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DAYLILIES, HOSTAS AND HYDRANGEAS: TOPICS OF THE MONTH 
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SPECIAL ANNOUNCEMENT! 

MEMBERSHIP –  Betty Logan and Dianne Erickson 

MEMBERSHIP – Betty Logan and Dianne Erickson 

President’s Message:   
 
The days are getting longer. The sun is shining. There is a snow cover to  protect our 
plantings. And vaccines are in the way! Life is good! Or at least  looking up, as we 
approach Spring! We have had more time to contemplate our  plans for what’s ahead, in 
our gardens, and for ourselves. We are continuing to  meet virtually, and not having to 
shovel snow to get to there. Life is good!  

Looking ahead to the near future, there is a wonderful program this month,  “Selecting 
Sustainable Roses.” Committees are hard at work to bring  information and enjoyment 
to all of us. Conservation brings practical  considerations, as well as, ecological 
awareness. Horticulture highlights a plant  you may not be familiar with.   

Other committees are planning for the spring. By-law revisions will be presented soon. 
Three committees are working together on an Arbor Day Planting to honor an 
extraordinary deceased member--Alice Erickson. Design has postponed new member 
classes until April, after the snow melts. Scholarship applications have been delivered to 
area schools. Awards is considering what awards would best highlight our efforts, and 
accomplishments. Planning continues on Our 90th Anniversary Celebration in June.  

Work continues on so many fronts, but perhaps not as visibly. It is, however, no  less 
appreciated, and very necessary for the life of The Garden Club of Hyannis.  Thank you 
to those heroes! Thank you to our Secretaries and Treasurers, Simone Perrier, Nancy 
Walsh, Lynette Helms and Candi Hurwitz! And to our Club Clippings and website 
editor, Nancy Wong.   

These are just a few highlights of what we do, and some of the people responsible. So 
when Nominating, or the incoming Presidents, call upon you to chair a committee or 
participate in a special event, think of all the hands it takes to make light work and say a 
resounding “YES.”   

Life is Good!  

Happy Valentine’s Day!  

Gail 
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Membership – Betty Logan and Dianne Erickson 
We are pleased to have received an inquiry from our website from Aruna 
Joglekar, who is interested in joining the club and will be attending as a guest at 
our February 16 Monthly Meeting.   
  
At the January 19th Monthly Meeting, there were 45 members in attendance.  
 

 
 
 
 
 

 

From Dolores Ahern:   It is my pleasure to announce that Sally Cameron, one 
of our First Vice Presidents, has been award the D. Richard Petrizzo Career 
Service Award by the National Council for Marketing & Public Relations. Sally 
served in that capacity for 31 years at Bristol  Community College in Fall River. 
She is a longtime member of the NCMPR and served a term as President of that 
organization. 

 

The Award is normally presented at their Annual National Conference but Covid 
got in the way this year. The picture below is of her taping her acceptance 
speech with an audience of one (me) at 4C’s last week.  

 

 

Very cool!  
 

:   

 
Best Wishes to Cheryl Baer upon her Retirement from full time employment.  
Health and Happiness from the Garden Club To You!    
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FLORAL DESIGN—Dolores Ahern 

DESIGN 101 FOR NEW MEMBERS AND ANYONE ELSE WHO WOULD LIKE 
TO JOIN AND HAVE A REFRESHER ON BASIC TRADITIONAL DESIGN   

DATE HAS CHANGED!!!!!   

NEW DATE: THURSDAY, APRIL 15, 10 AM  

• Zoom connection will be sent via Nancy Wong in advance to the  entire 
membership  

• All materials provided for new members  
• If you are not a new member and would like to arrange along with us,  I will be 
providing a suggested materials list for you to create a similar design.  

 

2020 Showcase Coordinator/Kathie Schatz    

Spring is almost in the air!   With the covid vaccine rollout, many of our 
members have now gotten their first shot and will get their second shot in 
March.  Soon, we can breathe and meet again in person.   Hopefully, we 
will see life back to normal by mid year.   

The 2021 Showcase, “400 Years of Holidays on Cape Cod”  dates are 
November 18, 19 and 20.  A new time line has been set:  the advisory board 
will be meet on March 2 and Captain’s meeting will be February 18.  We 
met with the sponsorship chairs in January.   In April, we will start seeking 
additional sponsors.   If you have an idea for a Showcase sponsor or can 
help, please contact Deborah Benassi and/or Linda Kiley. Tickets will be 
printed in mid May so they can be distributed before our annual meeting in 
June.  With the pent up demand for socialization, selling tickets should be a 
breeze. 

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 and let us know if you need help securing an appointment 
for your vaccine.  We now have many members that are familiar with the 
state vaccine system and can walk you through it, the best places to get 
vaccinated and best times to sign up etc.   
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CIVIC BEAUTIFICATION – Marilyn Sharry and Anne Marie Carlson 
 
 

 
 
It may be snowy winter weather, but 
club members have not been idle! 
 
Valentine decorations at the Library 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
    
 

 
 
HISTORIAN –Ann Rosseel  

The following is from some old notes that had been collected and recorded on 
September 16, 1980. 
 
