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See you at 6:30 on Friday, Sept. 29: 

Fall Plant Auction & Sale
Tolland Agricultural Center
(more on page 8)

This is the time of year when I 
start scouting for apple trees. 
Neglected, venerable trees full 

of fruit that nobody wants. Not shiny, 
red, and flawless, ready to be popped 
into a lunch box. Nor even the big, sweet 
fruits bred for baking. The apples I want 
can be rough-coated, gnarled, and even 
a little scabby. They’re tart and tannic, 
puckering your mouth at the first bite. 
Powerfully flavorful. Perfect, in other 
words, for making hard cider.

 That – hard cider making – used to 
be a tradition in this part of the world. 
From Virginia north, but especially in 
New England, hard cider was the vin 
de pays, the local drink with a definite 
regional character. In part that was a 
reflection of the regional nature of ap-
ple growing. Virginia, for example, was 
‘Hewe’s Crab’ country when it came to 
cider making; in New Jersey, the apples 
of choice were ‘Winesap’ and ‘Harrison.’ 
New England boasted many fine cider 
apples; the standards included ‘Roxbury 
Russet,’ ‘Golden Russet’ and also ‘Bald-
win.’

 I had heard mentions in passing of 
hard cider from my father, a Connecti-
cut native who associated it with haying 
time on relatives’ farms. But my first real 
encounter with it came in the library of 

the New York Botanical Garden. One 
day, while prowling the stacks, I came 
on a book published in 1911: The cider 
makers’ hand book: a complete guide for 
making and keeping pure cider by J.M. 
Trowbridge. This volume not only told 
the reader every detail of how to make 

hard cider, it made clear why you should 
want to do it:

“A pure article of cider, skillfully 
made from select fruit in perfect con-
dition, should have perfect limpidity 
and brightness, even to sparkling in the 

Tom Christopher sits delighted with his 
freshly pressed cider

(continued on page 5)

Membership Renewal News
By Cheryl Marino, Membership Committee

CHS has been working to improve the 
ease of renewing your membership. 
We are now capable of accommo-
dating “rolling memberships” which 
simply means your membership will 
renew in the same month next year. 
You have the option to renew at a 
meeting or through the mail but we 
encourage you to renew online with 
ease at cthort.org/join. 
Membership Includes:
• Discounts on workshops, sympo-

siums and other CHS events
• Ten newsletters full of gardening 

news and tips
• Email notification of events and 

reminders of upcoming speaker 
meetings

• Reduced travel pricing for local,  
national and international trips

• 10% discount at select nurseries
• Regular meetings to socialize and 

network with horticultural enthusi-
asts

• Access to CHS library
• Savings of 67% on subscription to 

Horticulture magazine
• New members receive a $25 White 

Flower Farm gift certificate and $10  
in auction bucks
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2017-18 Membership Renewal 
Dear Fellow Gardeners-

Volunteers from in and outside of horticulture, who serve as directors on our board and as chairs 
of our committees, have consistently cared for the well-being of the Society. We are a frugal, 
hardworking, can-do group who supports the educational mission of CHS. Thank you for being 
a part of it. Regardless of whether this is your ‘first-year’ or ‘not-your-first-rodeo’ the Society 
benefits from the fellowship, contributions and efforts of all its members.  

With September the start of our 2017-18 season, you have already been asked to renew your 
CHS membership. As important as your dues dollars are to the Society, your contribution of 
time serving on a committee or other CHS activity is just as significant. Please offer to help as 
much as you are able to. The satisfaction that comes from volunteering cannot be overstated. 
Contact a committee chair or board member to learn more and participate. The list of officers 
and committee chairs can be found on the back of a 2017-18 Program Card or on our website 
at cthort.org.

Thank you, and I look forward to seeing you at our first meeting of the season on Thursday,  
September 14 at Emanuel Synagogue Auditorium. 

Ken Stubenrauch
President

Hellner Lawn Works
Al’s Landscaping & Nursery
Revay’s Gardens & Gift Shop

Ballek’s Garden Center

Snarling Chicken Landscaping
Cricket Hill Garden
The Garden Barn

Go Organic
Torrison Stone & Garden

These organizations are generous supporters of the Connecticut Horticultural Society:

Connecticut Horticultural Society 2018 Symposium

Striking a Balance
Saturday, February 3, 2018  •  Mark Twain House, Hartford

Save the date for this season’s CHS Symposium entitled “Striking a Balance.” The event 
will be held, once again, at the Mark Twain House in Hartford. Given the talent we have 
lined up, another sellout is anticipated!

