
     Welcome to Spring - Gorgeous Gardeners! Hope you are seeing 
lots of color pop up in your awesome gardens!  

     On April 4th, Karen Crossley and I headed down to Phoenix for 
the 84th Annual Arizona Federated Garden Clubs’ (AFGC) Meeting. 

     FYI our newer members: AFGC is the state garden club and over-
sees five geographic districts. We belong to the Northern District. 
Because we’re part of the state garden club, automatically we’re 
also members of the national garden clubs (NGC). Our dues pay for 
being a part of this garden club “bigger picture.” $12.50 of our an-
nual dues go toward these garden affiliations. AFGC and NGC keep 
us informed of state and national projects and provide us with edu-
cational opportunities, like the Landscape Design School and many 
conferences. The backbone of our club, it’s also a way of keeping in 
touch with 22 other garden clubs across our state.  

     Since Alta Vista’s inception, we have modeled our club’s structure so it coincides with the state club’s 
structure…for example, holding our elections every 2 years, assembling a yearbook and monthly newslet-
ter, and promoting civic projects. We can also get insurance for our fundraisers, if needed. You may find 
more information on AFGC and the other state clubs online: azgardenclubs.com.  

     AFGC meetings are held at Valley Garden Center, es-
tablished in 1939, located in Encanto Park, a historic 
neighborhood in central Phoenix. There are beautiful gar-
dens and ancient trees surrounding the area where wed-
dings and other ceremonies are held. The center’s purpose 
is described as “a center of 
community interest for the 
enrichment of the mind and 
spirit by providing opportu-
nities for the study of na-
ture.” A perfect location 
for garden club meetings.  

     This was a typical “annual meeting” with lots of reports, bylaw updates 
and voting/approvals. But there were interesting, fun portions as well. For 
instance, a Memorial Service was held in the Rose Garden dedicated to all 
the “fallen gardeners” (club members) over the past year. One member 
prides herself in designing and conducting the ceremony, which was very 
touching. We learned the AFGC website is being updated and will include 
free space for each member club. AVGC will be contacted soon to deter-
mine how we want to take advantage of this opportunity. 

     We had a wonderful catered lunch followed by the program “Plants that Attract Birds to Your Garden” 
presented by Prescott’s own Eric Moore from Jay’s Bird Barn. Neither Karen nor I had ever heard Eric 
speak so this was a treat for us.  

     Every year there are awards given for club yearbooks; winners were announced at this meeting. In the 
past AVGC has won many awards for our beautiful yearbook. This year we chose to leave out certain parts 
required by AFGC standards and understood we would probably not be in the running. However, I brought 
home a copy of the winning yearbook because it is not that different than the one we submitted and the 
competitive side of me says we can do this next year! There were also many announcements and invita-
tions to upcoming conventions I will pass along that information to all of you as I receive it.  

Happy Gardening, Julie 

STUFF YOU SHOULD KNOW . . . . 
• UNABLE TO ATTEND THE MEETING?  Just call or email Cynthe Brush for an excused absence

~ 928-778-0543 or mudwoman@greyvisual.com
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  Message from President Julie 



ALTA VISTA GARDEN CLUB GENERAL MEETING MINUTES,  March 27, 2018 

Call to order: Meeting called to order at 1:45, Julie Lessard presiding. 

Approval of minutes: Minutes of February 27 meeting accepted as 

printed. 

Roll call: 26 present. 

Guest: Susan Nelson visiting for her second time. 

New Member: Barbara Zingg welcomed as a new member to the 

AVGC this date. 

Birthdays: Happy Birthday to Marjorie Cole, Rene Collier, Cynthe 

Brush and Doug Arthur. 

Corresponding Secretary: Toni Ristich had no new correspondence to 

report. Toni thanked Chris Robinson and Loretta Bresof for coordinating 

today's potluck lunch and flower arranging contest. Julie also thanked 

Chris and Loretta at the beginning of the meeting. Chris Robinson and 

Herdis Maclellan tied to win the contest. 

50/50 and purple box: Frances Martinez won $20.50 in the 50/50 and 

Sheron Vendetti won gardening gloves in the purple box raffle. 

Penny Pines: Cheryl Booth reported we have $10.24 toward our next 

tree. 

Garden Gertie: Herdis Maclellan discussed the wildflower "loco 

weed" (astragulus). 

Old Business: Roberta Pelayo discussed committee sign up sheets. If 

anyone has not yet signed up for two committees, see Roberta. She has 

been calling and getting people to sign up for empty slots on committees 

needing more people. Roberta said she will be contacting committees 

without chair persons assigned to ask them to communicate among 

themselves to get one of the members to step up to chair the committee. 

