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Lake Owasso Garden Club 

February 
 

Next Meeting is Monday, February 13th 

6:30 PM - Social  

7: 00 PM - Speaker     At the February meeting, Clay Christensen, the "Birdman of Lauderdale," will share his 

knowledge about which bird feeders and seeds our local winter birds enjoy. Clay is a member of the St. Paul 

Audubon Society (SPAS) and has been studying birds for over 20 years.  

     His lecture, "Attracting Winter Birds," will include information about ways to help your neighborhood birds 

thrive and how to enjoy their company during the last months of winter. Guests and friends welcome! 

 
 

Where: Presbyterian Church of the Way,  

3382 Lexington Avenue North, Shoreview, MN, United States (map) 

 

Harriet Alexander Nature Center’s Christmas Tree 

     The Harriet Alexander Nature Center’s Christmas tree is put together by the LOGC Volunteers.  This year 

Bev Montain was in charge.  Unfortunately, Bev had an emergency at home and could not make it to the center.  

She hoped that some of us could get there early to get started.  A group of 5 elves arrived on time ready to do 

the job.  

     Boxes of all sizes and shapes with the LOGC labels were hauled from the cramped dungeon up a narrow 

hallway and elevator into a beautiful atrium where the tree would be dressed and decorated.  It was a cold day, 

but the clear blue sky and the holiday spirit provided the ammunition for the task at hand.    

https://maps.google.com/maps?hl=en&q=Presbyterian%20Church%20of%20the%20Way%2C%203382%20Lexington%20Avenue%20North%2C%20Shoreview%2C%20MN%2C%20United%20States
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     Margy and Evie had very clear instructions from the veterans, Beth and Wendy.   The blue went with blue, 

red with red, black with black… voila! The tree stood perfectly symmetrical and full. That was not too bad! We 

checked out the lights to make sure that they all worked. Soon they were twinkling like gems from within the 

dark foliage of the tree.  We opened the boxes of decorations. Hmmm…earthy, nature-related items all 

handmade by many members of the club.  They were sorted and boxed separately…but first, we needed to do 

the burlap/ribbon.  Beth came to our rescue. She twirled and twisted and with the elves to help, the burlap 

wrapped around the tree like a wide ribbon.  Then we added pine cones, seed pods, dried grass with peach 

ribbons, hydrangea with tints of gold.  We added a few owls, a few birds and bird’s nests.  Soon the tree looked 

full, healthy and happy, twinkling with joy.   

     We put away the empty boxes, cleaned up around and could not help but admire the tree and  remembered 

all the past members that left their mark.  I looked at the time.  All it took was an hour! 
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Presidents Message 
     January is a month off from gardening. Leisurely look at seed catalogs and recover from the holidays. 

Trips to warmer climates and enjoy different plants. 

 

     February is getting back on task.  Have to decide what to grow this year.  Also, the month for the Plant 

Sale Committee to consider many possibilities for May sale. 

 

Good to return and work on 2017. 

Ron Kvaas 

Treasurer's report 

 

Balance is $12,147.11 

Two outstanding checks to the FGCM for membership and a $1,000.00 Scholarship  donation.  

                       Mary Fowler 

Secretary’s Report 
Minutes for the January 9, 2017 meeting at the Presbyterian Church of the Way.  

The scheduled speaker, Britta Wilson from Iron Violets Design Studios, was unable to attend due to a car 

accident.  Instead, we watched a BBC Earth documentary on plants and grasses.  (We all gasped when the bug 

squealed.)   

Ron Kvaas, president, called the meeting to order.   

 Ron officially introduced the officers for 2017.  Ron - President, Brianna Gohde - VP, Mary Fowler - 

Treasurer, Dot Stewart - Secretary. 

 Ron thanked everyone who has agreed to a job with the club. 

 It was brought to our attention that it was Ron's birthday and a heartfelt birthday song was sung. 

 Brianna gave an update on planned summer garden tours, various workshop activities, and upcoming 

speakers.   

 Rebecca talked about Walipini greenhouses.  An article about one such greenhouse in Minneapolis 

describes it as " The walipini is a greenhouse that uses underground insulation to gather warmth in the 

winter months. The light source is filtered through the sheets of plastic that covers the greenhouse, and 

since there is no glass involved, the walipini is much more affordable than an above ground glass 

greenhouse." 

 

The Northeast United Methodist Church pastor has a walipini in her back yard called Sophie. 

