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Presidents Message 

Hope each of you have enjoyed the holidays.  I thoroughly enjoyed my  

5 day trip to Chicago to hear my granddaughter play in a concert.   Chicago 

was truly decked out with Christmas.  I was very impressed with the clean-

liness and beauty of Chicago's downtown area.   Their museums were so 

'over the top'.   We thoroughly enjoyed Blue Man Group.  It was amazing 

how they could do very li4le, yet you kept wan6ng the show to con6nue! 

     We will be elec6ng the nomina6ng commi4ee this month. Three mem-

bers will come from the board and two members will come from the mem-

bers.  Please be considering what 'part you could play' in our coming  

club year of 2015-2016. 

The nomina6ng commi4ee needs to know what you would like to 

do.  Please give them a call, when they are named, and let them know 

what you would consider doing.   They will be nomina6ng people for  

President, 1st Vice President for programs, 3 spots for 2nd Vice Presidents 

for membership, Treasurer, Secretary, and Parliamentarian. 

     As President, I always felt my main concern was for the overall health of 

the club.  Each member needs to feel like he/she is welcomed and that 

their contribu6ons are appreciated by the club.  I have enjoyed this posi-

6on and have enjoyed ge>ng to know many more members than I had 

known previously.  There are always a few bumps in the road, but my term 

was mostly smooth sailing!   There would not have been any sailing if it 

had not been for so many members who took their 6me to help our  

garden club be so great!      

     As always, if you need a ride to the mee6ngs, please let me know.    

Hope to see many of you at our coming events! 

 

Carrie 

Newsle�er of The Sugar Land Garden Club, Established 1932 

Www.sugarlandgardenclub.org 

The Garden Tour Commi�ee, Chaired by Mary Allen and Mary Bates would like to re-

mind everyone to mark their calendars for May 2nd—Rain date May 9th. The Garden 

Tour Commi�ee has arranged for eight gardens to be visited, all in Vene*an Estates. 

Two of them are the gardens of Mary Ellen Twiss and Pat Reed. 

 



 

Billy is an interior floral and landscape de-

signer, pianist and ar*st. Life seems to be 

his palate and beauty his muse. Billy shares 

his knowledge and secrets of gardening 

with friends and acquaintances. Billy will 

share with us on January 20th his many  

talents which will help to form our own 

garden and floral designs in 2015.  

 

 

GUEST SPEAKER BILLY MARBERRY 
“Anyone can dig a hole and plant, yet not everyone is an  

Ar6st with a shovel” 

January Host Chairs 

Jeanmarie Short & Pam Allen 

 

Hosts 

 

Be4ye Anhauser     Lyne4e McQueen 

Latheefa Ashraf      Cookie Peeler 

Tricia Bradbury       Margaret Penrod   

Gay Chavez              Delores Reeves 

Kimberly Farou       Therese Schwab 

Suzanne Hanks       Beverly Williams 

Marian Kozlovsky 

 

 

 

February Workshop 
“Kwik Wood” By Lyne�e McQueen 

Using the product “Kwik Wood”, we will shape 

and emboss with botanical stamps the Kwik 

Wood into several necklace pendants 

Tuesday February 3 

10:00 a.m.—12:00 p.m. 

Imperial Park Recrea6on Center 

234 Matlage Way 

Sugar Land 

Chair Person 

Gail Clarke 



 
 

 

Membership Dues 
 

 

 

Dues for SLGC are paya-

ble each spring, $30 for 

the following year.  

New members joining 

June 1-December 31 

shall pay $30 for the 

current year.  

New members joining 

January 1-March 31 

shall pay $20 for the 

current year. For new 

members joining in 

April, dues are $30 and 

apply to the following 

garden club year. Each 

member receives a 

monthly newsle4er and 

copy of the club year-

book.  

Fall Fes*val Results 

 

The final results are in.  

 

 The net revenue from the 

Fall Fes6val was $4,032.36.   

We had total receipts of 

$20,495.93, which included 

pre-order and plant sales, 

sponsorships and vendor 

fees.  Other revenue came 

from the sale of cookbooks, 

reference cards and seeds 

as well as raffle receipts.   

