
BIRCHWOOD GARDEN CLUB      www.birchwoodgardenclub.org       CHARTERED 1931

GAZETTE 
N O V E M B E R  2 0 2 2   

the

After the frantic July through 
October watering to save our yards, 
many a gardener is exhausted and 
open to a landscape alternative.  How  
about a plant that offers an extensive 
range of  colors, textures, and heights, 
and does not require much water? 
Succulents meet those criteria. 

Our speaker, Dixie Mitchell, is the 
custodian of the Succulent Section of 
Skagit Master Gardeners Discovery 
Garden. She will help us explore the 
expansive range of this plant genre. 

Many of  us were fortunate to tour 
the Discovery Garden this summer 
and to experience the flourishing 
succulent array. Now you have an 
opportunity to meet the gardener 
who manages and directs that 
fabulous succulent garden. 

Join us for an interesting 
presentation on November 2 at 7:00 
PM in the Whatcom Museum’s 
Rotunda Room. 

  ☼

November Meeting 
Topic: Succulents

Fall Rose Pruning:  
Yes or No? 
	 	         by Ira Penn 

As I walk around our Bellingham 
neighborhoods looking at the 
beautiful fall colors, I see many Rose 
bushes that have recently been 
pruned.  While I applaud the folks 
who are trying to maintain their Roses, 
they are, unfortunately, doing it wrong. 

Yes, Roses can be pruned in the 
fall. It’s not likely to be disastrous. 
But it is risky.  Whenever you prune 
a shrub, you are telling it to wake up. 
The pruning causes the plant to start 
growing and leaf  out.  If  it leafs out 
and frost hits the new growth, that 
growth will more than likely be 
killed.  Better to wait until spring. 

There is an additional reason to 
leave roses alone in the fall: The 
Rose hips have a purpose. The 
hormones and enzymes naturally 
present in a ripening hip will start 
the Rose toward dormancy. The 
more dormant a plant can be the 
better it will be able to survive 
whatever nature throws at it during 
the winter months.   

     ☼

Submitted by Tamara Hall

In late Apri l 2021 my 
husband, Dick, and I were 
visiting with BGC members 
Mary and Peter Young.  We had 
stopped by for the BGC’s virtual 
plant sale.  One of  the varieties 
of  plants Mary had for sale was 
an herb called “Lovage.” I’d 
never even heard of  it before 
and was not interested in buying 
it until she mentioned that it 
tastes like celery.  That got my 
attention because, although I 
love celery, I cannot eat it.  Mary 
sold me my first Lovage. 

 I’ve since learned from the 
Internet that Lovage is a rhizome 
used by the ancient Greeks and 
Romans as a food spice and 
medicine used to aid digestion, 
relieve flatulence (certainly an 
added bonus), and other stomach 
discomfort. Today it is used in 
cuisines of  South Europe and 
s o m e E a s t e r n E u r o p e a n 
countries.  

I also learned that the leaves, 
stalks and seeds are said to all be 
edible.  Use the leaves like you 
would parsley, the stalks the same 
as celery and the seeds the same 
as celery seeds.  I checked this out 

 
 

Loving the Lovage    

	 	  by Cheryl Haak

“At my age, flowers 
scare me!”

                 George Burns

       Continued on page 4, column 3

Don’t forget to bring items 

to sell at our “Silent 

Auction” held each month 

during the meeting.

http://www.birchwoodgardenclub.org
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 Sprouting Off
Editorial Opinion/Observation 

              By Ira Penn

     

   the 

              Gazette 

The Birchwood Garden Club Gazette is 
published monthly, September thru May, 
by the Birchwood Garden Club, P.O. Box 
362, Bellingham, WA 98227. Articles, 
inquiries, letters to the editor, or other 
comments should be directed to the Editor, 
Ira Penn, via e-mail at: 

rmqeditor@yahoo.com 

Deadline is always the 12th of the  
month prior to publication. 

