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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  
Our next meeting will be 
held on Tuesday, March 
26.  Members will be 
advised of the guest 
speaker and the topic as 
the date draws closer.     

 
Did You Know?    
According to English 
folklore, if a person finds 
nine peas in a pod, the 
next eligible partner that 
comes along will be their 
husband or wife.  
During World War II, 
when penicillin and sulfa 
drugs were scarce, garlic 
was used as an antiseptic 
to disinfect open wounds 
and prevent gangrene. 

The grape growing 
industry is the largest 
food based industry in the 
world. 

From The Editor  
We’ve certainly had our 
share of cold and ice 
and snow so far this 
year, and I’m a bit 
jealous of our lucky 
members who are 
somewhere on a sunny 
beach or hanging out on 
a cruise ship right now!  
Our executive had great 
foresight to cancel our 
January meeting back in 
November! Historically 
we’ve had to cancel a lot 
of January meetings at 
the last minute due to 
bad weather, and this 
year would have been 
no exception. Hopefully 
all of our members were 
able to find the January 
edition of the newsletter 
on our website.  If 
anyone is having trouble 
finding it, just let 
anyone on the executive 
know. 
I must say that I really 
did enjoy writing this 
issue.  I love eating 
microgreens, and I had 
been hearing so much 
about how easy it is to 
grow them at home, 
that I decided I had to 
research it and find out 
for myself.  Everything 
you need to know is in 
the article on page 3 
and I certainly plan to 
give it a try myself. 

I also learned a lot while 
researching for the 
article on seeds. It 
explains why my white 
coneflowers aren’t as 
prolific as my purple 
ones, and why seeds 

need to be planted at 
very specific depths.  

I was also thrilled to see 
the announcement of 
the winner of the 2019 
Perennial of the Year.  I 
bought this plant 2 
years ago and at that 
time, had never heard of 
it, but quickly fell in love 
with it. I hope that 
winning this prestigious 
award will lead more 
gardeners to find a spot 
for it in their gardens.  

Even though Mariette is 
off enjoying the sunny 
weather in Florida, she 
still took the time to 
submit an article for this 
month’s issue, and you’ll 
find it on page 4.  
Thanks Mariette!   

And last but not least, I 
always try to create a 
little quiz for the winter 
issues of the newsletter, 
as it’s the only time 
when we might be able 
to find the time to sit 
down with a cup of tea 
and stretch our mental 
muscles.  I will freely 
admit that I likely would 
have failed the quiz if I’d 
taken it, but there is 
certainly some 
interesting info on 
veggies that we all 
should be aware of.   

As always, I hope you 
enjoy this issue. For 
those of  you who are 
heading south, have a 
great trip, and for the 
rest, hang on! Spring IS 
coming!  

Laura Sarson, Editor 
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Did You Know?                   
It seems an entire 
generation has not been 
taught to garden! In a 
recent survey, 65% of 
those who said they were 
grandparents,   said they 
had been “taught” how to 
garden when they were 
young.  In the same study 
for those who said they 
were parents, only 1% 
said that they had been 
taught how to garden 
when they were kids.  
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It will never rain roses. If we want roses, we must plant roses.  ~ George Eliot 
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Ask Dr. Fill 

Dear Dr. Fill 

I love watching the birds 
at my feeders but I’m 
beginning to think that I 
may have to stop feeding 
them. Along with the  
little  chickadees, I get a 
lot of woodpeckers.  
While they are cute, 
they’ve become a real 
problem because they 
are killing my trees.  I’ve 
already lost 2 expensive 
ornamental trees over 
the past couple of years.  
I’d always heard that the 
woodpeckers would have 
left them alone if  they 
hadn’t already been 
infested with insects and 
dying anyway, but they 
seemed perfectly healthy 
up until the point where 
they were riddled with 
holes.   This year they 
are back with a 
vengeance and I just 
noticed my weeping 
mulberry literally looks 
like a miniature 
checkerboard – perfectly 
aligned square holes 
drilled in row after row 
after row.  That is exactly 
what my other trees 
looked like before they 
died.  Is there anything I 
can do, short of no longer 
putting out sunflower 
seed?                          
Sincerely                             
Bird and tree lover 

 

Dear Bird and tree 
lover                                  
I think I have good news 
and bad news.  The good 
news is that you can 
keep feeding your 
woodpeckers and other 
birds.  What you are 
describing is not 
woodpecker damage – at 
least not the ones that 
are eating your sunflower 
seeds at your feeders.  
You have described the 

holes drilled by a 
sapsucker – most likely 
the  yellow bellied 
sapsucker, a small black 
and white woodpecker 
with a red patch on its 
head that  is notorious 
for leaving row upon row 
of small holes in trees.  
These birds are in the 
woodpecker family, and 
are nearly impossible to 
tell apart from other 
woodpeckers without a 
field guide, but they 
rarely come to feeders.  
In fact, they aren’t even 
here in the winter.  They 
spend summers in 
Canada and migrate to 
the southern states in the 
winter. So I’m guessing 
that the damage to your 
mulberry was there last 
fall, and you’re just 
noticing it now with the 
leaves gone.  

