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Presidents Message 

Many of the past days, I have said -  "This is why I live in Houston!"  We have had some 

fantas*c weather as well as a few dreary days.  I would not mind having a li.le snow, but 

nothing like the Northern states have had this winter.    I am si0ng here in shorts typing 

out this le.er, all the while knowing that it might get in the 30's some*me tomor-

row.   Many of my plants have already been trimmed back - the weather was just too 

pre.y to stay in the house. Our last speaker talked about taking out all the grass and 

plan*ng various plants in its place.  That is what I may have to do to make room for my 

plants in pots and for the plants I s*ll want!  (Not sure my dog would agree with having 

no grass…) 

            This month's speaker will talk about a.rac*ng hummingbirds to our yards.  A Ru-

fous hummingbird has made its winter home in my back yard for 5 years now.  Yes, I have 

to keep my feeder out for him.  I have two feeders  so I can throw one in the dishwasher 

while the other one is outside.  He will sit in my bo.lebrush tree and make dashes from 

the feeder back to his branch.  He also bathes in my water fountain.  The fountain has a 

small amount of water going over its edge, and this is where the hummingbird bathes. 

            Our Field Trip Commi.ee put together a great day for us last week.  The Tachibana 

Floral Arranging School was fun and informa*ve, and the lunch at the Junior Forum was 

amazing - we even had a room to ourselves!  If you missed that great trip, consider going 

to the Bayou Bend Collec*ons and Gardens on March 24th.  This one also promises to be 

a wonderful day. 

            Our Workshop Commi.ee had a workshop this morning on making the clipboard 

holders.  Their next workshops will be making stone flowers.  You do not have to be ar*s-

*c to make their craAs and enjoy fellowship with your other garden club members. 

            One of the ladies we voted as a Vice-President for membership has decided that 

she doesn't really have enough *me to fulfill its responsibili*es.  The Nomina*ng Com-

mi.ee has nominated Arleen Harbin for this posi*on.  Arleen will keep the database  of 

members as well as help with the yearbook.  The members will vote on her at our March 

General Mee*ng. 

            March is the *me to renew your membership.  Membership forms will be available 

at our General Mee*ng.  The cost remains at $30. 

            As always, if you need any help ge0ng to the mee*ngs, just give me a call. 

  

Carrie	Sample		

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

Www.sugarlandgardenclub.org 

GREENLEAF 

“Don’t judge each day by the harvest you reap 

But by the seeds that you plant” 

-Robert Louis Stephenson 



 

You may know Janice from her bird blog, “Birds of Fort Bend and Quail Valley” and a month-

ly newsle.er bird feature in “The Fort Bend Independent."  Hummingbirds are fascina*ng 

creatures that come to visit us twice a year - *ny jewels that amuse and stun.  Janice is a 

very knowledgeable speaker with a passion for gardening and bird watching.  You won’t 

want to miss her colorful  stories. 

A gardener and bird watcher since childhood, she grew up in an organic  home that believed 

in conserva*on stewardship. Janice helped count migra*ng Whooping Cranes and report 

when there were only 60 birds. Her passion is educa*on others on how gardens, open  

                                         spaces and conserving the environment enrich lives and communi*es.  

Janice will be using photos by fellow Missouri City birder and interna*onal photographer, Margaret Sloan, to supplement 

her colorful stories of her experiences with Hummingbirds here in Fort Bend. 

We are looking forward to our next speaker, Janice Scanlan and her collec*on of photos by Margaret Sloan. 

 

 

Guest Speaker Janice Scanlan 

With photos by Margaret Sloan 
“Allen or Rufous, it’s all Selasphorus to me!” 

March Host Chair 

Shirley Reese 
 

Hosts 
Margaret Bock                Lesley Durgin 

      Cynthia Frierson             Gisela J. Manning 

    Anne Matzelle              Dolores O3enhouse  

    Donne3a Parrish        Betsy (Mary) Raybon 

Charlene Russell              Angela Siegel    

Elizabeth Russell-Teves     Jaye Talus 

Tricia Thompson            Evelyn Traylor 

Brenda Webb 

 
 

GREENLEAF ARTICLE SUBMISSION  

DEADLINE 5th of the Month  
 

Send your ar<cle 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  

 

 



 

MEMBERSHIP Garden Tour Update 
 

The Garden Tour Commi3ee is 

looking for volunteers for the day 

of the tour and will be puAng out 

the sign up sheets at the mee<ng. 

