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GGMGVA MEETING MINUTES  
Glacial Gardeners’ Minuteses 

July 17, 2018 
 

The July meeting was postponed one week 
to Tuesday, July 17th.  Thank you very 
much to Louise and her three granddaugh-
ters; also to President Fleurette for lead-
ing us on TOURS of their lovely Crystal 
Falls gardens.  Ten GG’s met first at 5:00 
p.m. at Louise’s to tour her flower, vege-
table, fairy and pond gardens.  Then on to 
Fleurette’s for a tour of her flower, vege-
table and fairy gardens.  Each garden was 
unique as Louise has a treehouse and col-
orful fish in her pond while Fleurette has 
a greenhouse, chandelier in her garden 
shed, and paths named for her grandchil-
dren throughout the surrounding woods.         
 
President Fleurette called the meeting to 
order at 8:00 p.m. in her dining room with 
the following members in ATTENDANCE:  
Arlene, Jan, Nancy, Jean, Lois Ann, Lori, 
Sharon, Mary S, Karen and Fleurette.    
 
Sharon moved, Jean supported and motion 
carried to accept Secretary Karen’s June 
MINUTES as published in GGs’ Grape-
vine.   
 
Those who are due funny money for bring-
ing in their up-to-date VOLUNTEER 

AUGUST 2018 

by OCMGA MA Gardener and Vice  

President Tom Wentzel  

A garden on the Homeless Connection 

garden walk this year had some truly 

clever (and cheap) ideas for garden 

art.   The dragonfly is self-explanatory. 

Just repurposed painted ceiling fan 

blades and a few rocks.  (cont. on page 7) 

NEXT MEETING 

Tuesday, 

August 14, 2018 

5:00 pm 

GG Scholarship Reception 

TO DO LIST: 

  Dig up 

plants for fall 

plant sales 

HOURS were Arlene,  Nancy,  Lois Ann,  
Sharon, Mary S, and Fleurette. 
 
Arlene moved, Jan supported and motion 
carried to accept Treasurer Nancy’s re-
port of JUNE ACCOUNT BALANCES. 
 
UWEX REPORT:  Kathy will be request-
ed to assist us in reporting our volunteer 
hours by listing how many hours and par-
ticularly, in what category the hours 
should be listed, when she types the 
monthly newsletter.  This is the last year 
our hours will be reported on paper.  Next 
year, we will have to report our hours 
online.  
 
WIMGA REPORT:  none 
 
COMMITTEE REPORTS:  
Beautification:  Thank you,  Lois Ann,  
for volunteering to be the liaison between 
Glacial Gardeners and the Town of Flor-
ence.  Lois Ann reported she spoke with 
Bob of the Utilities Dept. RE: the Gazebo 
Garden, who informed her the dead bush-
es have been removed, picnic table has 
been moved, and the trees will be pruned.  
The pavers and mulch will be funded by 
the Town of Florence.  The sprinkler sys-
tem will be functional next week.  Craig  
  (continued on page3)  
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HOURS TO BE COUNTED—FOR  JULY 

 2 Continuing Ed hours for garden tours 

 1.5 Support hours for attending the meeting 

 + hours for travel and prep time (support hours) 

 
It’s a cliche, but August really is the month of plenty. Almost everything 
you’ve sown, planted, and nurtured through the spring and early sum-
mer will be coming to fruition now. Daily harvests should include every-
thing from peas beans, carrots, beets, corn, peppers, potatoes, onions, 
and salads to berries, currants, plums, peaches, figs, and perhaps even 
early apples and pears. And tomatoes!! Determinate varieties, also 
known as bush tomatoes, bear all their fruit within the space of two 
weeks, so August is the month to put up your tomato store for the entire 
winter — whether you can or freeze them, or make spaghetti sauce in-
stead. 
 

Top tasks for August 

 Harvest your last broad beans and your first corn, plus summer fruiting vegetables such as tomatoes, peppers, chilies, 

and eggplants. 

 Check French beans, runner beans, and zucchinis every day, and harvest them regularly. They seem to double in size 

overnight. 

 Pick plums, greengages, and blackberries, and perhaps your first apples, pears, and figs. 

 Sow your last batch of carrots and turnips for this year, plus Japanese onion seeds and spring cabbages for next year. 

 Feed your pumpkins if you want to produce Halloween giants. 

 Dry out garlic, onions, and shallots so that they can be stored for the winter. 

 Check potatoes and tomatoes for signs of blight, and spray in warm, humid weather. 