If you are seeing 
sapsuckers working a few 
sap wells on a large tree, 
it’s unlikely to hurt the 
tree in the long run. I’ve 
had them attack a large 
basswood tree in my yard 
and riddle it with holes 
but it is still very healthy. 
But on a small tree, 
which I assume your 
weeping mulberry is, 
they can certainly cause 
enough damage to kill 
the tree. Both sapsuckers 
and woodpeckers are 
often creatures of habit.  
A woodpecker may 
decide to suddenly start 
drumming on a metal 
sign for no good reason, 
and return there day 
after day, or one may 
choose the side of your 
house and decide that it 
is the best place to pound 
out a mating call.  It 
becomes an almost 
obsessive compulsive 
behaviour that is hard to 
break.  Likewise, 
sapsuckers sadly 
sometimes choose a very 
young tree and focus on 

it so much that they  
weaken it or even kill it. 
There may be a “better” 
tree nearby with even 
more sap, but they will 
return to that same little 
tree over and over again. 
So if you notice one 
drilling an exceptional  
number of sap wells on a 
favorite tree, try keeping 
that section of trunk or 
limb wrapped in heavy 
burlap until the bird gives 
up and takes its tree-
tapping activities 
elsewhere – hopefully 
FAR away. 

Sapsucker wells are easy 
to recognize, and you 
described them very well. 
The bird uses its beak to 
drill a dozen or so small 
holes, less than half an 
inch apart, in a horizontal 
line. Then it comes back, 
over and over, to lick up 
the sap that leaks out. 
When the flow starts to 
slow down, usually after 
a few days, the bird 
makes a second row of 
holes just above the first. 
Later it makes a third 
row above the second, 
and so on. Your 
rectangular pattern of 
neatly spaced holes  is a 
sure sign that a 
sapsucker is at work. 

Sometimes, a sapsucker 
may just be passing 
through on a migration 
route, and may stop in 
your yard for a few days 
and then carry on.  But if 
it’s in its primary 
territory, getting it to 
leave won’t be easy. It 
has invested a lot of time 
and effort on drilling 
those tiny wells and 
keeping them open and 
dripping sap for more 
than a few hours.  

Sapsuckers particularly 
enjoy trees with high 
sugar content in their 
sap, such as maples, 
oaks, and birch,  and I 

wouldn’t be surprised if 
you have some of those 
in your yard, near your 
mulberry. I would check 
them for holes 
immediately to be sure 
that they aren’t also in 
danger.  

Unlike sapsuckers, 
woodpeckers (downy, 
hairy, and pileated are all 
common in N.B.) do just 
look for the dying or 
dead trees where  insects 
are hiding under the 
bark. But the tiny holes 
in horizontal rows are the 
telltale sign of a 
sapsucker.  Woodpeckers 
tend to leave larger, 
more random holes up 
and down the trunk.   

You can sometimes tell 
how long a sapsucker has 
been “mining” your trees 
for sap by examining the 
shape of the holes. 
Sapsuckers will drill holes 
in the early spring to 
reach the sap’s peak 
flow, just as we choose 
that time to drill our 
maple trees for sap. At 
that time of year, they 
drill narrow circular wells 
and catch the sap as it 
moves up into the tree’s 
branches. As the season 
progresses, the birds 
have to change the shape 
of the drilled wells from 
small and circular to 
more rectangular. This 
provides them with more 
area on which to get the 
slower moving sap. The 
fact that you described 
your damage as looking 
like a checkerboard 
makes me think they’ve 
been tapping that one 
tree for a long time. This, 
sadly, is bad news.  

Extensive sapsucker 
damage is cutting off the 
flow of water and 
nutrients in the cambium 
layer of bark, and this 
can eventually kill the 

 



I’ve always felt that having a garden is like having a good and loyal friend.~  C.Z.Guest 
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Ask Dr. Fill (cont’d) 

tree.   It also appears to 
depend on the “grade  of 
sap” that is in the tree. 
I’m not sure if a mulberry 
has extra sweet sap or 
not.   While researching 
your question, I saw that 
The United States Forest 
Service suggests that a 
sapsucker will kill red 
maples nearly 40% of the 
time it attacks,  where as 
it only kills hemlock at 
the rate of 1% or so.  A 
gray birch is even higher 
at 67% mortality rate. 
Spruce trees are other 
food favorites but seem 
more impervious to 
sapsucker damage; the 
death rate is at  3%.  

The good news is that 
there are a few ways one 
can discourage a 
sapsucker from feeding 
on a tree.  Tying strips of 
tinfoil or other  shiny 
objects that move in the 
wind seem to work at 
times, and not at all in 
other cases.  Sapsuckers 
seem to be very 
unpredictable. Wrapping 
the damaged area in 
burlap seems to work a 
bit better. However, if 
you cover one tree in 
burlap, they are likely to 
choose another tree 
nearby for future 
tapping.  Because of their 
compulsive behaviour,  in 
yards with several trees 
of the exact same 
species, the bird will 
return to the same tree 
over and over and leave 
the others untouched.  In 
which case, it may just 
be better to sacrifice the 
already tapped and 
damaged tree in favour 
of the possible loss of 
another tree. 