Our total costs were 

$16,463.57.  Tree Search 

and Brookwood plants 

were a major part of that 

cost.  The remainder of the 

costs were for items such as 

facility rental, publicity, chil-

dren’s programs, and the 

raffle prize  

 

Leslie Niemand, 

Treasurer 

February Field Trip 
 

February 24, 2015 

 

Tachibana Floral 

 Arranging School  

Ikebana is the Japanese fi-

ne art of floral arranging. 

The central canon of ikeba-

na for centuries has been 

Ten-Chi-Jin (heaven-earth-

man) where heaven is sym-

bolized by the tall central 

flower, man by a medium 

branch placed at the side, 

and earth by the shortest 

branch, placed before the 

heaven branch. In a two 

hour class, we will be given 

basic instruc6ons in Japa-

nese floral arranging. Class 

is limited to 24 par6ci-

pants, so sign up early! 

Time 10:00 – 12:00. Tachi-

bana provides all supplies 

and there is no charge for 

the class.  

 

Chair: Cookie Peeler. 



Brookwood Garden Therapy Day 

Besides beau6ful weather and fellowship, SLGC members 

who volunteered to work at the Brookwood Hor6culture 

Center on December 4th helped plant calla lilies and bag 

poinse>as.  The Brookwood Community provides an edu-

ca6onal environment that creates meaningful jobs, builds 

a sense of belonging, and demands dignity and respect for 

adults with disabili6es. 

Located in Brookshire, Texas, 40 miles west of downtown 

Houston, The Brookwood Community is a non-profit (501

(c)3) residen6al facility and voca6onal program for adults 

with disabili6es. 

Brookwood sees every individual as a unique crea6on of a 

wise and loving God, deserving not only of our abiding pa-

6ence and respect, but of boundless awe. They cherish di-

versity in all forms and eschew narrow-minded no6ons of 

normalcy. 

By Roseanne Acosta 

Rose Ann Acosta, Kimberly Farou, Carrie Sample, Janus Vasut, Debra 

Dowden and Earnes6ne Barr. Not shown is Marie LaBelle. 

 

Poem By Anonymous 

Dedicated hearts like yours 

Are not so easy to find. 

It takes a special person to be 

So generous and kind. 

To care so much for your fellow 

man 

Is a quality all too rare. 

Yet you give of your 6me and 

talents, 

For all in need to share. 

So thank you for being a  

volunteer, 

We're privileged to work with 

you. 

We want you to know how  

appreciated you are, 

Not just today,  

but the whole year through.. 

December Field Trip to Brook�ield Horticulture Center  



 

 

           DON’S CORNER 

In my December, 2014 issue of Popular Science there is 

an ar6cle en6tled, “The Next Sustainable Cuisine.”  With 

a growing world popula6on there is a challenge of pro-

ducing enough food for everyone.   There is controversy 

about gene6cally modified foods and some of the insec-

6cides that are being used and the way to supply the 

protein necessary to feed everyone.   

The United Na6ons Food and Agriculture Organiza6on 

report warns that by 2050 the world will have 9 billion 

people and we will need to almost double our produc-

6on of food that we currently produce.  In addi6on, it is 

es6mated that a billion people now are chronically hun-

gry. The Popular Science ar6cle and the U.N. have a solu-

6on: eat insects!   h�p://www.iflscience.com/

environment/will-we-all-be-ea*ng-insects-50-years  

    

  If you look at the FDA’s Defect Levels Handbook, 

 it appears that we already do eat insects in some of  

our foods.  The acceptable limit of insect infesta6on  

for hops is 2,500 aphids per 10 grams.   

Have another beer!    

 

The FDA allows 30 insect fragments per 100 grams in 

peanut bu4er, my staple food.  When compared to live-

stock, it is friendlier to our environment to eat insects.  

Since insects are cold blooded, it takes less energy to 

maintain their body temperatures.  They are more effi-

cient at increasing body mass which translates into less 

land and water being used to produce food.    

 

It is es6mated that about two billion people already  

have insects as part of their diet and that 1,900 species 

have been used as food.  Beetles seem to be the most 

commonly consumed insect.  

 I have a difficult 6me imagining the survey takers.   

 

What happens when we run short of beetles?  Will they 

be put on the endangered species list? 

