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NO NOVEMBER MEETING 
 

HAPPY THANKSGIVING 

DECEMBER MEETING  

Annual Pot Luck Holiday Gathering 
Shepard Garden & Arts Center 

Thursday, December 15, 2011, 7:00 PM 
  

Thursday, December 15th is the date of our twelve annual evening Pot Luck 

Holiday Gathering.  The Perennial Plant Club invites all our members and 

families to attend. We will furnish ham, bread and butter, drinks, eating uten-

sils and plates. We would like everyone to bring something to share and are 

asking those whose last names start with the letters A thru I to bring a de-

sert; letter J thru Q to bring a salad, and letters R thru Z to bring a hot side 

dish. In order to assure that there is an assortment of dishes we are asking 

that you RSVP to either Peggy Weseloh (916) 486-8387 or Madeleine 

Mullins, (916) 455-7815. Gardeners are good cooks - the food is always 

wonderful.  Please join us for a fun evening and a chance to become better 

acquainted with members of the club, share good food and perhaps 

win one of the raffle prizes, which will include garden tools and other garden 

related items from “The Gifted Gardener” and other nurseries. We have a 

wonderful time singing carols as Noelle Anderson plays the piano. Hope to 

see you at the party. 

Annual Fall Plant Sale 

 
Thank you to all the members who so generously helped 

make the Fall Plant Sale a success, especially to Emma Ahart 

and Madeleine Mullins. Thank you Saul and Julie Wiseman, 

John Brode, Janice Sutherland, Jeanne Christopherson, Mae 

Feral, Deborah Renfrew, Noelle Anderson, Sharon Patrician, 

Arlene Cicarelli, Jane Thompson, Beverly Shilling, Loretta 

Landers, Daisy Mah, Lee Perone, Barbara Lane-Piert,  JoEl-

len Arnold, Rose Hoskinson, Peggy & Bruce Kennedy, 

Diana Morris, Teresa Ruth, Pam Myczek, Bobby Frieze, 

Nancy Sporleder, Brenda Kennedy, Rosemary Bingham, 

Lonnie Ratzlaff, Peggy Gerick, Marcia Leddy, Alice Bowles. 

Thank you  Kirsten Salomon and Janice Kuykendell for pro-

viding the beautiful music. We appreciate all the time, effort, 

and work everyone puts into the sale.  Left to Right:  Diana, Janice, Madeleine, Jeanne, and Mae  
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Autumn Tours 

Lakes Nursery and A Private Garden 

Thursday, November 10th at 10:00 A.M. 

8435 Crater Hill Road, Newcastle, California 

Pack a lunch  
 

It’s time for fall foliage to brighten our gardens and what better 

place to see fall color then at Lakes Nursery located in Northern 

California's famed Gold Country in the foothills of the Sierra Ne-

vada mountains. They have the largest selection of Japanese Maples 

in Northern California and are specialists at helping you choose the 

perfect Japanese maple for your garden.  They also have 70 varieties 

of bamboo including mature groves on the grounds and can suggest 

bamboos which will fit into your landscape. The nursery  has a wide 

variety of trees and shrubs, in addition to garden art, benches, pot-

tery, and whimsical items for your garden. We will tour several dem-

onstration gardens and the beautiful Japanese garden with a 28,000 

gallon koi pond.  Pack a lunch we will picnic at the nursery after our 

tour. After we have lunch we will visit the garden of Chris Graves, 

his home is on the way back to the freeway. Chris grows many Japa-

nese Maples and River Birch that he has purchased from Lakes Nursery. Chris, like most gardeners did not have perfect 

soil to build a garden. His problem has been soil that stays wet. Using granite and carefully selecting and placing  plants 

has helped solve this problem. We will give directions to his garden at the nursery.  

So we have an idea of how many are going on the tour, call Peggy Weseloh 916-486-8387 

Directions to Nursery:  Take I-80 to Lincoln exit, which is Highway 193, swing around under the freeway and turn 

right on Orphir Road, turn left on Lozanos Road, turn left on Wise Road and Left on Crater Hill Road. Proceed to 8435 

Crater Hill Road (530-885-1027). 

 

THINGS AGAINST ‘THE RULES’ 

Bob Hamm 

 
That things change is a constant, and many of the “rules” of gardening we read or are told are not as iron clad as thought. 

A few examples are: While the rules say to move or divide Iris in July and August, I’ve found that as long as you take 

the roots with them, you can move them successfully in December and early January and still get blooms next spring. 

However, this applies to fresh dug Iris, not dried out rhizomes left in stores. 

