits clean. 

The only potential 
downside is that they are 
prolific self-seeders, so 
expect many volunteer 
plants to pop up the 

following season. You 
can either thin them and 
leave a few in place, or 
dig them up to share 
with your gardening 
friends. Growing them in 
containers will minimize 
the threat of self-seeding 
as does gathering any 
over-ripe fruit left on the 
garden bed in late 
autumn. 

To grow ground cherries 
in a garden, remember 
that they  can take up a 
lot of space.  Many 
gardeners use tomato 
cages (inserted at 
transplanting time) or 
insert  wooden stakes 
around the plants and 
use twine to keep the 
growth relatively upright. 
If you do support your 
ground cherry plants, 
you can space  them 
about 2 feet apart. They 
don’t get very tall 
(around 2- 3 feet in 
height), and they can 
also be grown in pots on 
a sunny deck or patio. 
Ground cherries pollinate 
themselves, so  you only 
need to grow one plant 
to have lots of fruit. 

Harvesting is as simple 
as gathering up the 
fallen fruits which kids 
love to do.  Sometimes 
the fruits are still 
immature when they fall 
and need extra time to 
ripen.  If they look 
green, they are inedible. 
You could leave them on 
the ground for a week or 
two or pick them up and 
bring them inside until 
they turn that gorgeous 
orange/yellow colour.  
Warning: If you leave 
them in the garden, 
squirrels may show up 
for a buffet.  They seem 
to love them!  If you are 
harvesting and there 
aren’t quite enough on 
the ground for your 
particular recipe, you can								 
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Ground Cherries 

usually get more to drop 
if you give the plant a 
little shake. 

If you’re not going to eat 
your whole harvest 
immediately, you can 
store the small fruits, 
still in their husks, in a 
refrigerator or cool 
basement for several 
weeks.  When frost 
threatens in autumn, 
cover the plants with a 
row cover or blanket to 
extend the season for 
several weeks. 

If you can resist eating 
them all while they’re 
fresh from the plant, you 
can bake the berries in 
scones, pies, and cakes, 
or turn them into a tasty 
jam. Be sure to put 
ground cherry plants on 
your shopping list net 
spring! 

 

Old or New?                  
Editor’s	Note:	Most	gardeners	
are	 aware	 of	 why	 I’ll	 be	
referring	to	cucumbers	 in	this	
article	 as	 fruits	 and	 not	
vegetables.	 	 But	 for	 anyone	
unfamiliar	 with	 the	 botanical	
difference,	 in	 general	 terms,	
any	edible	part	of		a	plant	that	
contains	seeds	 is	technically	a	
fruit	 –	 i.e.	 tomatoes,	 cukes,	
peppers,	 etc.	 	 Vegetables	 are	
technically	 the	 edible	 stem,	
root,	flower	or	leaf	of	a	plant.	
i.e.	lettuce,	celery,	&potato 

Many gardeners are 
always on the lookout for 
something new that will 
thrive in our Moncton 
area gardens.  Over the 
past few years, there 
have been some  
interesting new plants in 
the cucumber family 
showing up for sale. 
Many of these are 
actually old plants that 

are being re-
introduced.  While 
some may be available 
locally, others would 
need to be ordered from 
heirloom seed 
companies. 

Lots of us grow 
cucumbers. But not 
every cucumber is long 
and green.  Boothby’s 
Blonde cucumbers are 
white to light yellow, and 
warty with small black 
spines. These interesting 
cucumbers do not need 
to be peeled and are an 
excellent choice for 
making refrigerator  
sweet pickles.  This 
heirloom was originally 
bred by the Boothby 
family in Maine and will 
thrive in our gardens. 
Seeds can be directly 
sown in the garden once 
soil temps warm up.  
They grow best on a 
trellis or in a tomato 
cage.  These cucumbers 
should be ready for 
harvest in about 55-60 
days. They  are great 
harvested when small - 
about 3 inches long, You 
can eat them sliced	
fresh, and they also 
make delicious sweet 
refrigerator pickles. 

The heirloom variety 
known as the lemon 
cucumber has been 
showing up at local 
nurseries (including 
MacArthur’s) each 
spring.  They  are lemon-
shaped cucumbers with a 
yellow skin. They have 
very crunchy flesh and 
are very juicy, 
particularly in the centre. 
Despite their name and 
looks, they have no 
lemon flavour. The 
flavour is actually very 
mild and almost sweet. 

