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It was our son Brian who, during our 
visit to his Vermont home a couple 
summers ago, first introduced me 

to the wonders of lacto-fermentation. 
He offered a sample of his new batch of 
pickles—brined, using no vinegar, he 
claimed—and what flavor! I was stunned: 
how could a simple brine produce such 
great taste?! And that seminal experi-
ence, enhanced by success using my own 
bumper-crop of cukes, inspired me to try 
ever-more-exciting recipes, some of which 
I’ll share with you here. 

Lacto-fermentation differs signifi-
cantly from canning and pickling with vin-
egar, both of which destroy the beneficial 
micro-organisms, enzymes and vitamins 
that the lacto-fermentation process en-
hances.  A variety of lactic-acid bacteria 
and yeasts are involved in lacto-fermenta-
tion. Lactobacillus bacteria are present on 
all plants and in our own bodies. Lactoba-
cillus thrives in an anaerobic environment, 
converting carbohydrates into lactic acid, 
a natural preservative that inhibits the 
growth of harmful bacteria; it transforms 
raw food into more easily-digestible 
components, releasing carbon dioxide 
and stabilizing nutrients; it is increasingly 
being cited as contributing to good health. 

Here are some products that are or 
can be lacto-fermented: beer, wine, cider, 
mead, root beer, ginger beer, kombucha; 
yogurt, kefir, buttermilk, crème fraiche, 
sour cream; sauerkraut, kimchi, cucum-
bers, carrots, onions. So far my efforts 
have been limited to beverages, dairy and 
vegetables. 

Yogurt is the easiest and quickest 
recipe, and I make it most every week. In 
my microwave oven I heat a quart Mason 
jar of whole milk to 180°F, and let it cool 
until it reaches about 115°F, usually about 
an hour. I then thoroughly stir-in 2-3 
tablespoons of store-bought unflavored 
whole milk yogurt “starter,” making sure 
it lists “live active cultures” on the label. 
Hold the jar undisturbed in a draft-free 
location, maintaining a temperature of 
95-100°F for about 8 hours. I use the 
“bread-proof ” setting on my oven. 

When the yogurt is set, put it in the 
refrigerator where it holds well for weeks. 
Once you’ve made the first batch, you can 
use a starter from that batch the next time. 
To make “Greek” yogurt, spoon the yogurt 
into a coffee filter held inside a funnel 
on top of a deep container, allowing the 
liquid (whey) to drain until it reaches the 
desired density. Use the whey in soup or 
other beverages.
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Snapshots in Time: 
Horticultural and Historic  
Moments that occurred at  

25-year Intervals in the  
130-Year History of the  

Connecticut Horticultural Society

In this month’s Newsletter, we look back 
on the 50th and 75th anniversaries of the 
Connecticut Horticultural Society – 1937 
and 1962. 

1937 – The Connecticut Horticul-
tural Society is thankful to reach its 50th 
anniversary as just a few years earlier, 
nearly all the Society’s assets were wiped 
out. This occurred when the Society 
attempts to hold its Flower Show for the 
first time in the Hartford Armory – a 
rather large facility. The Hartford Florists 
Club had held two or three successful 
shows there. Lafayette Robertson is put 
in charge of the event but receives little 
assistance, resulting in delayed publicity 
and excessive expenses. By the time the 
show was finished so were the Society’s 
funds – nearly $4,000!

Refusing to accept such a fate, mem-
bers Mrs. E.K. Root, Mrs. Sumner and 
others band together to recoup the funds. 
For three years, this group of women runs 
an open-air market at the Old State House 
                                  (continued on page 6)

(continued on page 4)
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Time for the CHS  
Spring Plant Sale & Auction

By Trish Lyons, Chair, CHS Plant Sale & Auction Committee

If you’re done with winter and can’t wait to 
get back outdoors, please keep the CHS 
Spring Plant Sale & Auction in mind as 

you scrutinize your spring garden and plant in-
ventory. Maybe you have a houseplant in need 
of a new home. Or a perennial that is ready to 
be divided. There is a perfect solution – donate 
it to the CHS Spring Plant Sale & Auction. 

Your donations (large and small, many 
or few, rare or not) help to fund CHS  
scholarships for UConn and Naugatuck Val-
ley Community College Horticulture and 

Plant Science students. 
Need more information or help getting  

your plants to us? Contact the CHS Plant 
Sale & Auction Committee at cthortauc-
tion@gmail.com or call the CHS office at 
(860) 529-8713.

Take advantage of bargain prices in our 
Plant Sale, participate in our Silent Auction  
and bid during the Live Auction on collect-
ible new introductions from our nursery 
supporters and rare plant divisions from our 
members’ gardens. 