Another item that has changed is that many of the small “minor” bulbs ( Snow Drops, Grape Hyacinth, Babinia, Spar-

axis, Scilla, Tritonia, etc), which by older rules were dug and moved when dormant, have been found to do fine when 

dug, divided and moved while green. This makes them MUCH easier to find and move than when dormant. Fall Planted 

Spring blooming bulbs (Daffodils, Tulips, Hyacinth etc) can often be found on clearance in December and you can still 

plant them however check when buying them in stores that the bulbs are neither soft and rotten, nor dried out (the excep-

tion here are Ranunculus and Anemone, which always look like dried out bits of stone or bark). 

It can be interesting to do a nursery run, especially of the smaller nurseries and big box stores in December, seeing what 

odds and ends are left from the end of season clearances. I’ve found some real treasures that way over the years, though 

you often have to recognize names on dormant pots. As an example I recently found some one gallon grasses that had 

gone dormant (so looked dead) that were being cleared at $1 each. So if you know what you’re looking at, it can be a fun 

and profitable way to spend an early December day. 

http://www.lakesnursery.com/gallery/large-37.html
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NOVEMBER IN THE GARDEN 

Enjoy fall color and winterize your garden 

by Carolyn Singer 

When leaves begin to fall, I feel the most content about 

my garden. I know 

that a rest is coming, 

and that the wealth of 

decomposing materi-

als from this season's 

growth enriches the 

soil for the next sea-

son. Already the vi-

sion of next year's 

garden is one of 

health and vitality, with very little effort on my part. 

Each year I try to educate as many people as possible 

about letting moist piles of leaves and other garden residue 

become compost. Don’t waste  all this precious material. 

Before leaves begin to fall, take time to enjoy the wide 

variety of fall color in our foothill landscape and in local 

nurseries. While the color of a given plant may differ from 

year to year because of the weather, this week we are en-

joying lots of color. Western redbud (Cercis occidentalis, 

photo right) is exquisite with the lower angle of the sun 

causing each 

shrub to glow. 

Another native 

with good fall 

color is the na-

tive grape, Vitis 

californica. 

While I cannot grow oakleaf hydrangea (Hydrangea quer-

cifolia, photo below) because of the deer, it is one of the 

most beautiful shrubs in fall as the color changes with 

each day. Another striking plant and deer favorite is the 

burning bush 

(Euonymus alata) 

which has two sizes to 

choose from. If you 

can protect the tall 

cultivar in its youth, it 

will be out of reach as 

a mature plant. The 

compact cultivar is 

perfect for small gardens. 

Trees with fall color need to be placed thoughtfully in the 

landscape. While Liquidambars offer a range of late color 

from dark red to bright yellow, this tree can damage side-

walks, driveways, and even rock walls if it is planted 

within thirty feet. Shallow roots grow aggressively. The 

eastern dogwood is often a better choice with its deep 

roots. 

My country garden is maintained in fall with a weedeater. 

Ornamental grasses are left standing until a similar main-

tenance in late winter. Most grasses are beautiful all win-

ter, especially after a snowfall. Evergreen perennials are 

also left untouched. While their leaves may need some 

attention when they decline in winter, it's not time-

consuming maintenance. For most of the evergreen peren-

nials, new spring growth covers the older growth anyway. 

With a weedeater, stalks, spent flowers and foliage are cut 

down and shredded in the process. My trees add a layer of 

leaves. And I usually add oyster shell to the mix plus a 

layer of compost. There's little need to weed in the fall 

because of the annual mulch that is created with this layer-

ing. 

In new landscapes, the mulch added after fall planting be-

gins this same layering process. A one-inch layer of com-

post on the soil surface is adequate. Another of shredded 

or small bark may also be added on top of the compost. If 

leaves are falling, remember to keep them as part of the 

mulch too. Sometimes it's a good idea to mulch with com-

post first, allow any weeds to germinate with the early 

rains, then smother the tiny seedlings with the addition of 

a mulch of bark. 

Watch the root zone of all your plants in the weeks ahead. 

The amazing rain we had two weeks ago may have 

washed soil and mulch away from the surface roots, so 

renew mulching materials as needed. A good thick mulch 

will protect the soil surface from pounding rains, reducing 

compaction. 

Pay attention to the falling leaves. And keep as many as 

possible on the soil surface. As season builds upon season, 

soil gets healthier with each passing year. A walk in an 

undisturbed forest will remind you of the beauty of na-

ture's composting. 