"In 1936 a program on "salt" was very enlightening.  Mrs. Ora Hinkcley pointed 
out that aside from certain plants needing salt, the salt dust from the ocean helps 
plants.  Plants nearer the seashore have a much brighter color.  In fact salt from 
the Salt Works of Loring Crocker in Barnstable received a silver medal for 
submitting the best specimen of American salt.  At one time every town on the 
Cape was engaged in salt making." 
 
Just as an aside, if anyone of our members visits the Museums of Aptuxet in 
Bourne, they would see an actual reproduction of a salt making structure which 
has been recreated by the students at Upper Cape Regional High School.  It's 
quite something to see!! 
 

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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February  
Stackables 
Program 
Member designs  
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Valentines created by club members 
were displayed at Cape Cod Hospital 
in appreciation to health care 
workers 
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HOSPITALITY—Frances Hoothay, Deborah Benassi 
 

Winter is the time for comfort, for good food and warmth, for the touch of a 
friendly hand and for a talk beside the fire.  It is a time for home.”  Quote from the 
British poet Edith Sitwell.  So as we stay in our homes awaiting the first signs of 
spring, what better way to warm up than with the two recipes we have this 
month.  Dottie Palko has given us her Crock Pot Chili and Mary O’Brien a hearty 
Vegetable Soup.  Do enjoy and let's hope that any February snow is minimal and 
as the days grow longer, melts quickly! 
 
VEGETABLE SOUP 
1 tsp olive oil 
1 large yellow onion, finely chopped 
1 red bell pepper, seeded and chopped 
1tsp minced fresh rosemary 
1/4 tsp red pepper flakes 
2 lbs. hard shelled squash such as butternut- peeled, seeded and cut into small 
pieces 
4 cups low-sodium chicken broth, plus more if needed 
1 can15oz cannellini beans rinsed and drained 
1 package baby spinach 
 
In a large saucepan over medium heat warm olive oil, add onion, bell pepper, 
rosemary and red pepper flakes, salt and pepper.  Cook until the squash starts to 
soften.  Add 4 cups broth and beans, bring to boil then reduce heat to medium 
low and simmer until the squash is tender, about 25 minutes.  Add spinach and 
simmer until wilted, about 3 minutes. TIP: add browned sausage for richer 
soup.  You can substitute vegetables with seasonal availability. The taste 
deepens each time you reheat. 



 

 Page 8 
 

  

From the Kitchen 
of Dottie Palko 

Crock Pot Chili 
 
1 stalk celery chopped 
1 small onion chopped 
1/2 green or red pepper chopped 
1 lb ground beef or turkey 
2 8oz cans tomato sauce or diced tomatoes 
1 T chili powder 
1/2 T cumin 
1 t salt 
2 can black beans 
2 can kidney beans 
 
 Sauté chopped veggies. put in crock pot, brown ground meat, 
put in crock pot. 
Add tomatoes, beans and spices. Stir. 
Cook on high for 3 hours. 
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CONSERVATION – Sally Churchill and Nancy Beless 
 

 A REMINDER FROM CONSERVATION  

As you start thinking about getting back outside in your garden 
remember our Native Plant Challenge and be sure to include Natives 
in your spring planting plans. Native plant lists and resources for them 
will be listed on our website. 

 

 
 

 

This Mountain Mint is 
a Native Plant 
/Pollinator which you 
may consider adding 
to your garden this 
year.  It is an easy to 
grow and beautiful 
choice.  Ir can be 
purchased on line or 
@ your local nursery.   
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Kitchen Composting Made Easy 

 
1. Select your food scraps 

Start with fruits and veggies — the skin of a sweet potato, the top of your strawberry  -
also tea bags, coffee grounds, eggshells, old flowers. Do not add meat or dairy products. 
 

2. Store those food scraps 

An old milk container or Tupperware by the sink will work just fine.  You could also store 
them in a plastice bag in your freezer or refrigerator until ready to layer in your compost 
pile. 
 

 3. Choose a place to make your compost 

In your outdoor space, you can use a trash can or an old chest to compost your food 
scraps.  There is no need to buy expensive barrels or containers. 
 

4. Make the compost mix 

 The "greens and browns" are the two main ingredients for your mix."Greens," typically 
food scraps, like fruit and vegetable peelings, add nitrogen for microbial 
growth.  "Browns" are more carbon rich —  egg cartons, newspapers, dried leaves, and 
pine needles etc. 
Green materials are typically wet, and brown materials are typically dry - dry browns go 
on the bottom with the wet greens on top--continue to layer in that order: "browns 
then greens."  The ratio is typically three or four parts of browns to one part greens 
 

5. Wait and Aerate 

Turn or rotate the pile, perhaps with a stick or spade, once every seven to 10 days. --
making sure the air is flowing and that it's wet but not too soggy   
 

Additional Resources 

https://www.npr.org/2020/04/07/828918397/how-to-compost-at-
home#:~:text=How%20To%20Compost%20At%20Home%201%20Select%20your,compo
st%20mix.%20...%205%20Wait%20and%20Aerate. 
https://foodal.com/knowledge/how-to/kitchen-composting-101/ 

  
 
 
 
 

https://www.npr.org/2020/04/07/828918397/how-to-compost-at-home#:~:text=How%20To%20Compost%20At%20Home%201%20Select%20your,compost%20mix.%20...%205%20Wait%20and%20Aerate
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