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Four Fine Fruits to Eat and Admire
These Taste Treats Are Also a Feast for the Eye

by Dan Furman
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CHS Calendar at a Glance
Nov. 21 – Program meeting, Adam 

Wheeler, “Fruitful Shrubs for 
Autumn’s Beauty”

Dec. 9 – Deadline for January 
Newsletter

Jan. 9, 2014 – Board of  Directors 
meeting, Rocky Hill

Jan. 18, 2014 – CHS Educational 
Program: Landscape in a Bottle 
Terrarium Workshop with Pat 
Cannon, Woodland Gardens, 
Manchester

Feb. 1, 2014 – Spring into the Garden 
Symposium, Portland Middle/High 
School, Portland

Have you noticed large, live-
ly worms in your garden, 
lawn, or woods lately? Frisky 

worms that are turgid enough to poke 
straight up out of  the ground and 
scoot away like a snake? Do they leave 
impressive amounts of  castings on the 
soil? If  any of  this sounds familiar, 
you may have Amynthas agrestis, an 
Asiatic invader known as crazy snake 
worm or Alabama jumper.

These voracious worms consume 
all the leaf  litter and duff  lying on the 
soil surface so rapidly that the layer of  
leaf  mold—an essential component 
of  soil chemistry—is eliminated when 
these worms are present in sufficient 
numbers. Worm castings do not hold 
moisture as well as naturally decaying 
leaf  matter, and in the excessively aer-
ated soil they create, plant roots dry 
out too quickly and are more vulner-
able to drought.   

The crazy snake worm is an annual 

The Invasive Worm Nobody Wants to Know
worm. Like annual plants, it completes 
its life cycle in a single growing season. 
Its eggs, which the worms slough off  
in their castings, overwinter in the soil. 
Worms may be controlled by remov-
ing the castings and the top inch of  
soil below them, then placing the 
mixture into a black plastic bag and 
leaving it in a sunny spot so heat will 
kill the eggs. Eggs also may be present 
lower in the soil, so repeat the treat-
ment several times. Worms will die 
if  dunked in a solution of  one part 
vinegar and four parts water. 

I first learned about the crazy 
snake worm at Worm Day, an event 
sponsored by UConn’s Master Com-
poster Program in October. One of  
the speakers, Josef  Gorres, a Univer-
sity of  Vermont professor researching 
the worms’ destruction of  Vermont’s 
woodland soils and, and forest un-
derstory, says it is hard to convince 
people that any worm could possibly 

do damage, so accustomed are we 
to revering the earthworms’ role in 
improving our soil. No one wants 
to hear about the threat that Asi-
atic earthworms pose to our gardens, 
parks and woodlands.

William Cullina of  the Coastal 
Maine Botanical Gardens said in an 
interview in “Fine Gardening” that 
invasive worms are “the worst prob-
lem that people aren’t dealing with...A 
species called Amynthas agrestis has 
become ubiquitous in nurseries. When 
you buy a plant, you’ll often have these 
worms [or eggs] in the pot.”

Yes, I have discovered crazy snake 
worms in my garden. They may ac-
count for several mysterious deaths 
among my perennials in the last 
several years. I will no longer be able 
to share my plants with others unless 
I figure out a way to do so without 
giving away.                                                               

—Judith D. King

Chinese tree peonies have always been the name of  
the game here at Cricket Hill Garden in Thomaston. 
Over our nearly 23 years in business, we have sought 

to introduce American gardeners to new cultivars of  China’s 
imperial flowers as well as to better-known herbaceous and 
newer intersectional hybrid peonies. 

But in recent years I’ve been working to expand our of-
ferings of  interesting edible landscape plants. With all of  the 
world’s tumult and uncertainty constantly beamed to little 
screens in the palms of  our hands, I find a certain sense of  
security and stability in knowing that our yard is planted with 
a few long-lived fruiting trees and shrubs. I believe that the 
interest in growing edibles of  all kinds will only increase in 
the years to come. 

 Successfully growing fruit can be a challenge. Yields are 
always subject to the vagaries of  weather and the voracious-
ness of  pests. Along with other growers of  my generation, 
I seek to meet these problems not with the heavy handed 
chemical response of  the past, but by using a more holistic 
approach based on current research on the interdependence 
among plant and animal species in the orchard. 

To experiment with these exciting horticultural concepts, 
this fall we planted a half-acre display orchard with Asian 
pears, persimmon, pawpaw, quince, medlar, and mulberry 
trees as well as a variety of  fruiting shrubs and beneficial 
perennials such as comfrey, chive, and pulmonaria. Though 
it will be a few years before this new plot begins producing, I 
look forward to sharing and discussing it with visitors to our 
garden this coming spring.

Until then, I’d like to share four new (to us) and unusual 
fruiting plants which not only bear a nutritious harvest but 
also add ornamental value to an edible landscape. 

The Little Berry With Big Flavor 
Five-Flavor Berry (Schisandra chinensis)
The name Five-Flavor Berry is a direct translation from this 
plant’s Chinese name, wu wei zi. This name aptly captures the 
flavor of  the berries which to my taste have notes of  lemon, 
pine and tart cherry. It’s one of  those flavors for which words 
are lacking and is better appreciated through experience.  

Five-Flavor Berry is grown commercially in Russia, China 
and Korea where it is used for making wine, tea and preserves.  
Our first crop this year was too small to process, but I did taste 
kombucha (fermented tea) flavored with these berries at a local 
co-op. They added a pleasant fruitiness to the sharpness of  the 
kombucha. The dried berries are used extensively in traditional 
Chinese medicine, where they are prepared with other herbs 
to treat a variety of  kidney ailments.  

This deciduous woody vine is native to far eastern Russia 
and northeastern China. The vine itself  is somewhat unre-
markable, with medium sized ovate leaves. Chains of  white 
flowers open in the early summer, and these form strings of  
bright red berries that ripen in the early fall. The species is 

The bright white flowers of the Chinese pear ‘Su Li’ announce 
spring’s arrival.                                             Photo by Dan Furman 
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Directions to the Connecticut Horticultural Society Office & Library
From the south: take I-91 North to Exit 23 West Street, Rocky Hill. Take a right at 
the end of the exit. At the fourth traffic light, take a left onto Route 99 (Main Street). 
The office is located at 2433 Main Street in the Prestige Office building, a short dis-
tance on your left.
From the north: take I-91 South, take Exit 23. At the end of the ramp, go left onto 
West Street. Follow the previous directions.
From I-84: take Route 9 to Exit 20 and I-91 North. Follow the directions above.

Letter from the President
Dear Gardening Friends,

There’s a lot of  talk these days about the future of  
libraries in our digital age. Will they go the way of  
slide rulers, typewriters and well, dinosaurs? Here 
at CHS we are part of  that discussion. Indeed, 
some years ago the Board of  Directors elected to 
stop receiving donations of  books.  Space restric-
tion is our limiting factor—but also the lack of  
time and oversight needed to maintain, track, and 
keep the collection vital.   

I know some of  you agree with me though, 
that a laptop just can’t replace the feel of  a book 
nestled in your lap, in a setting perfected by a view of  the winter garden and a steam-
ing cup of  mint tea. So you and I are in luck. In spite of  our no more books edict, 
a slow trickle of  donations has piled up, and at the November 21 program meeting 
we will be selling off  excess and duplicate books. For a few bucks a book, you can 
restock your own gardening library and load up for the winter reading season. Cash 
or check –the prices are going to be low.

Still, what looms is the realization that libraries—especially those that are not 
digital—are on the verge of  becoming redundant (thank you Google)—unless we 
remake them.  Catie Marron, who is now co-chair of  the board of  directors of  Friends 
of  the High Line and was formerly chairman of  the board of  The New York Public 
Library, says libraries are “a place of  congregation…of  refuge…where people can 
all participate.”  I can’t help but think our own CHS library, housed at our Rocky Hill 
office, can go that positive route and become at least a wintertime meeting place for 
our gardening community.  Won’t you please let me know what you think we should 
be doing with this valuable asset? How can we make it a well-used, viable resource 
and not just a repository of  old books?  

As the days shorten and there is less daylight to poke about the garden, I hope to 
find myself  poking about a CHS library bookshelf  to fill my horticultural yearnings.  
Maybe I’ll see you there?

Nancy B

P.S. That cilantro-like plant I wrote about last month? It is Papalo (Porophyllum ruderale), 
an herb/salad green worth growing for its zesty, tender leaves and stems.

Little Rock and Bentonville, Ark.   
Lunch at P. Allen Smith Garden * Dinner at Chris Olsen Garden  

*Clinton Library *Crystal Bridges *21c Museum Hotel
April 29 – May 4, 2014  

Tower Hill Botanic Garden   
* Holly Days, the French Orangerie & the Italian Limonaie  

* Holiday dining at Concord’s Colonial Inn * Verrill Farm cooking demo and shopping
Wednesday, December 11 

where our home for two nights will be 
the 21c Museum Hotel, a luxury, boutique 
hotel and contemporary art museum of-
fering exceptional service and modern 
amenities. This hotel ranked No. 11 
in the U.S. in the Condé Nast Reader’s 
Choice Awards and came in as No. 1 in 
Trip Advisor’s list of  hot new hotels this 
year. After check in, we spend the evening 
at Crystal Bridges Museum of  Ameri-
can Art. Crystal Bridges was designed 
by architect Moshe Safdie to be both a 
complement and a counterpoint to the 
surrounding landscape. Two ponds were 
created with a series of  weirs that manage 
the inflow from Town Branch Creek and 
Crystal Spring. This natural spring, along 
with the striking glass and copper bridges 
that span the ponds, provided Crystal 
Bridges its name.  

We will also tour Bentonville with 
our own guide who will show us all the 

Special Holiday Lunch at Concord’s 
Colonial Inn, an enduring landmark set 
in Monument Square. The inn was built 
in 1716 and is beautifully decorated 
for the holidays. Enjoy a delicious lunch: 
garden salad with house dressing, chicken 
piccata or potato crusted haddock, potato, 
veggies, fresh rolls, their famous homemade 
cornbread, and holiday dessert. 