      
Authors’ statements, either of fact or opinion, 
are their own and do not necessarily express 
the official policy of the Birchwood Garden 
Club. While the advice and information in 
this newsletter is believed to be true and 
accurate at the time of publication, neither 
the authors nor the editor can accept any 
legal responsibility for errors or omissions.  
The BGC makes no warranty expressed or 
implied with respect to the material 
contained herein. 

The Birchwood Garden Club is open to 
everyone in Whatcom and Skagit Counties 
who supports the objectives of the 
organization. Meetings are held the first 
Wednesday of each month from Septem-
ber thru May. Annual membership dues 
are $15 for an individual, $25 for a 
family, due in September. Membership 
applications are available at: 
       www.birchwoodgardenclub.org. 

2022-2023 Officers and  
Committee Chairpersons 

      
President—Sheri Lambert 
President Elect—Ann Holland 
Treasurer—Dianne Gerhard 
Secretary—Lisa Friend 
Garden Tours—Sheri Lambert & Carol 	
	 	 	            McBride 
Historian—Ed Gerhard 
Hospitality—Carol McBride 
Library/Museum Gardens—Ann Holland 
Membership—Judy Lewis 
Newsletter—Ira Penn 
Photographer—Kathy Sparks 
Plant Sale—Cheryl Haak  
Programs—Tamara Hall 
Publicity—Susan Metcalfe 
Silent Auction—Sandy Gurosko 
Social Media—Pat Carlson 
Sunshine—Cheryl Haak 
Webmaster—Tom Sparks

The two photographs below were both taken in Bellingham. In 
fact, they were taken in the same neighborhood a block apart. One can 
only wonder what the owner of  the property on the left thinks of  the 
one on the right.  

I’m not exactly enthralled with the idea of  gated communities and 
HOAs with their draconian rules and regulations. But certainly, 
somewhere between the gardens of  Versailles and the Slater Road 
Dump, there is a reasonable standard that should be adhered to by 
everyone. And if  the place on the right is a “rental”… well, it’s still owned 
by somebody who is responsible for maintaining it. 

Bellingham has codes dealing 
with property. If  you see a violation 
that sets you off  (as this one 
obviously did with me), you can lodge 
a complaint using this on-line form:  

https://www.whatcomcounty.us/
FormCenter/Planning-
Development-Services-9/Code-
Enforcement-Investigation-
Request-141

Don’t expect miracles.  Code Enforcement won’t make the violator 
turn the mess on the right into the beauty on the left.  But they can 
demand a reasonable amount of  cleanup. 

Of  course you can always take matters into your own hands.  Just 
knock on the door and ask the person if  he or she would like assistance 
cleaning up their yard.  You might be greeted with open arms.  You 
might also be greeted with the barrel of  a shotgun pointing toward 
your head. As I have little faith in my own species and find the latter 
more plausible, I prefer to use the on-line form.  But it’s up to you.   

One further note: You cannot submit the form anonymously. You 
must identify yourself  by giving your name, address, and phone number.  
You can, however, request that the complaint remain confidential. 

  
    ☼

The City does have 
property codes!

mailto:rmqeditor@yahoo.com
http://www.birchwoodgardenclub.org
https://www.whatcomcounty.us/FormCenter/Planning-Development-Services-9/Code-Enforcement-Investigation-Request-141
https://www.whatcomcounty.us/FormCenter/Planning-Development-Services-9/Code-Enforcement-Investigation-Request-141
https://www.whatcomcounty.us/FormCenter/Planning-Development-Services-9/Code-Enforcement-Investigation-Request-141
https://www.whatcomcounty.us/FormCenter/Planning-Development-Services-9/Code-Enforcement-Investigation-Request-141
https://www.whatcomcounty.us/FormCenter/Planning-Development-Services-9/Code-Enforcement-Investigation-Request-141
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President Sheri Lambert called 
the October 5, 2022, meeting to 
order at 7:01 PM.   
   Ira Penn moved approval of  

the September minutes. Sandy 
Gurosko seconded, and the 
minutes were unan imous ly 
approved.   
  