This full-day of horticultural bliss is a perfect birthday/holiday gift for the gardener in 
your life.

Here are the speakers who will share their gardening knowledge:
▶ Rick Darke: Living Landscapes or Gardens of the High Line:  Elevating the Nature  

of Modern Landscapes 
www.rickdarke.com 

▶ Christina Salwitz: For the Love of Horticulture 
personalgardencoach.wordpress.com/about/ 

▶ Claudia West: Creating Stunning Plant Communities that Stand the Test of Time 
phytostudio.com

Information about participating vendors, meal options and cost will be communicated 
in the near future, once details are ironed out. For now, be sure to set aside Saturday, 
February 3 for this uplifting mid-winter day of ‘gardening.’
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Garden Revolution:  
An Easier, Smarter Way to Garden
Thursday, September 14
with Larry Weaner, Landscape architect, award-winning writer and naturalist

Larry Weaner is nationally recog-
nized for combining expertise in 
horticulture, landscape design, and 

ecological restoration. His latest book 
“Garden Revolution: how our landscapes 
can be a source of environ-
mental change” ( Timber 
Press, 2016), co-written with 
CHS-member Tom Christo-
pher, recently received a 2017 
American Horticultural So-
ciety Book Award. Larry’s 
presentation on September 
14 will explain the revolu-
tionary garden practices dis-
cussed in his award-winning 
book.

Larry’s talk will examine 
alternative design, imple-
mentation and maintenance techniques 
– many of which are diametrically opposed 
to conventional practices. Discover how 
everything from selecting, arranging, and 
spacing plants, to the simple act of weeding, 

can yield landscapes that are easier to main-
tain and express the beauty and ecological 
richness of our native landscapes. 

His firm, Larry Weaner Landscape 
Associates, has transformed landscapes, 

public facilities and private 
residences through the east-
ern U.S. since 1982. Larry 
has received numerous rec-
ognitions and been featured 
in The New York Times, The 
Wall Street Journal, Gar-
den Design, Landscape Ar-
chitecture Magazine, and 
American Gardener, among 
other publications. Larry 
is an active guest lecturer 
and instructor for horti-
cultural and environmental 

organizations throughout the U.S., and in 
1990 he developed New Directions in the 
American Landscape (NDAL), an educa-
tional programming series with a national 
following.  

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.

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,  September 14  
(2nd Thursday of the month due to 
Rosh Hashanah)

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 

Larry Weaner

Winner of 
a 2017 
American 
Horticultural 
Society Book 
Award

                    Speakers for the 2017-18 Season
 September 14, 2017: Larry Weaner – Garden Revolution: An Easier,  
  Smarter Way to Garden

 October 19, 2017: Jason Delaney – A Passion for Daffodils

 November 16, 2017: John Lonsdale – Woodland Treasures

 January 18, 2018: Dawn Pettinelli – Soil, Sense and Sustainability

 February 15, 2018: Don Leopold – Terrestrial Orchids of the Northeast

 March 15, 2018: TBA

 April 19, 2018: Eugenia Bone – Mycophilia: All Things Mushroom

 May 17, 2018: TBA

 June 21, 2018: Paul Zimmerman – Roses are Plants, Too

Barb
Sticky Note
Marked set by Barb

Barb
Sticky Note
Marked set by Barb
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“Hard Cider”, from page 1      

glass; it may vary in color from a delicate straw to a rich amber 
color, more or less deep, but should never be a bright red, nor 
indeed, show much of a roseate tinge. It should be fragrant so 
that when a bottle is freshly opened and poured into glasses an 
agreeable, fruity perfume will arise and diffuse itself though the 
apartment, “with a benison on the giver.” It should be tart, like 
Rhine wine, and by no means sharp or 
harsh. It should have a pleasant, fruity 
flavor, with aromatic and vinous blend-
ing, as if the fruit had been packed in 
flowers and spices. It should have mild 
pungency, and feel warming and grate-
ful to the stomach, the glow diffusing it-
self gradually and agreeably throughout 
the whole system, and communicating 
itself to the spirits…and it should leave 
in the mouth an abiding agreeable flavor 
of some considerable duration, as of rare 
fruits and flowers.”

 Twenty-five years ago, when I first 
read this, there were no commercial 
hard cider makers in the United States, 
or at least none that I could discover. 
So if I wanted the precious beverage 
described by Trowbridge, I would have 
to follow his directions and make it 
myself.

