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Upcoming Events  
April 30    Arbor Day – Planting of Tree at Hyannis Library in Memory of Alice Erickson 
May 5       Outings/Cinco de Mayo Party via Zoom 
June 15     90th Anniversary Celebration 

 

President’s Message:   
 
Some days are beginning to feel like Spring! The daffodils, other spring blooming bulbs, 
the red and chartreuse buds of the trees are signs the earth is reawakening. The 
reappearance of migratory birds. My favorite time of year!  

We are going to celebrate this Arbor Day, and honor one of our deceased members 
Alice Erickson on Friday, April 30 at 11:00. A native tree will be planted at The Hyannis 
Public Library. I am so grateful to those who made this event happen. Kudos and thank 
you to The Civic Beautification chairs, Marilyn Sharry and Ann Marie Carlson, and some 
members of The Conservation Committee, Nancy Henry, Candi Hurwitz, and Natalie 
Kirkland who formed a committee to research native trees, and choose a cite for the tree 
to be planted. This project not only supports “The Native Plant Challenge”, but honors 
one of our outstanding members who was a fabulous horticulturalist. It also highlights 
combining committees to bring a project to fruition! Details will follow, with more  about 
Alice and the native tree, Sweet Bay Magnolia, or Magnolia virginiana.  

Moving indoors, rave reviews were received from the New Member Flower Arranging 
Design 101 class from the new member participants and observers refreshing their 
skills and knowledge. Thank you, Dolores, for sharing your skills and knowledge, 
especially with our newest members. More classes are being scheduled, some in 
preparation for our hoped-for June 15 Celebration.  

Plans are moving forward with our “90th Anniversary Celebration,” on June 15th, with 
the caveat that the plans may change as we get closer to the date. Stay tuned, and be 
ever hopeful that we can again meet in person!  

---Gail Hubacker 

 

You have all contributed to one portion of our Anniversary Celebration already 
by  participating in the round table discussions “Envisioning The Garden Club 
Of  Hyannis at 100”. The information gathered will inform the writing of the article  which 
will be in a special booklet. And the information will guide the direction The  Garden Club 
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Interesting tidbits: What do our dues support? 

We pay $35 a year as active members, and $40 a year as associate members. Did you 
ever think about what our dues support? 

As a Federated Club, we are associated with the National Garden Clubs, Inc., and The 
Garden Club Federation of Massachusetts, Inc. Our benefits as members of a Federated 
Club offers us access to the resources of the Federation (website, the quarterly The 
Mayflower, and liability insurance) as well as connections to the many resources 
throughout the state. A portion of our dues goes to the Federation to help support our 
connection. 

As a Club, we pay $5 for each active member and 50 cents for associate members for 
dues to the state organization, and $2.50 for each member for liability insurance.  We 
bring in a total of $3000 from member dues – which is only part of the support of this 
year’s $20,620 budget, which covers our programs, outings, workshops, and other 
activities we enjoy.  

 
 

 
Showcase Coordinator – Kathie Schatz   

Life is happening again.  The Barnstable Fair will open this summer, the Boston 
Marathon and other local road races are scheduled and popular restaurants are filled 
near capacity ...over 80% of seniors 75 and older are vaccinated.   All these 
developments indicate we will have a busy and successful Showcase in November! 

Room captains and committee chairs met on April 6.  All the rooms sound so 
exciting:  from the Mayflower Landing 1620 to a Sea Captain’s Victorian wedding, a 
Child’s Christmas in Camelot, Christmas in Sconset and harvest in Nantucket and so 
much more!   Plus fabulous room prizes and extraordinary boutique items.  Tell your 
friends and family.  Tickets will be distributed to club members early June and available 
online at Cultural Center website. 

And If you aren’t already participating in a Showcase committee, please consult the last 
page of the yearbook which lists various committees and contact the committee chair to 
volunteer. 

Please be safe.  

 
 
 
 
 
 
 
 

The Garden Club of Hyannis is a member of the Southeastern District of Garden Club Federation of 
Massachusetts and New England Region National Garden Clubs, Inc. 

Website:  www.thegardenclubofhyannis.org 
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Civic Beautification Committee  
Ann Marie and Marilyn are continuing with  EACH  Wednesday Spring clean-up 
at Hyannis Library Gardens.  Come along @ 9 am and bring your gloves, rakes 
and trowels (don’t forget masks) stay for a little bit of time to beautify things 
up.  No rsvp needed.  Come if you can...      
  