After free time to enjoy Monument 
Square, we arrive at Verrill Farm to enjoy 
a holiday hors d’oeuvres demo with tast-
ing, perfect timing for holiday entertain-
ing. The shop features a wide range of  
vegetables and fruits, jams, jellies, a full 
from-scratch bakery, holiday gifts, etc. 
Traditional holiday party en route home. 
Depart: 8 a.m., Emanuel Synagogue, 160 
Mohegan Drive., West Hartford; 8:30 a.m., 
commuter lot, 500 Main St., East Hartford 
(note new location). Return: 6 p.m., East 
Hartford / 6:30 p.m., West Hartford. (The 

Highlights Include:
In Little Rock, we will embark on a 
guided city tour before we head off  to 
the Clinton Presidential Library and 
Museum. The Clinton Library chronicles 
American history at the turn of  the 21st 
century. That afternoon, we have been 
invited for a home and garden tour at 
the home of  Chris H. Olsen. Chris, a 
Hartford native, is nationally recognized 
as a home and garden guru, designer, au-
thor, TV personality and public speaker 
known for his infusion of  color and 
creativity in all his projects including his 
Botanica Gardens. 

The next day, at P. Allen Smith’s Moss 
Mountain Farm located atop a ridge 
overlooking the Arkansas River Valley, 
we will have guided tours of  Allen’s 
home and one of  the gardens, and an 
included lunch in the barn.  

We then proceed to Bentonville, 

Tower Hill Botanic Garden in 
Boylston, Mass. is lovely in De-
cember when the French Or-

angerie and Italian Limonaie, an 18th 
century style greenhouse, become lush 
environments for the winter months. 
Many of  the plants are in winter bloom, 
clustered around four large palms in 
exquisitely handcrafted Versailles boxes. 
‘Holly Days’ is in full swing with elegantly 
decorated trees created by local garden 
clubs. After a special welcome by the 
Tower Hill Director we will see the Gar-
den In 4 Seasons, tour the green house 
and have time for holiday shopping.

We will then visit the historic village 
of  Concord, Mass., famous for both its 
revolutionary and literary history, site 
of  the ‘shot heard round the world’ and 
later homes of  noted authors Alcott, 
Emerson, and Thoreau.

sights and history of  the Arkansas’ tenth 
largest city, which is also the home of  
Sam Walton. Our tour ends at the Five & 
Dime with its exhibits detailing the Wal-
Mart & Walton family history. Lunch 
will be included at Fred’s Hickory Inn, a 
local favorite and the place in which Sam 
Walton closed many a deal! 
Cost: Members $1,789 per person twin; 
$2,139 per person, single. Nonmembers 
add $50. Deposit: $750 per person. Final 
payment: due by January 14. Includes: 
motor coach transportation, flights, five 
nights hotel, two lunches, three dinners, and 
sightseeing per itinerary and driver gratuity. 
$50 per person donation to CHS, escorted 
by Brett Isaacson. Make checks payable to: 
CHS. Mail to:  Friendship Tours, 533 Cottage 
Grove Road, Bloomfield, CT 06002 New 
Address after November 14: Friendship 
Tours, 705 Bloomfield Ave., Bloomfield, CT 
06002. Questions? Barbara, Friendship 
Tours (860) 243-1630 or (800) 243-1630.

East Hartford pick up is in a NEW location 
from now on.) Cost: $87 per person mem-
bers; $89 per person non members based 
on 40-52 passengers. No refunds on day 
trips. Please provide a substitute. Please make 
checks payable to CHS & mail to: Friendship 
Tours, 533 Cottage Grove Rd, Bloomfield, CT 
06002. ATTN: CHS Daytrips. Payment due 
with reservation. 

Save the Date!
June 18-20, 2014

By Popular Demand
Pennsylvania’s  

Brandywine Valley
* Longwood Gardens * Winterthur  

* Brandywine River Museum  
* David Culp’s Garden  

* Jerry Fritz’s Linden Hill Garden
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CHS Program Meeting
Our meetings are open to members 
and nonmembers alike, with a $10 
donation requested from nonmem-
bers. We look forward to seeing you! 
Date:  Thursday, November 21
Time: 7:30 p.m. (6:45 p.m. for so-
cializing, browsing CHS library 
books, raffle items and travel fliers, 
and asking plant questions)
Location: Emanuel Synagogue, 160 
Mohegan Dr., West Hartford
Directions: From I-84, take exit 43 
(West Hartford Center, Park Road). 
Turn right at exit and go half a block 
to the next light. Turn left at light onto 
Trout Brook Drive. Proceed for six 
lights to Albany Avenue. Turn right 
on Albany Avenue and continue to 
the next light, Mohegan Drive. Turn 
left on Mohegan Drive. Pass two stop 
signs. Synagogue is on the right.

Bad weather: Visit www.cthort.org, 
call the CHS office at (860) 529-8713 
for a recorded message, or tune in to 
WTIC radio, 1080 AM, or WFSB TV, 
Channel 3, to check the status of the 
meeting.

Adam Wheeler likes to do things 
in a big way.

Take pumpkins. Lots of  
people grow pumpkins, but how many 
grow pumpkins large enough to hollow 
out and use as a boat? Adam does. And 
he does it often enough to be a familiar 
face at the pumpkin regatta held each 
year on Tyler Lake in Goshen. Takes a 
pretty big pumpkin, 400 pounds at least, 
to be seaworthy. But many of  Adam’s 
gargantuan gourds top 1,000 pounds. 

Some might say he’s out of  his gourd, 
but there’s a whole mystique that goes 
along with it, from swapping seeds with 
other pumpkin people, to developing 
esoteric fertilizing regimens for the 
monster pumpkins. Even transporting 
them presents a whole set of  challenges.

Growing giant pumpkins is but one 
of  Adam’s obsessions. “I’m a super driv-
en person,” he says, “so whatever I do, I 
kind of  do it big. I take it to levels beyond 
where most people go with things.” 

His real passion is for unusual plants. 
And he’s gone real big with that. As head 
of  plant propagation and the acquisition 
and development of  new plants at Bro-
ken Arrow Nursery in Hamden, Adam 
presides over an amazing array of  new 
and unusual plants. The nursery’s col-
lection, which Adam has done much to 
enlarge is so extensive that Dan Hinkley, 
perhaps the greatest living American 
plantsman, called it the Heronswood of  
the East, referring to his own legendary 
(but now closed) nursery in Washington.

Over the years Adam has developed 
an eye for unusual plants, seeking out 
in particular those with unusually hued 
foliage. There are many he has sought 
out that are admired for their colorful 
or unusual bark, their bright berries or 
some other unique attribute. 

Some of  those he has personally in-
troduced to the trade, including ‘Razzle 
Dazzle’ a variegated ornamental Rasp-
berry, and ‘Pink Satin’ —a pink-flowered 
Stewartia. Adam has found new plants by 
discovering sports (a mutated part of  a 

plant exhibiting foliage shape or color, 
flowers or branch structure different from 
the rest of  the plant), witch’s brooms and 
by exploiting seedling variation from seed 
he selects and sows. In some years he 
grows seed from as many as 200 species 
evaluating each of  the resulting seedlings 
for some desirable trait. His efforts have 
been rewarded. He currently has about 
50 different promising plants he’s keep-
ing a close eye on. Among them are a 
gold leafed blue holly (a female, with a 
fall freight of  bright red berries), and an 
orange-fruited beach plum. 

Berries of  that sort will be the subject 
of  Adam’s CHS talk. He’ll range from 
the varied winterberry clan to colorful 
Callicarpas, Viburnums and more. One 
offbeat treat he expects to be popular 
is a Cotoneaster bullatus, with loads of  red 
fruit, incredible scarlet red fall foliage 
and a springtime bonus-white flowers.   

Adam‘s passion for unusual plants 
came about indirectly, stemming from 
his pursuit of  unusual propagation chal-
lenges, which led him to lots of  obscure 
and oddball plants, which in turn fos-
tered in him a growing appreciation for 
their ornamental values.

Now he’s a certifiable plant geek. He 
was a customer at Broken Arrow before 
he started work at the nursery and says 
he used to obsess over all the cool plants 
that were there. It’s probably safe to say 
he still does. Adam has also been working 
at the young garden he’s been nurturing 
in Morris where he lives with his wife and 
two children in a house next door to his 

parents. His daughter, who just turned 
six, had her first very own vegetable 
garden this year, continuing a generations 
long love of  plants in Adam’s family. 

Adam’s own home garden is filled 
with the fruits of  his labors as a propa-
gator. “I still have the first seedling,” he 
says. It’s a Manchurian maple (Acer man-
churicum), now on its way to becoming a 
specimen tree. “It has great fall color,” 
he says. Elsewhere grows the first cut-
tings he ever made, a cluster of  boxwood 
framing a garden archway.

And, of  course, he continues his 
quest for the perfect monster pumpkin. 
Adam is always headed for the horticul-
tural horizon, and he’s going big. Lucky 
for us, and for his fellow gourd growers, 
he shares generously the treasures he 
roots out along the way. So come to our 
meeting Thursday, Nov. 21, when Adam 
will share with us a few of  the finds of  
a pioneering plantsman.   

Horticultural Happenings & Announcements
Note: Happenings are listed on a space-available basis. Please email the listing, formatted to resemble the entries below, to news@cthort.org. 
Deadline for the January issue is Dec. 9. Fees given below are for people who are not members of the hosting organization.