Spring Plant Sale & Auction • Friday, April 28, 2017
*** Free Admission ***
Bethany Covenant Church
785 Mill Street (Rt 372), Berlin
4:30 p.m. – Volunteers arrive for setup
5:00 p.m. – Doors open for donations and setup
6:30 p.m. – Table viewing for Plant Sale and Silent Auction
7:00 p.m. – Plant Sale followed by the live auction

Donation reminders:
Pot: Do it early, resist the urge to make small divisions, include a label with the plant’s common 
and botanical names (if possible), and its cultural preferences. A picture really helps sell your 
donation. Write up a plant list with your name and address so we can provide you with a receipt 
for tax purposes. 
Ask: Call on local nurseries, fellow gardeners and garden centers for their tax-deductible  
plant donations. Bring along the donation letter and auction flyer located on our website –  
www.cthort.org.  Please provide us 
with a list of the donated plants along 
with the nursery’s name and address 
so we can acknowledge them. 
Help: As always, we need volunteers 
for all sorts of things. Please help get 
the word out by posting our auction 
flyer at nurseries, grocery stores,  
libraries, etc. Flyers are also available 
at the CHS office in Rocky Hill.
Enjoy: Have fun and support a  
great cause! Sarah Bailey with Master Gardeners and plant donations
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Adventures with Oddities:  
Strange and Noteworthy Natives
Thursday, March 16
With Dan Jaffe, Propagator and Stock Bed Grower at New England Wildflower Society

Did you know that mayapples are 
dispersed by box turtles or that 
Jack in the Pulpit can change 

sexes? From thorns to poisons to odd 
survival strategies our 
native flora is full of 
strange and noteworthy 
species. Join Dan Jaffe at 
the March 16 meeting 
in West Hartford to 
learn about these and 
other species as well as 
how to use them in the 
landscape.

The first job Dan 
held was working with 
plants; he was six years 
old and was paid five 
cents for every Japanese 
beetle he pulled off his 
mother’s roses. As Dan 
grew, so did his connection to the woods of 
his home. When he went off to college he 
chose Maine, as much for the woods as the 
school itself. He studied botany in school 
while working as a horticulturalist in the 
local nurseries. 

Dan considers himself to be a practical 
botanist, blending botany and horticulture 

into a cohesive unit. Native plants and ecol-
ogy are his strongest passions and he always 
strives to bring enjoyment into the garden 
while at the same time creating something 

that will benefit future 
generations (human as 
well as ecological)..

Dan came to New 
England Wild Flower 
Society in Framing-
ham, Mass. as an intern 
and now continues on 
as the Propagator and 
Stock Beds Grower. 
His past experience 
includes a degree in 
botany from the Uni-
versity of Maine, an 
advanced certificate 
in Native Plant Hor-
ticulture and Design 

from New England Wild Flower Society,  
and nursery management experience.   
Prior to his role as propagator Dan spent 
a year as Plant Sales Coordinator at the 
Garden after an internship in that same 
role. Dan may be reached at djaffe@ 
newenglandwild.org. 

Speaker Feedback 
After you attend a speaker meeting, 
please take a moment to tell us what 
you thought of the presenter. Your 
candid feedback helps us to arrange 
for speakers that will hold your 
interest. Take the four-question survey 
on our website – cthort.org. Click on 
the survey icon found on any page 
then chose the speaker you want to 
rate.  Thank you for your feedback.

In the event of 
inclement weather 
on the night of 
a CHS Program 
Meeting, tune  

into WFSB TV Channel 3, or call the 
CHS office at 860-529-8713 for a  
recorded message.

Dan Jaffe

CHS Program Meeting 
Meetings are open to everyone with 
a drop-in fee of $10 collected at the 
door from non-members. For more 
information, visit www.cthort.org. 

Date: Thursday, March 16

Time: Program starts at 7:30 p.m. 
but come early – 6:45 p.m. – to 
socialize, browse CHS library 
books, participate in raffle items, 
look at travel fliers or get your plant 
questions answered by our resident 
horticulturalist, Kevin Wilcox.  

Location: Emanuel Synagogue,  
160 Mohegan Drive, West Hartford 
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“Exploring Lacto-fermentation”, from page 1      

Sauerkraut is the universal standard 
for lacto-fermentation, and it’s so simple. 
After removing damaged outer leaves, 
quarter and then slice a head of cabbage 
into quarter-inch strips, discarding (or 
finely slicing) the solid core. Sprinkle a 
tablespoon or two of kosher or sea salt over 
the strips in a deep bowl. After a few min-
utes roughly mash and crush the mix with 
your hands or a mallet for about 15 min-
utes. Layer tightly into a Mason jar, firmly 
pressing out air, allowing the liquid to cover 
the cabbage. Leaving a couple inches head-
space at the top, press a whole outer leaf 
over the top of the mix and weigh-down 
with a small water-filled jar to make sure 
the cabbage stays under the liquid. 

Put the jar in a dark, cool location for 
a week or more, tasting until it reaches the 
flavor you want. I ferment mine for at least 
a month and keep it in the cellar (where my 
wife complains less about the inevitable 
aroma), checking to be sure the cabbage 
stays submerged. When it’s “ready” for my 
taste I skim-off the mold on top, discard 
the top leaf and any discolored pieces, and 
store it in the refrigerator, continuing to 
fork-out my daily dose of goodness. 