New Business: Karen Crossley took questions regarding the proposed 

budget for next year, which was sent out by email to the membership for 

review before the meeting. Karen explained what the variances mean in 

general. Steve Brubaker asked about the glove expenditure vs. profit. 

Karen explained that we buy gloves in bulk and rebuy when we run out, 

which takes more than one year, so that income from glove sales is real-

ized over several years. Another question was how much profit we 

make on the gloves. Dianne Murphy reported that we sell gloves for $6 

per pair or two pair for $10. The gloves cost $3 per pair. Karen agreed 

to move the profit from sales of gloves at the Christmas Bazaar to the 

glove income line. Karen also explained the process for budget approv-

al: publish x 2 in the newletter (or email), then vote at next meeting after 

second publication. Cynthe Brush asked if members can get receipts for 

donations to the garage sale, for example. After some discussion, Karen 

and Roberta agreed to look into receipts for donations with regard to our 

501c3 status. 

Karen Crossley presented her idea of club members donating canned 

food to the Yavapai Food Bank whenever we have a potluck. A motion 

was made, seconded, discussed, voted upon and carried: Dede Erceg 

made the motion that when the AVGC has a potluck, members voluntar-

ily donate a non perishable food item to the Yavapai Food Bank. 

Dianne Murphy discussed the Native Pollinator and Planting Project and 

gave a handout from the National Wildlife Federation of flowers and 

grasses and frequency of pollination by butterflies and moths. There is a 

March 21, 2019 deadline to report what was planted, when, where, etc., 

if anyone wishes to participate. The Pacific Regions Garden Club, Peggy 

Olin, director, is sponsoring this project. See Dianne for details. Dianne 

also gave a reference for bee information: Crownbees.com. 

Dianne Murphy requested that the club participate in making a raffle 

basket in conjunction with Spice Traveler to benefit the Highlands Cen-

ter's "Wander the Wild" program for children. Chris Robinson volun-

teered to coordinate filling the basket - needed by September 23. 

Dianne Murphy stated that she always collects card fronts (any kind, no 

writing on them) for St. Jude's Children's Ranch. She always has garden 

gloves for sale and brings Birds and Blooms magazines to share. 

Rodeo Parade: Julie Lessard stated that we have a flat bed to use for the 

Fourth of July Parade, if people are interested. A truck and driver are 

needed and about 5-6 volunteers to participate if we want to enter an 

AVGC float in the parade. 

Announcements: Loretta Bresof said the Prescott Area Iris Society is 

having their iris show, "A Kaleidoscope of Color," and sale at Morti-

mer's Nursery in Prescott Saturday, April 28. See the PAIS website for 

rules if you want to show an iris. 

AVGC Facebook page - Julie Lessard has taken charge of this. 

Membership dues - $33, due by May. 

Dede Erceg will have a handout for us about Robert's Rules of Order at 

our next meeting. 

At our April meeting, it was suggested we have a silent auction to give 

the membership a chance to buy our glass flowers before they go to the 

garage sale in May. Dede said keep bringing stuff in for the garage sale! 

Ruth Lysak again asked people to bring in one gallon coffee cans, water 

jugs, even plastic ones, to make stake supports for the signs going into 

the Native Garden at the Smoki Museum. 

Meeting adjourned at 3:12. 

Respectfully submitted, 

Robin Borok, Recording Secretary 
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Glass Art Flowers Silent Auction 

Advance Sale for AVGC Members ONLY 

~ The silent auction will work this way: 

Each glass Art Flower will have a number. That same 

number will be on a Master List with a starting amount 

($12 mini flowers / $18 larger flowers) and lines spaced 

down the sheet to write in additional whole dollar 

bids.  

~ Pricing   

$12 base price (minimum bid) for mini flowers mounted on a 

spoon 

$18 base price (minimum bid) for larger flowers mounted on 

stakes 

Competitive bids for flowers 

you really want are to be 

made in whole dollars (i.e.. 

$1-$5 or more) Highest bid-

der wins each hand created, 

one-of-kind, artistic gem for 

their garden. 

~ How much time will members have to make their bids?  

