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President ’s Letter

ANNOUNCEMent
Conservation Committee
I have scheduled our next
Conservation Committee
meeting for 11:30 am on December 10th, 2020. Plan on
bringing you lunch:) -Anne
The Photography
Committee has a Zoom
meeting on Thursday,
November 12, 2020 at 10:30
am. Look for the Zoom invite
in your email.
Thank you,
Jennifer Kelly
By now you all must have received your 2020-2021 rosters;
if not please contact me. As
Mari’s Eblast mentioned, replace all the pages of your roster up to Article VII of the By
Laws. If you are counting the
pages replace pages 1 through
54. If there are questions give
me a call. Thank you,
Vicky Strickland

You know you are a hard-core
gardener if you deadhead flowers
in other people’s garden.

November is here and I’m hoping for cooler weather, an interesting GCA
Conservation Study Conference and a small Thanksgiving dinner at my
home.
I was both grateful for and amazed at the incredible turnout for our first
ever virtual meeting in October. I hope all of you took the opportunity to
view our fantastic program, Revolutionary Gardeners, which was offered
on the GCA website.
Considering the quality of the Shirley Meneice Conference, I am sure
none of you will want to miss the Conservation Study Conference, November 17-18. Each of you should receive a link from GCA to register, but
if you don’t you can go to the website, click on Conferences and Workshops and sign up that way.
Lastly, if you have not done so, I encourage all of you to fill out the survey you received in the mail. It is so important to know the jobs you have
held, the jobs you’d like to hold and where your talents lie.
I’m hoping each of you will be able to have at least a small Thanksgiving celebration with family or friends. For over fifty years, I have hosted
Thanksgiving in my home and it has become a tradition for all to gather
in Santa Barbara. I have included one of my all-time favorite recipes in
this issue, in hopes you will be able to make it for a celebration in your
home over the holidays.
Enjoy and Happy Thanksgiving,
My Very Best,

Cheryl

Membership

Do not forget to propose!
Review criteria and deadlines in
our roster (page following Standing Committees)
We look forward to new members with an interest in gardening, flower arranging, horticulture,
and conservation. This year will
be a little harder to introduce
perspectives so start now. Anne
Rhett Merrill, Susie Bechtel, Diane
Sullivan, Meghan Stoll and I are
anxious to accommodate you.
Susanne McEwen

“I especially thought that Dean
Norton was adorable”; “I loved every minute of the program”; “I loved
the eyepatch/pirate approach to
gardening”. This program really
makes one appreciate GCA and
what they have made available to
ALL of our members.
Louise Casey and
Norma Jean Shaw,
Program Co-chairs

Conservation

Visiting Gardens

Weeds are Nature’s Confetti!

Thinking about traveling and was
remembering a trip to San Franciso
where I made a dinner reservation
at a new restaurant where everything was foraged. I sadly had to
cancel (and more sadly had to pay
for two dinners) because the ingredients were sourced that day!
Here is a fun video about
foraging;
https://youtu.be/F8BLU3iaLgM
and a good local website with
some recipes should you be feeling
brave!
http://ediblesantabarbara.com/
tag/foraging/

Happy hunting! Sharon

Programs

Our Program for November 2 will
be C-Change Conversations which
is an educational and nonpartisan
presentation on the science of
climate change. Some of us have
heard this presentation when attending NAL in Washington, DC
and we highly recommend this
program for our membership. It
will follow our general meeting on
the 2nd.
We have heard back from many
members on the program this
month on Revolutionary Gardeners. Here are some of the comments: “Well done and so inspiring”; “Amazing”; “Wonderful”;

The 2020 Virtual Garden Club of
America Conservation Conference
will be held November 17-18. If it
is structured like the horticultural
conference, it will consist of 2-3
hour sessions in the morning and
afternoon. The line up will include
several incredible authors, photographers and Eco Artists.
PRE-Reading and Watching list
may be found on the GCAmerica.
org website but includes:
The Wilderness Warrior by Douglas Brinkley, the epic biography of
Theodore Roosevelt, the “naturalist
president.”
Refuge by Ian Shive, the winner of the Ansel Adams Award
for Conservation Photography’s
essays and photographs of The
National Wildlife Refuge System
Our Wild Calling and The Last
Child in the Woods by Richard
Louv. Two landmark books discussing the future of co-existence
of humans and animals, and the
nature-deficit as children become
disconnected with the natural
world.
The History of Conservation in the
Garden Club of America, members
are free to download and print this
book.
GOOGLE: Available YouTubes
videos and articles on Eco Artist
Stacy Levy, and Ian Shive.
Anne Crowe