Each garden 

will need 4 volunteers, 2 in the 

morning shiB, 8.45a.m. to 12 

noon and then 2 in aBernoon 

12.00 noon to 3.15 p.m.  

Presently, we have seven  

gardens. 

We would appreciate some sug-

ges<ons from the club members 

for poten<al sponsors and loca-

<ons for <cket sales. Contact 

Mary Bates with your  

sugges<ons.  

 

Garden Tour Commi3ee 
Mary Bates  

Mary Allen 

Chairs 

 

The Garden Tour Commi3ee 

would like to remind everyone 

to mark their calendars for May 

2nd—Rain date May 9th. The 

Garden Tour Commi3ee has ar-

ranged for eight gardens to be 

visited, all in Vene<an Estates. 

Two of them are the gardens of 

Mary Ellen Twiss and Pat Reed. 

 

By Elizabeth Russell 

March Field Trip 
Bayou Bend Collec<ons and Gardens 

 

March 24. 2015 

 
6003 Memorial Dr. Houston, TX 77007 

 

Bayou Bend Collec<ons and Gardens, 

listed in the Na<onal Register of His-

torical Places, is a 14-acre facility lo-

cated in the River Oaks community of 

Houston.  It is the former home of 

Houston philanthropist Ima Hogg.  We 

will be touring her mansion which 

houses one of the Na<on’s best col-

lec<ons of American an<ques, deco-

ra<ve art, pain<ngs and furni-

ture.  Included in her estate are eight 

formal gardens, which were designed 

by Ima to be a series of outdoor 

rooms for living and entertain-

ing.  March will be the perfect <me to 

visit the gardens, as the Azaleas will 

be in bloom. We will also be enjoying 

a new visitor’s center and giB shop. 

   

We will leave KC Hall parking lot at 

9:15   

 

There will be a 60 Minute guided tour 

of the house.  Tour groups are limited 

to 6 people so some will be touring 

the home while others tour the gar-

dens. 

 

Our discounted cost is $11.00 (Bring 

cash in correct change.) 

 

We will have lunch at Katz Deli, order-

ing from their menu.  

616 Westheimer Street 

Houston, Texas 77006 

 

Dues for SLGC are pay-

able 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 newsle3er 

and copy of the club 

yearbook.  

 



Our yearbook sponsor, Sugar Land Animal Services, is always looking 

for loving homes, foster families for those <mes when the shelter is 

overflowing, collars, leashes, toys without bead filling, and Pet 

Smart/Petco giB cards. Also in need of volunteer dog walkers. 

Tachibana Floral Arranging 

February Field trip 

Junior Forum for lunch 

Burr Oak 
  
One of the trees that we donated to the Sugar Land 

Dog Park is a Burr Oak.  What sets that oak tree off 

from the rest of 

them is the size 

of their leaves 

and the size of 

their acorns.  Pic-

tured in the pic-

ture is the Burr 

Oak Leaf, the 

smallest acorn is 

from a live oak, the average one is from the water 

oak and the large one is from the Burr Oak.  These 

might really hurt if one was to fall on your 

head.   There are several Burr Oaks at Brazos Bend 

State Park. 

 



 

 

  DON’S CORNER 
By Don Johnson 

 

 

 

 

 

 

In mid-February Penny and I traveled to Port Aransas for the 

Whooping Crane Fes*val to find out the present status of the en-

dangered birds.  The whooping crane is the tallest of North Amer-

ican birds at five feet.  In 1941 scien*sts could account for only 15 

of the birds in the wild migra*ng flock.  In 1973 the Endangered 

Species Act was 

passed and includ-

ed the whooping 

cranes.   Their 

marsh habitat had 

to be protected 

and they could no 

longer be hunted. 