Members may put in bids when we arrive and during the social half 

hour before the business meeting begins. Additional bids may be made 

during the 15 minute break between the business meeting and the 

presentation. Highest bidder wins each item. If an item doesn't have a 

buyer, then it wil be available to buyers at our May Garage & Art Sale 

~ Winners pay Karen Crossley for their purchases 

with cash or 

checks before 

taking their beau-

tiful art pieces 

home.  
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The Brown Pelican ~ Mary Ann Mira

     When I travel, I’m always interested in discovering 

the birds that are common to the area. Recently, I took a 

cruise to the Mexican Riviera, stopping at Cabo, Puerto 

Vallarta, and Mazatlán. One of the most common birds 

we saw when coming into port was the brown pelican. 

There are more than half a dozen species of pelicans, but 

all of them have the famous throat pouch for which the 

birds are best known. These large birds use their elastic 

pouches to catch fish—though different species use it in 

different ways. 

     Brown Pelicans live year-round in estuaries and coastal ma-

rine habitats along both the east and west coasts. They breed 

on dry, rocky offshore islands between southern California and 

southern Ecuador on the West Coast. When not feeding or 

nesting, they rest on sandbars, pilings, jetties, breakwaters, 

mangrove islets, and offshore rocks. 

     Did you know that many pelicans fish by swimming in co-

operative groups? They may form a line or a "U" shape and 

drive fish into shallow water by beating their wings on the sur-

face. When fish congregate in the shallows, the pelicans simp-

ly scoop them 

up. The brown 

pelican, on the 

other hand, dives on fish from above and snares them in 

its bill. Pelicans do not store fish in their pouch, but 

simply use it to catch them and then tip it back to drain 

out the almost 3 gallons of water their pouch can hold 

and swallow the fish immediately. The young live on 

regurgitated food obtained by thrusting their bills down 

the parent’s gullet. 

     The average life span of a brown pelican in the wild 

is 10-25 years! Their wingspan is huge…almost 10 feet. 

They can weigh up to 30 pounds. Though ungainly on 

land, pelicans are impressive in flight and strong swim-

mers. 

     Even though pelicans are common in coastal areas, 

they certainly are not typical in landlocked states. Their 

size and amazing pouch always remind me of the wonders of the natural world. 
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WHAT’S NEXT . . . . Schedule of Events 

Happy May 

 

April 24th  1:0 PM Alta Vista Garden Club Meeting — A Physical Therapist’s Guide to 

Ache Free Gardening 

April Saturday’s    9:30 AM Watters Garden Center – Garden Classes 
Apr 21st  — Go Native and Low, Low Maintenance 
Apr 28th — Growing Your Own Groceries—Ladybug Release Weekend 

Month of April & May Highlands Center — Check https://highlandscenter.org for details of all Programs & Events

Saturdays: Discovery Gardens Admission is $5 for adults, $2 for kids, free for members.

Discovery Garden Stations —  April 21 and 28th — 9 —11:30 

Naturalist Walk — April 21st & 28th at 8:30am  

Join Pat Gulley or Fred Oswald for a Naturalist Walk on the Highlands Center trails! 
The walk will take approximately 1.5 hours and will involve a moderate incline. 

Guided Gardens Walk — April 21st and 28th at 10:30 
For more information check https://highlandscenter.org 

Native Plant Sale — May 5th —8:00am — 2:00pm 

Prescott Audubon Society Bird Walk — May 12th at 8:00am — 10am 
SW Herb Fest — May 19th at 8am — 5pm  

Ant Ecology, Diversity & Interactions —May 26th - 9am—Noon 
Migratory Bird Fest  tory Bird Fest Bird Fest  

June 3-9, 2018  National Garden Week 

Calling all green thumbs! Join NGC clubs across the nation and share your love of  
gardening with your community by celebrating National Garden Week.  More info - 
http://gardenclub.org/projects/national-garden-week.aspx   

 
       

 



WEED PATCH ~ by Carol Westfall 
Botanical Gardens...Part 2 

     In February’s Weed Patch, different centuries were highlighted for their development of botanical gardens, 

from the Ancients to the Renaissance and beyond. Events in the 18th Century seemed to snowball...more bo-

tanical gardens were built, more explorations were made 

in the name of science and the economy, more trade be-

tween the Europeans and other remote parts of the world 

occurred. Carl Linnaeus developed his binomial nomen-

clature to categorize and name the plants that were re-

turned to The Continent. Herbariums of dried plants were 

collected and filed in herbarium buildings for reference. 

The art of botanic illustrations was encouraged to highlight 

the features of plants that were lost as they dried out. By 

the end of the Century, the gardens lost their original pur-

pose of creating physic gardens for the study of medicinal 

plants, and became more closely associated with the her-

bariums, library, and laboratories housed there. 