Wreath Making Workshop
At our November meetings Broken Arrow Nursery often 
contributes an auction item: a beautiful holiday wreath com-
prised of  a rich tapestry of  textures and colors. Now you can 
learn how to make your own masterpiece at a wreath making 
workshop conducted by the Broken Arrow staff. Using simple, 
12” or 16” re-usable wreath rings, participants will be able to 
produce a gorgeous traditional wreath. We will provide an 
assortment of  unique greens and other natural materials to 
include in your wreath. All you’ll need to bring are work gloves, 
pruners and your imagination. Fee $35. To register, visit bro-
kenarrownursery.com, or contact Broken Arrow Nursery, 13 
Broken Arrow Road, Hamden or call (203) 288-1026. Chose 
one of  four sessions: Monday, Nov. 25 at 10 a.m. to noon or 
6:30 p.m. to 8:30 p.m.; or at the same times Tuesday, Nov. 26.

Master Gardening Class with Sarah Bailey
CHS board of  directors member Sarah Bailey will conduct a 
Master Gardening class Sunday, Dec. 8, 2 p.m to 4 p.m. Her 
“Color in the Garden” class will explore how color works, and the 
different ways to use it in your garden. UConn Master Gardener 
classes are held at the Hartford County Extension Center, 1800 
Asylum Ave., West Hartford and are open to the public. Fee for 
Master Gardeners $40; Non-Master Gardeners $50. Registration 
required. To register, follow the directions in the revised 2013 
Garden Master Catalog posted at www.ladybug.uconn.edu and 
send registration forms to: UConn Home & Garden Education 
Center, 1380 Storrs Road, Unit 4115, Storrs, Conn. 06269-4115. 
For more information, call (877) 486-6271.

There’s An App For That!
The UConn Plant Diagnostic Lab has partnered with other 
university diagnostic labs led by Purdue University to create a 

plant diagnostic app for the iPhone and iPad. The app is now 
available and the download is free. Users complete sample in-
formation forms and can include up to six diagnostic images, 
then email their submission to UConn’s lab. Queries may be 
made about plant disease or insect problems and plant or insect 
ID. There is currently no fee for image diagnosis at UConn. If  
an accurate ID or diagnosis cannot be made from the informa-
tion and images submitted, additional information, images or 
a physical sample may be requested. To find the free app, go 
to the App Store on your iPhone or iPad, and search for ‘plant 
sample submission’.

Get the Buzz on Bees
The Burlington Garden Club welcomes Mark Creighton, 
Connecticut’s Apiary Inspector and an urban beekeeper who 
knows the state’s requirements for keeping bees and why the 
rules are in place. As the state’s only official apiary inspector, he 
keeps watch for pathogens that can decimate hives and quickly 
spread to neighboring ones. His talk, “Bee Kind to Pollina-
tors” will help you learn how to protect these valuable insects. 
Meeting begins at 7 p.m. Thursday, January 9, 2014 at the Main 
Firehouse, 791 George Washington Tpke, in Burlington. The 
program is free to the public; donations are appreciated.

Fruitful Shrubs for Autumn’s Beauty  
Nov. 21—Speaker  Adam Wheeler 

Broken Arrow Nursery

Education Committee Programs
Landscape in a Bottle: Terrarium Workshop  
Saturday, January 18, 2014, 9:30 a.m. 
Woodland Gardens, 168 Woodland St., Manchester 
This workshop on terrarium making, conducted by Pat 
Cannon, also includes a brief  history of  terrariums in 
Victorian times. The cost of  the workshop will include 
all necessary items to complete a terrarium: closed glass 
terrarium, soil, charcoal, plants. You will leave with a 
completed terrarium and information on how to take 
care of  it. This is a great way to keep gardening alive 
during the winter months. Cost: $40 for members; $50 
for nonmembers. Limit 25. To register call the CHS of-
fice (860) 529-8713.

“Biodiversity is under attack. It is estimated that 4,500 
species a day are driven extinct, some before they are 
even identified. So there is increased interest in attracting 
wildlife and pollinators to gardens. Leave a buffer zone 
undisturbed where nature’s plants can grow.”

“Native plants are less likely to need water and fertilizer 
and will suffer less pest damage. Native animal species 
prefer native plants as a food source.”

“The best care is the least care.”

“It makes more sense to use your leaves, either chopped 
or not (as mulch), rather than buying mulch that is trucked 
in from who-knows-where.”

“More than 31% of  U.S. households are growing food.”

“Ideas for lawn fertilization:  use a lower phosphorus fertil-
izer as the amount in the soils has reached near toxicity in 
some areas, fertilizing in September is generally all the lawn 
needs, if  using corn gluten for weed/crabgrass control, be 
aware that you are applying a lot of  nitrogen to the soil.”

—Leslie Shields

with Carl Salsedo

meeting  moments 
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Mary Alice McCarthy, Coventry

Catherine Modena, New Britain

Theresa Mroczkowski, Simsbury

Elizabeth Richardson, Torrington

 Memberships: 792 

Fine Fruits, from page 1      

dioecious, meaning that both male and 
female plants are required for fruit set; 
we grow the self  fruitful cultivar ‘East-
ern Prince’. Vines can be trained along 
arbors or a fence and prefer a humus-rich 
slightly acidic woody soil in semi-shade. 
Hardy to USDA zone 5. 

Flowers, Fall Color and Fruits
Chinese Pears (Pyrus pyrifolia)
Like most fruiting pear trees, Chinese 
pears make beautiful specimens with a 
profusion of  spring blossoms followed 
by the emergence of  large glossy green 
leaves. An added ornamental attraction 
of  some Chinese pear cultivars is that the 
leaves turn vibrant shades of  red and gold 
in the fall. Two varieties which are cur-
rently producing for me and which I can 
recommend for any garden are Ya Li or 
duck pear (after the fruit’s conical shape, 
which is said to resemble a duck’s tail, and 
its gosling yellow color when completely 
ripe), and Su Li which is plumper, and 
slightly more rounded in appearance. 
Both cultivars are self-fruitful, but no 
doubt yields would be increased by 
cross-pollination. Ya Li and Su Li have 
the sweet, juicy crispness associated with 
Asian pears. Lately we have been enjoy-
ing them by making simple salads or by 
dressing fresh sliced Su Li pears with a 
few crumbles of  blue cheese.

Cultivated Chinese pears are thought 
to be the result of  crosses between Pyrus 
pyrifolia and P. ussuriensis. Both of  these 
species are native to China, but neither 
produces very desirable fruit in the wild.  
Chinese gardeners began the process of  
domestication millennia ago, with writ-
ten records of  cultivated pear orchards 
in China dating back more than 2,000 
years to the Han dynasty. 

Perhaps the largest collection of  Chi-
nese pears in this country can be found 
at the USDA orchards at the National 
Clonal Germplasm Repository (NCGS) 
campus in Corvallis, Ore., where many 
of  the varieties sent to the USDA by the 
famous plant explorer Frank Meyer in 
the 1910s are still grown. Over the past 
few years I have grafted several NCGS 
Chinese pear cultivars and now wait for 
the trees to reach bearing age. 

The mature size of  Chinese pear 

trees depends on the plant’s rootstock 
and training style. Single-leader standard 
trained trees on a seedling rootstock will 
reach 30’, while a semi-dwarf  tree pruned 
to an open-vase form can be maintained 
at 12-15’ tall.  Grafted onto a semi-dwarf  
or quince rootstock, Asian pears also 
make good candidates for espaliered 
specimens. Winter pruning is required 
to remove water sprouts and encourage 
the growth of  new fruiting spurs. 

Chinese pears, like European pears, re-
quire a neutral pH and thrive in rich loamy 
soil and can be reliably grown to USDA 
zone 5. Fruits are susceptible to damage 
from the usual orchard pests, including 
curculio and coddling moth.

One Tough Cherry
Nanking Cherry (Prunus tomentosa)
This dense, twiggy shrub is one of  the 
first to flower in early spring, around 
the same time as apricot trees in early 
March. Its bare branches are covered 
with a profusion of  pink buds which 
open to 3/4" pinkish-white flowers. 
The 1/4" scarlet fruit ripen in late June 
and early July. Sweet, slightly tart cher-
ries are good for eating out of  hand, or 
processing into pies and jams. This year 
we pitted and dehydrated much of  the 
harvest and are saving them to add to our 
winter breakfasts of  oatmeal. 

Nanking cherry grows to 6' to 10' tall 
and 4' wide. Exfoliating, shiny chestnut 
brown bark is particularity attractive on 
the bare shrub in winter. Michael Dirr 
recommends pruning out lower branches 
in late winter to make the bark more 
readily appreciated. Dark green, 2-3" 
oval leaves have a hairy underside—in 
Chinese, the plant is commonly known as 
mao ying tao, or hairy cherry. It bears fruit 
at a young age, with a handful of  cherries 
borne on three-year-old seedlings. Shrubs 
are somewhat self-fruitful though yields 
are increased with cross pollination. 

Thus far Nanking Cherry has shown 
itself  to be pest and disease free, but if  
you don’t net the shrub you’ll be sharing 
the harvest with songbirds. Like most 
Prunus species it is susceptible to branch 
canker, but it seems to be much more 
resistant than peach or apricot.  

It grows in a wide range of  soils (pH 

range 5-7.5), including areas with heavy 
clay soil, and prefers full sun. Plants are 
well suited to all Connecticut gardens, 
growing in USDA zones 2-7. 

The Pepper That’s Not a Pepper
Sichuan Pepper (Zanthoxylum 
bungeanum)
This large, untidy deciduous shrub is in 
the Rutaceae family and, despite its name 
in English, it is not related to either black 
or chili peppers. Known in Chinese as 
hua jiao or flower pepper, the seed husk 
is the flavorful part of  the plant. Used 
extensively in the cuisine of  China’s 
southwestern Sichuan province, the 
peppercorn induces a remarkable tingly 
numbing of  the lips and tongue. In Sich-
uan cooking, this numbing sets the stage 
for the assault of  red-hot chili peppers 
which flavor many dishes. In our kitchen, 
we use it to add a unique and unexpected 
flavor to a variety of  vegetable dishes. 
A favorite is an adaptation of  a classic 
Sichuan dish which combines potatoes, 
scallions, vinegar and Sichuan pepper to 
create a savory delight.