And for a bit more bad 
news, while the 
woodpeckers at your 
feeders aren’t responsible 

for the damage to your 
mulberry, they certainly 
aren’t as harmless as 
most other birds you’re 
feeding. The ones we 
commonly see  - the  
Downy woodpecker and 
the Hairy woodpecker – 
can all cause damage to 
buildings and trees.  
Holes may be drilled into 
wood siding, eaves, 
window frames and even 
trim boards.  These birds 
prefer cedar siding but 
will not hesitate to pound 
away at pine, fir, and 
even vinyl siding.  If 
there are insects such as 
carpenter ants in the 
wood or under the siding, 
you might want to thank 
these birds for sending 
out an early warning 
signal as carpenter ants 
can be a HUGE problem. 
It is also possible they 
found a material that 
makes the “right” sound 
when they hammer on it, 
as this is how they 
announce their territory 
to other birds. If that’s 
why they are pounding 
outside your window and 
waking you up each 
morning, it will likely stop 
when mating season 
ends.  

I wish I had better news 
for you.  I hope that you 
don’t stop feeding your 
birds as they are such a 
pleasure to watch and 
bring so much life to your 
gardens.  Hopefully 
wrapping the damaged 
area in burlap or hanging 
some shiny strips of 
tinfoil will keep them 
away and allow your tree 
to heal.                             
Sincerely                             
Dr. Fill 

Did You Know?     
Woodpeckers can peck 
up to 20 times per 
second, or a total of 
8,000-12,000 pecks per 
day! 

Grow Microgreens  

If you dine out a lot, or 
watch cooking shows on 
TV, you’ll know that 
microgreens are the new 
rage in food.  And if you 
love them, you’ll be 
happy to know that 
they’re easy to grow at 
home so that you can 
enjoy them year round.  
It’s a great project to do 
with kids as they are 
harvested so soon after 
they’re planted, and it 
may encourage your kids 
to develop a love of fresh 
greens.  If you’re not 
familiar with them, they 
are simply baby salad 
greens or herbs that are 
harvested after growing 
for just two to four weeks 
while they are still in 
their first seedling stage 
– long  they reach the 
size where they would be 
considered “baby 
greens”.  

Unlike sprouts, which are 
usually grown in jars or 
containers without soil, 
shoots and microgreens 
are grown in soil. (Shoots 
are very young plants 
that are harvested when 
they get their first true 
leaves, about five days to 
two weeks after 
planting).   You can add  
your shoots or  
microgreens to wraps 
and  sandwiches, or 
sprinkle them into your 
salads.  You can toss 
them into a smoothie if 
you’re looking for some 
extra nutrients as they 
are VERY  nutritious.  
University studies have  
found microgreens to 
have higher 
concentrations of 
nutrients than many 
mature vegetables. In 
the case of red cabbage, 
there was 40 times more 
vitamin E in the 
microgreen than the 
mature cabbage.  And 

just as the nutrients are 
highly concentrated, so 
are the flavours. Radish 
microgreens have a really 
spicy, peppery  bite to 
them - perfect for when 
you want the flavour of a 
radish, but not the 
texture of a sliced radish.  
Pea greens and shoots 
explode with pea flavour, 
tasting like fresh shelled 
peas fresh out of the 
garden – times ten! 

To grow shoots and 
microgreens, a shallow 
container is best.  If you 
have an old plastic 
seeding tray, they make 
the perfect container if 
you want to grow a lot 
for your own use. You 
can also buy shallow 
trays made just for 
microgreens. Another 
option is the clear plastic 
containers that grocery 
store delis sell their cut 
up fruit and salads in 
(poke holes in the bottom 
if you’re using these!)   If 
you want something a 
little prettier because you 
plan to grow them on 
your kitchen countertop, 
or if you plan to put them 
on the table to allow your 
guests to snip a few of 
their own greens  at your 
next dinner party, you 
could use any decorative 
flower pots that you 
have.  Just be sure it has 
drainage holes in the 
bottom .  Put  an inch or 
two of moist potting soil 
into the container you’ve 
chosen,  level it without 
tamping it down too 
much, and sow the seeds 
thickly.  If you want to 
grow shoots,  plant each 
different kind in their 
own container as they 
will likely all mature at 
different times. However, 
for  microgreens, you can 
buy a seed mix that 
might include salad 
greens such as kale,        
Cont’d page 4… 



You know you’re a gardener when everything you see becomes a potential planter! ~ Mary Elliot 
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Microgreens 

Swiss chard, arugula, and 
leaf lettuce. 

You might want to start 
with pea shoots as once 
you taste them, you’ll 
want to experiment with 
other types.   The flavour 
of pea shoots is like the 
taste of fresh sweet 
garden peas times ten.  
Any plant that is 
completely edible (roots, 
stems, leaves) can be 
used. (Just make sure the 
seeds you are planting 
are untreated seeds). 
Popular choices include 
radish, kale, basil, 
parsley, amaranth, 
sunflower, cilantro, 
broccoli, mustard, 
cabbage, arugula, peas 
and beets. But, 
experiment with other 
plants, that is part of the 
fun. 

Some seeds require pre-
soaking and others don’t. 
Some that require pre-
soaking before you plant 
them include alfalfa 
seeds, beet seeds, 
broccoli, cabbage, 
cauliflower, kale, radish, 
sunflower and turnip.  
Don’t presoak seeds for 
arugula, basil, watercress, 
or flax. 