Then there’s the weird 
kiwi-shaped fruits of 
‘Little Potato’ that will 

climb up an A-frame 
trellis and provide lots of 
interesting fruit. This 
cucumber is possibly the 
most amazing cucumber 
you can grow! They look 
like potatoes growing on 
a vine with their crackled 
brown pattern on the 
skin, that looks a lot like 
alligator skin.  The 
flavour is very mild and 
while the skin may look 
inedible, it’s actually 
very tender. 

Many gardeners are also 
very excited about the 
reintroduction of the 
Poona Kheera cuke.  
They are loved because 
they produce early, 
never get bitter, and do 
well no matter the 
conditions. They are very 
tender & crunchy & 
sweet. They do have tiny 
black spines that have to 
be removed prior to 
eating but they aren't 
too prickly & it's easy to 
brush them off. They are 
great for fresh eating, 
and make beautiful 
pickles either alone, or in 
a jar with other color 
cucumbers.  One of 
things that makes	
gardeners love them is 
their colour.   While 
green cucumbers can be 
hiding on your vines and 
getting too big to eat 
before you even know 
they are there, these are 
mustard yellow and they 
are said to “glow” 
against the green leaves.  
You don’t need more 
than one plant to cross 
pollinate so even in a 
small garden, you can 
try one of these pretty 
heirloom cukes.  

But the strangest one of 
all is the cucamelon 
(also known as the 
mouse melon).  This 
amazing little fruit  looks 
exactly like little baby 
water-melons hanging 

down from the vines in 
the garden.  They are 
said to be good 
producers and rarely 
troubled by the many 
insects and diseases that 
plague cucumbers. 

They can be slow to start 
in the garden, often not 
taking off until the 
summer weather  really 
heats up. That said, they 
will tolerate a cooler 
spring better than 
“ordinary” cucumbers, 
and once they’re 
established, cucamelons 
are quite a bit more 
drought tolerant. The 
vines might look delicate 
with their  thin stems 
and small leaves, but 
don’t be fooled!  They 
can hold a LOT of fruit!  
You can plant them in 
large pots on a deck or 
patio but you’ll definitely 
need to provide 
something for the 
vigorous vines to climb.  
Expect the plants to 
produce fruit 75 days 
after transplanting. 

About a week after you 
see the first flowers, 
begin checking for ripe 
cucamelons. They tend 
to hide behind the 
foliage, so look closely. 
Once they’re about an 
inch long, start picking. 
The sourness of the skin 
intensifies as the fruits 
age, so pick them young 
if you want to minimize 
the citrusy, tangy  “bite”. 
You might get some in 
late July, but usually 
they’ll  be ready in 
August. 

If you Google them, you 
may see that they self 
seed easily but it seems 
that this only happens in 
warmer Zones.   
Apparently in our Zone, 
the seeds won’t survive 
the winter.                                   
Cont’d  Page 7 
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Old Or New? 
(Cont’d) 

There are so many ways 
to use these fun fruits. 
They’re perfect for 
pickling! You can also eat 
them as a snack or in a 
salad.	 You will certainly 
want to grow them up a 
sturdy trellis.  If left 
unsupported,  cuca-
melons will sprawl in 
every direction. 

No matter what type of 
heirloom cucumber you 
try, you can have a lot of  
fun growing dozens of 
varieties of strange 
looking but delicious 
cukes next summer! 

 

 

Fantastic New 
Executive                                 
We started the W.H.S. 
October meeting with 
our pickle and jam and 
jelly auction.  Jim 
Steeves was the 
auctioneer with the help 
of Parker Elliott.  What a 
funny duo!  They really 
entertained us with their 
jokes and 
remarks.  Many thanks 
to all the members who 
donated some of their 
preserves to have them 
auctioned.  Some of 
them were very 
generous by donating 
many jars.    

At the meeting there 
were 35 people 
present.  The guest 
speaker was Laura 
Sarson, she did an 
excellent presentation on 
garden tools and gadgets 
everyone should have 
and the ones that are a 
huge waste of 
money.  For example, 
the hand pruner is the 
tool that will be most 

used so buy a good 
one.  She told us that 
Felco is considered the 
best.  Another must have 
is a moisture meter and 
it will be the best $5.00 
you'll ever spend.  She 
concluded by saying that 
if you take good care of 
your tools, they will 
last!    

There were some 
donated prizes which 
were won by Bud Bailey, 
Judy Davis and Laura 
Sarson.  