 

Rebecca asked if anyone was interested in visiting Sophie.  She has already talked to the pastor.  There 

was a lot of interest by club members in visiting Sophie.  Rebecca will arrange a date in March on a 

weekend day.   

 Ron reported that Mark Arnsted will be the speaker at the March meeting. 
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 The club gave a big thank you to Beth, Evie, Margie, Vatsala and Wendy for decorating the tree at the 

Harriet Alexander Nature Center in December. 

 Ron reported that you can reserve a spot for the Horticulture Society Spring Garden Gala for $70 rather 

than $75 through the end of this week (1/13).  (even though the website says the discount ends 1/9)  The 

event is in Oakdale.  There is no lunch this year, only a dinner. 

 The Bridging organization thanks us for our December donations.  Those donations were matched by a 

third party which made our donations all the more valuable. 

 The Rose Parade committee this year is headed by Vatsala.    

 Teresa reported that she can finish the yearbook once she gets the information about the garden tours. 

We discussed the final changes to the By-Laws.  All changes will be voted on at the February meeting. 

a.  Article IV Membership.  Annual Dues are due by the November meeting. 

        b.  Article VI Section 7 and 8 Duties of the Executive Officers.  Treasurer duties: 

             The last statement is due the end of January, the audit is in February, and the  

 report is due in March.  The yearly budget will be reviewed in September and approved in October.   

The yearly budget will be reviewed in September and approved in October.    

c.  Article VII Section 1 Executive Board.   Wording change from Liaisons to Committees and 

Committee Chairs.   

d.  Article VII Section 2 Duties of Executive Board- changed to say "Shall meet as needed." This will 

probably be once or twice a year at the most.  It used to say 4 times a year. 

e.  Article VIII Section 1 Committees and Clubs.  Added Arboretum Liaison, Scrapbook, and Federated 

Gardens to the list of Committees, bringing the total to 22. 

f.  Article VIII Section II.  There are now two auditors and they will serve for one year. 

g.  Newsletter Duties:  add roster maintenance and website duties. 

 

 Thanks to Anne and Brianna for the delicious treats.   

 

Dorothy Stewart 
“Editor Speak” 

 
     As time goes by there is always change. So it gives me great pleasure to announce some changes to the 

Lake Owasso Newsletter.  

     The first is that Soni Forssman has agreed to write some articles for us to help expand our horizon.  

Soni is a member of the Minnesota Water Garden Society and has written many articles and has spoken to 

our club in the past. Her specialty is water gardening and so the new column will be called, 

“Just Add Water” 
Soni and husband Dave have beautiful gardens at their home with many Hosta and other perennials as well 

as their water plants. I am sure you will enjoy the writings of our friend Soni Forsman. 

 

     The second new column will be called, 

”Brianna’s Kitchen Garden” 

     It will be written by our own member BriannaGohde. Brianna will write about vegetable gardening and 

uses in the kitchen. As most of you visited her home gardens last summer you know that she has extensive 

knowledge and that she is willing to share that with us.  I plan on trying these recipes. 

 

     The columns start with this issue and I hope you will enjoy them as much as I have. I get to read them 

before you, and already I have learned a few things.  
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“Just Add Water” 
Articles and Photos by Soni Forsman 

 

 

 

 Container Water Garden -  petite garden makes ‘BIG’ splash 
 

    Fill a container with water and it is a reflecting pool.  Add aquatic plants and it is a small water garden.  

Nestled among potted annuals on the deck or patio, or as an accent in a perennial garden, this small water 

feature will shimmer in its surroundings.   
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     Most containers that are watertight or can be made to hold water have potential to become one of these 

gardens.  Use plumber’s epoxy to plug any drain holes.  The choice of container will determine whether the 

look is formal, rustic or something in between.  Ideas include but not limited to: deep sink, wash tub, livestock 

tank, vintage crock, half-oak barrel, terracotta or plastic flower pot, claw-foot bathtub, a hold-everything plastic 

tub/tote or an one-of-a-kind re-purposed vintage item.   

Set-up 

     Once a container is chosen and before water and plants have been added, move it from place to place to find 

where it adds the most magic.  If a waterlily is to be one of the plants, the container must receive at least four 

hours of sun, preferably six or more.  Before filling with water, check its level using a carpenter level and adjust 

with wood shims if necessary.   