TREASURER’S REPORT 
  
The club has more than 

$10,000 in the bank.   September 
income was $400, with expenses at 
$454.12.  
  
       OLD BUSINESS  
  
Bylaws: A three-person 

committee reviewed proposed 
bylaw updates line by line and sent 
a draft (dated September 22) to 
members. At the meeting, initial 
discussion centered around one-
year terms for president and vice 
president.   Patti Salotti advocated 
for one-year terms, which were 
retained in the draft language.  

Subsequent discussion pro-
posed changes to the “Garden 
Committee” language, identifying 
“Public Gardens,” which may 
include — but are not limited to 
— the Bellingham Public Library 
Garden and Whatcom Museum 
Garden. Lisa Friend moved 
approval of  the wording change, 
with a second from Ed Gerhard. 
The wording was approved.   
 Kathy Sparks moved approval 

of  the bylaw draft dated Sept. 22 
with changes made during the 
meeting.   Ann Holland seconded, 
and the updated bylaws were 
unanimously accepted.  

During the Public Garden 
Committee discussion, Ann 
Holland reported that the Library 
is re-doing its triangular bed and 
plants will need to be moved.  She 
asked for volunteers to assist with 
the required work on Oct. 16.   
  Donations: Kathy Sparks 

and Meri McCormick developed a 
form for donation requests and 
will evaluate applications as they 
come in. The form is posted on 
the website but not yet available 
via social media.   
  
      NEW BUSINESS 
  
Ira Penn researched audio 

equipment on which some of  the 
Club’s “member services” budget 
might be spent. He proposed that 
up to $1,100 be spent on a portable 
speaker/amplifier system with two 
corded microphones and stands. 
Discussion of  pros and cons began 
and was tabled until after the 
evening’s speaker presentation.      

W h e n t h e d i s c u s s i o n 
continued, Ira Penn noted that he 
had moved around the room 
during the presentation to listen to 
the speaker (who used the 
microphone consistently—some 
presenters are less careful). In 
many places, the sound quality is 
poor.  Discussion turned to a lapel 
microphone that had been 
donated to the club but will not 
work with the Museum’s system. In 
researching that option, Dianne 
Gerhard said she discovered that 
the Museum had identified a two-
microphone system that would 
work with the existing speaker 
system for close to $700.   

    Meeting Minutes   
  
	 	 	 Submitted by Lisa Friend

  Lisa Friend proposed tabling 
fur ther discuss ion unt i l the 
N o v e m b e r m e e t i n g ; M a r i e 
Hitchman seconded, and the motion 
passed with no opposition. Lisa 
Friend then moved to establish an 
ad-hoc subcommittee to look into 
the matter further.   There were no 
seconds. Sheri Lambert asked Ed 
and Dianne Gerhard, Ira Penn and 
Kathy Sparks to serve on an ad-hoc 
committee to summarize options for 
discussion in November, including 
whether the Club should buy a self-
contained system that would remain 
under Club ownership or donate 
money to the museum in order for 
them to update their current system 
for the use of  multiple groups. 
Funding could come from both the 
$250 budgeted for a microphone this 
year and the $2,000 set aside for 
“Membership Services.”  There were 
no further discussions and Sheri 
Lambert adjourned the meeting at 
8:32 PM. 

   ☼ 

A nice garden could be the key 
to increasing a home’s value 
according to a recent poll of  2,000 
people. Fifty-seven percent said they 
would pay more for a property 
featuring top-grade landscaping. 

The majority of  people said 
they considered a nice garden to be 
an important feature. Sixty-two per 
cent said it attracted them to 
properties,  whereas only 50 percent 
mentioned the condition of  the 
roof. 

T h r e e - q u a r t e r s o f  t h e 
respondents said they preferred 
natural grass to artificial alternatives. 

