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SAVE THE DATE! 

Planting the 2nd Crop Workshop 
Nancy DuBrule-Clemente (Natureworks) and Nancy Ballek 
MacKinnon (Ballek’s) will facilitate. Wednesday, July 19th,  
6:30 p.m. at Ballek’s Garden Center in East Haddam.

Details to come…

They say that everything old is new 
again, and this certainly seems to 
be true with edible gardening. It 

was huge back in the 70s and it’s come 
around again (maybe parents are teach-
ing their kids–or their grand kids?) Or 
perhaps people just want to grow fresh, 
healthy fruits and vegetables at home. 

Whatever the reason, what’s new about 
the trend this time around is both what 
we’re growing and where we’re growing 
it. Tomatoes we grew 40 years ago were 
almost all indeterminate–or vining–type 
tomatoes that needed a lot of support and 
a lot of room to grow. These days there 
are different types of determinate and 
patio varieties that are suitable for smaller 
gardens, containers and even hanging bas-
kets. And we’re growing plants in whiskey 
barrels, vertical walls, on balconies and 
rooftops—just about anywhere.

Catalog companies are noticing this 
trend and are catering to it.  There are 
whole sections in different catalogs devot-
ed to collections of container herbs and 
vegetables, as well as to smaller varieties 
in general. 

The best way to succeed in container 
gardening is much like the best way to 
succeed in all gardening: start with the 

soil. This is simpler in containers, because, 
unlike in the home garden where you 
might have a particularly difficult soil that 
needs amending, in containers you get 
to bring in good bagged soil. Make sure 
to choose “potting soil.” If you want to 
choose organic potting soil because you 
are growing edibles, that’s your choice.

There is no need to put stones, broken 
pottery, or anything else in the bottom of 
the container. By the end of the season, 
the container is going to fill to the bot-
tom with your plants’ roots. They’ve now 
proven that adding broken bits of pottery 
doesn’t help at all.

It’s also important to choose the cor-
rect container. For the most part, begin-
ners tend to choose containers that are too 
small. A 12" or 16" pot looks enormous at 
the beginning of the season, especially if 
it only has a tiny tomato plant in it. But a 
20" pot is really a better choice for a full 
size tomato plant (if in fact that’s what 
you’re choosing to grow—but let’s use 
that as my example for now) for a couple 
of reasons: that’s the amount of room that 
the plant needs; there is less chance of the 
plant drying out and getting blossom end 
rot in a pot that size; you will actually end 
up watering less in a pot that size; and you 

can grow additional things in the pot with 
that plant that will help minimize disease 
(more about that in a moment.)

You may have heard of growing some-
thing called a “pizza” garden or a “taco” 
garden or other dinner-themed gardens. 
Herbs don’t have deep roots. Why not 
add a couple of herbs around the tomato 
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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 resem-
ble the entries below and email it to news@cthort.org. Deadline for June issue is May 15.

Thurs., May 4, noon – West Hartford Gar-
den Club presents Sarah Bailey, Master 
Gardener Coordinator at the University of 
Connecticut. Sarah will discuss how to cre-
ate a balanced ecosystem in your backyard 
or at your business to reduce your ecological 
footprint and enrich our planet. Meet at St. 
John’s Episcopal Church, 679 Farmington 
Ave., West Hartford. Fee: Guest donation: 
$10 for light lunch and speaker. Reserva-
tions required. Call (860) 561-0724 or 
visit www.westhartfordgardenclub.org for 
more info.

Saturday, May 6, 10 a.m. to 4 p.m. – Con-
necticut Orchid Society holds its Orchid 
Auction. Admission is FREE! Plant preview 
from 10 a.m. to noon. You’ll find Specimen 
and Fred Clarke plants. Location: Waverly 
Inn, 286 Maple Ave., Chesire.