The ar6cle in the Popular Science magazine interviews 

the chef at New York City’s Black Ant restaurant who 

states that many of his dishes contain insects –

inten6onally.  He grew up in a small village in Mexico 

where it was common to include insects in their diet.  He 

even sends other chefs there to collect the tasty morsels 

for inclusion in his dishes.  Chef Hernandez states, “One 

of the hot items on the menu will be  

grasshopper tlayuda (Mexican pizza).   We’re going to 

have chapulines (grasshopper) tacos with ant-salt guaca-

mole.”   

 

When the Master Gardener Entomology group made a 

presenta6on last year to the Master Gardeners someone 

served some crunchy insects.  At the Houston Museum 

of Natural Science you can buy a bag of insects in a vend-

ing machine.  I’ve seen bowls of insects being served at 

par6es.  Find more on the insect story at Big Cricket 

Farms h�p://bigcricke<arms.com/index.html  . Insect 

ea6ng lovers even have a newsle4er    

h�p:www.foodinsectsnewsle�er.org/     where you can 

find recipes (try Florence’s For6fied Brownies on your 

family) and a way to order food items.  There are no cur-

rent plans to include six legged creatures in our menus, 

no worry about 2050, and no “for6fying” my brownies.  

But, I will pay closer a4en6on to foods that crunch! 

By Don Johnson 

Florence’s For*fied Brownies 

 
  



 

 

    JANUARY 2015 HORTICULTURAL COLUMN 
                                                                   By 

                                                                   Paula Goodwin 

While recently reading The Panda’s Thumb by Stephen Jay 

Gould, I learned about Fibonacci numbers in botany.  Why, as 

a fervent and long-time gardener, had I never heard of this be-

fore?  During our garden club’s field trip tour of the azalea 

gardens at Stephen F. Austin University in Nacogdoches last 

spring, I jokingly asked Greg Grant what a Fibonacci number 

was.  He chuckled and replied in his Texas twang, “Where did 

you hear that dirty word”?  Then we both laughed.  Greg Grant 

is my hero of Texas horticulture. 

The Fibonacci series is made of numbers constructed by add-

ing the previous two numbers to form the next: 1, 1, 2, 3, 5, 8, 

13, 21, etc.  Why do plant leaves, snail shells, ram’s horns, the 

path of a moth, even the cochlea of the inner human ear, fol-

low a curve called the logarithmic spiral?  It is the only curve 

that does not change its shape as it grows in size.  Why?  

“Because the Fibonacci sequence 

emerges automatically in any sys-

tem of radiating spirals built by 

adding new elements at the apex 

one at a time in the largest space 

available”.  In this way, plants 

add leaves on their stems to get 

optimal sunlight.  There is the 

math girl, too, on the internet ex-

plaining this much better than I have 

here. Check out her 3-part series on doodlinginmathclass-she 

has props to help explain. Also look at fibonacci-

numbersinnature if you have a few extra minutes.  Now I am 

obsessed.  I want to count spirals on every flower in my yard 

to see if they have Fibonacci spirals.  

My travels (always including the horticultural part) this past 

year have been in:   

Butchart Gardens in Vancouver Island, British Columbia: We 

visited this world- class garden in early December.  We had 

been there 25 years before in the late summer with everything 

in bloom, dragging along two small sons (and one in utero) 

along with us.  “Mooom!” they whined.  They kept wanting to 

get back on the ferry to catch another glimpse of Orca whales.  

The fall garden in December—even in the rain—was just as 

breath-taking. There were no crowds of people and the Japa-

nese maples were strutting their stuff.   

The flowers that towered over our heads were zinnias!  They 

were blooming next to the non-blooming rose gardens and pro-

vided fall color in shades all across the rainbow. I bought their 

seeds in the shop on the premises www.butchartgardens.com . 

Seeds I had purchased a quarter century ago and had taken 

back home sprouted and grew for a while, but cooked in our 

summer here shortly after they bloomed (lupines).   

 

 

Zinnias may do better here if they are not crowded to get good 

air circulation and help keep fungal problems to a minimum 

 (they are the flowers my grandfather and mentor most loved).   