 

Sow or plant in August 

There is not much you can still sow or plant now in time for harvesting this year. Perhaps a few lettuces and salad leaves, 

and some of the faster-growing roots and leaf vegetables. That’s about it. However, space on your plot should become  

vacant once broad beans, onions, and shallots are all finished, so you can begin to plant out overwintering crops such as 

brussels sprouts, spring cabbages, and winter cauliflowers. 

 

August pests & diseases 

 

Vegetables: 

 Carrot flies are laying their eggs again this month. Protect crops with fleece or physical barriers. 

 Slugs and snails still need to be controlled, especially in wet summers and immediately after rain when the ground is 

damp. 

 Powdery mildews can be a problem in warm, dry summers, particularly on peas, zucchini, squashes, and cucumbers. 

Regular watering and a fungicide spray may help. 

 Spray potatoes and tomatoes against blight, especially if it’s very humid. If your crop is infected, cut down the foliage 

and destroy it. Lift potatoes at once — they may still be edible. 

 Water tomatoes regularly to prevent splitting and blossom end rot. Take care not to splash the fruits to avoid ghost 

spot. 

 Magnesium deficiency is often the cause of tomato or potato leaves tuning yellow between the veins. Spray with a  

        solution of Epsom salts (magnesium sulfate). 

 Check corn for smut and remove any affected cobs. 

 Inspect peas for caterpillars of the pea moth feeding inside the pods. They will have laid their eggs in June or July. 

 Check for blackfly on globe artichokes, beets, and broad, French, and runner beans. 

 Look under cabbage and other brassica leaves for the caterpillars of cabbage white butterflies. Pick them off and 

squash them by hand, or spray. Keep nets in place. 

 

Fruit: 

 Look for brown rot on apples, pears, plums, and quinces. Remove and destroy infected fruits. 

 Apple bitter pit is caused by calcium deficiency. Watering regularly and spraying with calcium nitrate solution may help. 

 Pheromone traps in apple, pear, and plum trees may need their capsules to be replaced in order to continue being ef-

fective in attracting codling moths. 

 Spray plums, cherries, apricots, and peaches with Bordeaux mixture or other copper-based fungicide to treat outbreaks 

of bacterial canker. Spray after harvesting but before pruning, and spray again next month. 

 Check raspberries, blackberries, and hybrid berries for the small, yellow-brown larvae of raspberry beetles. 
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from Freedom Floral has donated many plants to the Gazebo Garden recently, as well as in the past few years, and we are 
grateful. 
 
An informal gathering in thanks and appreciation to all the volunteers who have helped with the Gazebo Garden will be held 
Tuesday, August 21st, with August 28th being the rain date, beginning at 5:00 p.m.  All GG members will bring finger foods and 
everyone will bring their own beverage.  Lois Ann will compile a list of all volunteers to be invited. 
 
Scholarship:  The August 14 meeting will begin at 5:00 p. m.  with a reception when Abby will receive her GG scholar-
ship check.  Nancy will order a quarter sheet cake from Econo; and she’ll also bring punch ingredients. GG’s will also watch a 
Utube presentation on hypertufa pots in preparation for our upcoming workshop.  President Fleurette will follow up on ar-
rangements. 
Education:  No teaching events planned at this time.  
Fundraising:   Fall Perennial Plant Sale,  Saturday,  August 25,  201 8,  1 0:00 – 12:00 noon.  We need to be at the Communi-
ty Center at 8:00 a.m. to set up.  Anxious shoppers will not be permitted to enter the Community Center until 10:00 sharp.  
Fleurette will bring plant labels.  Holly will be the cashier. 
Sunshine:   Jean reported on recent activity as well as upcoming birthdays.   She will send a thank you card to Louise 
for hosting one of tonight’s garden tours.  Lois Ann reported she had received a thank you card from St. Vinnie’s for food 
brought there that had been collected at the last GG November Wreath Workshop.  Sharon will include the card in our GG 
scrapbook. 
 
OLD BUSINESS:   
Pond Side Garden Road Trip:  Both Kathy and President Fleurette researched transportation options and Fleurette re-
ported nothing suitable was found, so the trip will not be made at this time.      
Chit Chat:  Sign up sheet was passed around.  
 
NEW BUSINESS: 
September 11:  Members only Plant Auction when we get a chance to bid on plants brought in by members and pay for 
them with our “funny money.”   
October 9:  There will not be a craft project during our October meeting because of the upcoming hypertufa work-
shop. 
 