 

Help wanted! 

Two positions for people looking to get more involved. If you have wanted to get to 
know more people in our Club and do a lot to advance the Club, please consider 
these positions. 

Communications manager:  Job description for this proposed new position – 
manage the Club’s scheduling on Zoom and email blasts to membership. You would 
serve on the (fun) Executive Board and host Zoom meetings for Club business, and 
you may recruit others to help you do that. Zoom hosting is very intuitive and easy to 
manage. And we all know how to do email! 

Yearbook Editor: You will serve on the (fun) Executive Board and work with the Co-
presidents and committee chairs to collect the information that engages all our 
members. Ability to use the computer and Microsoft Publisher is ideal. You will get 
lots of support from the current chair. 

Interested in considering either (or both!) please call next year’s Co-presidents 
Cheryl Baer or Sally Cameron.  Thanks! 
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CONSERVATION – Sally Churchill and Nancy Beless 
WEBSITES FOR NATIVE CULTIVARS INFORMATION  
 
EcoBeneficial.com  
Kim Eierman video interviews with Doug Tallamy and Annie White  
 
marylandgrows.umd.edu  
The Native Dilemma  

bedfordareamastergardiners.org  
Native Cultivars Good Bad and Ugly 
 
Sunflowers for attracting birds, 
Helianthus https://images.app.goo.gl/kEakFi9rDGUftNKs5 
 
Asters for attracting birds: 
https://www.google.com/search?q=native%20asters&tbm=isch 
 
Viburnum Shrubs 
https://images.app.goo.gl/gqEwNmzUP3M2erjv6 
  
(Click on links to websites or copy and paste into your browser.) 
 
 
 
HISTORIAN – Ann Rosseel and Nancy Wong  

When the Garden Club was formed in 1930, the minutes referred to members by 
formal titles, ie, their married names or marriage status such as “Mrs. J.N. Smith, 
Mrs. Charles Pierce, Miss Sue Rowan”, rather than by a member’s individual first 
and last name.  This practice continued for many years into the 1960’s and 
beyond.  
 
History Corner – Ann Rosseel 
From Highlights of History of the Garden Club of Hyannis – 1961 
 
"Mr. Egbert Holmes of the State Department of Natural Resources addressed the 
Garden Club in August of 1961.  He remarked:  "Cape Cod is unique in that 
visitors don't come to the peninsula on their way to somewhere else."  
He urged members to write legislators favoring the proposed Cape Cod National 
Seashore."   
 
And now, so many years later, we have this wonderful preservation of seashore 
for Cape Codders and visitors alike to enjoy!!     
 
 
  

https://images.app.goo.gl/kEakFi9rDGUftNKs5
https://images.app.goo.gl/gqEwNmzUP3M2erjv6
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HOSPITALITY—Frances Hoothay, Deborah Benassi 
 

“All through the long winter I dream of my garden.  On the first day of spring I dig 
my fingertips into the soft earth, and I can feel it’s energy and my spirit’s 
soar.”  This quote from Helen Hayes known as the First Lady of American 
Theatre reflects her love of gardening and enthusiasm for spring.  After you finish 
digging in your own gardens try these delicious recipes from Angela Lipinski 
(Strawberries and Cream Pie) and from Nancy Bailey (Broccoli Bake).  It may 
inspire you to try growing your own broccoli and strawberry plants. 
 
 
 
BROCCOLI BAKE – Nancy Bailey 
 
1 head broccoli, cut the majority of the stalk off so you have the head of the broccoli.  Throw the 
stalk away. Cut the crown in half and cut the halves in half. Half the halves again. You do not 
want tiny pieces of broccoli, but you want to use about 1/2 inch pieces in dish. 
 
1 can cream of mushroom soup 
1/4 c. milk 
½ to 1 C shredded cheese 
1-1/2 C. Bisquick 
1 stick softened butter (not melted butter) 
 
 
The above ingredients are the original recipe.  For a large group, double the ingredients.  Just 
watch the amount of milk that you add to the soup to make sure that it does not become 
watery.  If doubling, add milk slowly a little at a time.  When doubling, if it looks like 1/2 cup of milk 
will make it too watery then don't add all of the 1/2 cup of milk. 
 