 How hard could it be? A little 
research revealed that 150 years ago, 
virtually everybody in rural New 
England made it. A study published 
by Old Sturbridge Village included 
a quotation from the New England Farmer of 1822: “In years 
of usual abundance, it may be computed, that a million barrels 
of cider are made in Massachusetts.” As early as 1671, a single 
orchard in Connecticut was reported to have made 500 hogs-
heads (more than 30,000 gallons) of hard cider. According to 
Old Sturbridge Village, the average New England farm family 
of the early 19th century put up 10 barrels of cider every fall, 
which it drank – man, woman, and child - in the course of the 
following year.

 I didn’t aspire to that volume of production so I contented 
myself with an antique cider press that I rescued from a friend’s 
barn and restored with the help of a machinist at my wife’s uni-
versity. With this picturesque but inefficient device I could press 
the pickup-truck-load of apples my wife and I scavenged from 
old farms and dooryards in the southern Berkshires and produce 
thirty or so gallons of sweet cider that I poured into glass carboys 
to ferment. When the yeast had converted nearly all the sugar into 
alcohol, we’d siphon the cider into champagne bottles that I had 
collected from the dumpsters of catering houses on New Year’s 

Day morning – a good motivator to stay sober the night before 
and avoid a hangover. Six months after bottling the cider would 
be straw golden, clear, sparkling, and smelling and tasting of the 
apples’ very essence.

 I’ve since updated my equipment, purchasing an electric pow-
ered, Italian fruit crusher which I share with an institutional farm 

in western Massachusetts. The farm, in 
return, allows me to use its hydraulic 
cider press. With these devices, I get far 
more juice from a bushel of fruit, which 
is good because appropriate fruit is 
harder and harder to find as the old trees 
die off and are replaced by less intensely 
flavored modern cultivars. My favorite 
fruit of all remains the rough-skinned, 
yellow and brown ‘Golden Russet’, an 
apple that combines intense sweetness 
(and hence yields a more alcoholic hard 
cider) with an aromatic flesh that is just 
tart enough. When I can get enough of 
this, I make my hard cider entirely from 
‘Golden Russet’ juice. But this hap-
pens at best every second year, for this 
cultivar is, like many of the heirloom 
apples, a biennial bearer, yielding little 
or no fruits in the off-year. This year, 
incidentally, promises to be a good one. 

If you want to see how cider was 
made traditionally, I recommend a 
trip this fall to Old Sturbridge Village, 
which uses a circa-1840 horse-powered 
mill to crush its fruit and a hand-oper-

ated press with a massive oaken screw to squeeze the juice from 
it. Call first to see when the mill will be operating. If you want to 
taste something that would please even J.M. Trowbridge, I partic-
ularly recommend Farnum Hill ciders, especially its “Extra Dry,” 
which is well worth a trip to their cider house in Lebanon, New 
Hampshire, although Farnum Hill ciders can also be obtained 
by mail from Astor Wines in New York. Of course, there are 
lots of other artisanal cider makers closer to home these days, a 
number right here in Connecticut. Check out The Cyder Market 
(https://www.cydermarket.com/connecticut.html ), taste the 
ciders it directs you to, and please, report back on what you 
find – tchristopher06457@gmail.com. 

CHS member Tom Christopher is the recipient of the CHS 
2017 Mehlquist award. Tom consults on sustainable lawns and 
landscapes. He is a writer and co-authored with Larry Weaner of 
“The Garden Revolution: how our landscapes can be a source of 
environmental change” – a 2017 American Horticultural Society 
Book Award winner – published by Timber Press.

Simon Winchester, Suzanne O’Connell and Tom 
Christopher stand ready to turn apples into cider.
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Membership levels and pricing  
remain the same for 2017-2018 
• Individual $49

• Family       $69

• Sr. Individual 65+ $44

• Sr. Family 65+ $64

• Age 30 or Under  $30

• Student  Free (full time with valid ID)

• Garden Builder              $125

• Plant Expert  $250

• Dream Designer $500

“Membership Renewal”, from page 1      

350-year-old Ballek Farm Protected by Connecticut Farmland Trust
Fourteen generations of Anita Ballek’s family have lived on and 
farmed their property at Town Street and Maple Avenue in 
East Haddam. The location was hand selected in 1661 by an 
Englishman Nicholas Ackley, given a Land Grant from King 
Charles II. Naturally, the 55.2 acres 
have seen various phases throughout 
the centuries. These days, the mod-
ern farm features a popular garden 
center that boasts tropical plants and 
ever-popular herbs. The family also 
raises hay for the small herd of cattle 
they keep at the homestead.