Since I also enjoy spicy foods, I use 
a modified sauerkraut recipe to ferment 
kimchi. Using Chinese (Napa) cabbage 
sliced into 2” chunks/strips, thoroughly 

hand-massage with 4 tablespoons kosher/
sea salt in a bowl, cover with water and 
weigh-down for 4 hours or more. Rinse 
3 times with cold water and squeeze to 
drain. Make a paste of 5 cloves garlic 
chopped/pressed, 1 teaspoon grated 
ginger, 1 teaspoon sugar, a 2’’ squeeze of 
anchovy paste, 2 teaspoons fish sauce and a 
half dozen crushed tiny hot peppers. Slice 
into matchsticks about 8 ounces daikon 
radish; slice 4 scallions into 1” pieces. Mix 
everything until completely blended. Pack 
tightly into a Mason jar, layer by layer, 
firmly pressing out air and allowing the 
liquid to cover the solids. Leave an inch 
or more space at the top for overflow, a 
saucer underneath, weigh-down if neces-
sary to submerge the solids and cover with 
a cloth. After about a month this usually 
tastes right to me, so I refrigerate it to use 
just like sauerkraut.

And here’s the pickle recipe inspired 
by that batch I first experienced at Brian’s. 
Pack whole or cut-up pickling cucumbers 
tightly into a Mason jar, along with a 
couple sprigs of fresh dill from the garden, 
using the leaves and stem, flower/seed 
head. Add a clove or two chopped/pressed 
garlic, a bay leaf and a slightly-crushed 
pinch each of black pepper, mustard seed 
and coriander. Dissolve 4 tablespoons 
kosher/sea salt in 6 cups cold water, fill 

the jar with the brine to cover the cukes, 
set in a dark, room-temperature location. 

If you want half-sours, put the jar into 
the refrigerator after one day and they’ll be 
ready to taste about 4-5 days later. Warm 
conditions enable faster and more com-
plete fermentation. They can be stored 
for weeks in the refrigerator (or even in 
just a cool location) once they reach your 
desired level of flavor. I’ve also tried this 
recipe with carrots, leeks, onions and 
celery with encouraging results.

Lacto-fermentation is truly a “try-
at-home” fun/healthy experience. It’s 
economical with so much “how-to” 
information readily available. Sandor 
Katz has authored some excellent books, 
including “The Art of Fermentation” and 
“Wild Fermentation.” And try googling 
“lacto fermentation” to access a plethora 
of online resources. Happy fermenting!

Wayne Mezitt is a 3rd generation nurs-
eryman and a Massachusetts Certified 
Horticulturist, now chairman of Weston 
Nurseries of Hopkinton and Chelmsford, 
Mass., and owner of “Hort-Sense”, a hor-
ticultural advisory business; he currently 
serves as Trustee chairman for the Massa-
chusetts Horticultural Society at Elm Bank 
in Wellesley, Mass. You can reach Wayne at 
waynem@westonnurseries.com.

CHS Workshop: 

Garden Tool Basics 

The CHS Education Committee presents a workshop for every gardener; 
led by Kevin Wilcox, CHS member and experienced nurseryman.
• Get expert recommendations about the most essential tools every  

gardener should own
• Learn how to get peak performance and long life out of your tools 

through proper use and maintenance

Date/Time:  Saturday, March 25th, 10 a.m. to noon
Location:  CHS Office, Rocky Hill

Fee: $10 for CHS members, $15 for non-members
To Register: Call Mary Anna Martell  

at (860) 529-8713 to reserve your spot!

A SPECIAL THANKS…
The CHS Flower Show Committee extends a heartfelt 
thanks to the following contributors who generously  
supported our 2017 Flower Show efforts:

• White Flower Farm (WFF), Litchfield for bulbs,  
greenhouse space and support of our mission

• Cheryl Whalen, WFF Head Gardener for the hours   
of TLC given our pots so they’d burst into bloom at  
the right moment

• Torrison Stone & Garden, Durham for our  
membership bags

• North East Expos, Kristie Gonsalves, for partnering  
on our 130th celebration

• And the dozens of CHS member-volunteers who  
hosted the seminar speakers at the show!

The tools all gardeners should own and how to care for them
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March 4, 8:30 a.m. to 3 p.m. – The Mad 
Gardeners annual symposium enti-
tled “Just Plain Gorgeous! Resilient 
Landscapes for Drought or Deluge” 
is being held at the Housatonic Valley 
Regional High School in Falls Village.  
Visit www.madgardeners.org for details 
about speakers and to register. Fee: $75 for 
members; $85 for non-members.

Sat., March 4, 10 a.m. to 2:30 p.m – 
March into Spring at the CT Hardy 
Plant Society 16th Annual Soup Sym-
posium. Speakers, homemade lunch and 
vendors. Location: Bethany Covenant 
Church, 785 Mill St. (Rte. 372), Berlin. 
Fee: $50; members $5 less. Fee includes 
speakers and lunch. For additional info, 
call Leslie Shields at (860) 747-8175, 
email selchie1@comcast.net, or visit  
www.cthardyplantsociety.org.