Ways and Means

The Ways &
Means Committee is organizing a Garden
Club FIRST.
We are developing a virtual
auction and holiday boutique.
We will display/sell online White
Elephant Treasures and Holiday Boutique specialty food and
decorative items for your holiday
gift-giving pleasure. We need your
White Elephant (minimum value
$20) objects that you would like to
donate. The committee will have
individual teams to gather the
treasures. If you have a specialty
food item that only the dearest of
friends receives from you during
the holidays, would you consider
making a batch for the boutique?
(Candy, toffee, decorated cookies,
marmalades) The virtual auction
will start November 30 and end
December 5. If you would like to
donate, please contact Bobbie
Kinnear or Jocelyne Meeker ASAP.
We are very grateful to YOU.

Floral Design

Chicken Wire Cage Arrangment
Cheryl and Ladeen

Norma Jean and Louise Recommend

Norma Jean and Louise thought it might be a nice follow up to our October program if we submitted
a recipe from Thomas Jefferson’s Monticello to be printed in the Budding News:
Beet and Herbed Goat Cheese Stack
2 tablespoons olive oil
2 Chioggia beets
2 white beets
1 golden beet
8 ounces fresh Farmstead chevre (a soft goat cheese),
at room temperature
1 tablespoon chopped chives
1/2 tablespoon minced rosemary
1 tablespoon chopped mint
1 tablespoon chopped basil
1 cup arugula
Balsamic glaze
Kosher salt and freshly ground pepper, to taste
1. Preheat oven to 350 degrees. Drizzle olive oil over
beets to coat. Wrap beets in aluminum foil and place
on a baking sheet. Roast for 40 minutes or until a fork
inserted into the center goes in smoothly. Let cool
completely.

2. While beets are cooling, prepare herbed goat
cheese. In a small bowl, combine the goat cheese
and herbs. Set aside. Once beets are completely
cooled, carefully peel off the skin with your hands.
Slice Chioggia and white beets into ½-inch slices.
Chop the golden beet into bite-sized chunks.
3. Place a bed of arugula onto four separate plates.
On each plate, layer goat cheese and beets as follows: white beet, ½ tablespoon goat cheese, Chioggia, goat cheese, white, goat cheese, Chioggia.
Arrange golden beets around the stack. Garnish
with a touch of balsamic glaze and salt and pepper.

https://www.monticello.org/site/blog-and-community/posts/garden-table-recipes-inspired-jefferson

Cheryl’s Pumpkin Soup
Pumpkin Soup With Shrimp
2 tablespoons unsalted butter
1 large yellow onion; chopped
1 small leek; white part, sliced thin
1 small carrot; chopped
1 clove garlic; minced
½ fresh jalapeno pepper; seeded and minced
5 cups beef broth
2 whole allspice
1 ½ teaspoons curry powder
1 lb. solid pack pumpkin
14 oz. unsweetened coconut milk *
½ cup heavy cream
2 tablespoons fresh lime juice
1 tablespoon light brown sugar; packed
1 tablespoon white wine vinegar
1 1/4 lb. small shrimp; shell, deveined & cut into ½ “ pieces

In heavy skillet melt butter over moderate heat and
cook onion, leek,carrot, garlic and jalapeno, stirring, 5 minutes. Reduce heat to very lowand cook,
covered, stirring occasionally, for 45 minutes.
While vegetables are cooking, in a 6 quart heavy
pan, bring broth to a boil with allspiceand curry
powder, skimming froth. Stir in vegetables, pumpkin and coconut milk and simmer, uncovered, stirring occasionally, until thickened, about 30 minutes. Discard allspice. In a blender puree soup in
batches and return to pan. Stir in remaining ingredients and salt to taste; simmer, uncovered, stirring
occasionally, until shrimp are just cooked through,
about 5 minutes.
* Available at Asian markets and many specialty
shops - some supermarkets.
SOURCE: Gourmet Magazine, November 1995.
Orangerie, Hotel Nassauer Hof, Wiesbaden, Germany.

Welcome to our New Provisionals!