  
 ☼

Selling Your Home? 
Plant a Garden 
	 	 	 By Ira Penn



As you read this you may ask 
yourself, “Why is Ira putting an 
article about eating flowers in a 
fall issue? This time of  year there 
aren’t many flowers to be had.” 
The answer is simple. If  I wait 
until next spring at planting time 
it will be too late for planning.  
Gardening is time sensitive. You 
can’t start thinking about doing 
something at the time you’re 
supposed to be doing it! 

Few folks grow flowers for 
the purpose of  eating them. 
That’s understandable, of  course, 
because if  you eat them they’re 
not there anymore so you can’t 
wander through the garden 
enjoying their beauty and fra-
grance.  But assuming that you 
have some self  control and won’t 
eat all the flowers the way Deer 
do, you can have your floral 
fabulousness and snack on it too. 

Eating flowers is not a new 
idea. There is evidence that Roses 
were eaten in the Stone Age, and 
for centuries folks have eaten 
Daylily buds and Chrysanthemum 
petals. Any flower that isn't 
poisonous or causes adverse 
reactions can be eaten. Of  course 
just because something can be 
eaten, doesn’t mean it tastes good.  
You’ll have to try things out to see 
if  that pink Petunia is really a 
palate pleaser. 

Following is a short list of  
common edible, annual flowers 
that are easy to grow. Included are 
a few herbs and vegetables that 
have edible flowers as well as 
leaves and fruits: 

 Begonia 
 Calendula 
 Chrysanthemum 
 Marigold 

 Nasturtium 
 Pansy 
 Petunia 
 Salvia 
 Sage 
 Radish 
 Snapdragon 
 Geranium 
 Squash 
 Sunflower 

Of  course, perennial flowers 
can be eaten too. You might want 
to try these: 

 Baby’s Breath 
 Bee Balm 
 Chives 
 Crimson Clover 
 Dianthus 
 Daylily 
 Borage 
 Dandelion 
 Hollyhock 
 Peony 
 Tulips 
 Violet 

And don’t forget to munch 
the flowers on trees and shrubs: 

 Apple 
 Elderberry 
 Hibiscus 
 Linden 
 Lilac 
 Honeysuckle 
 Plum 
 Rose 

You may have noticed that 
some commonly grown flowers 
have been left off  the list.  For 
example,  why  not make a feast of  
Hydrangeas? Well, because the 
flower  will make you very sick —
and it might even kill you. 
    

  
You should also know that the 

edibleness of  a flower might not 
extend to all its parts.  Sometimes it’s 
only the petals that are safe.  The best 
advice should you choose to take up 
flower eating is to do some research 
beforehand.  

One more thing… if  you’re 
wondering what my personal favorite 
might be, you can stop wondering.  
I’ve never eaten any of  them; I much 
prefer pizza! 

    ☼

Hungry? Eat Some Flowers 
	 	 	 	 	 By Ira Penn
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and would not recommend the 
stalks.  I chopped them up small to 
put into a beef  stew and they were 
still hard as rocks after 70 minutes 
of  s immering. Nor would I 
recommend the seeds since I read 
the plant drops them prolifically.  
They might be flavorful but I don’t 
want to try to time when to harvest 
before they drop. 

But, using the fresh leaves 
chopped definitely contributes a 
celery flavor and is said to add an 
undertone of  parsley and anise.  My 
taste buds didn’t detect that latter 
part, but I’ll take their word for it.  
Since the plant dies back during the 
winter, I dry some for use in soups 
and stews during that time.  I think 
it contributes a bit, but not as much 
as it does when it’s fresh, of  course. 

I did chop some and freeze it to 
use this winter, as a comparison to 
the dried variety.  We’ll see what 
happens.  Wash and chop the leaves, 
pack an ice cube tray with it and add 
a small amount of  water before 
freezing. 

                       ☼

Loving Lovage 

         Continued from page 1, column 2