     During the 19th Century, the rise of Tropical Botanical Gardens fol-

lowed the rise of trade and commerce. Gardens became tools of colonial 

expansion for the British and the Dutch in India, Southeast Asia and the 

Caribbean. Some of the gardens were established to provide food for the 

ships coming into the ports, but later, plants of economic importance 

were distributed from the gardens. Botanical gardens in Singapore and 

Indonesia had a profound effect on the economies of countries, especial-

ly for food and medicine. Introduced 

were commodities such as cloves, tea, 

coffee, breadfruit, cinchona (the bark 

yields quinine), sugar, cotton, palm oil, cacao (for chocolate)...also rubber 

trees were introduced to Singapore. Botanical Gardens initiated the im-

portant rubber industry of the Malay Peninsula. Tropical botanical gardens 

also traded seeds from one place to another to determine the best location/

climate for cultivation. 

     During this time, civic and municipal gardens were planted. There were no adjunct scientific facilities or 

programs, but the plants were often labeled, collections were built up, seeds were sent world-wide, and the 

public was pleased with the landscape, often maintained under the parks administration. 

     By the beginning of the 20th Century, the gardens catered to many of the public’s interests, offering educa-

tional opportunities and visitor and interpretive services. By mid-century, various themes were forwarded -

evolution of plants, ecology, taxonomy, horticultural displays, plants from different parts of the world. Interest 

in the traditional herb garden and medicinal plants was revived. Interest in indigenous plants rose. Government 

and university funds for botanical gardens were also dwindling, so the number of opportunities for public en-

tertainment were increased to bring in funds. Music, art, theater and film were added to the gardens’ appeal. 

“Friends of” organizations were formed, as well as volunteer guides. Obviously, the public enjoyed being in 

the gardens and were willing to support them and pay for the privilege. 
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Botanical Gardens Part 2 ~ continued 

     The idea of an authentic botanical garden that values holding and growing collections for scientific 

research, conservation and education has not been forgotten in this 21st Century, but seems to be under-

going a resurgence. There are more gardens being built, even one in Oman on the Arabian Peninsula. 

This garden will be one of the largest in the world. With a footprint of 1,000 acres, the goal is to create 

the natural habitats of the country with diverse ecosystems of coastal areas, rock and sand desert, north-

ern mountains and southern mountain monsoon cloud forests. Begun in 2007, the first step was to survey 

features and plants indigenous to Oman. A greenhouse was constructed to nurse the plants along until the 

appropriate building or habitat is ready to receive them. Some of the buildings will be built to LEED 

standards (Leadership in Energy and Environmental Design. If LEED sounds familiar, our own Highland 

Nature Center is a LEED Gold Award winner.) It is clear that the builders of the new Oman garden are 

concerned not only with beauty and science, but with conservation and sustainability as well. 

     Unfortunately, the areas being planted and the architectural drawings of the buildings are not available 

for printing in our newsletter, but you can access them on the Net by typing in “Images of the Oman Bo-

tanic Garden.” You won’t be disappointed! Imaginative structures, soaring state-of-the-art glass build-

ings, pictures of the greenhouses. This is a “Project” for sure - one that will educate the people of Oman 

and their visitors about the unique features of their land and the part that plants play in their culture. 

     Closer to home, know that there are over 10 sites in Arizona that call themselves botanical gardens, 

using the broad definition of disseminating botanical knowledge. There are arboretums in Tempe, Flag-

staff and Superior, the AZ Cactus Garden in Bisbee; the AZ Sonoran Desert Museum, The University of 

Arizona Garden and Tucson Botanical Garden, all in Tucson. To access the rest of the AZ list or for any 

state, type in “U. S. Botanical Garden.” If you visit the Midwest, don’t miss the Missouri/St. Louis Bo-

tanical Garden, established in 1859 and considered one of the three best in the world. 

Chihuly Exhibit at the Phoenix Desert Botanical Garden, 
began in the fall of 2013, photos by Vicki Hughes   

Missouri/St. Louis Botanical Garden Phoenix Desert Botanical Garden, photos by Vicki Hughes 

AZ Cactus Garden in Bisbee 
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 Broccoli  Slaw ~ Vicki Hughes

1 package Broccoli Flowerets 
1 package Broccoli Slaw  

1 cup of Sunflower Seeds 
2 pkgs Ramen Noodles, broken & Chicken flavor seasoning packet 
(I add dried cranberries & nuts – Sometime buy pkg of Salad Toppings 
or buy separately and add as much as I want.) 