At first scien*sts 

had difficul*es finding where the cranes nested.  The only self-

sustaining migratory flock nests in a very remote area of Buffalo 

Na*onal Park in southern Northwest Territories in Canada,   and 

winters in the Aransas Na*onal Wildlife Refuge on the Texas 

coast.  Biologists at Aransas have been able to a.ach satellite 

transmi.ers to many of the birds to determine their migratory 

route, habitat use, and nes*ng loca*ons.   The migratory route is 

approximately 2400 miles one way and takes an average of 40 

days.  According to Wade Harrell, Recovery Coordinator, there are 

es*mated to now be 304 cranes in the primary winter grounds in 

Aransas, but there are a few more outside of the park.  The 

whooping cranes 

begin arriving in 

Aransas about mid

-October and 

leave for Canada 

near the end of 

March.  Shortly 

aAer arriving back 

in Canada, the 

female lays two eggs that take about 29 days to hatch, which 

means that the young chicks will be about seven months old 

when the family migrates to Texas. 

Years ago scien*sts had concerns about the poten*al of a bird 

disease, bad storms or oil spills crea*ng a devasta*ng result on  

 

 

 

 

 

 

the Aransas flock, so 

they worked at estab-

lishing a new flock on 

the Florida coast.  A 

unique recovery pro-

cess was developed 

by a group called, 

“Opera*on Migra*on” 

using a wildlife area in Wisconsin to train the cranes.  Since 

whooping cranes usually lay two eggs, but raise one chick, scien-

*sts were able to take one egg from each of many nests and put 

them into an incubator un*l they hatched.    Crane chicks easily 

imprint soon aAer hatching so they are never allowed to see the 

human figure or hear the human voice.  Trainers are dressed to 

represent an adult crane with a hand held puppet ac*ng as the 

adult crane’s head.  The birds also get used to an ultralight plane 

carrying the trainer, by 

following it around the 

enclosure.   

In October, 2001 Oper-

a*on Migra*on began 

its first migra*on from 

Wisconsin.  The young 

chicks that were 

trained followed the ultralight plane as if it were the adult crane, 

stopping at a number of previously arranged areas between Wis-

consin and Florida.  The amazing thing is that when it came *me 

to migrate back to Wisconsin the young cranes did not need help.   

According to Joe Duff, CEO of Opera*on Migra*on, the cranes 

need to be shown the route only once and they can repeat it.  The 

crane migra*on is a learned behavior. 

The recovery process is slow.  If we expect to see whooping 

cranes we must protect their habitat and create the condi*ons 

for their success.  Although gardeners cannot grow plants to cre-

ate condi*ons for whooping cranes; we can be advocates for the 

preserva*on of their marsh habitat. 

If you want to learn more click on the two links. 

  h.p://opera*onmigra*on.org/    

h.p://www.fws.gov/refuge/aransas/  

Rising From Ex<nc<on 



 

      MARCH 2015 HORTICULTURAL COLUMN 
                                                                   By 

                                                                   Paula Goodwin 

              

 

 

             

      

After recently reading  about  keyhole  gardens,  I 

thought wow, what a great concept!  It is basically a 

raised bed built around its own compost/watering 

bin.  And any vegetable bed needs to have 6 full 

hours of sunlight each day.  The  bed (usually about 

6 feet across) has a notch cut into it so a gardener 

can access the bin—like a pie with a slice cut out of 

it, hence its name.  The compost center feeds the 

plants in the outer rim of the bed and helps to keep 

moisture in the soil.  The bed can be planted in-

tensely with all kinds of vegetables.  There is no 

bending over to plant, weed, or harvest.  A simple 

trellis covered with plastic can serve as cold protec-

tion. The directions to build one are available on 

Debra Tolman’s website www.debtolman.com .  

 

They can be built to look beautiful as well: 

 

 

 

 

You can also buy this Texas keyhole garden online 

from  www.keyholefarm.com  

 

 

 

 

 

 

 

 

 

 

 

 

One of Deb Tolman’s tips which I am totally in 

agreement is:  “Stop gardening in the summer when 

the bugs are bad, the heat is unbearable, and water 

is scarce”.   

After doing some research, I found that keyhole 

gardens are not new.  Turns out, the Germans have 

their own variation, called “hugelkultur” pro-

nounced “hoogle culture”.  They are just raised 

beds built upon rotting wood.   

www.richsoil.com/hugelkultur . This works well 

where there is plenty of room to garden.  

 

 

 

 

 

The one exception about gardening in our summers 

is okra. Insects do not bother it much and okra 

LOVES our heat.  Two or three okra plants will 

give you enough okra to satisfy any lover of fried 

and/or pickled okra. It is a member of the hibiscus 

family, so the flowers are lovely.  You can plant 

seeds into a raised bed (just a few) when soil tem-

peratures have reached 70 degrees—and that could 

be May or June. 