The seeds had to be specifically stamped to go through cus-

toms.  I understand why this has to be done, but seeds have 

their own agenda.  They do not recognize state or country bor-

ders.  They latch onto clothing and 

animal fur, they float through the 

air, they take to the water and swim, 

they travel.  

 

Alaska:  The field next to our rented 

cabin in Homer had been spread 

with wildflowers by the owner and I 

waded through it one afternoon, 

picking one of each.  Here are a few 

of them I laid out upon the kitchen countertop.  I told the own-

er I would send him a bag of Texas wildflower mix.  After all, 

the owner was from Abilene, TX. I 

bought a big bag of Alaska wild-

flower mix in the Anchorage airport 

on the way back home to Houston.  

It includes seeds for fireweed, wild 

rose, aster, bluebell, flax, paint-

brush, forget-me-not (Alaska’s state 

flower), columbine, Iceland poppy, 

shooting star iris.  I always love a 

challenge.  Are you longing for 

flowers from your home state or 

want another state’s  

wildflowers?  

Check out www.wildflowersof.com if you want to buy the 

seeds. 

As I was cleaning out a box, I found a pill bottle full of four 

o’clock seeds.  “Wonder what I should do with these?” I 

mused aloud.  My husband replied with a smile, “Give them to 

your worst enemy at garden club”.  Yes they tend to spread, 

but not in a contained area and they are beautiful and fragrant 

if you would like to have these seeds.  

Golden Ra6o 

Fibonacci Spiral 

Fibonacci Spiral 



 

“DID YOU KNOW?” 

 

  

 

 

 

The monarch butterfly, once common across the United States, 
could soon end up on the Endangered Species List. 
Over the next year, the U.S. Fish and Wildlife Service will deter-
mine whether the iconic black-and-orange butterflies deserve the 
federal protections that come with being listed an endangered or 
threatened species. 
By some estimates, the monarch butterfly population has declined 
by 90 percent over the past two decades, from about 1 billion but-
terflies in the mid-1990s to just 35 million individuals last winter. 
That loss is "so staggering that in human-population terms it 
would be like losing every living person in the United States ex-
cept those in Florida and Ohio. Scientists behind the petition say 
the butterfly's decline is linked to a rise in genetically engineered 
crops in the Midwest. Many of these crops are altered to be re-
sistant to Monsanto's Roundup herbicide, which kills milkweed, 
the monarch caterpillar's only source of food. 

The herbicide is so successful that milkweed plants have virtually disappeared in Midwestern corn and 
soybean fields, and monarch butterflies have effectively lost a Texas-size chunk of their habitat, according 
to the petition. 

 

 

Purple martins are one of America's 
favorite birds. Their arrival each 
spring is a much heralded event in 
many backyards and their departure 
each fall marks the passing of another 
year for many. In the eastern U.S. 
purple martins nest almost exclusively 
in purple martin houses and gourds 
provided by man. In the west they 
nest more regularly in natural cavities. 
Scouts are the earliest arrivals each 
year. They are the oldest members of 
the population and head north each 
year to claim the best nesting loca-
tions. Scouts can be either male or 
female birds.  

Purple martins summer and nest 
throughout the eastern 2/3rds of Tex-
as and can be found throughout the 
state during migration. Look for 
scouts to start arriving in early to mid-
February. Martins move north as the 
weather warms and insect popula-
tions start to increase so the arrival 
time will vary from year to year and 
from one part of the state to another.  
Purple martins winter in South Ameri-
ca. The journey can be as long as 
5000 miles each way, each year! Mar-

tins follow at least three different 
paths as they return each spring. 
Some move through Mexico on their 
way to the West Coast. Others cross 
the Gulf of Mexico, leaving from the 
Yucatan Peninsula or take a route 
through the Caribbean islands to ar-
rive in Florida.  
 
Fall migration can start as early as 
mid-July in some parts of the country. 
In Florida migrants can be seen into 
September or October, with isolated 
reports even later in the year. During 
the fall migration flocks of thousands 
of martins can form for the long trip 
south. 
During the winter season these birds 
are apparently concentrated chiefly in 
the Amazon Valley of Brazil. 
 Martin nests typically have from five 
to six white eggs. One egg is laid 
each day at sunrise and no days are 
skipped until the egg-laying stops. 
Incubation lasts about 15 days but 
may last longer in cool weather. Pur-
ple martins fledge about 25-35 days 
after hatching. 