Wednesday, May 10, noon to 2 p.m. – Lyn-
den B. Miller, will be the final lecturer in 
the Elizabeth Park Conservancy’s Garden 
Lecture Series. She will present an inspira-
tional lecture based on her 39 years of expe-
rience designing urban green space in New 
York City.  Her book, ‘Parks, Plants, and 
People: Beautifying the Urban Landscape,’ 
will be available for $38. Luncheon, lecture 
and book signing take place at the Hart-
ford Golf Club; tickets are $45, and copies 
of Miller’s book, will be available for $38. 
Tickets are available through the Elizabeth 
Park website, elizabethparkct.org.

Saturday, May 13, 10 a.m. to 2 p.m., rain or 
shine! – Connecticut Daylily Society holds 
its Annual Plant Sale. Browse daylilies —
large, miniature, single, double, eyed, spi-
dery, ruffled, classic, and cutting-edge culti-
vars in every color imaginable— freshly dug 
from member gardens. Additionally, various 
member-grown perennials will be available 
for purchase. Bonus daylilies are given with 

every purchase—the more you buy the more 
free plants you receive!  Location: Avon Se-
nior Center, located at the Sycamore Hills 
Recreation Center, 635 West Avon Road 
(Rt. 167), Avon. For more information, visit 
simsburygardenclub.org. 

Saturday, May 13, 9 a.m. to 1 p.m – The 
Gardeners of Simsbury holds its Annu-
al Sale of perennials dug from members’ 
gardens, as well as a selection of hanging 
baskets and annuals.  All are suitable for 
Mother’s Day gifts for someone you love, in-
cluding yourself.  Satisfy your Spring Fever 
and buy something to enhance your patio, 
or to plant in your garden. Location: Boy 
Scout Hall, Simsbury. Follow us on Face-
book: Gardeners of Simsbury.

Saturday, May 20, 9 a.m. to 1 p.m. – Sims-
bury Garden Club holds its Annual Plant 
Sale at Simsbury Farms Rink, 100 Old 
Farms Road, West Simsbury. The annu-
al fund-raiser features choice annuals,  
members’ perennials and a tag sale of se-
lect yard and garden items. All proceeds 
go to support scholarships given to Sims-
bury High School and UConn students.  
For more information, please visit  
simsburygardenclub.org. 

Wednesday., May 24, 7 p.m. – Hardy Plant 
Society presents Ruth Bennett – The Iris 
Lady -  who will discuss Growing Irises 
in Connecticut & New England. She will 
share her knowledge of Connecticut irises 
with a focus on those bred by hybridizers 
here in New England. Ruth is Treasurer for 
the Connecticut Iris Society and a Master 
Judge for the American Iris Society. Meet at 
the Solomon Welles House, 220 Hartford 
Ave, Wethersfield. Fee: Free to members. 
Suggested donation of $10 for non-mem-
bers. Visit www.cthardyplantsociety.org. for 
more info.
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Why Grow That, 
When You Can Grow This?

Thursday, May 18
with Andrew Keys, artist, writer, plantsman and lifelong gardener

It’s a tired turn of phrase, but the grass is 
always greener on the other side. And 
for gardeners, it’s not just the grass — 

it’s the flowers, the shrubs and the trees.
No longer! Pining 

to grow lilac but lack 
the full sun? Try the 
fragrant pink and white 
flowers of Korean spice 
viburnum. Love the dra-
ma of canna but need 
something hardier? Try 
the bold foliage of varie-
gated fleece flower.  

In his May 18 lec-
ture, garden designer Andrew Keys will 
show you how to skip over the fussy plant 
prima donnas. He’ll discuss the problem 
plants and offer alternatives with similar 
characteristics that are destined to be the 
new stars of your garden. Andrew’s pre-
sentation is based in his first book, ‘Why 
Grow That, When You Can Grow This? 
255 Extraordinary Alternatives to Everyday 
Problem Plants’ (Published by Timber 
Press in 2012) which offers hundreds of all-
star alternatives that replace — and often 
outshine — popular problem plants. His 

second, ‘Growing the Northeast Garden, 
also published by Timber, in partnership 
with photographer Kerry Michaels, hit the 
market in 2015.