Wed., March 8, 7 p.m. – The Connecti-
cut Orchid Society welcomes Richard 
Ho who will discuss Chinese Orchids 
focusing on Chinese Cymbidiums. Meet 
at the Cheshire Senior Center 240 Maple 
Ave, Cheshire. For more information visit  
www.ctorchids.org

Thurs., March 9, noon – West Hartford 
Garden Club presents Master Garden-
er Linda Fleming who will discuss using 
herbs in garden design, cultivation, hands-
on activities, recipes and as pass-along 
plants. Meet at St. John’s Episcopal Church, 

679 Farmington Ave., West Hartford.  
Fee: Guest donation: $10 for light lunch 
and speaker. Reservations required.  
Call (860) 561-0724 or visit  
www.westhartfordgardenclub.org for more 
info.

Sat., March 18, noon to 5 p.m. & Sun., 
March 19, 10 a.m. to 4 p.m. – Nutmeg 
State Orchid Society Show & Sale. Ven-
dors, arts & crafts and door prizes. On 
Sunday from 8-9:45 a.m. the show is open 
to photographers only! Tripods allowed 
during this session. Location:  West Hart-
ford Conference and Meeting Center, 50 
South Main St. and parking is FREE in 
the lot next to the Center. Admission: $10 
with children 12 & under free. Visit www.
nutmegorchids.org for additional info.

Sat., March 18, 8 a.m.to 4 p.m. – CT Mas-
ter Gardener Association 24th Annual 
Symposium – LANDSCAPE BY DE-
SIGN, Or Not! Seven fascinating experts, 
light breakfast, buffet lunch, vendors and 
Silent Auction. Location: Connecticut 
College, 270 Mohegan Ave., New London. 
Visit www.ctmga.org for full speaker biog-
raphies and to register.

Sat., March 18, noon – Connecticut 
Daylily Society hosts speaker David 
Jewell of Ontario, Canada, who will 
present The Secret Life of a Daylily Su-
perhero. Location: Avon Senior Cen-
ter for a scrumptious potluck lunch fol-

lowed by the 1 p.m. presentation.  Visit  
https://ctdaylilysociety.wordpress.com for 
more details. 

Mon., March 20, 6:30 p.m. – Simsbury 
Garden Club and Simsbury Public Li-
brary welcome the D’Esopos who will 
present “Chrissie and John’s Wild Conifer 
World – Four Seasons of a Creative Coni-
fer Wonderland.”  Meet at Simsbury Pub-
lic Library, 725 Hopmeadow St., Simsbury. 
No charge for guests at this meeting. Visit 
http://www.simsburygardenclub.org/ for 
more information

Weds., March 22, 7 p.m. – Learn about 
“Great Non-Wimpy Plants You Don’t  
Already Grow” from Joseph Tychoniev-
ich at this month’s Hardy Plant Society 
meeting. Meet at the Solomon Welles 
House, 220 Hartford Ave, Wethersfield.  
Fee: Free to members. Suggested do-
nation of $10 for non-members. Visit  
www.cthardyplantsociety.org for more info.

Sat. March 25 (snow date Sat., April 1) 10 
a.m. to 4 p.m. – The Connecticut Orchid 
Society presents Orchid Workshop, Re-
potting Clinic and Sale  hosted by Sam 
Bridge Nursery at 437 North Street in 
Greenwich. Bring lunch, drinks provid-
ed. Please call (203) 869-3418 or email  
Maggie@sambridge.com to sign up for 
sessions. Visit www.ctorchids.org for more 
info. 

Horticultural Happenings & Announcements
Note: Happenings are listed on a space-available basis. Please include the title, location, time, date and any fee associated with the activity.  

Kindly format the announcement to resemble the entries below and email it to news@cthort.org. Deadline for April issue is March 15.

Visit Colorblends Spring Garden in Bridgeport
Spring explodes in flowers as 40,000 snowdrops, crocus, daffodils, tulips, alliums and oth-
er bulbs bloom in sequence at the Colorblends House & Spring Garden at 893 Clinton 
Avenue in Bridgeport. The public is welcome to visit the garden from early-April through 
mid-May. Street parking is plentiful. To learn what’s blooming, visitors can follow garden 
updates on www.facebook.com/colorblendshouseandspringgarden. All bulb flowers and 
blends in the garden are labeled. Design ideas abound. During the six-week bloom season, 
visitors are also welcome to tour Colorblends House where a pop-up art gallery showcases 
the work of invited local artists and artisans. There is no admission fee to enjoy the garden. 
A donation of $3 ($10 for four or more) is requested to visit the house and art gallery.  Visit 
www.gardennewsbreak.com for details. Images: Colorblends.com
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In 1987, on its 100th anniversary, the CT Horticultural Society established the Gustav Me-
hlquist award to honor our member Dr. Gustav Mehlquist for his extraordinary contribution 
to horticulture in the State of Connecticut.  Dr. Mehlquist, who had been long recognized as 
one of the leading horticulturists in the United States, was a member of CHS, the American 
Rhododendron Society, The Connecticut Nurseryman’s Association and a professor of Plant 
Science at the University of Connecticut (UConn).   Born in Sweden, Dr. Mehlquist, earned 
his bachelor’s degree from UConn in 1936 and earned his doctorate from the University of 
California at Berkeley in 1939.  He was also the recipient of a Guggenheim Fellowship for 
Biology and Plant Science in 1947 and subsequently studied orchid genetics in England.  Af-
ter many years of outstanding work in plant breeding, specializing in orchids, delphiniums 
and carnations, Dr. Mehlquist joined the staff at the UConn in 1952 where he continued his  
work as a horticultural researcher, plant breeder, hybridizer, educator and writer.  While at 
UConn his interest in rhododendrons led to the development of several vigorous cold-hardy 
rhododendrons.