It is native to a wide range of  south-
western China, and is also cultivated in 
Nepal and Bhutan. Its small white flow-
ers open in the early summer and yield 
their small, BB-sized berries in early fall. 
The small, green composite leaves of  
the Sichuan pepper resemble those of  
the mountain ash tree and its branches 
are covered in large thorns. By late fall, 
the leaves turn a rusty yellow. Sichuan 
pepper shrubs will reportedly grow to 
20' tall and thus far have proven to be 
drought tolerant plants free of  pests and 
disease. Hardy to zone 6.

We hope to offer these plants as part 
of  a wide variety of  edible landscape 
plants over the next few years. We cur-
rently have a few edibles for sale on our 
website, treepeony.com along with our 
extensive selection of  peonies. I would 
love to hear from fellow gardeners inter-
ested in growing unusual fruiting plants 
in Connecticut and can be reached at 
crickethillgarden@gmail.com or at (860) 
283-1042.  

Dan Furman is the nursery manager at 
Cricket Hill Garden in Thomaston. 

CHS Scholarships Are Funding the Future 

A big heartfelt ‘thank you’ to all 
of  you who have bought raffle 
tickets at our CHS monthly 

meetings or purchased plants at our fun 
filled and informative plant auctions.
Why? Because this year you’ve made it 
possible for CHS to provide five scholar-
ships totaling $7500. to students at both 
Naugatuck Valley Community College 
and at UConn.

Scholarship recipients were honored 
on October 17, at our monthly meeting.  
They are an outstanding group of  stu-
dents in terms of  their scholastic ability, 
leadership skills, and their interest in 
‘giving back’ to the community. They are: 
• Justine Leeper, a UConn senior, re-

ceived the Dr. Edwin ‘Pat Carpenter’ 
Award. She is majoring in Horticul-
ture and is President of  two campus 
organizations, one being the UConn 
Horticultural Club. She works as a 
greenhouse associate at The Garden 
in Woodbury, and at two floral design 
shops. Her dream is to own and oper-
ate her own floral design business.

• Elizabeth Richardson, a junior at 
UConn majoring in Horticulture, was 
awarded the Ludwig Hoffman Award.  
Elizabeth works three jobs, two which 
are horticulture related. She is a gar-

den advisor at White Flower Farm 
and the assistant gardener for the 
Torrington Country Club. Following 
graduation she hopes to continue her 
education, taking business manage-
ment and finance courses in order to 
become even more valuable to the or-
ganizations for which she works.

• Andrew Switz, a senior at UConn 
majoring in Horticulture, received 
the David J.A. Smith Award. Andrew 
is currently working at the university 
as a horticultural research assistant. 
He has also been employed at Hop-
kins Vineyard in Warren, CT and at 
Woodbury Pewter. He is interested 
in sustainable agriculture and would 
like to continue research studies in 
the field or the lab. Andrew hopes 
one day to become involved with 
community supported agriculture. 

• Brenda Malack is a student at NVCC. 
Her interest in horticulture came 
about after working at the Food 
Share Gardens following a prior ca-
reer in technology. Brenda is also a 
Master Gardener. 

• Ashley Florentino-Zamora attends 
NVCC. For the past eight years she 
has worked at Winterberry Gardens 
in Southington. She is the manager 

Several of this year’s scholarship recipients were introduced at the CHS October meeting. 
From left, UCONN’s Andrew Switz, CHS President Nancy Brennick, UCONN’s Justine 
Leeper, Uconn’s Elizabeth Richardson, and CHS Scholarship chair Elaine Widmer. 

Photo by Ellen Bender

of  their retail greenhouse and assists 
with planting and maintenance of  
Winterberry’s plant growing houses. 
She was recently involved in the land-
scaping of  the Governor’s mansion 
in Hartford.
Each student, in addition to their 

scholarship, receives a complimentary 
one year membership to The Connecticut 
Horticultural Society. Congratulations to 
each of  our scholarship recipients. They 
are the future of  CT horticulture!   

Elaine Widmer
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Barry Avery 
 

Society
Personalities

I joined the U.S. Navy right out of  high 
school and spent six years serving 
on nuclear submarines. When given 

my freedom I enrolled at Humboldt 
State University, Arcata, California and 
received a bachelor’s degree in biology in 
1975. As a student I converted to using 
organic, natural methods and continue 
that today. I now maintain a two acre 
property in North Granby and have an 
800 square foot vegetable garden at our 
community garden at Ahrens Farm in 
Granby.  I am a certified Master Gardener 
and hold an Organic Lawn and Turf  Care 
certificate with Northeast Organic Farm-
ing Association. I volunteer at the Mark 
Twain House where I am responsible 
for herding the volunteers who do such 
a great job of  maintaining the property.

How/why did you get into 
gardening/horticulture?
I was born in the High Plains farming 
country of  northwestern Kansas. I have 
fond memories of  my great grand-
mother’s roses in McCook, Nebraska. 
My great grandfather was reputed to 
grow the best white peaches in all of  
southwest Nebraska. If  you wanted fresh 
vegetables in that part of  the country in 
those days you had to grow them. Ev-
eryone had vegetable gardens, and both 
of  my grandmothers and my mother 
grew flowers also. They were my first 
gardening teachers. Growing things is in 
my family’s genes, and it has been passed 
on to my sons and my grandchildren.

What do you like best about your 
garden? 
I have been gardening my whole life and 
have no intention of  ever stopping. It is 
one of  the simplest, but often frustrat-
ing, and most rewarding indulgences I 
can think of. I find new challenges and 
excitement all the time.    

How would you describe your 
gardening style or preferences? 
I would describe my gardening style as 
“buy plants and then find a spot for 
them.” I have no skills as a formal design-
er so my gardens are always evolving and 
in a state of  flux. I work toward a natural 
look  in my gardens. I am not especially 
fond of  many of  the “Horticultural Mon-
strosities” but one exception would be 
my banana plant, which has survived for 
seven years in my yard and now is about 
eight feet tall. I also have a tendency to 
grow things that are somewhat unusual, 
like Molospermum and Brugmansia.  

Which plant(s) do you wish you 
could grow but can’t?
I would love to have fruit trees on my prop-
erty, but I am surrounded by mature woods 
and could not bring myself  to cut down 
enough trees to make room for an orchard, 
so I will continue to find other things that 
are more shade tolerant, like my expanding 
collection of  John O’Brien hostas.

 If  you could be a gardener/
horticulturalist from history, who 
would it be and why?
My gardening/naturalist heroes are 
Darwin, Linnaeus and Alfred Russell 
Wallace. They all had amazing perse-
verance, drive and dedication and put 
their personal reputations on the line in 
sometimes very daring style. A reading 
of  Wallace’s “Island Life” still has me 
with my mouth open in disbelief  at the 
depth of  his knowledge. It could have 
been published before Darwin’s “The 
Origin of  Species” but he held it back 
as a favor to his friend Darwin.  

What is your biggest gardening 
success? 
My biggest success in gardening is pass-
ing on some of  my knowledge to other 

people, and I will continue to do that as 
long as someone is willing to listen to me.  

What garden(s) do you like most to 
visit and why?
I enjoy seeing any garden, and two of  my 
favorites are Elizabeth Park and Brooklyn 
Botanical Gardens. We are so lucky to have 
a gem like Elizabeth Park in our state. I 
also enjoy seeing other persons’ yards 
even if  they don’t think of  them as great 
gardens. I always get new ideas by seeing 
what other people do. Often a walk in the 
woods or a day fishing on the Farmington 
River is better than any formal garden 
anywhere. Nature is the best gardener.  

What do you like to do when you’re 
not gardening/working?
My other daily pursuits, (I love being 
retired) are cooking, reading, and Rock 
n’ Roll. Music, and especially ‘rock’ has 
been a very important and integral part 
of  my life as long as I can remember. I 
started in front of  the Zenith listening to 
“Grand Old Opry” on Saturday nights 
and still go to quite a few live shows and 
concerts. And I plan to do so as long as 
my hearing aids continue to work.

What roles have you had within 
CHS or CHS volunteer activities 
have you been involved in? 
I spent time in the CT Horticultural Society 
booth at the Connecticut Flower & Garden 
Show in Hartford the past two years and 
will continue to do that. I am really look-
ing forward to my seat on the Board, and 
have several items that I have been think-
ing about for the past few years that I will 
present in the future.  It will be an honor to 
serve the Connecticut Horticulture Society.

Barry Avery 
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I joined the U.S. Navy right out of  high 
school and spent six years serving 
on nuclear submarines. When given 

my freedom I enrolled at Humboldt 
State University, Arcata, California and 
received a bachelor’s degree in biology in 
1975. As a student I converted to using 
organic, natural methods and continue 
that today. I now maintain a two acre 
property in North Granby and have an 
800 square foot vegetable garden at our 
community garden at Ahrens Farm in 
Granby.  I am a certified Master Gardener 
and hold an Organic Lawn and Turf  Care 
certificate with Northeast Organic Farm-
ing Association. I volunteer at the Mark 
Twain House where I am responsible 
for herding the volunteers who do such 
a great job of  maintaining the property.

How/why did you get into 
gardening/horticulture?
I was born in the High Plains farming 
country of  northwestern Kansas. I have 
fond memories of  my great grand-
mother’s roses in McCook, Nebraska. 
My great grandfather was reputed to 
grow the best white peaches in all of  
southwest Nebraska. If  you wanted fresh 
vegetables in that part of  the country in 
those days you had to grow them. Ev-
eryone had vegetable gardens, and both 
of  my grandmothers and my mother 
grew flowers also. They were my first 
gardening teachers. Growing things is in 
my family’s genes, and it has been passed 
on to my sons and my grandchildren.

What do you like best about your 
garden? 
I have been gardening my whole life and 
have no intention of  ever stopping. It is 
one of  the simplest, but often frustrat-
ing, and most rewarding indulgences I 
can think of. I find new challenges and 
excitement all the time.    