ANNOUNCEMENTS: 
Several area garden tours were noted.  
Thank you very much President Fleurette for hosting tonight’s garden tour as well as our annual salad/dessert potluck and 
July meeting. 
 
Lois Ann moved, Lori supported and motion carried to ADJOURN at 9:25 p.m.     

Here is just the thing to do with those 
old bras:  



Pictures from the Marquette Garden Walk that 
Pam Larson, Marjie Burns and Kathy B. went to: 
 

 
 
 
 
 

 
 
 

 
 
 

Page 4 

PICTURE  

CORNER 



Cheesy Zucchini Bread  
 
Ingredients  
 
Zucchini and Cheese:  
2 cups grated zucchini (about 2 medium/large zucchinis) 
3/4 tsp salt  
8 slices Swiss cheese 
 
Wet Ingredients:  
1-1/4 cups milk  
1/4 cup melted butter  
2 tbsp canola oil (or vegetable or other neutral flavoured oil)  
2 eggs  
2 small garlic cloves, crushed  
1 tsp white vinegar  
 
Dry Ingredients:  
2-1/4 cups all purpose flour  
2 tsp baking powder  
1/2 tsp baking soda  
1/2 tsp salt  
 
Instructions: 
1. Place grated zucchini in a bowl, sprinkle with salt, use fingers to disperse. Leave for 20 minutes.  
2. Squeeze handfuls to remove excess water and place zucchini in a bowl. Set aside.  
3. Preheat oven to 350F (all oven types). Butter and line a loaf pan  
4. Place Dry ingredients in a bowl. Whisk to combine.  
5. Place Wet Ingredients in a bowl. Whisk to combine.  
6. Make a well in the center of the Dry ingredients. Pour in Wet. Mix quickly until flour is incorporated. Quickly stir in zuc-
chini.  
7. Spread 1/3 of the batter in the loaf pan. Top with 4 slices of cheese. Spread with batter, top with 4 slices of cheese, then fin-
ish with remaining batter. Smooth top.  
8. Bake for 50 minutes or until a skewer inserted into the center comes out clean. Optional: Brush top with a bit of melted 
butter. Cool in the pan for 10 minutes then transfer to a rack to cool. Cool for at least 20 minutes before slicing.  
 
I love the flavor of Swiss cheese in this but this will work great with any cheese that melts, though if using mozzarella which 
is less salty, add an extra couple of pinches of salt into the batter. I like to use cheese slices rather than shredded so you can 
actually see it and taste it - shredded cheese seems to just disappear and you can't really taste it unless you use loads be-
cause it's dispersed all through the bread.  
 
Zuchhini and Ground Beef casserole 
 
INGREDIENTS: 
 
1 lb lean ground beef 
1 small onion, chopped 
1⁄2 teaspoon garlic powder 
1⁄2 teaspoon salt 
1⁄4 teaspoon pepper 
3 cups sliced zucchini, par-boiled 
1-1⁄2 cups cheddar cheese, grated 
1 (10 3/4 ounce) can cream of mushroom soup 
1⁄4 cup milk 
1⁄2  teaspoon paprika 
 
DIRECTIONS: 
 
 Brown ground beef and onion with garlic powder, salt and pepper then drain if needed. 

 Par-boil zucchini in water for 5 minutes then drain well. 

 Mix soup and milk with paprika. 

 Layer 1/2 ground beef, 1/2 zucchini, then 1/2 cheese in a casserole dish. Repeat layers. 

 Spread soup/milk mixture on top of the layers. 

 Bake uncovered for 30-40 minutes at 350 degrees until bubbly. 
 
This can be assembled the night before and baked the next day, just increase time to allow for the chilled casserole. 

RECIPES 
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PICTURE  

CORNER 

Sharon’s Lady Slipper 
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(from page 1) 

 

The “mushrooms” are made from concrete and a dow-

el. Pick up a few GLASS cordial glasses and cham-

pagne flutes. Fill them with concrete and stick a length 

of dowel into the concrete. Let it harden overnight then 

smash the glass.  