Sprinkle the seeds evenly 
over the top of your moist 
seed starting mix. Plant  
them more densely than if 
you were growing them to 
maturity.  Lightly cover 
your seeds with more of 
your seed starting mix. 
Make sure the seeds are 
completely covered. You 
can put your seed tray in 
a sunny window or under 
grow lights.  Water them 
just enough to keep the 
soil evenly moist.  Using a 
spray bottle on a mist 
setting is best.  When the 
leaves are still tiny, but 
large enough to harvest, 

(usually about 2 inches 
tall) snip them with small 
scissors.  Wash them 
gently and use them 
immediately. When the 
whole container has been 
harvested, toss that soil 
into your compost bin and 
begin again. If you 
stagger your plantings 
and have more than one 
container on the go, you 
can have delicious and 
nutritious microgreens 
year round!  

 

 

The Best Ever! 
The temperature was not 
very nice for the W.H.S. 
November meeting.  Only 
15 members were present 
but they were in for quite a 
treat.  I have been a 
member for about 18 years 
and, on that evening, we 
had the most interesting 
guest speaker, we have 
ever had.  Her name is 
Karen Mills.  She was very 
well prepared, funny, 
spoke  clearly, was enter-
taining and the list goes 
on.  I was absolutely 
hypnotized by her 
presentation.  She showed 
us how to make many 
indoor and outdoor 
Christmas arrange-
ments.  Her  first 
arrangement consisted of 
a big, outdoor 
container.  She filled it up 
with mulch and put  wet 
oasis on top.  She put 3 
long, thin birch tree logs, 
small balsam branches 
about a foot long, small 
pine branches, red 
dogwood, 3 red balls on a 
stick… and "Voila"… 
simple to do but 
spectacular to look 
at.  She also had glass 
containers filled with water, 
cranberries and candles 
for a table centerpiece.   I 

could have  listened to her 
all night.  Because many 
members were not there 
and missed this fantastic 
presentation, it would be 
really great if that lady 
could come back another 
time to teach us all those 
great decorating 
ideas.  And this time, I will 
bring my camera.  Many 
thanks to Claudia  who 
also brought some 
branches, dogwood, etc. 
The lunch was delicious -  
lots of cookies that were 
very tasty. 
 
The Christmas potluck was 
Thursday, December 13th 
at St.George's Anglican 
Church.  I had invited my 
friend,Donna to the potluck 
and we had quite an 
adventure to try to find a 
parking space.  The dinner 
started at 6:00 and the 
food was very 
delicious.  Also the 
desserts were excellent. I 
really did love the fruit 
cake but my favorite was a 
cake that tasted like maple 
syrup, with boiled icing, 
covered with caramel 
bits.  It would be really 
great to have the recipe in 
a future newsletter.  Thirty-
five (35) members and 
guests enjoyed that 
fantastic feast. 
Claudia put together a 
Powerpoint presentation 
of some members’ 
gardens and the W.H.S. 
August garden tour. We 
had a gift swap again this 
year.  Members and 
guests, if they wanted to 
participate, were asked to 
bring a garden themed 
wrapped gift with a value 
between $10.00 and 
$20.00.  The gift 
exchange was a bit 
different this year and it 
really did cause a lot of 
laughs and head shaking!  
No need to explain the 
gift swap because we will 

never use that format 
again.  But nobody had a 
stroke, so we can still 
laugh, thinking about  it!    
I had a great time.  Again 
this year, I was very lucky 
to get a very nice gift.  A 
box of chocolates, a 
handmade organic soap, 
and a generous gift card 
from MacArthur Nurseries.  
It was a fun and  
entertaining evening.  
Good food, good friends 
and lots of laughs.   

  Many thanks for all the 
people who helped with 
the set up of tables, 
chairs, dishes, etc. and a 
great thank you to Becca, 
our Social Convener. 

In December, I sent a 
sympathy card to Fraser 
Hale's  family,   a  
'Thinking of You' card to 
Judy Steeves signed by 
more than 20 members,  
and a  'Thinking of you' 
card to Anita Vanbuskirk, 
who I learned, had fallen 
the previous month.  This 
year, I  sent 20 cards. 

I  hope you enjoy the 
following joke. 

I dropped a bottle of 
Ketchup on my foot 
yesterday, it caused 
severe pain to ma toes.        
Mariette Lanteigne 
Sharpe 

 

 

Did You Know? 

You likely are familiar 
with white trillium, but did 
you know there are red 
trilliums? Red trilliums are 
nicknamed “stinking 
Benjamin” as they smell 
awful. The reason for the 
smell is the foul odour 
attracts the insects  they 
need for  pollination. 

 

 

 



Gardens, like children and marriages, reflect the kind of care they get. ~ Jackson Browne                                                                      
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The Miracle Life              
of a Seed 

Seeds are pretty amazing 
things!  Inside that tiny 
little hard covering  is the 
embryo of a plant that 
can grow to become a 
huge tree or a spectacular 
flower. If you’ve ever 
grown anything from 
seed, you know that it 
can be  challenging,  but  
that watching those first  
tiny leaves poke through 
the ground  gives you a 
great sense of accom-
plishment.  Some 
gardeners compare 
growing your plants from 
seed to a cook who makes 
their cakes from scratch, 
and those who buy little 
transplants to someone 
who uses a cake mix, and 
those who buy full grown 
plants to someone who 
goes to a bakery and buys 
the frosted cake.   To 
continue with this 
analogy, I would suggest 
that you need a recipe 
and a lot of prior 
knowledge if you’re 
baking a cake from 
scratch, so here’s a little 
information about seeds 
that might help. 