How would you describe your 
gardening style or preferences? 
I would describe my gardening style as 
“buy plants and then find a spot for 
them.” I have no skills as a formal design-
er so my gardens are always evolving and 
in a state of  flux. I work toward a natural 
look  in my gardens. I am not especially 
fond of  many of  the “Horticultural Mon-
strosities” but one exception would be 
my banana plant, which has survived for 
seven years in my yard and now is about 
eight feet tall. I also have a tendency to 
grow things that are somewhat unusual, 
like Molospermum and Brugmansia.  

Which plant(s) do you wish you 
could grow but can’t?
I would love to have fruit trees on my prop-
erty, but I am surrounded by mature woods 
and could not bring myself  to cut down 
enough trees to make room for an orchard, 
so I will continue to find other things that 
are more shade tolerant, like my expanding 
collection of  John O’Brien hostas.

 If  you could be a gardener/
horticulturalist from history, who 
would it be and why?
My gardening/naturalist heroes are 
Darwin, Linnaeus and Alfred Russell 
Wallace. They all had amazing perse-
verance, drive and dedication and put 
their personal reputations on the line in 
sometimes very daring style. A reading 
of  Wallace’s “Island Life” still has me 
with my mouth open in disbelief  at the 
depth of  his knowledge. It could have 
been published before Darwin’s “The 
Origin of  Species” but he held it back 
as a favor to his friend Darwin.  

What is your biggest gardening 
success? 
My biggest success in gardening is pass-
ing on some of  my knowledge to other 

people, and I will continue to do that as 
long as someone is willing to listen to me.  

What garden(s) do you like most to 
visit and why?
I enjoy seeing any garden, and two of  my 
favorites are Elizabeth Park and Brooklyn 
Botanical Gardens. We are so lucky to have 
a gem like Elizabeth Park in our state. I 
also enjoy seeing other persons’ yards 
even if  they don’t think of  them as great 
gardens. I always get new ideas by seeing 
what other people do. Often a walk in the 
woods or a day fishing on the Farmington 
River is better than any formal garden 
anywhere. Nature is the best gardener.  

What do you like to do when you’re 
not gardening/working?
My other daily pursuits, (I love being 
retired) are cooking, reading, and Rock 
n’ Roll. Music, and especially ‘rock’ has 
been a very important and integral part 
of  my life as long as I can remember. I 
started in front of  the Zenith listening to 
“Grand Old Opry” on Saturday nights 
and still go to quite a few live shows and 
concerts. And I plan to do so as long as 
my hearing aids continue to work.

What roles have you had within 
CHS or CHS volunteer activities 
have you been involved in? 
I spent time in the CT Horticultural 
Society booth at the Connecticut Flower 
& Garden Show in Hartford the past 
two years and will continue to do that. I 
am really looking forward to my seat on 
the Board, and have several items that I 
have been thinking about for the past few 
years that I will present in the future. It 
will be an honor to serve the Connecticut 
Horticultural Society.

Barry Avery 
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in Ambler, Pa, will show how using the right plants and the right techniques 
can help you develop a garden with minimal needs for supplemental water.

Morning Session

Kevin Wilcox, the owner of Silver Spring Nursery in Bloomfield, Conn., will 
introduce us to the wonders of growing reliable native shrubs and provide a fresh 
look at tough, hardy plants with color, fragrance, and form to suit any garden.

Kevin Wilcox: “Native Trees and Shrubs with a Twist”

Jenny Rose Carey: “The Dry Garden: Gardening Without Water” 

C. Colston Burrell: “The Sustainable Garden: Magic, Myth or Reality” 

In our morning session, C. Colston Burrell, an award-winning author, lecturer,
garden designer and photographer from Charlottesville, Va, will explore the 
concept of the sustainable garden and suggest ways you can design, plant, and 
maintain your own garden in a sustainable way. In the afternoon, he will return 
to share with us ideas on making a good garden great by focusing on the details, 
from hardscape to decoration.  

 Spring into the Garden      
    An Exciting Day of Ideas and Inspiration

  ___ Turkey

Registration begins at 8:00 a.m. Program 9:00 a.m.- 4:00 p.m.

 
and “Finishing Touches: The Power of Detail in the Garden”

I want to Spring into the Garden!
Name: ___________________________________________

Address:_________________________________________

City, State, Zip:___________________________________

Phone & email:___________________________________
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_____ X $75 (to Dec. 20)
_____ X $85 (after Dec. 20)

_____ X $85 (to Dec. 20)
_____ X $95 (after Dec. 20)
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Lunch Choice:

_____ X $30
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(included) ___Chicken Salad   ___ Ham
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_____________________________________________
_____________________________________________
_____________________________________________
_____________________________________________

Return this registration form and check payable to CHS. Registrations must be received by Jan. 23, 2014.Fee includes bistro lunch, coffee breaks, access to vendors and silent auction. Confirmation will be mailed.  Connecticut Horticultural Society • 2433 Main Street • Rocky Hill, CT  06067 Fax: 860-563-2217 • Phone: 860-529-8713 • Email: connhort@gmail.com • Website: www.cthort.org
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Evelyn Betz, Barkhamsted

Claire Burnett, Farmington

Alina Ciscel, Hartford

Lorna Delaney, Pleasant Valley

Kathy & Jack Donohue, Litchfield

Federated Garden Clubs of  CT, Northford

Carol Fletterick, South Windsor

Ashley Florentino Zamora, Bristol

Jane Godfrey, West Hartford

Mary Gould, Kensington

Marnie Greenwood Levitz, Farmington

Gail Herson, Bloomfield

Laurel Hoskins, West Hartford

Janice Johnston, Simsbury

Justine Leeper, Bethlehem

Geraldine Lombard, Durham

Patricia Lyons, Tolland

Brenda Malack, Bloomfield

Tovah Martin, Roxbury

Mary Alice McCarthy, Coventry

Catherine Modena, New Britain

Theresa Mroczkowski, Simsbury

Elizabeth Richardson, Torrington

 Memberships: 792 

Fine Fruits, from page 1      

dioecious, meaning that both male and 
female plants are required for fruit set; 
we grow the self  fruitful cultivar ‘East-
ern Prince’. Vines can be trained along 
arbors or a fence and prefer a humus-rich 
slightly acidic woody soil in semi-shade. 
Hardy to USDA zone 5. 

Flowers, Fall Color and Fruits
Chinese Pears (Pyrus pyrifolia)
Like most fruiting pear trees, Chinese 
pears make beautiful specimens with a 
profusion of  spring blossoms followed 
by the emergence of  large glossy green 
leaves. An added ornamental attraction 
of  some Chinese pear cultivars is that the 
leaves turn vibrant shades of  red and gold 
in the fall. Two varieties which are cur-
rently producing for me and which I can 
recommend for any garden are Ya Li or 
duck pear (after the fruit’s conical shape, 
which is said to resemble a duck’s tail, and 
its gosling yellow color when completely 
ripe), and Su Li which is plumper, and 
slightly more rounded in appearance. 
Both cultivars are self-fruitful, but no 
doubt yields would be increased by 
cross-pollination. Ya Li and Su Li have 
the sweet, juicy crispness associated with 
Asian pears. Lately we have been enjoy-
ing them by making simple salads or by 
dressing fresh sliced Su Li pears with a 
few crumbles of  blue cheese.

Cultivated Chinese pears are thought 
to be the result of  crosses between Pyrus 
pyrifolia and P. ussuriensis. Both of  these 
species are native to China, but neither 
produces very desirable fruit in the wild.  
Chinese gardeners began the process of  
domestication millennia ago, with writ-
ten records of  cultivated pear orchards 
in China dating back more than 2,000 
years to the Han dynasty. 

Perhaps the largest collection of  Chi-
nese pears in this country can be found 
at the USDA orchards at the National 
Clonal Germplasm Repository (NCGS) 
campus in Corvallis, Ore., where many 
of  the varieties sent to the USDA by the 
famous plant explorer Frank Meyer in 
the 1910s are still grown. Over the past 
few years I have grafted several NCGS 
Chinese pear cultivars and now wait for 
the trees to reach bearing age. 

The mature size of  Chinese pear 

trees depends on the plant’s rootstock 
and training style. Single-leader standard 
trained trees on a seedling rootstock will 
reach 30’, while a semi-dwarf  tree pruned 
to an open-vase form can be maintained 
at 12-15’ tall.  Grafted onto a semi-dwarf  
or quince rootstock, Asian pears also 
make good candidates for espaliered 
specimens. Winter pruning is required 
to remove water sprouts and encourage 
the growth of  new fruiting spurs. 

Chinese pears, like European pears, re-
quire a neutral pH and thrive in rich loamy 
soil and can be reliably grown to USDA 
zone 5. Fruits are susceptible to damage 
from the usual orchard pests, including 
curculio and coddling moth.

One Tough Cherry
Nanking Cherry (Prunus tomentosa)
This dense, twiggy shrub is one of  the 
first to flower in early spring, around 
the same time as apricot trees in early 
March. Its bare branches are covered 
with a profusion of  pink buds which 
open to 3/4" pinkish-white flowers. 
The 1/4" scarlet fruit ripen in late June 
and early July. Sweet, slightly tart cher-
ries are good for eating out of  hand, or 
processing into pies and jams. This year 
we pitted and dehydrated much of  the 
harvest and are saving them to add to our 
winter breakfasts of  oatmeal. 

Nanking cherry grows to 6' to 10' tall 
and 4' wide. Exfoliating, shiny chestnut 
brown bark is particularity attractive on 
the bare shrub in winter. Michael Dirr 
recommends pruning out lower branches 
in late winter to make the bark more 
readily appreciated. Dark green, 2-3" 
oval leaves have a hairy underside—in 
Chinese, the plant is commonly known as 
mao ying tao, or hairy cherry. It bears fruit 
at a young age, with a handful of  cherries 
borne on three-year-old seedlings. Shrubs 
are somewhat self-fruitful though yields 
are increased with cross pollination. 