Every year CHS seeks nominations for this prestigious award named in his honor.  This 
past September the award was presented to Dr. Mark Brand of UConn for his outstanding 
work in the continuation of the rhododendron breeding begun by Dr. Mehlquist as well his 
many other accomplishments and contributions to plant genetics research.   

If you know a Connecticut resident who deserves to be honored and recognized for their 
significant and extraordinary contributions in horticulture or the art of gardening, please  
submit a nomination letter describing the background and qualifications of your nominee 
to Mary Anna Martell, CHS Office, 2433 Main St, Rocky Hill, CT 06067 or via email to  
connhort@gmail.com

2017 Mehlquist Award
Recognizes contributions to horticulture or the art of gardening 

By Fairlee Latawic, Awards Committee

It is that time of year again! If you have no-
ticed a fellow member going above and be-
yond for you or CHS let us know! We are 
now accepting nominations for the 2017 
Service Award.  It will only take you a few 
minutes to write a brief explanation of why 
you feel they should be considered and as 
much background about them as you can. 
Send nominations to:

Mary Anna Martell, CHS Office
2433 Main Street
Rocky Hill, CT   06067

OR
Email: connhort@gmail.com  
Subject line: Service Award

It only takes a few minutes to thank some-
one who has given so much of themselves.  
Nominations must be received by March 
30, 2017.

2017 Service 
Award

By Justine Leeper,  
Awards Committee

Snapshots in Time - continued from page 1
in conjunction with the Society’s annual Autumn Flower Show. 
Archives show that public interest was so great the market opens 
one hour earlier than the official 11 a.m. start time. Custom-
ers flock to purchase cut flowers, plants, pumpkins, eggplant, 
beets, carrots, peaches, pears, apples and grapes donated by the 
Society’s members and friends. Minutes from an October 12, 
1934 CHS Board Meeting indicate that the debt incurred from  
the unsuccessful Flower Show at the armory was paid in full.

1937 – 50th Anniversary
FDR is sworn in for his second term as President. 

 Amelia Earhart disappears.

The Hindenburg disaster occurs in Lakehurst, New Jersey.

“Of Mice and Men” by John Steinbeck is published.

Canned Spam is introduced in the U.S.

“Sing, Sing, Sing (with a Swing)” by Benny Goodman is the number one hit.

American garden writer Louise Beebe Wilder publishes the classic 
gardening book “The Garden in Color.”

The Corpse flower blooms domestically for the first time  
at the New York Botanical Garden.

1962 – 75th Anniversary
The Cuban missile crisis occurs.

Marilyn Monroe dies on August 5th.

The first Walmart opens in Bentonville, Arkansas.

Beatles release “Love Me Do.”

Rachel Carson’s “Silent Spring” is published, exposing the  
harmful effects of pesticides and other pollutants on the environment 

and wildlife. Her book inspires the environmental movement.

Johnny Carson (not related to Rachel) begins as presenter for  
The Tonight Show.

Basil “Dark Opal” bred by UConn’s John Scarchuk is named an  
All-American Selection.

The white carnation cultivar “UConn White Sim No. 1” is created  
by Dr. Gustav Mehlquist using irradiation. 
Current members who were members in 1962:  

Genevra Goodwin as of 1952, and Rudy Favretti as of 1954.  
Bob and Nancy Shipman join in 1965. 
Membership: 304 (as of 11-27-1960) 



Page 7 March 2017 CHS Newsletter

Overlooking Naragansett Bay, Blithewold 
is one of the finest garden estates in New 
England. Each spring, the grounds explode 
with 50,000 daffodil blossoms, including 
unusual varieties as well as rare trees and 
rock gardens. Enjoy guided tours of the 
garden and the 45-room mansion that was 
home to the Van Winkle / McKee family 

for over 80 years. Lunch will be enjoyed at Spirito’s Restaurant on Federal Hill 
in Providence Rhode Island, celebrated for its authentic Italian cuisine. After 
lunch, we’re off to pick tulips at Wicked Tulips Flower Farm with owners 
Joroen and Keriann Koeman. They are thrilled to have developed the first 
and only locally grown tulip bulbs in New England. Bring a bucket to pick 
some of their high quality, never before seen varieties of tulips.
Fee: $93 per person, $89 for CHS members. From West Hartford: depart 
Emanuel Synagogue, 160 Mohegan Drive, at 7:30 a.m., return at 7:00 p.m. 
From East Hartford:  depart commuter lot at 500 Main Street at 8:00 a.m., 
return at 6:30 p.m.