Not all seeds are created 
equal.  If you’re baking 
that cake, you know that 
the two eggs in the recipe 
refers to chicken eggs – 
not huge ostrich eggs or 
tiny quail eggs.  That’s 
something that we all 
simply “know”.  But when 
it comes to seeds, even 
gardeners who have 
planted seeds successfully 
for years may not be 
aware that some seeds 
just don’t lend themselves 
to being planted. Some 
seeds are recalcitrant, 
and they won’t grow if 
you follow your normal 
“recipe” for planting 

seeds. Though 90% of 
seeds will likely grow if 
you plant them according 
to their needs – with light 
or without light – in warm 
soil or in cold soil – there 
is that 10% that won’t.  
Some of them may be 
ones that you’ve tried to 
grow from seed so it’s 
good to know that it’s not 
your fault if they didn’t 
grow!  Trilliums, 
Solomon’s seals, peonies, 
bloodroot, and hellebores 
are all examples of 
recalcitrant seeds.  This 
means that they won’t 
tolerate drying out and 
being stored for any 
period of time,  and even 
if you try to grow them 
with fresh seeds, it could 
take them years to 
germinate.  With 
recalcitrant seeds, your 
best choice is to keep 
your eye out for baby 
seedlings that grew 
around the base of the 
mother plant in the 
garden and transplant 
them to their new home 
when they’re large 
enough. 

Fortunately, 90% of seeds 
can be grown by 
gardeners. But we 
sometimes forget to see 
seeds as living things.  
It’s interesting to note 
that inside that hard little 
outer shell  there is a  tiny 
plant that is struggling to 
germinate before the food 
reserves inside the seed 
run out.  So it is 
important to treat seeds 
accordingly.  When buying 
seeds, look for an expiry 
date on the seed packet 
so you know that the 
seeds inside are fresh and 
will grow.  To retain 
viability, store your seed 
in a cool, dry place. At 
room temperature, many 
seeds deteriorate quickly 

and die, while some  can 
last for years in the 
refrigerator.   

If you harvest your 
own seed,  you should 
always wait until the seed 
coat has turned  brown or 
black. Unripe seed will not 
survive drying out.  It’s a 
good idea to spread your 
collected ripe seeds out 
onto sheets of paper and 
let them dry indoors for a 
few weeks before you 
clean and store them. 
Typically your seeds will 
store best if you are able 
to separate the seed from 
any type of pods they are 
in, and from any dried 
bits of plant leaf or petal 
or fruit flesh or any other 
plant debris that is stuck 
to the seeds. 

All gardeners know that to 
get a seed to grow, you 
need to add water.  Most 
vegetables and annual 
flowers sprout quickly 
after sowing if you keep 
them moist and warm and 
under grow lights or in a 
sunny window.  But this is 
the time when your seeds 
are at most risk. When 
they first come into 
contact with water, they 
break dormancy and 
begin to swell.  If you let 
the pots dry out at this 
point, the seeds can 
easily die. This is one of 
the most common 
reasons seeds fail to 
germinate. 

There have been lots of 
articles in this newsletter 
about the fact that many 
of the new hybrid plants 
we’re growing won’t 
“come true from seed” or 
that they’ve been bred to 
have seeds that are 
sterile. In the old days, if 
we spent a lot of money 
on a pretty new flower or 
a delicious new vegetable, 

we could collect seeds 
and plant them and 
thanks to  all of the new 
plants that grew, the cost 
of the original plant didn’t 
seem so bad.  But now, if 
we spend $20.00 for a 
fancy new colour of 
coneflower, we have to 
accept that there’s a good 
chance that there won’t 
be any more of them 
popping up in our garden.  

Without going into a 
complicated biology 
lesson, it’s worth having a 
basic understanding of 
how this all works.  The 
embryo within a seed will 
have traits that it 
inherited from both its 
mother and father. In the 
wild, the parents are 
usually from the same 
species so they are very 
similar, so seed collected 
from the mother plant will 
grow to be nearly 
identical to it. But over 
the years in gardens 
around the world, plants 
were being pollinated by 
other plants that were 
slightly different.  For 
example, the original 
purple coneflower at some 
point had a damaged 
colour gene and this 
created a white 
coneflower.  If there were 
a few white coneflowers 
growing as a result, they 
may have produced even 
more white flowers.  A 
gardener decided that this 
was a flower that was 
pretty enough to keep, so 
began collecting its seed 
and trying to grow more.   
But to this day, if you 
collect seed from your 
white coneflower, there’s 
a very good chance that 
some of your flowers will 
be white, but that many 
of them will be the 
original purple.  As a 
gardener, if you really  
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The Miracle Life              
of a Seed (cont’d) 

want a lot more white 
coneflowers, you’re more 
apt to succeed if you keep 
them far away from any 
purple coneflowers. And if 
you’re a seed producer 
that wants to sell white 
coneflowers, that’s 
exactly what you’ll do.  In 
fact, you might even hand 
pollinate your white 
flowers with a  paintbrush 
to increase your odds.  
However… there’s still a 
chance that when you buy 
a pack of white seeds, 
you’ll get a purple flower 
or two. That’s how it 
works with pollination 
between the same 
species. 