QUICK & EASY GARDEN ART -  cont’d 



ACTIVITY 
YOUTH 

ED 
COMMUNITY 

ED 
SUPPORT 

CONTINUING 
ED 

Attend monthly Association meetings including travel 
time 

    x   

Time spent as the Association Photographer,  
Historian, Librarian, Publicist and Newsletter Editor 

    x   

Administrative support (treasurer, meeting minutes, 
officer meetings, etc) for Association 

    x   

Writing an article for Glacial Gardeners Grapevine, 
including a recipe using seasonal produce; research 
and preparing handouts 

  x     

Writing a gardening related article for a newspaper 
or other Publication 

  x     

Prep time as Garden Talk Facilitator and actual 
presentation 

  x     

Attending Garden Talk presentation at a monthly 
meeting (meeting time and travel time are support 
services) 

      x 

Hospitality:  time spent preparing for potlucks and 
other special events 

    x   

Publicity:  preparation of articles for newspapers, 
radio etc. of upcoming events and special  
announcements 

    x   

Education:  Scholarships.  Time spent on preparing 
paperwork for mailing, evaluating scholarships, 
presentation and misc. time.  Any travel time is  
Support Services 

x       

Education:  Time spent preparing and doing a  
demonstration for children such as the library 
programs (travel time is Support Services) 

x       

Education:  Public Education.  Demonstrations such as 
Crossroads Community Garden lectures and other 
events, Windsor Spring Event (travel time is Support 
Services) 

  x     

Education:  Member education opportunities provided 
by the Association at a monthly meeting (time of ac-
tual video, Garden Talk, demonstration only)  

      x 

Grants:  Growing with Children Garden Grants.   
Mailings, meetings, evaluations, time spent on project, 
etc.  Travel time is Support Services 

x       

Grants:  Grants other than Growing with Children 
Garden Grants.  Mailings, meetings, evaluations, time 
spent on project, etc.  Travel time is Support  
Services 

  x     

Fundraising:  Wreath Workshop – Preparation for and 
teaching a class.  Travel time is Support Services 

  x     

Fundraising:  Wreath Workshop - all time spent  
preparing for Workshop (other than teaching actual 
class) and travel 

    x   

Fundraising:  Spring and Fall Plant Sale – preparing an 
informational flyer or making plant labels:  working at 
sale from “Open to Close” 

  x     

MY HOURS ARE WHAT???? 



ACTIVITY 
YOUTH 

ED 
COMMUNITY 

ED 
SUPPORT 

CONTINUING 
ED 

Fundraising:  Spring and Fall Plant Sale–all preparation 
(planting, potting, set up and take down, hospitality, 
travel time) 

    x   

Association Display Board – updating   x     

Preparing display(s) for County Fairs including set up 
and take down.  Travel time is Support Services 

x       

Preparing display(s) for garden conferences, education-
al opportunities, etc. including set up and take down. 
Travel time is Support Services 

  x     

Highway Clean Up     x   

Sunshine Fund     x   

Beautification Committee:  Spring and fall cleaning of 
Resource Center gardens; maintaining Fischer Lake 
sign, Gazebo Garden, Fairground sign, etc including 
travel time 

    x   

Preparation for and speaking at a garden conference 
(travel time as teacher is Support Services) 

  x     

Attend garden conferences (time spent at actual lec-
ture; do not include travel time, lunch or shopping) 

      x 

Attend to a public garden such as at church     x   

Attending summer member garden tours (time spent 
touring gardens only).  Meeting time and travel included 
in Support Services 

      x 

*Watching approved TV programs:  Gardening by the 
Yard, Great Lakes Gardener, P. Allen Smith, Victory 
Gardens, The Wisconsin Gardener 

      x 

*Approved presentations on the web:   
growingagreenworld.com 
www.hortmag.com/smart-gardening-workshops 
or special events from UW-Ext office 

      x 

Level 2 Training and other training provided by UW-
Extension 

      x 

Advanced Master Gardener training provided by UW-
Extension.  Do not count travel time or socializing 

      x 

Road Trip to Daylily Farm, etc (time spent on actual 
tour; do not count travel time) 

      x 

Preparation time and presentation at gardens such as 
tour of Gazebo Garden.  Travel time is Support  
Services 

  x     

On a committee for North Stars Garden Conference     x   

Prep time and Member Plant Auction     x   

Monarch Waystation – all aspects   x     

          

Prepared March 2014 by Linda Bratton and Kathy Bednarski  

Updated September 2014 by Linda Bratton and Kathy Bednarski  

     

*Programs must be approved by Steve Nelson     



University of Wisconsin 

Cooperative Extension Office 

5628 Forestry Drive 

Florence, WI  54121 

Glacial Gardeners 

Master Gardener 

Volunteer Association 

 

www.wimastergardener.org/?q=glacial 

glacial.gardeners@gmail.com 

WHAT’S HAPPENING 

 

August  

14 Glacial Gardener’s MGV meeting 5pm.  
 Florence Resource Center, lower level.   

  

 

 

 

Every great oak was a 

nut that stood its 

ground. 