Now, thanks to an agricultural 
conservation easement signed by the 
family, it will continue to be farmland 
for the fifteenth generation — and 
many more to come. At a heartfelt 
get-together on June 29, members of 
the Ballek family signed the conser-
vation easement, which donates the development rights of the 
farmland to the Connecticut Farmland Trust in perpetuity. The 
agreement limits future development of 55.2 acres of the farm 
to agricultural use. 

Anita Ballek, the family’s matriarch, said that the agreement 
has been a long time coming, “This has been in the works for 
37 years.” And she is happy to see it finalized. Ballek sees stew-

ardship of her family’s land as a serious responsibility so she and 
her children have ensured that the land is respected forever. She 
shared, “It matters that everybody is onboard and quite willing 
to donate the land for agricultural perpetuity.” 

“We as a family have decided to 
donate the development rights of the 
farmland to the Connecticut Farm-
land Trust,” the family said in a state-
ment. “We have always believed in 
preserving farmland and open space 
in East Haddam. Now we are doing 
our part. It is our hope that our de-
cision will encourage others in town 
to do what they can to preserve open 
space. East Haddam is a special place, 
and preserving its character benefits 
everyone in town.”

Each season the family works on 
bettering the farm as well as the com-

munity around them. Always forward thinking, they even add-
ed solar panels nine years ago to power the greenhouses. The 
land’s owners include Anita Ballek and her children George 
Ballek, Nancy Ballek MacKinnon and Richard Ballek.

To read more about the Ballek family and their goal to as-
sure their land remains farmland, read recent articles in the East 
Haddam News and the The Hartford Courant.  

Members of the Ballek family outside the family home 
on the farm includes Sachem Mackinnon (on father 
Dylan’s shoulders). Sachem begins the 15th generation 
of descendants of Nicholas Ackley, who was granted 
the land by King Charles II in 1662. 

Sustain and Enhance Your Support of CHS
A donation beyond basic dues strengthens our educational offer-
ings by affording the ability to attract superior talent to speak at 
our meetings. Thank you for considering a higher level of support. 
Those who join as a Garden Builder ($125), Plant Expert ($250), 
or Dream Designer ($500) will receive: 
• All basic membership benefits plus two $10 member discount 

tickets to CHS Education Workshops 
• Plant Experts and Dream Designers receive a dinner ticket to a 

CHS pre-meeting supper with one of our speakers
• Dream Designers also receive a free ticket to the CHS Sympo-

sium that is held every two years
At any and all levels, we appreciate the continued support your 
membership provides. Thank you!  Renew@cthort.org/join 
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In 1987, on its 100th anniversary, 
the Connecticut Horticultural So-
ciety (CHS) established the Gustav  
Mehlquist award to honor our mem-
ber, Dr. Gustav Mehlquist, for his ex-
traordinary contribution to horticul-
ture in the State of Connecticut. Dr. 
Mehlquist, earned his bachelor’s degree 
from the University of Connecticut in 
1936 and joined the staff of the Uni-
versity in 1952, where, in addition  
to teaching, he did work as a horticul-
tural researcher, plant breeder and hy-
bridizer. 

This year’s winner of the coveted 
Mehlquist award is long-time CHS 
member Tom Christopher. Tom’s career 
in gardening really began in his moth-
er’s garden under her fine tutelage. He 
further enhanced his knowledge at the 
NY Botanic Garden’s School of Pro-
fessional Horticulture and then honed 
his craft as a horticulturist at the Ol-
msted Brothers designed estate on the  

Hudson River Palisades. 
For more than 40 years Tom has 

been a horticulturist, author, speaker 
and a strong advocate for ecological 
practices – you could say “he wrote the 
book.” His long repertoire of titles in-
cludes “Water-Wise Gardening: Amer-
ica’s Backyard Revolution”. Published 
in 1994, this book was well ahead of 
its time and its message resonates even 
more strongly now in this era of cli-
mate change. His latest book “Garden 
Revolution: How Our Landscapes 
Can Be a Source of Environmental 
Change”, which he co-authored with 
Larry Weaner, is a 2017 winner of the 
American Horticultural Society’s book 
awards. 