But sometimes two plants 
that are distantly related 
cross pollinate and we get 
a brand  new plant. It will 
be a hybrid. It will have a 
real jumble of genes and 
you can’t be sure what 
plant you’ll end up with 
from a seed.  Sometime 
in our gardens, 
spontaneous hybrids 
appear too.   If you grow 
the very popular plant 
known as Moonbeam 
Coreopsis, that’s how it 
began!   And the reason 
that it blooms so heavily 
for so long is that it’s 
sterile.  It never produces 
a single seed!   So all the 
energy goes into 
blooming.  And that’s why 
so many of the new 
perennials that we see on 
the market each year 
bloom so well and so long 
and it’s why we can never 
collect seeds from them! 

And then there are the 
seeds that we grow that 
need a little special 
treatment.  Some need 
to be chilled. Some need 
to be scratched. Some 
need to be soaked.  

What’s up with that?  
Seeds from annuals are 
usually pretty easy to 
grow. Add some water, 
and they’re off to the 
races.  Those plants have 
never had to deal with a 
Moncton winter!  But 
perennials that grow in 
climates with cold winters 
have learned to cope with 
cold. And their seeds have 
too!  It’s as if they know 
that it’s not time to grow 
if they haven’t suffered 
through January and 
February yet!  So if 
you’ve collected seeds 
from your coneflowers, 
you’ll need to chill them 
or they likely won’t break 
dormancy when they’re 
planted.  

And it’s important to 
know  that storing them 
in a dry, cold environment 
likely won’t work. The 
seed needs to absorb 
water first for the cold 
treatment to work. The 
length of chilling depends 
on the plant, but if you’re 
not sure, 90 days is a 
good average; it should  
work for  most of the 
seeds that need to be 
chilled. You can mix the 
seed with damp potting 
soil in a sealed plastic bag 
and place it in the 
refrigerator for three 
months.  Or you can take 
the easier route and 
simply collect the ripe 
seeds in the fall and sow 
them in your garden in 
the new space where you 
want them to grow. 
They’ll get the moisture 
and the cold temperatures 
that they need.  You just 
need to remember in the 
spring where you sowed 
those seeds so you don’t 
accidentally pull them up 
thinking that they are 
weeds! 

Lastly there are some 
seeds that have a 
protective hard outer 

covering that keeps them 
from absorbing the water 
which they need for 
germination.  In the wild, 
they lay in the soil for 
months (or even years) 
until that hard covering 
gets worn away and this 
signals the seed that it’s 
time to grow.  None of us 
want to keep watering a 
tray of seeds for six or 
seven months, so there’s 
an easy solution.  For 
seeds like lupines and  
morning glories, we can 
simply rub the seed 
between two pieces of 
sandpaper for about 30 
seconds prior to planting.  
This is called scarifying 
seeds.  To check that you 
have scarified the seed 
properly, you can  soak it 
in water for about  24 
hours to see if it swells. If 
it doesn’t, try scraping it a 
bit more. 

If you’re unsure whether 
the seeds you’ve collected 
need to be lightly covered 
with soil, or left on top of 
the ground to germinate, 
there’s a general rule that 
makes it easy to get it 
right.  All seeds need light 
to germinate.  Inside 
large seeds, the tiny 
seedling that is growing 
has the strength to push 
through the soil and get 
to the light. But tiny 
seeds nearly always need 
to be placed on the soil’s 
surface.  Their tiny little 
plants inside simply can’t 
push hard enough to 
break through any soil 
above them.  In the wild, 
plants with tiny seeds 
often grow in areas that 
somehow help them keep 
their seeds on the 
surface.  For example, 
Lobelia grows along 
streams where water 
turns the soil and exposes 
some of the seeds to 
sunlight so they can 
germinate. 

In your garden, if you 
have plants that produce 
tiny seeds, raking up the 
soil a bit in the spring will 
bring a few up to the 
surface where they can 
grow, and bury others so 
that those trying to grow  
won’t be too crowded.  
Nature is an amazing 
thing!   If you interfere 
with nature by adding 
mulch very early in the 
season, before these tiny 
seeds have germinated, 
plants that normally self 
seed fairly well may not 
self seed at all.  This may 
explain why some 
gardeners say that a 
particular plant spreads 
like crazy in their garden, 
and another gardener 
says that they won’t 
spread at all!  