Travis Kranz and her husband Tom, now retired, live in Montecito and retain their home in
Los Angeles where they raised their children. They have two sons, Alex and Fran, daughter-in-law Spencer, and granddaughter Bea, who often visit them in Santa Barbara.
Travis is interested in the preservation of significant historic sites and is currently serving
as Past-President of the Board of Trustees of Casa del Herrero with the mission to conserve the home, gardens, art and furnishings for public use and education. She is also a
Fellow of the Garden Conservancy with the purpose of preserving outstanding gardens
nationally. She has been involved with many non-profit activities including serving as
President of the Bel-Air Garden Club in Los Angeles, as well as supporting the Children’s
Institute of Los Angeles as a member of The Colleagues.
Travis has a PH.D. from U.C.L.A. in Pre-Columbian and Colonial Latin American Art History. She has published on this topic and served as visiting lecturer at many U.C. campuses, as well as at Georgetown University when her husband was working as an attorney in Washington, D.C.
Our new provisional Kelly Lloyd grew up in Newport Beach, attended USC,
has been married for 35 years and has four adult children. Kelly owned her
own business for 15 years, was involved as a volunteer in numerous capacities
at Marymount, Santa Barbara High and other philanthropies in our community.
She is an exceptional entertainer especially in the area of décor and floral design. Kelly has a beautiful home and garden and she looks forward to participating in the many opportunities of the Garden Club of Santa Barbara.

The Beelievers
A short documentary on the bees of Santa Barbara, and on the people
that love them.
https://vimeo.com/175256833

Nanette Recommends
Annie Novak

“Throughout history, there are so many examples of vegetable gardening
used as a response to crisis,” notes Novak, drawing a through line from the
victory gardens of the early 20th century to the guerrilla-gardening movement of the 1970s to the present pandemic. “People turn to it as an outlet
or a resource.” The importance of getting your hands dirty is a message
this multifaceted farmer has long shared, offering field-to-fork classes at
Growing Chefs, the nonprofit she started in 2005; tilling the soil at the Eagle
Street Rooftop Farm, the 6,000-square-foot Greenpoint oasis she cofounded in 2009; managing The Edible Academy at the New York Botanical
Garden; and tackling private projects. (She is photographed atop a Lower
Manhattan tower at Battery Rooftop Garden, where she curates the vegetable program.) Today that advocacy has taken on new urgency. “As people
are stuck at home, they’ve become more acutely aware of what access
they have to green space—and there isn’t enough,” she reflects. “There has
never been a more important time to recognize that rooftops are an oasis.”
annienovak.wordpress.com —S.C.

Pollintators in our Gardens!

Clockwise from top left:
Maria Black, Maria Black, Maria Black, Dana Kent

Sally Fairbanks, Mari Mitchel,
Jennifer Kelly and Jocelyn Meeker and
Teri Taylor

Bonnie Hendricks and
and Haddon Dillon’s
beautiful gardens

Eulogy

Hannah Griffith Bradley

One of Hannah’s many talents in the Pasadena Garden Club was as a Flower Show Horticulture Judge.
We were fortunate to have her judge several of our GCSB Flower Shows. Although she briefly joined
our club, she felt her allegiance was to Pasadena. It is fitting to include the remarks about Hannah by
her daughters.
Hannah Griffith Bradley, our mother, passed away August 22 in her Carpinteria home surrounded by
her daughters Sarah, Kathy, and Lizzie. Born to Mr. and Mrs. Richard Griffith in Pasadena, California,
she attended, and forever valued, Polytechnic and Ethel Walker schools, and Smith College. She married our father, Wilson Bradley Jr., and raised us in Pasadena. Her leadership, intellect, work ethic, and
sense of humor helped shape our vision of life’s possibilities.
Hannah believed strongly in contributing to one’s community and was involved with many philanthropic and volunteer activities including the Pasadena Day Nursery, Huntington Botanical Gardens,
LA Arboretum, Caltech, and Polytechnic School. She was a teacher and leader, serving as the first
woman to chair the Polytechnic School Board of Trustees and president of the California Arboretum
Foundation. She was also an avid gardener, a long-time member of the Pasadena Garden club, and a
docent at the Huntington Gardens. Her garden was featured on many garden tours and won numerous
awards.
Later in her life Hannah moved to the family beach house at Sandyland Cove in Carpinteria, where
she built a wonderful new community of friends, created more stunning gardens and continued her
passion for cooking. There, she also developed a love of birds through the surrounding Carpinteria salt
marsh sanctuary. Hannah had many physical challenges in her 92 years, but managed each one with
determination, wit and grace, and was a true inspiration to those who knew her. She is survived by her
brother, Jim Griffith in Tucson, AZ; three daughters, their husbands, and five grandchildren. Her giving
nature, sage advice, and strong spirit will be missed by all.
Donations can be made in her honor to Direct Relief International, PBS Southern California, Polytechnic School, Smith College, Caltech, Santa Barbara Land Trust, LA Arboretum.