 

Florence’s For*fied Brownies 

This is not a SLGC Member recipe. I wanted to include it in reference to Don’s Corner for any of the more 

adventurous of you! I know for me, I will never look at a Brownie the same again! 

  

Prepare the for*fica*on  

You can use roasted crickets. Finely chop the crickets or preferably put in a blender. Set aside and just prepare 

the rest of the brownies. For6fica6on means added but not featured, so the insects in this dessert are not visi-

ble, it is just added nutri6on. Assemble ingredients for the brownies. 

 

2 squares unsweetened chocolate (2 oz.)( For this brownie 

recipe, I always subs6tute the following:  

3 Tb cocoa + 1 Tb bu4er for 1 square unsweetened choco-

late.) It works well to triple the en6re recipe also.  

1/3 cup shortening (I use bu4er)  

1 cup sugar  

2 eggs  

¾ cup flour  

½ tsp. baking powder  

½ tsp. salt  

½ cup nuts or roasted insects (or you can use both for a total 

of ½ cup)  

Prepare the brownies  

Heat oven to 350 degrees F. (moderate). Grease a square 

pan, 8x8x2 inches. Melt chocolate and shortening over hot 

water . Beat in sugar and eggs. Blend flour, baking powder 

and salt; s6r in. Mix in nuts and/or roasted insects. Spread in 

pan. Bake 30 to 35 min. or un6l slight imprint remains when touched lightly with finger. Cool slightly and cut 

into squares. If desired, spread with Florence’s Chocolate Fros6ng (below) before cu>ng. Makes 16-two inch 

squares.  

 

Frost with Florence’s Chocolate Fros*ng as follows:  

Whip ½ cup room temp bu4er with 1-2 cups confec6oners sugar, add 1 Tb cream if needed, plus 1 tsp. of fla-

voring such as vanilla, or mint. Whip un6l smooth. Spread over cooled brownies.  

 

Florence V. Dunkel  

 

Associate Professor of Entomology  

Montana State University-Bozeman  

 

Divine Delights 
Recipes Of Sugar Land Garden Club 

 



SLGC Personality Spotlight: 

 

Kathleen Louviere 

 

Born a Jersey Girl, I was blessed to live less than a few blocks from the great Atlan6c Ocean.  Growing up in the 

Garden State, I learned early about plan6ng tomatoes, corn and pumpkins to name a few of the wonderful vegeta-

bles  grown in that region. I actually enjoyed the colors that melded one into the other as they grew more than 

the actual plan6ng.  

I may not be the most avid gardener but I respect the Earth and it’s beauty that it 

brings to us  each season. It has inspired me to be an ar6st, pain6ng in oils or wa-

tercolor, and to use the gems it lays around us to create inspira6onal jewelry. 

My husband, Buck, and I lived in Sedona AZ where we had a small retail store. We 

started SIG, Sedona Inspira6on Guild, which allowed ar6sts to join together and 

bring their crea6ons to the public. 

 

A funny story. Living here in Sugar Land, I find that much of 

how and what we grow is similar to NJ, just a longer growing 

season here.  While unpacking some boxes that I had for-

go4en about, I came across a pack of Beefsteak Tomato 

seeds. It was actually in February, a dreary day (actually sev-

eral in a row) and I felt the need to create. I wasn’t sure 

about the seeds. I had them for several years packed in this box. I opened them and gently 

laid every seed on a wet paper towel and placed the paper towel in a Tupperware container. 

I honestly did not think these forgo4en seeds would grow. I checked them every day hoping 

to see any sign of life! Much to my surprise every seed in the Tupperware container sprout-

ed, 45 in all! My husband and I actually planted all 45 li4le sprouts.  

 

I am laughing as I write this. We had tomatoes and more tomatoes!  

 

The squirrels and the birds were the happiest. We had the plants too close together thinking that not all of them 

would take. We had one prize tomato on a vine that my husband watched every day. It was definitely beau6ful. 

He protected it like a child. It was always under the mesh, red and robust! You could just taste it and we had the 

bacon and le4uce ready to go!  