 

 

2019 Perennial of the 
Year                                 
Long time readers of our 
newsletter are familiar 
with the Perennial Plant 
Association Plant of the 
Year. This honour was 
first given to a plant back 
in 1990 and since then, 
gardeners have come to 
know that any plant that 
makes it through their 
process and lands on top 
is one that deserves a 
spot in our gardens. The 
association is made up of 
plant breeders, nursery 
owners, gardeners, and 
others who each look for 
what they consider 
important traits for a 
winner.  As always, more 
than 400 plants were 
nominated last year, and 
those were eventually 
narrowed down to the 4 
on the final ballot. The 
winning plant must be 
suitable for a wide range 
of growing climates, 
require minimal (cont’d) 
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2019 Perennial (cont’d) 
maintenance, have 
multiple season interest, 
be readily available at the 
majority of nurseries, and 
be relatively pest and 
disease free.  So which 
one was given the title for 
the plant we need to grow 
in 2019?  
The winner  is Stachys 
'Hummelo' .  (If you 
aren’t familiar with 
Stachys, you may know it 
as Bettony which has 
been described in this 
newsletter in the past and 
which has won the slightly 
less prestigious WHS 
newsletter’s Perennial of 
the Month award!) It is 
hardy in USDA zones 4-8 
and grows in full sun to 
part shade in well drained 
soil.  The association 
describes this plant as “a  
colourful and compact 
winner  that makes an 
excellent addition to the 
full sun perennial border. 
Pollinators can’t resist the 
striking midsummer 
spikes of magenta flowers 
rising above bright green, 
trouble-free foliage”. It 
has strong flower 
production, good growth 
habit, and winter 
hardiness  and is rated as 
deer resistant.” 

If you’ve got an empty 
sunny spot in your 
perennial bed, this plant 
might be just what you 
need! 

 

 Veggie Trivia Quiz  
It’s hard to believe how 
much false information is 
out there floating around 
about the vegetables that 
we all eat every day. 
Decide whether each 
statement in this quiz is 
true or false, and then 
check the answers that 

follow  to see how you 
did! 
1.Red peppers are simply 
green peppers that have 
ripened so their 
nutritional value is about 
the same. 

2. Fresh vegetables are 
more nutritious than 
frozen ones. 

3.Potatoes not only make 
you gain weight,  like 
most pale coloured 
vegetables, they also 
offer very little nutrition. 

4. If you can afford to do 
it, buying produce that is 
labelled “certified organic” 
at the grocery store is 
worth the extra cost  as 
you  avoid ingesting toxic  
pesticides.  

5.Raw veggies are 
healthier than cooked 
veggies 

6.Spinach is a wonderful 
source of iron. 

7.It is dangerous to eat 
any parts of potatoes 
showing signs of sunburn 
(a green colour on or just 
under the skin). 

8.Potatoes contain most 
of their nutrients in the 
white flesh, not the peel, 
so peeling them or not 
peeling them is a matter 
of personal preference. 

Veggie Trivia Answers: 

1.It’s false, but a LOT of 
people believe it. This idea 
started  from a comment 
on a food blog that went 
viral and soon it was 
being reprinted in 
magazines and on the 
internet  without checking 
its validity.  It seemed 
plausible as  some green 
peppers will ripen to red, 
but it is a myth that a 
pepper is like a traffic 

light, and goes through 
being green, yellow, then 
orange, all the way to 
red.   So while some 
green peppers can 
actually turn  red,  orange 
peppers don't turn red 
and not all green peppers 
will turn red. The amount 
of pigment a pepper can 
create is predetermined 
by its DNA makeup. 
Different pepper varieties 
have different amounts of 
pigment. So yellow, 
orange, and red peppers 
are actually different 
varieties of pepper. 

The nutritional values also 
vary a LOT.  For example 
red bell peppers have 
from 9 to 11 times more 
beta-carotene, about two 
times more Vitamin C and 
ten times more Vitamin A 
than green bell peppers.  
(However, you don’t need 
to buy red peppers 
instead of green ones if 
it’s Vitamin C you want.  
One serving of green 
peppers still provides over 
200%  of your suggested 
daily intake of Vitamin C.)    

2. False  In almost all 
cases, research has 
shown that frozen 
vegetables are just as 
healthy as the fresh ones, 
and in some cases, even 
healthier. This is because 
veggies start losing their 
nutrient value the 
moment they are picked, 
but if they are frozen right 
away, they stay preserved 
at their peak value. 
Freshly harvested  
veggies can  take a LONG 
time to get to the store 
and are rarely “fresh” by 
the time you buy them.  
What is true, though, is 
that both options are FAR  
better than canned 
vegetables, which have 
little nutritional value left 
and which are often highly 
salted.  

3. False.  Potatoes loaded 
with butter and cream 
and cheese might be 
providing a few too many 
calories, but on their own, 
potatoes can be a very 
healthy choice. Potatoes 
are very low in calories, 
and despite being “white”, 
they also contain plenty of 
potassium and fiber, 
which means that they 
can make you feel full for 
longer and therefore 
might actually help you 
lose weight!  And while it 
is true that we should aim 
to “eat a rainbow” of 
colourful vegetables, not 
all white ones are a poor 
choice. For example, 
white cabbage  is one of 
the most nutrient-packed 
veggies you could eat, 
containing Vitamins A, B, 
C, and K as well as 
calcium, iron, and fiber, 
and white cauliflower is 
basically just a big 
yummy package of 
antioxidants.  

4. False  Buying certified 
organic produce that was 
grown in Canada might be 
worth it, but avoid buying 
produce imported from 
the U.S. or anywhere else 
in the world.  It may well 
have been grown 
organically there, and 
certified there, but when 
it crosses the Canadian 
border, it is sprayed with 
more pesticides than you 
can imagine and is 
certainly no longer 
organic. 