 

 

 

When the okra plants get so tall that you have to 

use a step ladder to harvest (like every day), you 

can cut the plants back. This usually happens in 

August. I talked to one newbie gardener who plant-

ed two rows of okra, as if they were carrots or 

beans.  She then had a plethora of okra. 



SLGC Personality Spotlight 

Yvonne Louviere 

 

ATTENTION!!! 
From our storeroom, we have a kit 

full of Created Memories Program for 

scrapbooking.  If any of you would be 

interested in possibly buying some or 

all of the materials, we will have it at 

the General Mee<ng. 

April Workshop 

     Stone Flower on Board  
      by Lyne3e McQueen 

For this workshop we will an<que a sec<on of 

fence board and adhere stones to form a flower. 

Your flower will also have a stem and a way to 

hang the board. 

Tuesday April 7, 10 am –12pm 

Imperial Park Recrea<on Center 

234 Matlage Way 

Sugar Land 

Chair: Gail Clarke 

My gardening  exper*se began with the Victory 

Garden we started at our home in  

Crocke. California. Our house was on a hill so my 

garden was 2A wide by 3A long in an Iris bed. I 

worked so hard to prepare the soil but all I did was 

thin coat the Iris’s so they came up beau*fully . I 

saw what gardening should be when the next year 

we moved to South Louisiana. Again a Victory Gar-

den. This *me on flat ground. The soil was so rich 

the tree branches, used to hold the leaves, sprout-

ed. My interest in gardening came from my mother. 

She ins*lled the importance of preparing the soil before plan*ng. I have as much fun up-

grading the soil with leaves, compost and bone meal as I do wai*ng for  

everything to bloom. It takes longer but the an*cipa*on is half the fun. I am older now but 

can s*ll do some and may go to plan*ng sweet pea as I did when we lived in  

California and New Jersey. 



Because the gardening calendar is based on the phase and posi�on of the Moon, it is consistent across all growing 

zones. Recommended dates are s�ll "weather permi�ng," and you should talk with your local greenhouse or agri-

cultural extension office for the op�mal window of �me within which to use these dates. 

Farmer’s Almanac Moon Gardening 
March 2015 

1st-5th A most barren period, best for killing plant pests or doing chores around the farm. 

6th-8th Excellent *me for plan*ng corn, beans, peppers, and other aboveground crops where climate permits. Fine for sowing 

grains, hay, and forage crops. Plant flowers. Favorable days for plan*ng root crops. 

9th-10th Good for plan*ng aboveground crops. Start seedbeds. Excellent *me for plan*ng root crops that can be planted now. 

11th-13th Poor plan*ng days. 

14th-15th Good days for plan*ng peas, beans, tomatoes, peppers, eggplant, and other aboveground crops. Any root crops that 

can be planted now will do well. 

16th-17th A barren period, best suited for killing plant pests. Do plowing and cul*va*ng. 

18th-19th Good days for plan*ng aboveground crops. Also good for plan*ng cucumbers, melons, pumpkins, and other vine 

crops. Set strawberry plants now. Favorable days for plan*ng beets, carrots, radishes, salsify, turnips, peanuts, and other root 

crops. 

20th-21st Cul*vate and spray, do general farm work, but no plan*ng. 

22nd-23rd Favorable days for plan*ng crops bearing yield above the ground. Good days for plan*ng root crops. 

24th-25th Seeds planted now tend to rot in ground. 

26th-28th Best plan*ng days for aboveground crops, especially peas, beans, cucumbers, and squash where climate permits. 

Excellent for sowing seedbeds and flower gardens. Most fruiUul days for plan*ng root crops. 

29th-31st 29-31 A most barren period, best for killing plant pests or doing chores around the farm. 

 

 

 

 

At 1:59 AM on Sunday morning most of us in the U.S., and in several other countries around the world will be experimen*ng with *me 

travel.  When the second hand passes 59, we will get another crack at 1 a.m. as Daylight Savings Time comes to an end. 

Contrary to popular belief, Ben Franklin did not invent Daylight Savings Time.  What he sa*rically proposed was that to save money on 

candles, the hard-partying 18th century French try waking up earlier to use more daylight.  Franklin also proposed that the Parisian dawn 

be greeted by cannon fire to ensure that its ci*zens were awake. 