Blithewold Gardens 
Wednesday, May 3, 2017

Overlooking the Narragansett Bay, Blithewold is one of the finest garden estates in New England. In 
the spring, their ‘Ocean of Daffodils’ is breathtaking with 50,000 blossoms, 
including many unusual varieties as well as rare trees, and rock gardens.  

Our visit includes guided tours of the garden and magnificent 45-room 
Mansion that was lived in by the Van Winkle / McKee family for over 80 
years  

Lunch will be enjoyed at Spirito’s Restaurant on Federal Hill in 
Providence, RI. Owned and operated by two brothers, Spiritos is known for 
their authentic Italian Cuisine. Menu:  Salad, choice of Chichen Parm, Veal 
Parm, or Stuffed Sole all served with a tasty dessert and coffee. Entrée 
choice in advance, please. 

This afternoon we’re off to meet the owners and pick tulips at 
Wicked Tulips Flower Farm. Joroen and Keriann Koeman 
are excited to offer the first and only locally grown tulip bulbs 
in New England. Bring a bucket and pick some of their high 
quality, never seen before tulip varieties.  

- Tour of Elegant 45 room 
Mansion & gardens 

- Lunch at Spirito’s 
Restaurant in 
Providence

- Meet the farmers and  
pick tulips at Wicked 
Tulips Flower Farm

Connecticut Horticultural Society presents: 

DISCLAIMER: Friendship Tours arranges the components of the tours and does not own or operate the independent suppliers of services including motorcoaches. Trips 
cancelled due to weather conditions are handled on a per trip basis. Refunds will depend on timing of the cancellation and supplier policies. Tickets to theaters / events are 

non-refundable. Friendship Tours reserves the right to adjust cost based on fuel surcharges. Itinerary subject to change without notice. 

Depart                                                                                      Estimated Return 

7:30 AM   Emanuel Synagogue, 160 Mohegan Dr, West Hartford 7:00 PM 

8:00 AM   Commuter Lot, 500 Main St, East Hartford 6:30 PM 

$93. per person 

$89. pp with CHS Discount 

Price Includes:  
All admission(s) and tour(s), Deluxe Motorcoach Transportation, 

and Friendship Tours Tour Director. Does not include: tulips 

To reserve your seats, please call Friendship Tours at 860.243.1630 or go to www.friendshiptours.net. 
Make checks payable to Friendship Tours and mail to Friendship Tours, 705 Bloomeld Ave., Bloomeld, CT  06002. 
Payment due at �me of reserva�on. No refunds on daytrips. Please provide a subs�tute. 

CHS Travel 

To reserve your spot or for more information, please call  
Friendship Tours at (860) 243-1630 / toll-free (800) 243-1630  

or visit www.friendshiptours.net and select CHS Tours.

The June 7 trip to Wave Hill Garden and the New York 
Botanical Garden for the Chihuly exhibit sold out so 
another bus has been added. Same trip on the following 
day – June 8. If you missed out on the first bus, be sure to 
reserve your seat for June 8. 

Wave Hill Garden & Chihuly at  
The New York Botanical Garden

Wednesday, June 7 AND Thursday, June 8, 2017 

DISCLAIMER: Friendship Tours arranges the components of the tours and does not own or operate the independent suppliers of services including  motorcoach-
es. Trips cancelled due to weather conditions are handled on a per trip basis.  Refunds will depend on timing of the cancellation and supplier policies. Tickets to 

theaters / events are non-refundable. Friendship Tours reserves the right to adjust cost based on fuel surcharges 

The Connecticut Horticultural Society presents: 

Depart                                                                                      Estimated Return 

7:30 AM   Commuter Lot, 500 Main St, East Hartford 8:00 PM 

8:00 AM   Emanuel Synagogue, 160 Mohegan Dr, West Hartford 7:30 PM 

$99.per person 
$94. pp with CHS Mbr Discount 

Price includes:  All admission(s) and tour(s), Deluxe 
Motorcoach Transportation, and Friendship Tours Tour 

Director.  Does not include: lunch 

To reserve your seats, please call Friendship Tours at 860.243.1630 or go to www.friendshiptours.net. 
Make checks payable to Friendship Tours and mail to Friendship Tours, 705 Bloomeld Ave., Bloomeld, CT  06002.  
Payment due at me of reserva on.  No refunds on daytrips. Please provide a subs tute.    

For the first time in more than ten years, the artwork of 
world-renowned sculptor Dale Chihuly will be featured in a 
major exhibition in New York. The dramatic vistas of the 

NYBG will be a showcase for Chihuly’s dynamic works of 
art. New hand-blown glass sculptures, created especially 

for NYBG will complement the architecture of the 
Conservatory, itself a work of glass art. These one-of-a-

kind installations will highlight the connection of artwork to 
the natural world. 

There will also be an exhibition of Chihuly drawings 
depicting the energy behind his artistic process. 

 

Spend the afternoon on your own to enjoy the exhibit and 
grounds. Your “All Garden Pass” includes the hop-on, hop-

off narrated tram, allowing you to see the entire garden.. 