Andrew has pro-
duced podcasts for both 
‘Fine Gardening’ and 
‘Horticulture’ maga-
zines, and his features 
a n d  o t h e r  w r i t t e n 
work have appeared in 
‘This Old House’ mag-
azine, ‘Fine Garden-
ing ,’ ‘Leaf Magazine,’ 
‘Coastal Home’ and on  

Houzz.com. Though he lives outside 
Boston, Andrew grew up in Mississippi, 
close to New Orleans, in a family of cot-
ton farmers, gardeners, and outdoorsman. 
Andrew is also trained as an organic land 
care professional through the Northeast 
Organic Farming Association

In his everyday life, Andrew is pursu-
ing a Master of Fine Arts at San Francisco 
Art Institute, where his focus is sculpture. 
Prior to that, he also served as web manager 
for the Isabella Stewart Gardner Museum 
in Boston.  

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.

Photo by Kerry Michaels

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

Date: Thursday, May 18

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 

In this accessible book, 
Andrew Keys suggests 
255 problem-solving 
alternatives to plants 
that, while popular, can 
be invasive or difficult 
to cultivate.

Martha Stewart Living
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“Container Edibles Made Easy”, from page 1      

in the top of that 20" pot? 
Or if herbs aren’t your thing, you could 

add a few plants with a tap root—beets or 
carrots—or even some flowers to attract 
some pollinators to the garden. Just make 
sure that you’re not planting anything that 
is poisonous--you wouldn’t want to put 
foxglove, monkshood or a castor bean 
plant in with your edibles, for example.

In the early, cooler part of the season 
you can grow leaf or smaller head lettuces, 
or radishes,  around the tomato. Once you 
have harvested those, you can put in a dif-
ferent crop if you like—the herbs, carrots 
or beets that I have previously mentioned, 
or some flowers. Or mix it up and grow a 
few of both. There’s nothing that says that 
your container can’t be both pretty and 
edible. Just be careful when “harvesting” 
that you’re not being too disruptive of 
the tomato’s roots, particularly when it 
is young.

Anything that you are growing around 
the tomato is shading the soil and helping 
to conserve moisture, so you won’t need to 
add water quite as often. It will also help 
prevent water from splashing up onto 
those vulnerable tomato leaves, which can 
cause early- and late-season blights.

Concerned about companion plant-
ing? So long as you’re not planting plants 
in the same family together, you will be 
fine. It is not a good idea to try tomatoes 
and potatoes in the same container, for 

example, because even though one forms 
its tubers below ground and the other 
forms its fruits (yes, tomato is technically 
a fruit—it is only legally a vegetable be-
cause the US Supreme Court has said so!) 
above ground, they are botanically of the 

same family. There are lots of companion 
planting guides on the Web.

Don’t get crazy and overcrowd the 
main plant—whether it’s a tomato or 
something else—with so many second-
ary plants that you choke it out. Too few 
plants around your main plant is always 
better than too many! (Can you tell I have 
probably erred on the “too many” side 
myself once or twice?)

Peppers are the one plant that actually 
like to be crowded in pots. I use an 8" 
pot—that’s generally sufficient for a sin-
gle pepper. It will need a lot of water by 
mid-summer, however—or I put a large 
saucer underneath.

Other plants that grow well are smaller 

cucumber varieties bred for this purpose, 
leaf and smaller head lettuces, bush beans, 
peas—just about anything that you can 
grow in the garden you can now grow in 
a container.

Most herbs grow well in containers, 
too. They appreciate the extra warmth and 
usually don’t mind being crowded. Many 
of these same herbs started out growing 
on hot, dry hills in the Mediterranean. 
Exceptions would be taller annuals that are 
quick to bolt like dill and cilantro. If you 
like basil, choose something with a smaller 
leaf—or one called ‘Pesto Perpetuo’ which 
won’t flower. You’ll get more leaves with 
less work.