 

Thank You for the Goodies 

Thank you to Madeleine Mullins and Deborah Renfrew 

for setting up and cleaning up the refreshment tables at our 

meetings. We all enjoy talking and gathering around the 

tables full of cookies, hot coffee and tea. We appreciate 

your work and hospitality. Thank you to all the members 

who bring goodies to share. 
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Recipes from Last Years Holiday Pot Luck  

 
I printed this recipe for Lemon Mousse in January and left out step 7 Sorry! 

 

LEMON MOUSSE Made By Lorraine Van Kekerix 

 
 1 tablespoons unflavored gelatin (1 packet of Knox brand)            1/3 cup sugar 

 2 tablespoons water                                                                          3 egg whites 

 6 tablespoons lemon juice                                                                1/3 cup sugar (total sugar =2/3cup) 

 3 egg yolks                                                                                        zest of l and a 1/2 lemons, finely chopped 

 1.  Separate eggs, making sure not to get any egg yolks in the egg whites. 

 2.  Soften gelatin in cold water for 5 minutes.  Then dissolve OVER (not in) hot water, stirring occasionally. Add gelatin 

mixture to lemon juice. 

 3.  Beat egg yolks until they are pale yellow and fluffy.  Gradually add the 1/3 cup sugar, continuing to beat.  Then stir 

the yolks into the lemon juice/gelatin mixture. 

 4.  Make sure mixing bowl and beaters are clean and free of any egg yolk so that egg whites will beat up.  Beat egg 

whites until stiff, then add other 1/3 cup sugar gradually, continuing to beat.  When sugar is incorporated the egg whites 

are glossy, fold in lemon zest. 

 5.  Fold egg whites into the lemon juice/gelatin/egg yolk mixture. 

 6.  Pour into one large bowl, or into individual glasses or bowls.  

7. Refrigerate at least 3 hours (preferably at least 6 hours) 

 8  Excellent served with red berries. 

 MAKES ABOUT 3 CUPS.  (I always double the recipe because it disappears so quickly.) 

 

Famous Texas Poppy Seed Dressing 

Sally Berlant 

 
As I was growing up in Houston, Texas, our refrigerator always had a jar of this dressing. My Mom would make more 

before we ran out because we all love it! Actually someone in my family ‘might just take a spoon, forget the fruit and 

slurp up the dressing...I still LOVE it and make it. We use it on all sorts of food and it is yummy! I hope you will love it, 

too! 

I did not create this divine dressing! It was the creation of a very famous and highly praised Texas chef named Helen 

Corbitt. She was the food director at the first Neiman Marcus restaurant in Dallas and this was the most asked for dress-

ing for fruit salads. At on point Ms. Corbitt remarked that this dressing is “everywhere but California so HOW can Cali-

fornia toot its horn about great food”! Thanks to me (though unbeknownst to her) I came here 40 years ago as a little 

Texas bride and I ‘brought’ THE Poppy Seed Dressing to ‘poor’ California! (Just kidding!) Enjoy!  

Sally brought a fruit salad using fall and winter fruit that everyone loved 

Makes 3 1/2 cups - (I usually just make half of this at a time) 

 

1 1/2 cups sugar                                                            3 tablespoons finely grated onion (white onion, finely grate)                                                           

2/3 cup cider vinegar                                                    1 1/2 cups salad oil (NOT olive oil) I use canola oil. 

1 teaspoon salt                                                              3 tablespoons poppy seeds 

2 teaspoon dry mustard                                                                                                                                   (continue on page 5) 
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(continue from page 4) 

Put sugar, mustard, salt, vinegar and grated onion in blender and blend for 1 minute… Slowly add oil until dressing gets thick and 

well mixed. Add poppy seeds and blend for 10 seconds. Dressing will keep for 2 weeks in the refrigerator. 

 

To halve this recipe 
 

2/3 cup sugar-or half sugar and half Splenda                             2 tablespoons finely grated onion ( use fine grater and white onion) 

1/3 cup cider vinegar                                                                  1 cup canola oil 

1/2 teaspoon salt                                                                         1 1/2 tablespoons poppy seeds 

1 teaspoon dry mustard 

Direction are the same…… Hope you like it! 

Use on any fruits. Good: finely shredded red cabbage, sliced avocado and red or green grapes cut in half, pears, dried cranberries and 

toasted chopped walnuts….yummers! 

Also good: sliced bananas, thinly sliced Fuji apples, thinly sliced fuyu persimmons and pomegranate seeds.   

 

 

Amaze Your Friends! Peel A Pomegranate! 

Sally Berlant 
This method prevents staining, makes all the seeds usable and is great fun to share with friends! 