Thus far Nanking Cherry has shown 
itself  to be pest and disease free, but if  
you don’t net the shrub you’ll be sharing 
the harvest with songbirds. Like most 
Prunus species it is susceptible to branch 
canker, but it seems to be much more 
resistant than peach or apricot.  

It grows in a wide range of  soils (pH 

range 5-7.5), including areas with heavy 
clay soil, and prefers full sun. Plants are 
well suited to all Connecticut gardens, 
growing in USDA zones 2-7. 

The Pepper That’s Not a Pepper
Sichuan Pepper (Zanthoxylum 
bungeanum)
This large, untidy deciduous shrub is in 
the Rutaceae family and, despite its name 
in English, it is not related to either black 
or chili peppers. Known in Chinese as 
hua jiao or flower pepper, the seed husk 
is the flavorful part of  the plant. Used 
extensively in the cuisine of  China’s 
southwestern Sichuan province, the 
peppercorn induces a remarkable tingly 
numbing of  the lips and tongue. In Sich-
uan cooking, this numbing sets the stage 
for the assault of  red-hot chili peppers 
which flavor many dishes. In our kitchen, 
we use it to add a unique and unexpected 
flavor to a variety of  vegetable dishes. 
A favorite is an adaptation of  a classic 
Sichuan dish which combines potatoes, 
scallions, vinegar and Sichuan pepper to 
create a savory delight.

It is native to a wide range of  south-
western China, and is also cultivated in 
Nepal and Bhutan. Its small white flow-
ers open in the early summer and yield 
their small, BB-sized berries in early fall. 
The small, green composite leaves of  
the Sichuan pepper resemble those of  
the mountain ash tree and its branches 
are covered in large thorns. By late fall, 
the leaves turn a rusty yellow. Sichuan 
pepper shrubs will reportedly grow to 
20' tall and thus far have proven to be 
drought tolerant plants free of  pests and 
disease. Hardy to zone 6.

We hope to offer these plants as part 
of  a wide variety of  edible landscape 
plants over the next few years. We cur-
rently have a few edibles for sale on our 
website, treepeony.com along with our 
extensive selection of  peonies. I would 
love to hear from fellow gardeners inter-
ested in growing unusual fruiting plants 
in Connecticut and can be reached at 
crickethillgarden@gmail.com or at (860) 
283-1042.  

Dan Furman is the nursery manager at 
Cricket Hill Garden in Thomaston. 

CHS Scholarships Are Funding the Future 

A big heartfelt ‘thank you’ to all 
of  you who have bought raffle 
tickets at our CHS monthly 

meetings or purchased plants at our fun 
filled and informative plant auctions.
Why? Because this year you’ve made it 
possible for CHS to provide five scholar-
ships totaling $7500. to students at both 
Naugatuck Valley Community College 
and at UConn.

Scholarship recipients were honored 
on October 17, at our monthly meeting.  
They are an outstanding group of  stu-
dents in terms of  their scholastic ability, 
leadership skills, and their interest in 
‘giving back’ to the community. They are: 
• Justine Leeper, a UConn senior, re-

ceived the Dr. Edwin ‘Pat Carpenter’ 
Award. She is majoring in Horticul-
ture and is President of  two campus 
organizations, one being the UConn 
Horticultural Club. She works as a 
greenhouse associate at The Garden 
in Woodbury, and at two floral design 
shops. Her dream is to own and oper-
ate her own floral design business.

• Elizabeth Richardson, a junior at 
UConn majoring in Horticulture, was 
awarded the Ludwig Hoffman Award. 
Elizabeth works three jobs, two which 
are horticulture related. She is a gar-

den advisor at White Flower Farm 
and the assistant gardener for the 
Torrington Country Club. Following 
graduation she hopes to continue her 
education, taking business manage-
ment and finance courses in order to 
become even more valuable to the or-
ganizations for which she works.

• Andrew Switz, a senior at UConn 
majoring in Horticulture, received 
the David J.A. Smith Award. Andrew 
is currently working at the university 
as a horticultural research assistant. 
He has also been employed at Hop-
kins Vineyard in Warren, CT and at 
Woodbury Pewter. He is interested 
in sustainable agriculture and would 
like to continue research studies in 
the field or the lab. Andrew hopes 
one day to become involved with 
community supported agriculture. 

• Brenda Malack is a student at NVCC. 
Her interest in horticulture came 
about after working at the Food 
Share Gardens following a prior ca-
reer in technology. Brenda is also a 
Master Gardener. 

• Ashley Florentino-Zamora attends 
NVCC. For the past eight years she 
has worked at Winterberry Gardens 
in Southington. She is the manager 

Several of this year’s scholarship recipients were introduced at the CHS October meeting. 
From left, UConn’s Andrew Switz, CHS President Nancy Brennick, UConn’s Justine Leeper, 
UConn’s Elizabeth Richardson, and CHS Scholarship chair Elaine Widmer. 

 Photo by Ellen Bender

of  their retail greenhouse and assists 
with planting and maintenance of  
Winterberry’s plant growing houses. 
She was recently involved in the land-
scaping of  the Governor’s mansion 
in Hartford.
Each student, in addition to their 

scholarship, receives a complimentary 
one year membership to The Connecticut 
Horticultural Society. Congratulations to 
each of  our scholarship recipients. They 
are the future of  CT horticulture!   

 —Elaine Widmer
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CHS Program Meeting
Our meetings are open to members 
and nonmembers alike, with a $10 
donation requested from nonmem-
bers. We look forward to seeing you! 
Date:  Thursday, November 21
Time: 7:30 p.m. (6:45 p.m. for so-
cializing, browsing CHS library 
books, raffle items and travel fliers, 
and asking plant questions)
Location: Emanuel Synagogue, 160 
Mohegan Dr., West Hartford
Directions: From I-84, take exit 43 
(West Hartford Center, Park Road). 
Turn right at exit and go half a block 
to the next light. Turn left at light onto 
Trout Brook Drive. Proceed for six 
lights to Albany Avenue. Turn right 
on Albany Avenue and continue to 
the next light, Mohegan Drive. Turn 
left on Mohegan Drive. Pass two stop 
signs. Synagogue is on the right.

Bad weather: Visit www.cthort.org, 
call the CHS office at (860) 529-8713 
for a recorded message, or tune in to 
WTIC radio, 1080 AM, or WFSB TV, 
Channel 3, to check the status of the 
meeting.

Adam Wheeler likes to do things 
in a big way.

Take pumpkins. Lots of  
people grow pumpkins, but how many 
grow pumpkins large enough to hollow 
out and use as a boat? Adam does. And 
he does it often enough to be a familiar 
face at the pumpkin regatta held each 
year on Tyler Lake in Goshen. Takes a 
pretty big pumpkin, 400 pounds at least, 
to be seaworthy. But many of  Adam’s 
gargantuan gourds top 1,000 pounds. 

Some might say he’s out of  his gourd, 
but there’s a whole mystique that goes 
along with it, from swapping seeds with 
other pumpkin people, to developing 
esoteric fertilizing regimens for the 
monster pumpkins. Even transporting 
them presents a whole set of  challenges.

Growing giant pumpkins is but one 
of  Adam’s obsessions. “I’m a super driv-
en person,” he says’ “so whatever I do, I 
kind of  do it big. I take it to levels beyond 
where most people go with things.” 

His real passion is for unusual plants. 
And he’s gone real big with that. As head 
of  plant propagation and the acquisition 
and development of  new plants at Bro-
ken Arrow Nursery in Hamden, Adam 
presides over an amazing array of  new 
and unusual plants. The nursery’s col-
lection, which Adam has done much to 
enlarge is so extensive that Dan Hinkley, 
perhaps the greatest living American 
plantsman, called it the Heronswood of  
the East, referring to his own legendary 
(but now closed) nursery in Washington.

Over the years Adam has developed 
an eye for unusual plants, seeking out 
in particular those with unusually hued 
foliage. There are many he has sought 
out that are admired for their colorful 
or unusual bark, their bright berries or 
some other unique attribute. 

Some of  those he has personally in-
troduced to the trade, including ‘Razzle 
Dazzle’ a variegated ornamental Rasp-
berry, and ‘Pink Satin’ —a pink-flowered 
Stewartia. Adam has found new plants by 
discovering sports (a mutated part of  a 

plant exhibiting foliage shape or color, 
flowers or branch structure different 
from the rest of  the plant) and witch’s 
brooms and by exploiting seedling varia-
tion from seed he selects and sows. In 
some years he grows seed from as many 
as 200 species evaluating each of  the 
resulting seedlings for some desirable 
trait. His efforts have been rewarded. 
He currently has about 50 different 
promising plants he’s keeping a close 
eye on. Among them are a gold leafed 
blue holly (a female, with a fall freight of  
bright red berries), and an orange-fruited 
beach plum. 

Berries of  that sort will be the subject 
of  Adam’s CHS talk. He’ll range from 
the varied winterberry clan to colorful 
Callicarpas, Viburnums and more. One 
offbeat treat he expects to be popular 
is a Cotoneaster bullatus, with loads of  red 
fruit, incredible scarlet red fall foliage 
and a springtime bonus-white flowers.   

Adam‘s passion for unusual plants 
came about indirectly, stemming from 
his pursuit of  unusual propagation chal-
lenges, which led him to lots of  obscure 
and oddball plants, which in turn fos-
tered in him a growing appreciation for 
their ornamental values.

Now he’s a certifiable plant geek. He 
was a customer at Broken Arrow before 
he started work at the nursery and says 
he used to obsess over all the cool plants 
that were there. It’s probably safe to say 
he still does. Adam has also been working 
at the young garden he’s been nurturing 
in Morris where he lives with his wife and 
two children in a house next door to his 

parents. His daughter, who just turned 
six, had her first very own vegetable 
garden this year, continuing a generations 
long love of  plants in Adam’s family. 