     A classic selection of plants for a traditional container water garden includes one small- to medium-size 

hardy waterlily, an upright or marginal plant, a decorative floating plant and/or one that creeps over the water’s 

surface.  A submerged or underwater plant can also be added.  Upright/marginal and bog plants naturally grow 

in the shallow water near the edge of a pond or in the surrounding marshy areas.  Floating plants do just that – 

they float dangling their roots in the water.  The submerged plant releases oxygen into the water.  (See several 

plant suggestions at end of this article.  (T) = tropical plant) 

     For the above collection of plants, the container should hold at least 20 to 25 gallons of water with a depth of 

12 to 18 inches and a diameter of at least 20 inches.  A half-oak barrel is approximately that size.   For a 

pleasing look, keep the number of plants, their height and width in scale with the size of the outer container. 

     The decorative container holds the water.  Plants are individually planted in appropriate-sized pots.  In a 

half-barrel, use a one-gallon pot for the waterlily, a one- or two-gallon for the upright plant and a four-inch 

square pot for the submerged plant.  Recommended potting medium for aquatic plants is garden soil that is free 

of pesticides, herbicides, fertilizers and organic matter.  Soil with some clay is preferred.   Do not use the 

lightweight bagged potting mixes recommend for hanging baskets and containers of annuals.  Top-dress each 

pot with about one-inch of pea gravel or 3/8” river rock.  The gravel/rock keeps the soil from washing out and 

clouding the water.  

     In a half-barrel, the waterlily sits on the bottom near the center.  Place the upright plant on stacked bricks or 

an overturned flowerpot, adjusting the height so that only a couple inches of water is over the top of the pot.  If 

using a floating plant, toss it in.  A piece of two of a creeping plant can be tucked in with the upright one.  The 

underwater plant (if used) rests on the bottom of the container.   

Summer care and maintenance 

     Fertilize the waterlily when planting and twice a month June to Labor Day.  Use a fertilizer recommended 

for aquatic plants, following the directions.  Read instructions carefully if using a time-release product.  The 

upright/marginal plants should be fed in the spring and again mid-summer.  Flowering marginal plants will 

benefit from monthly feedings.  Do not fertilize the submerged/oxygenating plant.  It feeds on the nutrients 

present in the water.    

     During periods of high temperatures and no rain, evaporation will drop the water level.   Containerized water 

gardens look best when the water is maintained near the top.  When filling, allow the water to overflow. This 

will wash out some mosquito larvae, if present, and refresh the water.  Mosquito Dunks, a form of bacillus 

thuringiensis, will control mosquito larvae.  It is wildlife and pet friendly.  Fish, especially Koi, are not 
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recommended for these small water gardens due to swings in the water temperature.  A couple feeder or young 

goldfish will be OK.   

     Other tasks include, removing spent waterlily blooms, yellowing pads and grooming upright and floating 

plants as needed.  If/when the container looks overcrowded, some waterlily pads can be removed, pinch back 

the creeping plants and remove extra floating plants.     

Fall, winter care and what happens early next spring….. 

     Before Halloween, remove all plants from the container.  To store the hardy waterlily, remove all pads and 

buds and store in a bucket of water in a cool, dark and above freezing location.  A temperature of 35 to 45 

degrees Fahrenheit is ideal.  Even if conditions are less than perfect, store the waterlily someplace in the dark.  

Don’t toss!!! Bury the hardy upright plant (still in the pot) in the garden.  Mulch heavily.  Toss the floating, 

trailing and submerged plants on the compost pile and purchase new ones next season.  A tropical marginal 

plant can be wintered as a houseplant in bright light with plenty of moisture, or compost it and buy new in the 

spring.  

     Clean the outer container.  Anything that is breakable or might succumb to winter extremes should be moved 

into a shed, garage or home.  The half-barrel can stay out but turn upside down.  Winter stock tanks empty and 

covered or turned upside down.   

     In April, move the waterlily outside into a sunny location.  Keep in the bucket of water until new growth 

begins to show.  Rake the mulch off the buried marginal.  A week later, remove it from its winter resting spot, 

wash off and place in a bucket of water.  Wait for new growth to show.  Set up the container.  If the plant(s) 

need dividing, now is the time.  Fertilize both plants before returning to their summer home.  Purchase another 

floater and an oxygenating plant.  

     Creating a container water garden requires no digging, the location is not permanent, cost is less than an in-

ground water garden and it showcases its owner’s creativity.   This is the year to make a container water garden.  

Think outside the box (container).  Find one that’s YOU.     