Wave Hill is a spectacular 28 acre garden and cultural 
center overlooking the Palisades and the Hudson River. 

The great plantsmanship of long time horticulturalist 
Marco Polo Stefano produced a magical garden 

throughout the 28 acres: Pergola & Vistas across the 
Hudson River, Wild Garden, Alpine, Special Collections, 
award winning green houses, a great variety of unusual 

plants, truly a place to explore and savor. 
Enjoy a special guided tour! 

 
We’ll have time to have lunch (on own) at the new café 
in the newly restored Wave Hill House and mansion. 

 

 

Herald springtime by joining in on the traditional CHS Nursery Crawl. These legendary trips are meant to 
set the stage for a successful growing season!

This year, we’ll be crawling around the Merrimack Valley in the northeast corner of Massachusetts:
• The day begins at Wilson Farm in Lexington where it has been operating since 1884. Four generations of 

Wilson’s still work on the farm today, producing over 125 different varieties of fruit, vegetables, herbs & 
flowers. Their open air nursery has been described as “paradise in New England.” 

• Next stop is Framingham where we’ll savor lunch at the famous, family-owned Ken’s Steak House. Lots 
of delicious choices here! Menu: Ken’s House Salad topped with your choice of grilled chicken, sirloin 
tips or salmon; OR French Dip sandwich with a side salad ; OR Fish & Chips. 

• Final stop will be in Wayland at Russell’s Garden Center. Established in 1876 as a farm market, it remains 
a family owned and operated business. Inside, you'll find many shops including garden, plant, gift & toy, 
flower, candle, bird, water gardening and seasonal Christmas. Russell's prides itself as socially responsible 
and has been a leader in creating partnerships with people and organizations of all social and economic 
backgrounds.

Fee: $89 per person, $85 for CHS members. From West Hartford: depart Emanuel Synagogue, 160  
Mohegan Drive, at 7:30 a.m., return at 7:00 p.m. From East Hartford: depart commuter lot at 500 Main 
Street at 8:00 a.m., return at 6:30 p.m.

Wednesday, May 24, 2017 — Merrimack Valley, MA 

Friendship Tours arranges the components of the tours and does not own or operate the 
independent suppliers of services including motor coaches. Trips cancelled because of weather 
conditions are handled on a per trip basis.  Refunds will depend on timing of the cancellation and 
supplier policies. Tickets to theaters / events are non-refundable. Friendship Tours reserves the 
right to adjust cost based on fuel surcharges. 

To reserve, please call Friendship Tours at 860.243.1630 or go to www.friendshiptours.net. 
Payment due at me of reserva on.  No refunds on daytrips.  Please provide a subs tute.  

Depart                Estimated Return 
7:30a   Emanuel Synagogue, 160 Mohegan Dr, West Hartford     7:00pm 
8:00a   Commuter Lot, 500 Main St, East Hartford                       6:30pm 

   $89. pp  (non CHS MBR) 

$85. pp CHS Discount 

Please bring popsicle sticks with your name or some other means of marking the plants you buy. 

Wilson Farm, Lexington, MA. Founded by Irish 
immigrants, Wilson Farm has been in operation at its 
present location since 1884. Four generations of 
Wilson’s still work on the farm today, producing over 
125 different varieties of fruit, vegetables, herbs & 
flowers. Their open air nursery has been described by 
their customers as “paradise in New England”. 

 
A 

Perennial 

Favorite! 

We’re in for a treat at the famous, family-owned  
Ken’s Steak House in Framingham, MA. Lots 
of delicious choices here!  Menu:  Ken’s House 
Salad topped with your choice of grilled chicken, 
sirloin tips or salmon; OR French Dip sandwich 
with a side salad ; OR Fish & Chips.  Yum! 
All served with coffee & soft drinks 

Established in 1876, Russell's Garden Center in 
Wayland, MA is truly a unique place. Originally a farm 
market, Russell's converted to a wholesale business 
delivering vegetables and flowers to Boston's Haymarket 
Square. Today, Russell's remains a family owned and 
operated business, and continues to grow into one of 
the largest garden centers in New England. 

Wednesday, May 24, 2017 — Merrimack Valley, MA 

Friendship Tours arranges the components of the tours and does not own or operate the 
independent suppliers of services including motor coaches. Trips cancelled because of weather 
conditions are handled on a per trip basis.  Refunds will depend on timing of the cancellation and 
supplier policies. Tickets to theaters / events are non-refundable. Friendship Tours reserves the 
right to adjust cost based on fuel surcharges. 

To reserve, please call Friendship Tours at 860.243.1630 or go to www.friendshiptours.net. 
Payment due at me of reserva on.  No refunds on daytrips.  Please provide a subs tute.  

Depart                Estimated Return 
7:30a   Emanuel Synagogue, 160 Mohegan Dr, West Hartford     7:00pm 
8:00a   Commuter Lot, 500 Main St, East Hartford                       6:30pm 

   $89. pp  (non CHS MBR) 

$85. pp CHS Discount 

Please bring popsicle sticks with your name or some other means of marking the plants you buy. 