Finally if you are concerned about 
the weight of a 20" container, consider 
something specifically designed for veg-
etables—a trade name for one of these 
containers would be EarthBox.™  While it 
will still be fairly heavy when full of soil, it 
is on wheels. It also has a built in watering 
reservoir so that your intensively planted 
vegetables will be correctly watered, even 
in the hottest summers (provided that you 
remember to keep the reservoir filled, of 
course!)

So go right ahead—plant an edible 
garden this spring even if you just have 
a sunny balcony. Chances are you’ll find 
plenty of selection in vegetables, fruits 
and herbs. You’ll eat better and have fun 
doing it too!  

Rosemary Cookie Recipe from Jody Morgan
1 cup softened butter
1 cup oil
1 cup sugar
1 cup 10X sugar
2 eggs
1 teaspoon vanilla
1 teaspoon baking soda
1 teaspoon cream of tartar
4 cups flour
2 tablespoons fresh rosemary finely chopped or 2 teaspoons dried  
   (Note: I actually use 3 generous tablespoons of fresh rosemary)

Combine all ingredients except rosemary in mixing bowl and 
mix thoroughly. Add rosemary and mix gently into batter.  
Refrigerate the dough for an hour or more so not so sticky.  
Form into small balls (about 1 teaspoon sized), place on 
ungreased cookie sheet and flatten with the bottom of a  
glass dipped in sugar.  Cookies will spread a bit in baking.  
 
Bake at 375º. Check after 6 minutes, turn pan and bake  
another 2-4 minutes until cookies are pale golden.  
Baking time varies with your oven. Makes 6-8 dozen cookies.   
Remove from cookie sheet immediately and cool on rack.

Jody Morgan, member of the Education Committee, has been creating quite a buzz with her melt-in-your-mouth Rosemary Cookies that 
she lovingly baked for refreshments at the last two workshops. Not only is Jody exceptional in the kitchen but she also shares recipes. Enjoy!
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Ask Anita! 
Dear Anita, 
Thank you ahead of time for sharing your wonderful expertise. I’ve been a gardener 
for decades but with so many birthdays under my belt and now a leg brace to contend 
with, I’m finding I must simplify. I primarily grow multi-flora roses and minis. In 
the winter, I protect them with turned-over pails and pots but must admit when a 
plant doesn’t make it, I’m not devastated. What can I plant among my roses as they 
pass? I also have a bed of daylilies and some tall lilies next to the roses. Their blooms 
have diminished over the years. They have both deep and shallow roots. What can 
I plant among the lilies? Other plants in my garden include black-eyed Susans, As-
ters, Hosta and good groundcovers. I can only do light digging and would have to 
hire help for more rigorous tasks so I’m searching for easy alternatives. Thank you. 

                                                         ~Nada

Dear Nada, 
Planting any new thing among established root masses puts them at a great disadvantage. 
What about some 18-24" tubs (perhaps half buried in the ground to save some watering) 
planted with anything your heart desires. This has been my solution to the voles devouring 
my favorite delphiniums, campanulas, and clematis. I have the soil changed out every 3 
to 4 years with new soil and rich compost. Other than watering and a little weeding (at a 
better level fro me) they are carefree. They accommodate small shrubs, lusty perennials or 
bright annuals that you can change with the seasons!  Best of luck!

                                                     — Anita Ballek

*  *  *  *  *  *  *  *  *  *  *  *
Anita Ballek is the matriarch of the Ballek family of East Haddam. 
Her family proudly boasts 350 years of land stewardship, with no end 
in sight! Balleks Garden Center has always been a strong supporter 
of CHS and now Mrs. Ballek has graciously made herself available 
to help you with your latest gardening conundrum. To avail yourself 
of her expertise, please send questions to news@CTHort.org with a 
subject line of ‘Ask Anita.’ Thanks!