 

Use a pomegranate that has 

not split. Wash it with a drop 

of soap and a vegetable 

brush and scrub well. Cut off 

stem and leaves. You do not 

have to cut off the top.  

Fill a deep bowl with cool 

water. Use sharp knife and 

score the fruit into four quar-

ters. The rest of this process 

is done under water! 

Put the fruit in the bowl un-

der water and separate the 

fruit into four sections. (Here 

is the fun part) Use your 

thumbs to scrench the seeds 

out of the heavy skin. The 

white pith is light and will 

rise to the surface of the wa-

ter. Some of the seeds will 

still have a bit of pith on 

them; just - you guessed it-

scrunch it off! I scoop all the 

pith off the top of the water and then put the seeds in a colander. For a mixed fruit salad, I just drain them and toss them 

in with the fruit. 

If I’m going to make the yummy sliced bananas with sour cream and brown sugar ‘sauce’, I let the seed dry. Sprinkle 

them on top of the bananas. Have Fun! 

 

Photo: pen and fork 
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The Gift of Sharing 

Diana Morris 

 
One of the perks of belonging to the Sacramento Perennial 

Plant Club is the many knowledgeable gardeners that are 

so generous in sharing gardening information. Thank you 

to all that responded to our request for gift ideas for the 

holidays and thank you to all the members that continue to 

share their love of gardening throughout the year. 

Barbara Lane-Piert:  Having many children, I want them 

all to buy me subscriptions to gardening magazines so I 

can enjoy my second favorite pastime, 

(after gardening of course), reading 

about gardening. My favorites are 

those that are easy reading…not heavy 

duty, lengthy articles, just something 

fun, giving me ideas for next year. My 

money will start going in the gardening 

piggy bank in readiness for all those 

plants I just can’t resist…and of course 

for garden art, etc. 

Sharon Patrician:  I want Santa to bring me perfect 

gloves -- ones that fit snugly but don't cause skin irrita-

tions; ones that hold up to thorns, prickles and other sticky 

stuff; and ones that last more than a gardening sea-

son.  Make them washable, too!  Thank you, Santa. 

Noelle Anderson:  When we moved to our new (old) 

house in East Sacramento 8 

years ago, I wanted a new 

wheelbarrow to garden in a 

space that was mostly 

weeds and cement.  My 

husband gave me a new 

RED wheelbarrow for Christmas.  It's still going strong, 

although I had to buy a new non-inflatable wheel for  it. 

Sara Hunt:  I love a narrow metal blade putty knife for 

weeding, getting plants out of 6pks, loosening soil 

etc.  Also I use the latex gloves like medical offices use. I 

get them in two box packs from Costco - not good for 

pruning roses but for weeding/planting the best because 

you can get up close and personal.  Another is a small 

hook shaped weeder. I got mine at the seed store in Mo-

desto - about $1.50 with a purple handle - easy to find - 

Other stores have them but they are a 

lot more expensive. 

Barbara Evoy:  It's cheating a 

bit...Every year for my birthday I am 

"gifted" 300-400 White Flower Farm 

daffodil bulbs.  When my kids were 

younger and at home, they helped 

mix compost/fertilizer and dig each hole, at our cabin in 

Volcano.  It's been a gift that keeps on giving - even if the 

gophers and others continue to plow through my 

meadow... 

Alice Bowles: One of my favorite gifts 

was a truckload of garden soil for my 

raised beds! Can you imagine giving 

DIRT as a birthday gift??? But it was a 

GOOD ONE! 

Bonnie Allinger: The item I enjoy a lot is the Master 

Gardeners Calendar.  Each 

year they put together a cal-

endar with gardening re-

minders etc.  I buy one for 

me and then several for my 

friends.  I find keeping 

track of the feeding, etc., of 

various special plants is 

good this way.  A calendar 

just for things I do in the garden.  I no longer do veggie 

gardening but do enjoy sometimes doing a pot of lettuce 

or chard. 

Diana Morris:  This past spring my 

grandson delivered two pick-up loads of 

compost, deposited in my driveway. 

Then he helped me spread the compost 

throughout my garden. What a thought-

ful kid. 

 

Rose Lovall–Sale, Morning Sun Herb Farm: A great 

gift for the Christmas stocking is a simple herbal sea salt 

blend.  

The recipe below is great for a stimulating bath after a 

long day’s job, or to warm up after a day on the slopes. 