In addition to the many gardening 
books he has authored, Tom is a pro-
lific garden journalist, with articles in 
several renowned publications includ-
ing, the “New York Times,” “Horticul-
ture” magazine, “House and Garden,” 

“Country Living,” “Better Homes and 
Garden” and “Martha Stewart Living.” 
The CHS September Newsletter fea-
tures an article by Tom about his artis-
anal hard cider craft.  In the April 2016 
CHS Newsletter, Tom writes about his 
“Flowering Lawn.” To read Tom’s 2016 
article, visit cthort.org and peruse the 
Newsletter archives. 

Tom has many other interests in ad-
dition to horticulture and sustainable 
lawns and landscapes. He has a fond-
ness for heirloom chicken breeds and 
the aforementioned penchant for hard 
cider has kept him on the lookout for 
old apple trees from which he can scav-
enge apples with “a lively flavor” to use 
as a base for his cider making. 

Tom has a residence in Middle-
town, Conn. When not traveling to 
far-off lands, he may often be found 
enjoying nature with his family at their 
retreat in the Berkshires (if you are 
lucky enough to know where it is).

The Recipient of the 2017 Mehlquist Award Is…
By Fairlee Latawic, Awards Committee

Thursday, Sept. 7, noon – West Hartford Garden Club 
presents Ellen Ogden, nationally recognized garden writ-
er and speaker, who will discuss The Art of Growing Food. 
Ellen will present creative garden designs for cooks and 
show us how to organize our vegetable gardens for beau-
ty and productivity. Meet at St. John’s Episcopal Church,  
679 Farmington Ave., West Hartford. Fee: 
Guest donation: $10 for light lunch and speak-
er. Reservations required. Call (860) 561-0724 or visit  
www.westhartfordgardenclub.org for more info. 

Monday, Sept. 11, noon – Garden Club of Avon features 
John Root, Naturalist and Educator showing stunning pho-
tos in ‘Hummingbirds of the World.’  Co-evolution of hum-
mingbirds and the plants they depend upon will be discussed.   
Perennials that attract hummingbirds will be offered for 
sale. $5 includes lunch.  Location: Church of St. Ann, 289 
Arch Rd., Avon. For reservations, contact Jody Morgan:  
mrgnj3@aol.com 

Tuesday, Sept. 19, 6:30 p.m. – East Windsor Garden Club wel-
comes CHS member, author and horticulturist Thomas Christo-
pher who will present a program on “Ecological Garden Mainte-
nance.” The public is invited to attend for a $5 donation. Location:  
Park Hill Community Room in Broad Brook. Refreshments will 
be served. For more information call 860-627-5277.

Saturday, Sept. 30, noon. – Connecticut Daylily Society welcomes 
Charlie Zettek, owner of Cobbs Hill Daylily Garden in Roches-
ter, New York. He will present his program “Daylilies as Garden 
Plants - A Different Perspective.” Free. Location: Avon Senior 
Center for potluck lunch followed by the 1 p.m. presentation.   
Visit https://ctdaylilysociety.wordpress.com for more details. 

Friday, Oct. 6, 8:30 a.m. – 3:00 p.m. – First Annual Great 
Plants Symposium. Sturbridge Host Hotel and Conference 
Center, Sturbridge, Mass. Five dynamic lectures, great hand-
outs, food and door prizes. More information visit pyours.com/
great-plants-symposium/

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 

October issue is September 15.

Horticultural Happenings & Announcements
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Wednesday, November 1, 2017 Matinee 
Don’t miss this breathtaking show, written by 
Tony® nominees Irene Sankoff and David Hein and 
directed by two-time Tony® nominee Christopher 
Ashley (Memphis), that Newsweek cheers, “It does 
what the best musicals do: takes you to a place you 
never want to leave.”
Before the show, enjoy lunch at Mont Blanc 52 in 
their new location on 52nd Street. The well-known, 
Swiss-European restaurant is offering a choice of: 
Chicken Marsala, Filet of Salmon with Capers, 
Lemon & Scallion OR Cheese Ravioli. Entrées 
served with Potato Pancakes & Vegetable (except 
for pasta entrée). Apple Strudel a la mode & coffee 
are included.
Fee: $224 per member.  Add $50 per person if not 
a CHS member.  

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.