Wilson Farm, Lexington, MA. Founded by Irish 
immigrants, Wilson Farm has been in operation at its 
present location since 1884. Four generations of 
Wilson’s still work on the farm today, producing over 
125 different varieties of fruit, vegetables, herbs & 
flowers. Their open air nursery has been described by 
their customers as “paradise in New England”. 
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We’re in for a treat at the famous, family-owned  
Ken’s Steak House in Framingham, MA. Lots 
of delicious choices here!  Menu:  Ken’s House 
Salad topped with your choice of grilled chicken, 
sirloin tips or salmon; OR French Dip sandwich 
with a side salad ; OR Fish & Chips.  Yum! 
All served with coffee & soft drinks 

Established in 1876, Russell's Garden Center in 
Wayland, MA is truly a unique place. Originally a farm 
market, Russell's converted to a wholesale business 
delivering vegetables and flowers to Boston's Haymarket 
Square. Today, Russell's remains a family owned and 
operated business, and continues to grow into one of 
the largest garden centers in New England. 

Wednesday, May 24, 2017 — Merrimack Valley, MA 

Friendship Tours arranges the components of the tours and does not own or operate the 
independent suppliers of services including motor coaches. Trips cancelled because of weather 
conditions are handled on a per trip basis.  Refunds will depend on timing of the cancellation and 
supplier policies. Tickets to theaters / events are non-refundable. Friendship Tours reserves the 
right to adjust cost based on fuel surcharges. 

To reserve, please call Friendship Tours at 860.243.1630 or go to www.friendshiptours.net. 
Payment due at me of reserva on.  No refunds on daytrips.  Please provide a subs tute.  

Depart                Estimated Return 
7:30a   Emanuel Synagogue, 160 Mohegan Dr, West Hartford     7:00pm 
8:00a   Commuter Lot, 500 Main St, East Hartford                       6:30pm 

   $89. pp  (non CHS MBR) 

$85. pp CHS Discount 

Please bring popsicle sticks with your name or some other means of marking the plants you buy. 

Wilson Farm, Lexington, MA. Founded by Irish 
immigrants, Wilson Farm has been in operation at its 
present location since 1884. Four generations of 
Wilson’s still work on the farm today, producing over 
125 different varieties of fruit, vegetables, herbs & 
flowers. Their open air nursery has been described by 
their customers as “paradise in New England”. 
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Perennial 

Favorite! 

We’re in for a treat at the famous, family-owned  
Ken’s Steak House in Framingham, MA. Lots 
of delicious choices here!  Menu:  Ken’s House 
Salad topped with your choice of grilled chicken, 
sirloin tips or salmon; OR French Dip sandwich 
with a side salad ; OR Fish & Chips.  Yum! 
All served with coffee & soft drinks 

Established in 1876, Russell's Garden Center in 
Wayland, MA is truly a unique place. Originally a farm 
market, Russell's converted to a wholesale business 
delivering vegetables and flowers to Boston's Haymarket 
Square. Today, Russell's remains a family owned and 
operated business, and continues to grow into one of 
the largest garden centers in New England. 

CHS 17th Annual Nursery Crawl to Merrimack Valley, Mass.
Wednesday, May 24, 2017
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      CHS Calendar at a Glance
Thurs., Mar. 2 –  CHS Board of   

 Directors meeting,   
 7:00 p.m., Rocky Hill  
 office

Weds., Mar. 15 – April Newsletter  
 content deadline.

Thurs., Mar. 16 – CHS Speaker Meeting, 
   West Hartford

Sat. Mar. 25  – CHS Workshop:  
 Garden Tool Basics, 
 10:00 a.m. to noon,  
 Rocky Hill Office

Celebrating 130 Years

... and the winner of the 2017 CHS  
    CT Flower & Garden ShowAward is...

by Kathy Niver, Awards Committee Chair

Each year the Connecticut Flower & Garden Show exhibits bring inspiration 
and the promise of Spring.  CHS selects one display every year that stands 
out as the most inspiring, educational, best use of plant material and overall 
design.  We are proud to present this year’s honor to Miskovsky Landscaping, 
LLC whose exhibit stimulated all of our senses (sight, hearing, smell, touch 
and taste) and reflected a garden that is beautiful all four seasons of the year.

Paul Miskovsky owns and operates Miskovsky Landscaping, LLC and 
has been in business for 33 years using his creativity to turn ordinary prop-
erties into extraordinary places of beauty with environmentally-conscious 
designs.  He particularly enjoys the challenge and reward of working on dif-
ficult and complicated sites including wetlands.  Paul is a graduate of UMass 
Amherst-Stockbridge.  His interest in horticulture began at the age of 14 as 
he cared for his family’s home property and, like many good gardeners, the 
interest grew.

Miskovsky Landscaping can be contacted at (508) 540-6800, website 
miskovskylandscaping.com.  

Gratitude and thanks go to our judges, Joan Stubenrauch, Sarah Bailey, 
and Kevin Wilcox for bringing a refined, highly respected, and educated per-
spective to the judging process.

Paul Miskovsky is presented the CHS award 
by Kathy Niver