 

The day he decided it was 6me to pick the tomato he took the mesh off and thought he would just look at it while 

he was mowing the lawn. Well yes, just what you are thinking, a squirrel jumped from the garage...it looked like 

he was flying...grabbed that tomato in mid flight landing on the ground. The tomato was huge so the squirrel had 

to drop it but not before he had taken one en6re side along with him.  

 

Our lunch that day was bacon, le4uce and cheese! 



Jan   CALENDER OF EVENTS  Feb 

 

January 3 

“Saturday with the Master Gardener” 

See www.$mg.com for &me and topic 

 

January 9 

Houston Federa6on of Garden Clubs Mee6ng 

10:00 a.m. 

Houston Garden Center/1500 Hermann Dr., Houston 

 

January 13 

SLGC Board Mee6ng  

9:30 a.m. Social, 10:00 a.m. Business Mee6ng 

Beverly William’s Home/Co-Host Shirley Reese 

 

January 15 

Na6ve Plant Society of Texas-Houston Chapter 

Meet at 7:00p.m./Program at 7:30 p.m. 

 

January 17 

Fort Bend Master Gardeners Fruit & Citrus Tree  

Preview Program 9:00 a.m. 

Bud O’Shieles Community Center/1330 Band Rd, Rosenburg 

 

January 20 

SLGC Monthly Mee6ng 

9:30 a.m. social/10:00a.m Mee6ng 

 

 January 24 

Fort Bend Master Gardeners Fruit & Citrus Tree Sale 

9:00 am—1:00pm  Fort Bend County Fairgrounds 

4310 Highway 36 South, Rosenburg 

 

February 3 

SLGC Workshop/Kwik Wood by Lyne4e McQueen 

10:00 a.m.– 12:00 p.m. Imperial Park Recrea6on Center 

February 7 

 

Saturday with the Master Gardener 

“Saturday with the Master Gardener” 

See www.$mg.com for &me and topic 

General Meeting Monthly Plant Swap  
The plant swap takes place after the business meeting.  

It is not necessary to bring plants in order to take a plant.  

Keep in mind our three basic rules:  

∗Any plants that you bring should be labeled with the plant 

name  

∗Take home any plants you bring that do not get adopted  

∗Remove plants from the table only when the swap begins  

Please be courteous to others as you select one or two plants 

then let others have a turn. You can go back again for more 

plants if they are still available.  

Get digging!  

GREENLEAF ARTICLE SUBMISSION  

DEADLINE 5th of the Month  

Send your ar6cle in either word format or email, 

no other programs please. Photos should be jpg. 

file and not a program download, please. Send to 

both  

Kathleen Louviere, klouviere@live.com and Gay 

Chavez, GayChavez@earthlink.net  

SLGC EVENT PHOTOS  
 

Photos of our past events are 

needed in order to document our 

club history.  

Photo credit for your contribu6ons 

will be given. Please email your 

photo files in high resolu6on jpg 

format to Terri Hurley  at 

         terri.hurley@comcast.net  

 



2015 Fruit & Citrus Tree Sale 

Preview 

Learn about the fruit and citrus trees that will be sold at our annual sale. The Preview 

Program will be held: 

January 17, 2015 

9:00-11:00 a.m. (doors open at 8:30 a.m.) 

Bud O’Shieles Community Center, 1330 Band Rd., Rosenberg, TX 77471 

 

 Sale 

The Fort Bend County Master Gardeners hold an annual fruit tree sale to raise funds to 

support the programs throughout the year. This, along with the Vegetable-Herb Sale, 

helps us purchase materials for our training and educa6onal efforts, demonstra6on gar-

den plants and materials, and other miscellaneous items. No funds are used to pay vol-

unteers nor are these funds used for anything not related to our mission. 

We would like to invite you to visit our sales and help support hor6cultural educa6on 

efforts in Fort Bend County. 

Date: January 24, 2015 

Time: 9:00 a.m. – 1:00 p.m. or un*l sold out. 

Loca6on: Fort Bend County Fairground Barn H  

 

The list of trees to be sold with descrip6ons is available by going to www.]mg.com/

events. 

For informa6on: Call 281-341-7068 or email FortBendmg@ag.tamu.edu 

The sale will be held regardless of the weather.  

Bundle up, bring your wagon, 

Special Announcements 