DRESSING 
1 cup Veg Oil 
1/3 cup white vinegar 

1/2 cup Sugar (I use sweetener, convert per package. 

I prepare Broccoli & Slaw - Mix broken Noodles, Sunflower Seeds, and 

other toppings separately - mix together with Dressing before serving. 

Decadent Macaroni and Cheese - Because life is too short to 

waste on bad pasta. ~ Steve Brubaker 

Ingredients: 
Vegetable Spiral Pasta — 12 to 14 oz  
Cheddar Cheese — Rumiano is best, Tillamook extra sharp white is ac-
ceptable — 10 oz 
Fontina Cheese — 5 oz  
Asiago or Smoked Gouda — 4 oz 
Gruyere or Jarlesburg —4 oz 
Butter — 4 oz 
Milk — 3 cups 
Flour — 3 Tb 
Cayenne Pepper — 1/8 tsp or less 
Sweet Smoked Paprika — 1/2 tsp 

Cooking Steps: 
1) Heat at least four quarts of water in a large pot.  Add a teaspoon of
salt.  Preheat the oven to 300F.

2) When the water is boiling add the spiral pasta.

3) In one bowl Grate 8 oz Cheddar, 3 oz Fontina, 2 oz Asiago.  In a sec-
ond bowl grate 2 oz cheddar, 2 oz Asiago, 2 oz Fontina and 4 oz Gruy-
ere.

4) Melt 4 Tb of butter.  Sir in 3 Tb flour.  Cook, stirring, for three or
four  minutes to make a golden blonde roux.

5) Stir the roux.  In a small, steady stream add the milk, stirring it in
steadily.  Increase the heat a little.  Continue to stir until the mixture

has started to thicken and become very smooth, about three or four 
minutes. Add 1/2 tsp salt and 1/8 tsp cayenne pepper  and 1/4 tsp 
sweet smoked paprika. Add black pepper if desired. Stir half a minute 
more.  

6) Gently stir the grated Cheddar/Asiago/Fontina cheeses into the
thickened sauce.   Remove from heat.

7) Cook the pasta about 85% of the way.  The pasta I use recommends
cooking 9-11 minutes and I cooked it for about 8  minutes - it should be
quite toothsome but have no trace of crunch.  Drain and toss lightly.

8) Toss one third of the pasta into a 9x13 buttered casserole. Add a
third of the sauce.  Repeat twice.  Stir lightly to evenly distribute the
sauce.

9) Top with the Gruyere mixture.  Cover with foil, making an attempt
to keep the foil from contacting the cheese.

10) Bake for about 40 minutes.  Uncover and bake at 450 F for about 10
to 15 minutes until the topping has a little color.

11) (Optional) Meanwhile make toast, then process into crumbs.  Crush
3 cloves of garlic.  Cook garlic until just translucent, then add the
crumbs and sauté briefly.  Serve as a topping.  Serious foodies who are
not vegetarians might choose to use a few strips of bacon and the asso-
ciated fat for the topping.

12) This is one dish that really needs to be served with lots of vegeta-
bles and a salad.   Maybe some pickled vegetable, too.

Crunchy Pea Salad ~ Who made this? 
Serves 4 

Ingredients 
2-1/2 cups frozen peas (about 13 ounces)
1 cup dry roasted peanuts
1 cup chopped celery
6 bacon strips, cooked and crumbled
¼ cup chopped red onion
½ cup mayonnaise
¼ cup prepared zesty Italian salad dressing

Instructions 
     In a large bowl, combine the first five ingredients.  In a small 
bowl, mix mayonnaise and salad dressing and toss with salad.  Refrig-
erate until serving. 
Recipe Notes 
     I really like this when the peas are almost still frozen! Sounds cra-
zy but it gives it extra crunch.  I always wait to add the bacon until 
right before serving because I like it crunchy.  Source: Taste of Home 

Recipes from March 27th Spring Potluck  
Please send us your recipes 

 Cheese Tortilla Pinwheels ~ Mary Ann Mira 

 8 oz. cream cheese  1/2 c. chopped green onions 

 1 c. sour cream 1/4 tsp. cumin 

 1 c. grated sharp cheddar cheese 1/4 tsp. garlic salt or powder  

 1/2 c. chopped black olives (4 oz.) 1/4 tsp. Lawry’s seasoned salt 

 1/2 c. chopped green chiles (4 oz.) 6 burrito size (10”) flour tortillas 

 Mix all ingredients together and spread on the tortillas.  Roll each in 
Saran Wrap; refrigerate overnight. Slice in 1/2” slices. (Discard the 
ends) 
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