This year’s CHS annual hol-
iday getaway takes us to The 
Mount Washington Resort. This 
National Historic Landmark 
opened in 1902 and has been 
attracting generations of families 
ever since. This could be the year 
for you and your family to spend 
a memorable weekend in this 
classic resort. 
The weekend begins with lunch in the barn at the Christmas Farm Inn, magically dec-
orated for the holidays with their giant tree as the focal point. When we arrive at The 
Mount Washington Resort, we’ll be taken on a behind-the-scenes tour of the historic 
hotel before getting ready for dinner. Day two begins with an elaborate Sunday Buffet 
Brunch at the resort, followed by a holiday sleigh ride. Our return trip includes stops 
for one-of-a-kind gifts at Rocks Estate, celebrated for their Balsam items and New 
Hampshire original gifts. Enjoy lunch on your own at the Weathervane before our last 
stop at Hidden Springs Maple Farm for a tour and maple tasting. 
Fee: $579 per member (double) or $759 per member (single). Add $50 per person if 
not a CHS member.  

2018 Philadelphia Flower Show – Wonders of Water
Sunday & Monday, March 4-5, 2018

2017 Holidays  
at The Mount Washington Resort 

Saturday & Sunday, December 2-3, 2017 

                                               The Philadelphia Flower Show is America’s largest horticultural event that attracts 250,000 guests  
                             each year. Don’t go it alone, instead hop on the CHS trip on Sunday-Monday, March 4 & 5, 2018. You’ll enjoy  
                                    acres of gardens, thousands of displays, interactive exhibits and more than 180 shops in the Marketplace. 
The trip begins on Sunday with a visit to the BRAND NEW MUSEUM OF THE AMERICAN REVOLUTION. Explore 
the dynamic story of the American Revolution through their expansive collections of Revolutionary-era weapons, personal 
items, documents, and works of art. Immersive galleries, theater experiences, and recreated historical moments help to bring 
the events of our nation’s founding to life. 
Once we check into our hotel located in the heart of downtown – the HOLIDAY INN EXPRESS MIDTOWN – we’ll enjoy 
our SUNDAY DINNER at a local favorite, Spasso Italian Grill.
On day two we’re off to the fabulous PHILADELPHIA FLOWER SHOW. This year’s theme of WONDERS OF WATER 
will explore the extraordinary, essential and life-giving beauty of water in the world. Expect a show that showcases the different 
way water is used, both for gardening and for amusement. Conservation and sustainability will also be big messages in the show.
Fee: $349 per member (double) or $429 per member (single). Add $50 per person if not a CHS member.  

Spots still  available!!



Connecticut Horticultural Society
2433 Main Street
Rocky Hill, CT  06067

      CHS Calendar at a Glance
Thurs., Sept. 7 –  CHS Board of Directors 

 meeting, 7:00 p.m., 
  Rocky Hill Office

Thurs., Sept. 14 – CHS Program Meeting, 
 7:30. NOTE: Meeting 
 falls on 2nd Thursday  
 due to Rosh Hashanah

Fri., Sept. 15 –  October Newsletter  
 content deadline

Fri., Sept. 29 – CHS Annual Fall Plant 
 Auction & Sale, Tolland 
 (see below)

Sat., Feb. 3 – CHS Symposium –  
 Striking a Balance, Mark 
 Twain House, Hartford

CHS Fall Plant Sale & Auction
Friday, September 29, 2017 

*  *  *  FREE ADMISSION  *  *  *
REMEMBER TO: 
► Pot: When donating from your garden, resist the urge to 

make small divisions, larger specimens sell better. Include 
a label with the plant’s common and botanical names (if 
possible) and its cultural preferences. Deliver with a list 
of plants donated including your name and address so we 
can provide 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 – cthort.org. Please provide us with a list of the 
donated plants and the nursery’s name and address so we 
can thank them for their generosity.  

► Help: As always, we need volunteers for all sorts of things. 
Please help to get the word out by printing and posting our 
auction flyer at nurseries, grocery stores, libraries, etc. Printed 
flyers are available at the CHS office in Rocky Hill. 

► Enjoy: Come have fun and support a great cause!

Tolland County Agricultural Center 
24 Hyde Avenue (Route 30) 

Vernon 
Schedule:
4:30 p.m.  Volunteers arrive
5:00 p.m.  Doors open for donations
6:30 p.m.  Plant viewing begins
7:00 p.m.  Plant sale followed by live auction

The evening’s proceeds go to the CHS Scholarship Fund which provides 
scholarships to deserving horticulture and plant science students at the 
University of Connecticut and the Naugatuck Valley Community College. 

To donate plants or for more information, contact the Plant Sale & 
Auction Committee at auction@cthort.com or call the CHS office at 
(860) 529-8713.
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