--------------------------------- 

Plant suggestions – Hardy small hardy waterlilies:  Nymphaea ‘Helvola’ and N. ‘Little Sue.’ 

Marginal plants: Bog arum/arrow arum (Peltandra virginica), Water bamboo, dwarf (Dulichium 

arundianaceum), Chameleon plant (Houttuynia cordata), Baby tut (Cyperus involucratus (T), Dwarf papyrus 

(Cyperus prolifer/haspan) (T) Dwarf  red-stemmed parrot feather (Myriophyllum ssp) (T).  Floating plants:  

Water hyacinth (Eichhornia crassipes(T), Water lettuce (Pistia (T).  Underwater plant: Anacharis (Egeria 

densa) (T).   
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“Brianna’s Kitchen 
Garden” 

Articles and Photos by Brianna Gohde 

Any Vegetable Soup    ---  Serves 4 to 6 

     This is a great and easy recipe for the winter months and, like the sorbet I brought to the January meeting, 

it’s incredibly versatile. Choose any vegetable you like. I’ve made squash, broccoli, potato, and parsnip soup 

using this approach, though any vegetable that you enjoy will work. You can also blend several vegetables like 

tomato & zucchini or carrot & ginger. You can even use frozen veggies from the store! You can puree the 

whole thing (or some if it) in the blender at the end to get a “Cream of …” soup, or leave it whole and enjoy the 

vegetables in chunks. And feel free to add other things – like beans, wild rice, or shredded rotisserie chicken – 

to make the soup more fulfilling. As with any soup, this is great with a loaf of fresh, warm bread. 

     The soup will keep in the fridge for about a week. You can also pour ~1 cup into a sandwich baggie, squeeze 

out the air, and freeze flat for a quick lunch some day in the future. (Don’t forget to label them!) 

 

Ingredients 

* 1–2 pounds vegetables, trimmed and chopped into bite-sized pieces 

* 1 onion, chopped into bite-sized pieces (leeks, shallots, or scallions work too) 

* 1-2 cloves of garlic, minced 

* 1-3 Tbsp Olive oil (or butter, coconut oil, bacon fat, or any other kind of grease you have on-hand) 

* Salt and pepper (or other spices) 

* 6 cups stock (any kind will work) 

* OPTIONAL: soup fillings (Any of these pre-cooked ingredients are awesome in a soup: beans, wild rice, 

bacon, or small pieces of meat) 

 

Instructions 

1. Choose and weigh 1–2 pounds of vegetables  

2. Cut up the vegetables and aromatics: I chopped up the trimmed cauliflower and unpeeled carrots into evenly-

sized chunks. I also chopped up 1 leek and 2 cloves of garlic. 

3. Heat olive oil in your pot or Dutch oven over medium heat. 

4. Sauté the onions until they are soft. (3-5 minutes); if using garlic, add that in the last minute or it will burn. 

5. Add your vegetables  

6. OPTIONAL – Continued sautéing the vegetables for several minutes. They will softened slightly and brown 

around the edges. This can improve the taste since it caramelizes the edges a little but isn’t necessary. 

7. OPTIONAL – Add your dried herbs and spices. Dried spices like the extra cooking time to lend their flavor 

to the soup. If you’re not sure what to use, sniff your vegetables and then start smelling the spices in your 

cabinet until you find something that smells good to you. Add 1 tsp to start; you can always add more later. 

8. Add the broth and bring to a simmer. Add any fresh herbs now (like parsley, thyme, and rosemary) if desired. 

9. Cover and simmer on on low for about 15 minutes and then check the vegetables. You want them poke-with-

a-fork soft (and softer if you are pureeing them). 

10. OPTIONAL: Puree your soup in batches. Be careful! It’s hot! Return the pureed soup to the pot. 

11. Taste and season. Whether you are leaving the vegetables intact or pureeing the soup, make sure to taste the 

soup as it finishes cooking. If it needs more salt or pepper; add some a little at a time until you like it. If it seems 

flat, add a splash vinegar or lemon juice. If it is too salty, thin out with some extra broth or dairy. 

12. OPTIONAL Add your soup fillings to round out the soup and heat through if those ingredients were cold.  
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Source:  

http://www.thekitchn.com/how-to-make-soup-from-almost-any-vegetable-cooking-lessons-from-the-
kitchn-35301 

 

Grow What You Love 

The winter is a great time to day dream about gardens to come. There are catalogs to peruse and the so many 

options to consider. Annuals. Perennials. Decorative. Functional. But have you considered adding a few edibles 

to your garden?  