5. False   While the heat 
(and moisture, if you’re 
boiling) involved in 
cooking can sometimes 
cause some vegetables to 
lose some nutrients, the 
cooking can also increase 
the amounts of other 
nutrients. For example,  
tomatoes,  when cooked,  
release more lycopene 
than their raw (cont’d) 
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 counterparts (lycopene 
can help your body 
against some diseases). 
The process of cooking 
can also break down fiber 
in many vegetables, 
making that vital nutrient 
easier for your body to 
process. 
6. False.  The reason this  
myth about spinach 
began seems to be  
because of a misplaced 
decimal point in an 1870 
German study about how 
much iron was contained 
within the leafy green. 
Later, more accurate 
studies discovered that 
spinach had no more iron 
than comparable 
vegetables and that, 
coincidentally, the human 
body could not easily 
absorb the type of iron it 
contains anyway! 

7.  Consider this a bonus 
question.  It’s sort of true 
and sort of false, so give 
yourself a point 
regardless of your 
answer!   Solanine is a 
naturally occurring toxin 
that may develop in 
potatoes when they are 
exposed to light during 
growth.  That’s why we’ve 
always heard that 
potatoes with green areas 
should  be discarded.  It is 
true that the solanine 
toxin can cause vomiting, 
diarrhea, headaches, and 
even paralysis of the 
central nervous system.  
The green areas can be 
cut off, but for safety's 
sake, it's often said that 
it’s  probably best to 
discard the whole thing as 
it’s not the solanine that 
causes the green colour.  
The green is simply 
chlorophyll which is not a 
toxin – but it is a sign 
that the potato has been 

exposed to light, so 
solanine is likely present – 
even in the white parts of 
the potato.  HOWEVER, 
you would have to eat a 
LOT of green potatoes 
(two to three  pounds or 
so in one sitting)  to 
become sick as an adult.  
But for kids, it’s always 
best to avoid feeding 
them any green potatoes 
as it takes much less to 
make them sick.  

 It’s also worth noting 
that solanine can develop 
when harvested potatoes 
are exposed to 
fluorescent lights, which is 
why they are often stored 
in paper bags, and if not, 
should be stored in the 
dark.    

8. True    The majority of 
a potato’s valuable 
potassium and vitamin C 
is in the flesh, so whether 
its skins on or skins off, 
it’s a matter of personal 
preference.  The only 
nutrient that’s somewhat 
lost when you peel a 
potato is fibre, but not 
entirely. Soluble fibre 
(which dissolves as it 
passes through our 
digestive systems) can be 
found in abundance within 
the potato flesh whereas 
insoluble fibre (which is 
fixed and doesn’t break 
down) lies within the 
potato skins. 

                           
Did You Know?                          

February is National 
Potato Lover’s Month. 

105 billion pounds of 
onions are eaten in the 
world each year. 

When peas are picked 
from the garden, they 
lose nearly half of their 
sugar in six hours.   

Propagating Jade 
Plants  

While it’s too cold to 
garden outside, it’s a 
great time to grow some 
new houseplants! Many 
people enjoy growing jade 
plants at home because 
they are easy to care for 
and lovely to look. But 
best of all, starting a jade 
plant from a stem or leaf 
cutting is almost as easy 
as caring for these plants!  

Growing new jade plants 
from cuttings starts with 
taking the cutting. Find a 
branch on the jade plant 
that is healthy  and about  
7  to 10 cm long. (If there 
is not a branch that long 
on your plant, you can 
propagates from leaves  - 
more about that later! 

Use a sharp, clean knife 
to cut the selected branch 
off the plant and allow the 
cutting to dry. The wound 
on the jade plant cutting 
will be wet and that will 
invite disease if you try to 
root it that way.  Find a 
dry, preferably warm, 
spot for your cutting until 
a callous develops.   This 
should take about one to 
two weeks. 

It is also a good idea to  

 

 

 

 

 

 

 

 

 

dust the open wound with 
rooting hormone, which 
will also contain an anti-
fungal compound. Once 
the cut on the jade plant 
cutting has dried, place 
the cutting into a potting 
mixture made of half 
vermiculite or perlite and 
half soil. Water sparingly 
so that the potting 
mixture is only damp until 
the  cutting takes root. 
After it has rooted, you 
can treat it as you would 
a normal jade plant.  

If you couldn’t cut a 
branch that was long 
enough, you can still 
propagate jade plants 
with only the leaves. Snip 
of a healthy leaf and lay it 
on a mixture of half 
vermiculite or perlite and 
half soil. Water the 
potting mixture once after 
you lay the jade leaf down 
and water sparingly until 
the leaf puts out roots. 
Once the leaf has taken 
root, the leaf will start to 
grow plantlets, or tiny 
plants, from the edges of 
the leaf that touch the 
soil. It should take 
anywhere from 2 weeks 
to 2 months for plantlets 
to appear. Once the 
plantlets are a few cm 
tall, you can treat them 
as normal jade plants! 

 

 

 

  

 

Our newsletter is generously sponsored by MacArthur’s 
Nursery. Visit them today for all your gardening needs. 

MacArthur’s Nursery                                                   
232 McLaughlin Drive                                               
859-2727 

 

 

Open 7 days a week! 

Stop in for your seeding supplies and check out the 
great selection of tropical plants and succulents, Our  
farmer’s market specializes in local food and health 
products,. gluten free foods, and supplements. And  
our gift cards make the perfect gift for the hard to buy 
for gardener on your list. 

 