The Cultural Landscape
Foundation
Carol Newman

https://www.aslany.org/tclf-landslide-2020-women-take-the-lead/

Monarch Report
Susanne Tobey

In Spring, the Conservation closed out the year by
distributing milkweed to starts to all interested parties. Mine looked pretty sad as they were eaten away to
nubs. I wasn’t really sure if they would come back. How
surprised I was upon returning from Idaho; not only did
they bounce back but are proudly hosting another crop
of monarchs to be!
I hope every gardener who planted them is
rewarded! Native milkweed can be purchased
at the SB Botanic Garden.

Horticultural Happenings From Lotusland
Susanne Tobey

REPLACING THE IRREPLACEABLE GARDENS ARE DYNAMIC AND EVER CHANGING.

From seedling to senescence, plants have a limit
to how long they live – some complete their entire
life cycle in less than one year and others over the
course of millennia. We do our best at Lotusland to
keep the plant collections alive and thriving but like
everything, eventually a plant’s health declines.
This was the case with one of the most iconic plants
at Lotusland. An old, original weeping Euphorbia ingens recently had to be removed in front of the main
house because of declining health. It was part of the
1942 landscape transformation that Madame Ganna
Walska created together with acclaimed landscape
architect Lockwood de Forest. The plant had become a hazard, shedding a large limb with additional
dead branches and a large cavity entirely through
the trunk. We were able to save a few cuttings of
the plant to cultivate for the future. Installing new
Euphorbia. New Euphorbia Ingens. With a grant from
the Garden Club of Santa Barbara we have transplanted a large weeping E. ingens from close by on
the main drive to fill the vacant spot and restore the

original planting. We worked with Steve Hanson Landscaping to prepare the plant for the move and Doug
Coale of Mesa Tree Company to move the replacement
plant using a crane. Much care was taken to prepare
and support the plant for transport. Th s plant is tough
yet delicate at the same time so a wooden box and
crate were built to encase the plant’s root ball. Crossing boards and lashings were used wherever needed
to secure as many limbs as possible to keep the brittle
arms from breaking. The planting bed was prepared by
Lotusland’s grounds staff. Golden barrel cacti, rocks,
lava mulch and old roots were removed and even some
of the original 1942 obsidian mulch used by Lockwood
de Forest was found. The soil was amended with a
sandy soil mix and sifted compost. Succulents such
as E. ingens are known to be good at recovering from
transplant, having plenty of stored energy to regenerate
roots so it will be no time until this plant is re- established and thriving.
— Paul Mills, Curator of Living Collections

The Garden Club of Santa Barbara Programs 2020-2021
As of now all Programs will be virtual.
October 5, 2020: The Gardening Wisdom
of George Washington and Thomas Jefferson
with Dean Norton of Mt. Vernon and Peter
Hatch of Monticello
November 2, 2020: C-Change: An educational, non-partisan presentation on the science of climate change.
December 7, 2020: Our traditional holiday
arrangements made for Visiting Nurses and
Hospice Care. This year we will be meeting in
small groups.
January 11, 2021: Allyson Hayward will talk
about her new book, The Ladies of the Club.

February 1, 2021: Farm, Flowers, Food and Photography. How a 19th century estate and organic
farm expresses itself in the 21 century. The locale
is Stonegate Farm in the Hudson River Valley.
March 1, 2021: Robert Cummings, retired Professor of Botany, will give a presentation on mushrooms.
April 5, 2021: Third GCA virtual program yet to
be announced
May 3, 2021: Nicholas Miller will talk about the
richness of Santa Barbara County’s agriculture
and viticulture industry.
June 7, 2021: Annual Meeting at the Miller’s
historic ranch.

Help with zoom!
1. Shortly before your meeting, open the email invitation and click on the underlined link
under “Join Zoom Meeting”. If Zoom has not been downloaded to your device, you will be
prompted to download at this time. (You need to download the program in order to use it.)
Allow 5-10 minutes to do this in advance of the first time use.
2. Click “Join with Video”. Adjust your computer or screen to have your full face in the camera and be sure your screen is horizontal vs. vertical.
Also, be sure your face is well lit and avoidlight from behind
(like a window).
3. Select “Computer Audio” option for sound.
4. When the Meeting Host starts the meeting, you will automatically enter the meeting.
5. The display layout will default to “Speaker View” which brings the active speaker to the
larger frame. You can switch by clicking on “Gallery View” to see all participants in frames
equally.
6. The lower left icons allow you “Mute” or “Unmute”. Zoom picks up ambient noise as well
asvoices so you may want to remain on “Mute” unless you want to speak.
7. For excellent video tutorials and advanced options, go to the GCA website.