Adam’s own home garden is filled 
with the fruits of  his labors as a propa-
gator. “I still have the first seedling,” he 
says. It’s a Manchurian maple (Acer man-
churicum), now on its way to becoming a 
specimen tree. “It has great fall color,” 
he says. Elsewhere grows the first cut-
tings he ever made, a cluster of  boxwood 
framing a garden archway.

And, of  course, he continues his 
quest for the perfect monster pumpkin. 
Adam is always headed for the horticul-
tural horizon, and he’s going big. Lucky 
for us, and for his fellow gourd growers, 
he shares generously the treasures he 
roots out along the way. So come to our 
meeting Thursday, Nov. 17, when Adam 
will share with us a few of  the finds of  
a pioneering plantsman.   

Horticultural Happenings & Announcements
Note: Happenings are listed on a space-available basis. Please email the listing, formatted to resemble the entries below, to news@cthort.org. 
Deadline for the January issue is Dec. 9. Fees given below are for people who are not members of the hosting organization.

Wreath Making Workshop
At our November meetings Broken Arrow Nursery often 
contributes an auction item: a beautiful holiday wreath com-
prised of  a rich tapestry of  textures and colors. Now you can 
learn how to make your own masterpiece at a wreath making 
workshop conducted by the Broken Arrow staff. Using simple, 
12” or 16” re-usable wreath rings, participants will be able to 
produce a gorgeous traditional wreath. We will provide an 
assortment of  unique greens and other natural materials to 
include in your wreath. All you’ll need to bring are work gloves, 
pruners and your imagination. Fee $35. To register, visit bro-
kenarrownursery.com, or contact Broken Arrow Nursery, 13 
Broken Arrow Road, Hamden or call (203) 288-1026. Chose 
one of  four sessions: Monday, Nov. 25 at 10 a.m. to noon or 
6:30 p.m. to 8:30 p.m.; or at the same times Tuesday, Nov. 26.

Master Gardening Class with Sarah Bailey
CHS board of  directors member Sarah Bailey will conduct a 
Master Gardening class Sunday, Dec. 8, 2 p.m to 4 p.m. Her 
“Color in the Garden” class will explore how color works, and the 
different ways to use it in your garden. UConn Master Gardener 
classes are held at the Hartford County Extension Center, 1800 
Asylum Ave., West Hartford and are open to the public. Fee for 
Master Gardeners $40; Non-Master Gardeners $50. Registration 
required. To register, follow the directions in the revised 2013 
Garden Master Catalog posted at www.ladybug.uconn.edu and 
send registration forms to: UConn Home & Garden Education 
Center, 1380 Storrs Road, Unit 4115, Storrs, Conn. 06269-4115. 
For more information, call (877) 486-6271.

There’s An App For That!
The UConn Plant Diagnostic Lab has partnered with other 
university diagnostic labs led by Purdue University to create a 

plant diagnostic app for the iPhone and iPad. The app is now 
available and the download is free. Users complete sample in-
formation forms and can include up to six diagnostic images, 
then email their submission to UConn’s lab. Queries may be 
made about plant disease or insect problems and plant or insect 
ID. There is currently no fee for image diagnosis at UConn. If  
an accurate ID or diagnosis cannot be made from the informa-
tion and images submitted, additional information, images or 
a physical sample may be requested. To find the free app, go 
to the App Store on your iPhone or iPad, and search for ‘plant 
sample submission’.

Get the Buzz on Bees
The Burlington Garden Club welcomes Mark Creighton, 
Connecticut’s Apiary Inspector and an urban beekeeper who 
knows the state’s requirements for keeping bees and why the 
rules are in place. As the state’s only official apiary inspector, he 
keeps watch for pathogens that can decimate hives and quickly 
spread to neighboring ones. His talk, “Bee Kind to Pollina-
tors” will help you learn how to protect these valuable insects. 
Meeting begins at 7 p.m. Thursday, January 9, 2014 at the Main 
Firehouse, 791 George Washington Tpke, in Burlington. The 
program is free to the public; donations are appreciated.

Fruitful Shrubs for Autumn’s Beauty  
Nov. 17—Speaker  Adam Wheeler 

Broken Arrow Nursery

Education Committee Programs
Landscape in a Bottle: Terrarium Workshop  
Saturday, January 18, 2014, 9:30 a.m. 
Woodland Gardens, 168 Woodland St., Manchester 
This workshop on terrarium making, conducted by Pat 
Cannon, also includes a brief  history of  terrariums in 
Victorian times. The cost of  the workshop will include 
all necessary items to complete a terrarium: closed glass 
terrarium, soil, charcoal, plants. You will leave with a 
completed terrarium and information on how to take 
care of  it. This is a great way to keep gardening alive 
during the winter months. Cost: $40 for members; $50 
for nonmembers. Limit 25. To register call the CHS of-
fice (860) 529-8713.

“Biodiversity is under attack. It is estimated that 4,500 
species a day are driven extinct, some before they are 
even identified. So there is increased interest in attracting 
wildlife and pollinators to gardens. Leave a buffer zone 
undisturbed where nature’s plants can grow.”

“Native plants are less likely to need water and fertilizer 
and will suffer less pest damage. Native animal species 
prefer native plants as a food source.”

“The best care is the least care.”

“It makes more sense to use your leaves, either chopped 
or not (as mulch), rather than buying mulch that is trucked 
in from who-knows-where.”

“More than 31% of  U.S. households are growing food.”

“Ideas for lawn fertilization:  use a lower phosphorus fertil-
izer as the amount in the soils has reached near toxicity in 
some areas, fertilizing in September is generally all the lawn 
needs, if  using corn gluten for weed/crabgrass control, be 
aware that you are applying a lot of  nitrogen to the soil.”

—Leslie Shields

with Carl Salsedo

meeting  moments 
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Directions to the Connecticut Horticultural Society Office & Library
From the south: take I-91 North to Exit 23 West Street, Rocky Hill. Take a right at 
the end of the exit. At the fourth traffic light, take a left onto Route 99 (Main Street). 
The office is located at 2433 Main Street in the Prestige Office building, a short dis-
tance on your left.
From the north: take I-91 South, take Exit 23. At the end of the ramp, go left onto 
West Street. Follow the previous directions.
From I-84: take Route 9 to Exit 20 and I-91 North. Follow the directions above.

Letter from the President
Dear Gardening Friends,

There’s a lot of  talk these days about the future of  
libraries in our digital age. Will they go the way of  
slide rulers, typewriters and well, dinosaurs? Here 
at CHS we are part of  that discussion. Indeed, 
some years ago the Board of  Directors elected to 
stop receiving donations of  books.  Space restric-
tion is our limiting factor—but also the lack of  
time and oversight needed to maintain, track, and 
keep the collection vital.   

I know some of  you agree with me though, 
that a laptop just can’t replace the feel of  a book 
nestled in your lap, in a setting perfected by a view of  the winter garden and a steam-
ing cup of  mint tea. So you and I are in luck. In spite of  our no more books edict, 
a slow trickle of  donations has piled up, and at the November 21 program meeting 
we will be selling off  excess and duplicate books. For a few bucks a book, you can 
restock your own gardening library and load up for the winter reading season. Cash 
or check –the prices are going to be low.

Still, what looms is the realization that libraries—especially those that are not 
digital—are on the verge of  becoming redundant (thank you Google)—unless we 
remake them.  Catie Marron, who is now co-chair of  the board of  directors of  Friends 
of  the High Line and was formerly chairman of  the board of  The New York Public 
Library, says libraries are “a place of  congregation…of  refuge…where people can 
all participate.”  I can’t help but think our own CHS library, housed at our Rocky Hill 
office, can go that positive route and become at least a wintertime meeting place for 
our gardening community.  Won’t you please let me know what you think we should 
be doing with this valuable asset? How can we make it a well-used, viable resource 
and not just a repository of  old books?  

As the days shorten and there is less daylight to poke about the garden, I hope to 
find myself  poking about a CHS library bookshelf  to fill my horticultural yearnings.  
Maybe I’ll see you there?

Nancy B

P.S. That cilantro-like plant I wrote about last month? It is Papalo (Porophyllum ruderale), 
an herb/salad green worth growing for its zesty, tender leaves and stems.

Little Rock and Bentonville, Ark.   
Lunch at P. Allen Smith Garden * Dinner at Chris Olsen Garden  

*Clinton Library *Crystal Bridges *21c Museum Hotel
April 29 – May 4, 2014  

Tower Hill Botanic Garden   
* Holly Days, the French Orangerie & the Italian Limonaie  

* Holiday dining at Concord’s Colonial Inn * Verrill Farm cooking demo and shopping
Wednesday, December 11 

where our home for two nights will be 
the 21c Museum Hotel, a luxury, boutique 
hotel and contemporary art museum of-
fering exceptional service and modern 
amenities. This hotel ranked No. 11 
in the U.S. in the Condé Nast Reader’s 
Choice Awards and came in as No. 1 in 
Trip Advisor’s list of  hot new hotels this 
year. After check in, we spend the evening 
at Crystal Bridges Museum of  Ameri-
can Art. Crystal Bridges was designed 
by architect Moshe Safdie to be both a 
complement and a counterpoint to the 
surrounding landscape. Two ponds were 
created with a series of  weirs that manage 
the inflow from Town Branch Creek and 
Crystal Spring. This natural spring, along 
with the striking glass and copper bridges 
that span the ponds, provided Crystal 
Bridges its name.  

We will also tour Bentonville with 
our own guide who will show us all the 

Special Holiday Lunch at Concord’s 
Colonial Inn, an enduring landmark set 
in Monument Square. The inn was built 
in 1716 and is beautifully decorated 
for the holidays. Enjoy a delicious lunch: 
garden salad with house dressing, chicken 
piccata or potato crusted haddock, potato, 
veggies, fresh rolls, their famous homemade 
cornbread, and holiday dessert. 