In fact the idea of Daylight Savings Time is ancient.  Agrarian socie*es would simply adjust their sense of *me to the sun.  Roman Empire-

era water clocks would have different se0ngs for different months to account for the difference in the *mes of sunrise and sunset. 

But the idea of Daylight Savings Time as we know it first required the standardiza*on of *me itself that came with the introduc*on of the 

railroads and their need for fixed schedules.  It was first proposed in 1895 by New Zealand Entomologist George Vernon Hudson who 

wanted more sunlight aAer qui0ng *me so he could add more bugs to his collec*on.  The Bri*sh construc*on magnet William Wille. 

took up the cause, primarily because he was *red of cu0ng short his games of golf at dusk. 

The first people to actually implement the idea however, were, in fact, the efficient Germans, who viewed it as a way to save coal during 

World War I.  The Allies soon followed suit, and the U.S. shortly aAer, adop*ng the prac*ce in 1918. 

The theory behind Daylight Savings Time, par*cularly in the pre-electric days, was that during the summer too much daylight was being 

slept away.  By shiAing the clock forward in the spring, more sleeping was done during the hours of darkness and fewer candles would be 

burned in the evening due to the later sunset.  One would assume that this same shiA would apply to electricity usage. 

But an interes*ng case study can be found in Indiana (this author’s home state), which did not adopt Daylight Savings Time un*l 2006.  In 

2008 a survey was done of Indiana power consump*on both before and aAer the adop*on of DST.  The study found that power con-

sump*on aAer DST adop*on actually increased, primarily in the late summer/early fall as more hea*ng was required in the morning and 

there was s*ll some need for cooling in the aAernoon.  The overall cost to the Hoosier state was es*mated to be $9 million, with an addi-

*onal $2 million to $5.5 million in pollu*on costs. 

Regardless of the costs or benefits though, tomorrow night most of us will go to bed treasuring a priceless commodity…an extra hour of 

sleep!                                                                                                                              -WIKIPEDIA-/KLOUVIERE 

DAYLIGHT SAVINGS—WHY? 



 

  

  

 

Divine Delights 
Recipes Of Sugar Land Garden Club 

Egg Casserole 

 

 

 

 

 
We had a delicious egg casserole at our 

last board mee*ng! I know we all love 

it….. 

 

2 c. or 6 triangle hash browns 

1 lb. browned, drained, crumbled 

 sausage  

2 c  grated mozzarella cheese 

12 eggs 

1 1/2 c milk 

4 oz. chopped green chilies, drained 

salt and pepper to taste 

Heat oven to 400 degrees.  Spray 9 x 13 

casserole dish with cooking oil.   

Arrange hash browns on bo.om of 

dish.  Cover with sausage and cheese.   

In a bowl, combine eggs, milk, chilies, 

salt and pepper, mixing well.   

Pour over potato/sausage mix.  Cook 30 

minutes or un*l just set in the middle. 

 

Regards, 

Deborah Birge  

Mango Avocado Black Bean Salad 
 

Ingredients 

2 ripe but firm avocados, halved, peeled and cubed 

1 tbsp. fresh lime juice 

2 ripe but firm mangoes, peeled and cubed 

1 jalapeno, seeded and finely chopped, or 1/2 cup 

chopped red onion for a mild flavor) 

2 tbsp. lime juice 

1 tsp apple cider vinegar 

2 tbsp. chopped cilantro, plus more for garnish 

1/2 tsp sea salt 

1/2 tsp honey 

3 tbsp. extra-virgin olive oil 

1 – 15 oz. can black beans, rinsed and drained 

4 cups of spinach 

1 1/2 cups of cooked quinoa 
 

 

Add the avocado, 1 tbsp. lime juice, mango, and jal-

apeno to a large bowl and gently toss. 

Whisk together 2 tbsp. lime juice, apple cider vine-

gar, cilantro, salt, honey together in a small bowl. 

Once those ingredients are mixed well, add olive oil 

slowly while con*nuing to whisk. 

Pour dressing over avocado mixture, add black 

beans and gently toss. 

Serve over a bed of spinach with quinoa. 