Mint Rosemary Bath 

1 cup dried mint leaves               1/3 cup dried basil leaves 

1/3 cup dried rosemary                      2 cups sea salt 

10 drops each of mint and rosemary essential oil 

Mix together and store in a glass or plastic container. Pour 

2-4 tbsp mixture into a muslin bag or piece of cheesecloth 

and add to bathwater. 

 

Wishing you a Happy Holiday Season. The 

best gift is many happy hours in the gar-

den and with your gardening friends. 

 

 
 

http://www.whiteflowerfarm.com/daffodil-trumpet-bulbs.html
http://www.buyamag.co.uk/Lifestyle-Magazines/The-English-Garden
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What’s Blooming in November and December 

 

Oxalis ‘Grand Duch-

ess white’  

This oxalis is a WIN-

TER growing bulb 

that blooms now 

through late spring 

and is summer dor-

mant. Stands summer 

drought. Grows 6” tall 

in a sunny spot in the 

garden or a pot. Great 

WINTER color spot. 

Kniphofia  poker plant 

‘Christmas Cheer’ 

This Kniphofia is dramatic in 

the winter garden. Tall stems 

have flowers of brilliant or-

ange buds that open to deep-

gold flowers. Narrow leaves 

are attractive. Full sun, low 

water and  attracts humming-

birds.                   Photo: UC Davis   

Salvia regal   

This regal sun loving 

shrubby salvia is drought 

resistant and has orangey-

red blooms in late summer 

and fall. It is a woody shrub 

that drops its leaves in the 

winter. A good humming-

bird plant for fall. 

Photo: Bob Hamm 

WORLD’S BEST COOKIES 
Therese Ruth brought these cookies to the October meeting - everyone loved them! 

 

1 cup (2 sticks) butter                                                          2 cup shredded coconut 

1 cup granulated sugar                                                         2 cup chopped pecans or walnuts 

1 cup brown sugar, firmly packed                                       1 cup crushed cornflakes 

1 egg                                                                                     3-1/2 cups sifted all-purpose flour 

1 cup salad oil                                                                      1 teaspoon baking soda 

1 cup oats                                                                             1 teaspoon salt (optional) 

                                                                                             1 teaspoon vanilla extract 

Preheat oven to 325 degrees.  Cream together butter and sugars until light and fluffy.  Add the egg, mixing well, then the 

oil, mixing well.  Add the oats, crushed cornflakes, coconut and nuts, stirring well. 

 

Sift together the flour, baking soda and salt, then add to the oat mixture, stir in the vanilla.  Mix well and form into balls the size of 

small walnuts.  Place the balls on an ungreased cookie sheet.  Flatten with a fork dipped in water.  Bake cookies for 12 minutes.  Al-

low cookies to cool on cookie sheets for a few minutes before removing.  If desired, sprinkle the warm cookies with granulated sugar 

Yield: ~ 8 doz. Cookies. 

Primula veris   

Cowslip primrose  

 
This primrose has 8-10 inch stem 

topped with fragrant yellow flow-

ers. Brings color to the winter 

garden. This is a tough, long lived  

Primrose. If planted in dry shade 

will go dormant in summer. An-

nie’s Annuals has some wonder-

ful primroses. 

Photo: Bob Hamm 

http://www.anniesannuals.com/plt_lst/lists/general/lst.gen.asp?prodid=3302&rs_start=180&prp_let=P


 

 

Perennial Plant Club 

Janice Sutherland 

Newsletter Editor 

3221 Chenu Avenue 

Sacramento, CA, 95821 

PRESIDENT’S MESSAGE 

Saul Wiseman 

Three items: 

 

First, we  hope to have the newly revised club website up and working by the first of the year --- if not sooner. 

We are having the students at Sacramento High School in the School of Business and Communications, under 

the direction of Antonia Sarabia, visual communications teacher, design a new website for us. They will train 

the club webmaster who will maintain the site. 

 

Second, we will have the 10th Annual Vendors Sale on Saturday March 31, 2012. The purpose of the sale is to 

bring local growers and nurseries plus sellers of garden related items together at the Shepard Garden and Art 

Center. The sale provides the Greater Sacramento community with the opportunity to purchase rare and un-

usual plants and unusual garden related items. In addition, we have a guest speakers at 1:00 p.m. Mark your 

calendar. 

 

Third, Working with a travel agent, I am planning an East Coast Garden Tour in May which will include both 

public and private gardens in the Brandywine Valley, the Hudson River Valley, and ending in New York City. 

 

 

Board Meeting: The board meeting will be held on Wednesday, November 9th at Bobby Frieze's home at 

5:00 PM. Please call 916-383-8054 and let her know if you are coming. 

 