Bring water to a boil in a pot on top of stove. Carefully drop broccoli in boiling water .  Cook until 
the broccoli starts to change color. It will turn a brighter green color.  Watch carefully because it 
happens quickly.  (You do not want the broccoli to overcook because it will turn 
mushy.) Rinse broccoli in cold water to shock it so it will stop cooking. 
 
Mix the soup and milk in a large bowl, add approximately 1/3 to 1/2 cup of the shredded cheddar 
cheese. Mix well.  Add in the broccoli.  Mix that all well until the broccoli is covered with the soup 
mixture. Place entire content into an ungreased and oven safe glass casserole or baking 
dish.  (For a large group I usually use a 9 x 13 dish when baking, but mix it all first in a large bowl 
with the soup mixture). 
 
In a separate clean bowl, put 1-1/2 cups Bisquick and 1 stick of softened butter.  Mix well with a 
fork until crumbly. ( Instead of using a fork, I get messy by mixing it with my hands as I think that it 
is easier to get it to mix to the right consistency.) Then mix in the shredded cheese into that 
topping and spread that topping over the broccoli/soup mixture in the baking dish.  Cook in a 375 
degree oven until the soup bubbles at corners and the Bisquick mixture on top is lightly browned, 
approximately15-20 minutes. 
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STRAWBERRIES AND CREAM PIE – Angela Lipinski 
 

3 (16 oz each) fresh strawberries, trimmed 

Half of 11 oz pkg. pie crust mix 

3/4 cup sugar (less fattening substitute sugar substitute [stevia, sweet and low], etc.) 

3/4 cup water 

3 Tbsp. cornstarch 

1 pkg (3 oz) strawberry flavored gelatin (or you can use sugar free Strawberry gelatin) 

1 tsp grated orange rind 

2 cups of heavy cream (if making less fattening version use cool whip) 

1/4 cup sugar  

2 tsp of vanilla 

Preheat oven to 350 degrees.  Cut strawberries from 2 packages in half: reserve. 

Prepare crust mix (or buy store bought like Pillsbury) according to package directions for 1 
crust.  On lightly floured surface roll out dough into 12” circle; fit into 9” pie pan.  Trim edge; flute. 

Line crust with foil pressing against pastry.  Fill with dried beans or rice.  Bake 15 
minutes.  Remove beans and foil.  Bake 10 more minutes until golden/ 

Over medium heat whisk together ¾ cup water, granulated sugar and cornstarch; bring to a boil, 
whisking constantly.  Remove from heat; whisk in gelatin mix until dissolved.  

 

Stir in zest.  In large bowl stir halved strawberries and strawberry flavored gelatin mixture.  Spoon 
into pie shell.  Refrigerate until filling is set. 

At medium speed beat cream confectioners’ sugar and vanilla until peaks form.  Transfer 
whipped cream to pastry bag fitted with large star tip; pipe over pie.  Garnish with remaining 
strawberries.  

 

This pie is wonderful during the Spring and Summer months.   
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From Dianne Erickson/Membership 
 
 
THOUGHTS OF SPRING   
Today I heard a robin sing 
His joyous praise of coming spring 
As though he knew beyond a doubt  
Exactly what he sang about. 
And so convincing was his song 
I stopped my work to hum along, 
Aglow with wondrous thoughts of 
spring 
Because I heard a robin sing.   
  

 
 
 
 
OUTINGS – Nancy Bailey/Mitzie Kocsis 
 
 
UPCOMING CINCO DE MAYO EVENT 
  
As May 5th (a.k.a. Cinco de Mayo) draws closer, we've received a few 
questions.  To clarify, the Outings Committee is not coordinating the formation of 
groups.  If you'd like to participate, please either: 
  
1.  Reach out to other members to form a group (remember we have lots of new 
members); 
  
2.  Become a hostess and create a group by inviting Club Members, family 
and/or friends you are comfortable with to join you; or 
  
3.  Join us solo--just for the fun of it.  (More Margarita's for you!) 
  
Then, when you've decided, let either Mitzie Kocsis 
(mkocsis36@comcast.net) or Nancy Bailey (nbailey@capecod.net) know 
how you'll be participating (solo or group), the name of the hostess, the 
names of those in your group (especially club members), and the location 
of your party. 
  
See you all around the taco dish! 
 

mailto:mkocsis36@comcast.net
mailto:nbailey@capecod.net