Mrs. Anita Ballek

Save the date!
June 15, 6:30 p.m.

Ice Cream Social

CHS annual  
end-of-the-season 

tradition

As part of April’s Meeting, speaker Jim Locklear provided a list of 
phlox that would be suitable for our gardens. This information can 
also be found on our website cthort.org.

Phlox for borders & beds
Chalice phlox Phlox amoena sun
Greenbrier phlox Phlox buckleyi part-shade
Carolina phlox Phlox carolina sun
Smooth phlox Phlox glaberrima sun
Meadow phlox Phlox maculata sun; rain garden
Allegheny phlox Phlox ovata part-shade
Summer phlox Phlox paniculata sun
Downy phlox Phlox pilosa sun
Alabama phlox Phlox pulchra part-shade

Phlox for woodland gardens and shady areas
Timber phlox Phlox divaricata
Cherokee phlox Phlox stolonifera
Chattahoochee phlox Phlox Chattahoochee Group

Phlox for rock gardens
Cleft phlox Phlox bifida part-shade
Kelsey’s phlox Phlox kelseyi sun
Trailing phlox Phlox nivalis part-shade
Creeping phlox Phlox subulata sun

Phlox for containers
Drummond phlox Phlox drummondii annual

MEETING   MOMENTS 
Recommended Phlox Species for Connecticut Gardens
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Officers for One-Year Term:  September 2017 - August 2018
President Ken Stubenrauch Incumbent
Vice President Brett Isaacson Incumbent
Secretary Karen Bachand Incumbent
Treasurer Heidi Wheeler-Isaacson Incumbent
Past President Nancy Brennick Incumbent

Directors for Three-Year Term
Term Ends
August 2019 Diane Erling Incumbent
August 2019 Clare Meade Incumbent
August 2019 Kevin Wilcox Incumbent
August 2020 Keri Milne Incumbent
August 2020 Chris Tuccio NVCC Professor
August 2020 TBD TBD

Nominees for Election
at May 2017 CHS General Meeting

‘I tend to think that my gardening success is not 
measured by the size of the harvest, the largest 
or the earliest tomato or the heaviest pumpkin. 
To me, success rests in making plants grow – and 
in the joy of having watched my young daughter 
find the first new potato or my son taste the first 
ripe radish freshly wiped clean in the grass covered 
with morning dew. These days, it is in the sharing 
of a carrot or a cucumber grown by our grandsons 
in their garden.’

~George Zars ( from a 2010 CHS Newsletter article)

George Zars
1934-2017

CHS Member since 1994
We are saddened by the news of the passing on April 11 of one of our long-
time members, George ( Juris) Zars. 

George was a lifelong gardener. He grew up on a farm and as an adult 
continued to primarily grow vegetables, especially yellow tomatoes since, at 
the time, they weren’t readily available at market. He also enjoyed growing 
daylilies.  

He was born in Anna, Latvia and after arriving in the USA with his 
family post-World War II, he became a naturalized citizen. He was a 
graduate of Canton High School and Hillyer College, earning his Masters 
degree in Mathematics from the University of Hartford. He served in the 
US Army, both active and reserves as a Military Policemen.

After working locally at the Ensign Bickford Company, George 
pursued his lifelong passion for teaching. He retired from the CT public 
school system after serving many years as the head of the Mathematics De-
partment at Bloomfield High School, where he coached several award-win-
ning math teams.

George and his wife Linda, who passed in 2013 on their 52nd anniver-
sary, were CHS members for years. George served on the Board as assistant 
to the Treasurer, who was Stephen Revis at the time. 

CHS Travel 

Early September is an ideal time of year to enjoy gardens 
along the Maine shoreline. This two-night excursion takes 
you to Coastal Maine Botanical Gardens where Executive 
Director Bill Cullina will meet exclusively with our group 
and also arrange special tours of private gardens in the area. 
In addition, tours of Fuller Gardens and Hamilton House & 
Garden are also scheduled. Stay at the scenic Boothbay Har-
bor Inn. And, of course, no trip to Maine would be complete 
without a Lobsterbake! 
Fee: $639 per person (twin) or $719 per person (single), $50 
discount for CHS members. 