Then it was time to hold 
our annual general 
meeting where we voted 
the new executive 
committee for the 
upcoming year.  I was 
very pleased to hear that 
we had a full executive 
all composed of very 
smart ladies.  I am 
happy to say that the 
club is in excellent 
hands.  

We learned that there 
will be no more meetings 
in January, July and 
August.  We will still 
have many potluck 
meals, bus tour and the 
garden tour.  

This month I sent a 
Thank You card to 
Jessica Seely in 
appreciation of all the 
hard work, time and 
effort that she gave to 
the club when she was 
President, Vice President 
and Publicity Chair,   a 
Thank You card to Elaine 
McCullough to thank her 
for having accepted to 
be our Club President 
last October when 
nobody else offered, and 
to let her know she did a 
very good job.  Happy to 
say, that she accepted to 
be our President again 
this year.   I also sent a 
Thank You card  to Karen 
Nelson for the excellent 

job she did as our 
Secretary.   I also sent a 
sympathy card to Betty 
Vicks, as her mother 
passed away, and a get 
well card to Jim Steeves 
who was in the hospital.  

Hope everybody enjoyed 
my explanation of the 
gardening equipment 
that Doris saw when she 
visited the Elliott's 
property during the 
garden tour.  It is called 
a Steerable Rolling 
Garden Cart.  It has a 
rotating seat, a tool tray 
attached and 4 nice wide 
tires so it won't 
sink.  Hope that the pair 
of glasses with a rear-
view mirror that Doris 
gave Parker will be very 
useful when they drive 
this fantastic gardening 
equipment on their 
property.    

In honor of my friend 
Doris, I would like to say 
"I don't think we do get 
smarter as we get older, 
I just think we run out of 
stupid things to do!  

The lunch was 
delicious.  It is a great 
idea to have small cold 
juice containers, for a 
drink.  Maybe, they could 
also be some cold 
bottled water, if 
possible.  Great job, 
Rebecca.  

I wish all the W.H.S. 
members and their 
family a very Merry 
Christmas and a Happy 
New Year.    

 Hope you all enjoy the 
following joke.  A drunk 
staggered into a bar 
shouting, "Happy New 
Year, Everybody"!  The 
fellow closest to him 
said, "You turkey, it's the 
middle of May."  The 
bewildered drunk looked 
at him and cried, "Oh, 

my gosh.  My wife is 
going to kill me.  I've 
never been this late 
before."                             
By: Mariette Lanteigne 
Sharpe  

  

 

Did You Know?               
If you want to save the 
seeds of any heirloom 
cucumbers, just let a few 
fruits ripen fully on the 
vines, or collect any 
fallen fruits at the end of 
summer. Scoop out the 
seeds and the  gel-like 
substance they are in, 
and place them in a 
container, along with a 
small amount of water. 
Leave the mixture to 
ferment for 3 days.  
Don’t panic if mold forms 
on the surface.  It’s 
supposed to! The good 
seeds will sink to the 
bottom of the container; 
when this happens, pour 
off the mold, pulp, and 
water. Rinse the seeds 
left at the bottom of the 
container with fresh 
water until clean. Spread 
them on paper towels or 
a clean dishcloth and let 
dry for at least a week. 
Store the fully dried 
seeds in envelopes until 
you’re ready to plant 
them next spring. 

Burpee’s 1888 seed 
catalogue advertised the 
Serpent or snake 
cucumber which grew up 
to six feet in length, 
coiled like a snake. Over 
100 years later, it is 
once again showing up in 
heirloom seed 
catalogues! 

From an old German 
folksong: Her cabbage 
and turnips drove me 
away, Had she  cooked 
me some meat, I’d have 
opted to stay”. 
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Society News 

Hats	Off!		

	

Hats off to Jim Steeves 
for once again offering up 
his amazing 
auctioneering skills  and 
to his assistant, Parker 
Elliot, for making   our 
fall harvest auction at our 
October meeting  so 
much fun.  And of course, 
thanks to all the 
members who so 
generously donated 
bottles of jams and 
pickles. Those who don’t 
make jams or preserves 
may not be aware of the 
amount of time and the 
cost of making all of the 
yummy treats that 
graced our auction table. 
So we truly do owe a 
huge debt of gratitude to 
members who donate 
these items for the rest 
of us to enjoy. 

Hats off to  Claudia 
Schaerer for keeping 
track of the bids and 
collecting the funds at the 
auction.   