After free time to enjoy Monument 
Square, we arrive at Verrill Farm to enjoy 
a holiday hors d’oeuvres demo with tast-
ing, perfect timing for holiday entertain-
ing. The shop features a wide range of  
vegetables and fruits, jams, jellies, a full 
from-scratch bakery, holiday gifts, etc. 
Traditional holiday party en route home. 
Depart: 8 a.m., Emanuel Synagogue, 160 
Mohegan Drive., West Hartford; 8:30 a.m., 
commuter lot, 500 Main St., East Hartford 
(note new location). Return: 6 p.m., East 
Hartford / 6:30 p.m., West Hartford. (The 

Highlights Include:
In Little Rock, we will embark on a 
guided city tour before we head off  to 
the Clinton Presidential Library and 
Museum. The Clinton Library chronicles 
American history at the turn of  the 21st 
century. That afternoon, we have been 
invited for a home and garden tour at 
the home of  Chris H. Olsen. Chris, a 
Hartford native, is nationally recognized 
as a home and garden guru, designer, au-
thor, TV personality and public speaker 
known for his infusion of  color and 
creativity in all his projects including his 
Botanica Gardens. 

The next day, at P. Allen Smith’s Moss 
Mountain Farm located atop a ridge 
overlooking the Arkansas River Valley, 
we will have guided tours of  Allen’s 
home and one of  the gardens, and an 
included lunch in the barn.  

We then proceed to Bentonville, 

Tower Hill Botanic Garden in 
Boylston, Mass. is lovely in De-
cember when the French Or-

angerie and Italian Limonaie, an 18th 
century style greenhouse, become lush 
environments for the winter months. 
Many of  the plants are in winter bloom, 
clustered around four large palms in 
exquisitely handcrafted Versailles boxes. 
‘Holly Days’ is in full swing with elegantly 
decorated trees created by local garden 
clubs. After a special welcome by the 
Tower Hill Director we will see the Gar-
den In 4 Seasons, tour the green house 
and have time for holiday shopping.

We will then visit the historic village 
of  Concord, Mass., famous for both its 
revolutionary and literary history, site 
of  the ‘shot heard round the world’ and 
later homes of  noted authors Alcott, 
Emerson, and Thoreau.

sights and history of  the Arkansas’ tenth 
largest city, which is also the home of  
Sam Walton. Our tour ends at the Five & 
Dime with its exhibits detailing the Wal-
Mart & Walton family history. Lunch 
will be included at Fred’s Hickory Inn, a 
local favorite and the place in which Sam 
Walton closed many a deal! 
Cost: Members $1,789 per person twin; 
$2,139 per person, single. Nonmembers 
add $50. Deposit: $750 per person. Final 
payment: due by January 14. Includes: 
motor coach transportation, flights, five 
nights hotel, two lunches, three dinners, and 
sightseeing per itinerary and driver gratuity. 
$50 per person donation to CHS, escorted 
by Brett Isaacson. Make checks payable to: 
CHS. Mail to:  Friendship Tours, 533 Cottage 
Grove Road, Bloomfield, CT 06002 New 
Address after November 14: Friendship 
Tours, 705 Bloomfield Ave., Bloomfield, CT 
06002. Questions? Barbara, Friendship 
Tours (860) 243-1630 or (800) 243-1630.

East Hartford pick up is in a NEW location 
from now on.) Cost: $87 per person mem-
bers; $89 per person non members based 
on 40-52 passengers. No refunds on day 
trips. Please provide a substitute. Please make 
checks payable to CHS & mail to: Friendship 
Tours, 533 Cottage Grove Rd, Bloomfield, CT 
06002. ATTN: CHS Daytrips. Payment due 
with reservation. 

Save the Date!
June 18-20, 2014

By Popular Demand
Pennsylvania’s  

Brandywine Valley
* Longwood Gardens * Winterthur  

* Brandywine River Museum  
* David Culp’s Garden  

* Jerry Fritz’s Linden Hill Garden
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Four Fine Fruits to Eat and Admire
These Taste Treats Are Also a Feast for the Eye

by Dan Furman
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CHS Calendar at a Glance
Nov. 21 – Program meeting, Adam 

Wheeler, “Fruitful Shrubs for 
Autumn’s Beauty”

Dec. 9 – Deadline for January 
Newsletter

Jan. 9, 2014 – Board of  Directors 
meeting, Rocky Hill

Jan. 18, 2014 – CHS Educational 
Program: Landscape in a Bottle 
Terrarium Workshop with Pat 
Cannon, Woodland Gardens, 
Manchester

Feb. 1, 2014 – Spring into the Garden 
Symposium, Portland Middle/High 
School, Portland

Have you noticed large, live-
ly worms in your garden, 
lawn, or woods lately? Frisky 

worms that are turgid enough to poke 
straight up out of  the ground and 
scoot away like a snake? Do they leave 
impressive amounts of  castings on the 
soil? If  any of  this sounds familiar, 
you may have Amynthas agrestis, an 
Asiatic invader known as crazy snake 
worm or Alabama jumper.

These voracious worms consume 
all the leaf  litter and duff  lying on the 
soil surface so rapidly that the layer of  
leaf  mold—an essential component 
of  soil chemistry—is eliminated when 
these worms are present in sufficient 
numbers. Worm castings do not hold 
moisture as well as naturally decaying 
leaf  matter, and in the excessively aer-
ated soil they create, plant roots dry 
out too quickly and are more vulner-
able to drought.   

The crazy snake worm is an annual 

The Invasive Worm Nobody Wants to Know
worm. Like annual plants, it completes 
its life cycle in a single growing season. 
Its eggs, which the worms slough off  
in their castings, overwinter in the soil. 
Worms may be controlled by remov-
ing the castings and the top inch of  
soil below them, then placing the 
mixture into a black plastic bag and 
leaving it in a sunny spot so heat will 
kill the eggs. Eggs also may be present 
lower in the soil, so repeat the treat-
ment several times. Worms will die 
if  dunked in a solution of  one part 
vinegar and four parts water. 

I first learned about the crazy 
snake worm at Worm Day, an event 
sponsored by UConn’s Master Com-
poster Program in October. One of  
the speakers, Josef  Gorres, a Univer-
sity of  Vermont professor researching 
the worms’ destruction of  Vermont’s 
woodland soils and forest understory, 
says it is hard to convince people that 
any worm could possibly do damage, 

so accustomed are we to revering the 
earthworms’ role in improving our 
soil. No one wants to hear about the 
threat that Asiatic earthworms pose 
to our gardens, parks and woodlands.

William Cullina of  the Coastal 
Maine Botanical Gardens said in an 
interview in “Fine Gardening” that 
invasive worms are “the worst prob-
lem that people aren’t dealing with...A 
species called Amynthas agrestis has 
become ubiquitous in nurseries. When 
you buy a plant, you’ll often have these 
worms [or eggs] in the pot.”

Yes, I have discovered crazy snake 
worms in my garden. They may ac-
count for several mysterious deaths 
among my perennials in the last several 
years. I will no longer be able to share 
my plants with others unless I figure 
out a way do so without giving away 
the invasive worms too.                                                               

—Judith D. King

Chinese tree peonies have always been the name of  
the game here at Cricket Hill Garden in Thomaston. 
Over our nearly 23 years in business, we have sought 

to introduce American gardeners to new cultivars of  China’s 
imperial flowers as well as to better-known herbaceous and 
newer intersectional hybrid peonies. 

But in recent years I’ve been working to expand our of-
ferings of  interesting edible landscape plants. With all of  the 
world’s tumult and uncertainty constantly beamed to little 
screens in the palms of  our hands, I find a certain sense of  
security and stability in knowing that our yard is planted with 
a few long-lived fruiting trees and shrubs. I believe that the 
interest in growing edibles of  all kinds will only increase in 
the years to come. 

 Successfully growing fruit can be a challenge. Yields are 
always subject to the vagaries of  weather and the voracious-
ness of  pests. Along with other growers of  my generation, 
I seek to meet these problems not with the heavy handed 
chemical response of  the past, but by using a more holistic 
approach based on current research on the interdependence 
among plant and animal species in the orchard. 

To experiment with these exciting horticultural concepts, 
this fall we planted a half-acre display orchard with Asian 
pears, persimmon, pawpaw, quince, medlar, and mulberry 
trees as well as a variety of  fruiting shrubs and beneficial 
perennials such as comfrey, chive, and pulmonaria. Though 
it will be a few years before this new plot begins producing, I 
look forward to sharing and discussing it with visitors to our 
garden this coming spring.

Until then, I’d like to share four new (to us) and unusual 
fruiting plants which not only bear a nutritious harvest but 
also add ornamental value to an edible landscape. 

The Little Berry With Big Flavor 
Five-Flavor Berry (Schisandra chinensis)
The name Five-Flavor Berry is a direct translation from this 
plant’s Chinese name, wu wei zi. This name aptly captures the 
flavor of  the berries which to my taste have notes of  lemon, 
pine and tart cherry. It’s one of  those flavors for which words 
are lacking and is better appreciated through experience.  

Five-Flavor Berry is grown commercially in Russia, China 
and Korea where it is used for making wine, tea and preserves.  
Our first crop this year was too small to process, but I did taste 
kombucha (fermented tea) flavored with these berries at a local 
co-op. They added a pleasant fruitiness to the sharpness of  the 
kombucha. The dried berries are used extensively in traditional 
Chinese medicine, where they are prepared with other herbs 
to treat a variety of  kidney ailments.  

This deciduous woody vine is native to far eastern Russia 
and northeastern China. The vine itself  is somewhat unre-
markable, with medium sized ovate leaves. Chains of  white 
flowers open in the early summer, and these form strings of  
bright red berries that ripen in the early fall. The species is 

The bright white flowers of the Chinese pear ‘Su Li’ announce 
spring’s arrival.                                             Photo by Dan Furman 