Coastal Maine  
Botanical Gardens  

Boothbay Harbor, Maine
Sunday - Tuesday, September 10-12, 2017

Boothbay Harbor Inn

Hamilton House & Gardens



Page 7 May 2017 CHS Newsletter

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.

Join in on the traditional CHS Nursery Crawl – a gardener’s start to a successful growing season!  This year’s crawl will be focused in and 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 Mohe-
gan 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.

                CHS 17th Annual Nursery Crawl to Merrimack Valley, Mass.
Wednesday, May 24, 2017

Reserve 

your spot    

 today!

You may feel that the 2017 holidays are 
far off but we are already making plans 
for the CHS 2017 Annual Holiday 
Tour.  Mark your calendar for the week-
end of December 2-3. This year’s festive 
excursion will take us to the elegant 
Mt. Washington Hotel. Stay tuned for 
details to come!

SAVE the DATES!  
2017 Annual  
Holiday Trip
Saturday & Sunday,  
December 2-3, 2017 

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. 
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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”. 

 
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. 

A mid-summer getaway to Rhinebeck, New 
York will have you staying at the historic 
Beekman Arms/Delamater Inn. The two-day 
excursion includes dinner at the Inn and vis-
its to four grand gardens in the picturesque 
Hudson Valley: 

▶ Vanderbuilt Gardens
▶ Innisfree Gardens
▶ Stonecrop Gardens
▶ Beatrix Ferrand Garden

Fee: $449 per person (twin) or $549 per 
person (single), $50 discount for CHS 
members. 

The Hudson Valley: Four Grand Gardens in Two Days!
Sunday & Monday, August 13-14, 2017

DAY 1 
 Beatrix  Ferrand Gardens 

 Vanderbilt Gardens 
 Welcome Dinner 

 Overnight at the Beekman 
Arms/Delamater Inn 

DAY 2 
 Con�nental Breakfast 

 Innisfree Gardens 
 Stonecrop Gardens 

 
 

SAVE THE DATES !!! 

Call Barbara to be put on the 
list when full yer is ready... 

DAY 1 
 Beatrix  Ferrand Gardens 

 Vanderbilt Gardens 
 Welcome Dinner 
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SAVE THE DATES !!! 

Call Barbara to be put on the 
list when full yer is ready... 
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Arms/Delamater Inn 
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 Stonecrop Gardens 

 
 

SAVE THE DATES !!! 

Call Barbara to be put on the 
list when full yer is ready... 

Vanderbuilt Gardens

Innisfree Gardens



Connecticut Horticultural Society
2433 Main Street
Rocky Hill, CT  06067

      CHS Calendar at a Glance
Thurs., May 4 –  CHS Board of   

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

Mon., May 15 – April Newsletter  
 content deadline.

Thurs., May 18 – CHS Speaker Meeting, 
   West Hartford

Thurs., June 15 – Ice Cream Social 
 @ June Speaker Meeting

Weds., July 19 – ‘Planting the 2nd Crop’  
 CHS Education  
 Workshop with Nancy  
 Ballek Mackinnon and  
 Nancy DuBrule- 
 Clemente, 6:30 p.m.,  
 Ballek’s in E. Haddam

Celebrating 130 Years

Member Anniversary Celebration
The cake was cut and photos were taken of the dozens 
of members who celebrated CHS anniversaries this 
year. The meeting took on a festive air as longtime 
members who hadn’t seen each other in a while took 
time to catch up. Of a total of 66 members celebrat-

ing an anniversary this year, 25 were able to attend. 
Head out to the website – cthort.org – to view 

photos and to see the names and years  of all those 
celebrated for their longstanding commitment to 
CHS. 