Hats off to Doris Brown 
for keeping the line-up 
for membership renewals 
at our October meeting 
running smoothly.  For 
those who did not yet 
renew their membership, 
remember that October is 
our “year-end” so it’s 
time once again to renew 
your membership.  At 
only $10.00 a year, it’s 
still one of the best deals 
in town!’ 

A huge hats off to all the 
members who stepped 
forward at our October 
meeting  to fill the 
positions on our 
executive for a another 
year.  These members 
give up a lot of their 

personal time to meet in 
between our monthly	
meetings to plan event 
and keep our club 
running smoothly. 

And lastly, a personal 
thanks to Parker Elliot for 
the suggestion of trying 
the red pepper jelly with 
crackers and wine.  I was 
lucky enough to win that 
bid and he was absolutely 
right! 

Remember! 

Just  a gentle reminder to 
email your garden 
pictures to Claudia so 
that we can enjoy a 
“virtual garden tour” at 
our December potluck. 
Her email address is:   
claudiaschaerer@ 
hotmail.com.    If you 
don’t have  digital 
photos, you could put a 
few pictures in a small 
photo album and bring 
that along to pass 
around;  a close up of a 
flower or a picture of 
your flower bed or  that 
giant tomato you grew - 
we want to see them all! 

 

Did You Know?    
Purple potatoes have 
deep violet, ink-colored 
skin and flesh. Depending 
on the specific variety, 
their colouring can be 
solid purple inside, or 
marbled throughout the 
flesh. Red, yellow, purple 
and white potatoes all 
have a similar flavour, 
but purple potatoes are 
usually dry, starchy, and 
slightly nutty in flavour. 
Though you may find that 
many purple varieties of 
potatoes seem to have 
small tubers, they are 
generally harvested 
young. If left to grow to 
maturity they become 
large and oblong, making 
them suitable for baking 

and mashing. Unlike 
white -fleshed potatoes, 
purple potatoes are rich 
in antioxidants, most 
often found in blue, red 
and purple produce such 
as berries and 
pomegranates. Anti-
oxidants  have been 
shown to be an immune 
system booster and aid in 
the prevention of certain 
cancers.  

Purple potatoes come 
from the South American 
continent; specifically 
from the mountains near 
Peru and Bolivia. The 
amount of potato 
varieties that are found in 
South America is 
staggering as more than 
a thousand types can be 
traced to the Andes 
mountains! 

You can use purple 
potatoes in a variety of 
ways – roasted, in soups, 
in potato salad, etc. – but 
the most interesting way 
to use them is for 
mashed potatoes. They 
will have a slight purple 
tint once they’ve been 
boiled and mashed, but 
while all  potatoes are 
good for you, these 
provide extra health 
benefits that should help 
you get past the colour. 

 

 

 

 

 

 

 

 

 

 

Did You Know?              
Most of us can determine 
when the crops that we 
grow are ripe – tomatoes, 
apples, strawberries – 
these all pose no 
problem. But tropical 
fruits can be trickier! 
Most commonly used 
methods of choosing a 
ripe pineapple don’t really 
work! Ease in pulling the 
leaves out of the crown is 
NOT a sign of ripeness.	
The colour is also not an 
indicator as some 
varieties of pineapple are 
green outside when ripe 
inside. (However, a 
browning pineapple does 
indicate that the fruit has 
gone past its peak). Once 
pineapples are harvested, 
they do not continue to 
ripen, so all of the 
“tricks” to ripen them 
may make them “softer” 
but NOT riper and 
sweeter – just closer to 
rotting! So choose one 
that’s ripe at the store! 
Sniff the base of the 
pineapple: a strong scent 
is the best clue that the 
pineapple is ripe. If you 
can barely smell it, it's 
probably not.	 Choose a 
pineapple that is heavy 
and symmetrical for its 
size. And remember that 	
once you cut a pineapple 
open, it must be stored in 
the fridge – not on a 
countertop.  

	

	

Our newsletter is generously sponsored by  MacArthur’s Nursery.     
Stop in today for all your holiday needs! 

	

	

MacArthur’s Nursery                 
232 McLaughlin Drive               

We are the Maritimes’ Christmas destination and this 
year we have our largest display ever! Boughs,wreaths, 
and Christmas trees are available and we have a huge 

selection of artificial trees,  poinsettias,  ornaments, 
decorations, collector’s items and centrepieces. 

Our farmer’s market is open with fresh produce and 
baking,  and our gift cards make the perfect gift! 

			 		 	

	