MARCH CALENDER OF EVENTS  APRIL 

March 7 

“Saturday with the Master Gardener” 

See www.Umg.com for <me & topic 

 

March 10 

SLGC Board Mee*ng 

Paula Goodwin’s home/Barbara Willy Co-Host 

9:30 am social, 10:00 am business mee*ng 

 

March 13 

Houston Federa*on Of Garden Clubs Mee*ng 

10:00 am Houston Garden Center 

1500 Hermann Drive Houston 

 

March 17 

SLGC Monthly Mee*ng 

 

March 19 

Na*ve Plant Society Of Texas-Houston Chapter 

Houston Arboretum & Nature Center in Memorial Park 

Meet at 7:00 pm Program 7:30 pm 

 

March 24 

SLGC Field Trip 

Bayou Bend Collec*ons & Gardens 

 

 April 2  

SLGC Brookwood Community Garden Therapy Workday 

10:30 am—2:30 pm 

 

April 4 

Saturday with the Master Gardener 

See www.Umg.com for <me and topic 

 

April 7 

SLGC Workshop 

Stone Flower on Board 

 

April 14 

SLGC Board Mee<ng Diane Schomburg’s 

 

 

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 adopt-

ed  

∗Remove plants from the table only when the swap be-

gins  

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!  

SLGC EVENT PHOTOS  
 

Photos of our past events are 

needed in order to document our 

club history.  

Photo credit for your contribu-

*ons will be given. Please email 

your photo files in high resolu*on 

jpg format to Terri Hurley  at 

         terri.hurley@comcast.net  

 



 

 

 

 

 

 

 

 

 

 

 

 

                    

 

Special Announcements 
 

 

 

 

Spring Installa<on of Officers Lunch 
 

Tuesday, May 19 11:00am – 1:00pm            $22.00 each 

 

 

 

Riverbend Country Club 
1214 Dulles Avenue 

Sugar Land, Texas 

 

 
           Riverbend Salad with Raspberry-Chipotle Dressing 

Chicken Tuscan 

Carrot wrapped Asparagus 

Wild blended rice pilaf 

Crème Brulee  

 

Roseanne Mayer roseanne.mayer@gmail.com 813 352 2704 



FYI 

 

Help save the extremely endangered Attwater's Prairie Chicken,
unique to Texas & Louisiana, 

A very worthy cause!  crowdrise.com/SaveOurChickenS

 and kill red imported fire ants at the same time. 
 

  

To donate, click the picture link to the site 

 

Submi3ed By Lan Shen 



Food Preservation – Tomatoes   
   

Date:             Saturday, March 14, 2015 

Time:            9:00 am – 12:00 pm 

Loca<on:      Extension Office, Annex Kitchen 

Cost:              $20.00 per par<cipant 

(Limited to first 12 paid par<cipants) 

Registra<on ends Friday, March 6th. 

An abundance of home grown fruits and vegetables oBen triggers the desire to can foods at home.  Home Food Preserva<on classes 

show how this can be a fun and rewarding way to keep foods long aBer the season ends.  Research based methods and tested recipes 

are taught to assure that foods canned at home are safe to eat.      

Food Preserva<on – Pickling & Pressure Canning  
 

Date:             Thursday, March 26, 2015 

Time:            9:00 am – 12:00 pm 

Loca<on:      Extension Office, Annex Kitchen 

Cost:              $20.00 per par<cipant 

(Limited to first 12 paid par<cipants) 

Registra<on ends Thursday, March 19th. 

An abundance of home grown fruits and vegetables oBen triggers the desire to can foods at home.  Home Food Preserva<on classes 

show how this can be a fun and rewarding way to keep foods long aBer the season ends.  Research based methods and tested recipes 

are taught to assure that foods canned at home are safe to eat.        

Food Preserva<on – Freezing & Drying 

Date:             Saturday, April 11, 2015 

Time:             9:00 am – 12:00 pm 

Loca<on:      Extension Office, Annex Kitchen 

Cost:               $20.00 per par<cipant 

(Limited to first 12 paid par<cipants) 

Registra<on ends Thursday, April 2nd. 

An abundance of home grown fruits and vegetables oBen triggers the desire to can foods at home.  Home Food Preserva<on classes show 

how this can be a fun and rewarding way to keep foods long aBer the season ends.  Research based methods and tested recipes are taught 

to assure that foods canned at home are safe to eat.          

Submi3ed By Deborah Birge 