 

Edibles – like vegetables, fruits, and herbs – are a fantastic complement to your garden bed but only if you 

grow things that you enjoy. There are dozens of varieties to choose from but consider what you already eat. 

Maybe you like the idea of growing kale because it’s good for you but you aren’t sure you’ll eat it. If you’re not 

sure, think about what you already enjoy and start there. Maybe you enjoy a salad with dinner – I suggest 

looking for a good loose-leaf lettuce mix that let’s you trim again and again for weeks during spring and early 

summer. Maybe you love fresh tomatoes – pick the right variety for you: eating raw, saucing, or the simple 

cherry and find a source for a plant or two. Maybe you like growing in containers – consider trying a herb that 

you like to use like oregano or basil to use as a contrasting green for your annuals and then drying your own 

herbs later in the summer for winter cooking. (You get a lot more flavor from herbs you dry yourself than from 

store-bought herbs and they costs a lot less!) 

 

Edibles are great to add into your garden. Just think about the foods you already love to eat and start from there. 

 

http://www.thekitchn.com/how-to-make-soup-from-almost-any-vegetable-cooking-lessons-from-the-kitchn-35301
http://www.thekitchn.com/how-to-make-soup-from-almost-any-vegetable-cooking-lessons-from-the-kitchn-35301
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Plant "Imagination” 

 

Try as indoor plant? 

The ‘Apricot’ geranium or ‘Paton’s Unique’ pelargonium has a bright coral pink flower. The center of the 

flower is light pink. The two upper petals are veined with purple or burgundy. The flowers are produced in 

clusters of 4 – 9 flowers. Blooms are produced abundantly in spring and summer. 

 

      The dark green leaves are stiff, with five major lobes. The margins of the roughly triangular leaves are 

toothed. The leaves are scented – apricot is imaginative. Someone has suggested they have the scent of apricot 

leaves! Hmm. While there are probably several aromatic scents being produced by these leaves (wine-tasters 

take note) and various overtones may be detected When stressed or cold the leaves may turn red. 

     Apricot  Scented Geranium makes an attractive container plant and can be enjoyed as an annual where 

winters are not mild enough for the plant to survive. 

     The oil glands of scented geraniums are located on the back of the leaves and open as the temperature rises. 

These oils actually act as coolant for the plant. There are a large number of fragrant geraniums. 

http://www.missouribotanicalgarden.org/PlantFinder/FullImageDisplay.aspx?documentid=2346
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Taste That! 
Cilantro Chicken 

Yield: Serves 6 

Prep Time: 15 min  

Cook Time: 8 min  

Ingredients: 

2 1/2 pounds boneless/skinless chicken thighs, fat trimmed 

1/4 cup extra virgin olive oil 

1/4 cup minced garlic (buy it already minced, either fresh or jarred) 

1/2 bunch fresh cilantro (a big handful) 

3/4 to 1 cup sweet chili sauce 

Directions: 

1. Place chicken in a large zip baggie. 

2. Place olive oil, garlic and cilantro in a blender or food processor. Process until the mixture is combined and 

smooth. Scoop the marinade into the bag with the chicken, press the air out of the bag and zip it closed. Knead 

the marinade into the chicken until it is evenly distributed. Marinate overnight or all day long. 

3. Preheat the grill to medium heat and coat with oil or grill spray. Remove chicken from the bag and grill 4 to 5 

minutes on the first side, until good grill marks are showing. Flip and grill an additional 3 to 4 minutes, or until 

the chicken is cooked through.  

4. Remove chicken to a platter and brush the sweet chili sauce on top. 

Tip: serve this chicken with Easy Coconut Rice 

 

 

 

 

 

http://www.recipegirl.com/2008/08/12/easy-coconut-rice/
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http://www.crosspollination.weebly.com      Once there, There you will find a link to: 

 

The Lake Owasso Garden Club website:  http://www.lakeowassogc.weebly.com   

On our LOGC website you can link to our Facebook site 

 

Or, you can start out at the LOGC website and go to crosspollination! It’s so easy. 

 

Our Google Doc 
https://docs.google.com/spreadsheet/ccc?key=0AvDTcsB_CgstdE81dUVQNEFrblNUSDBWd250QlpGYWc 
 

OUR MEETINGS ARE HELD AT, 

 

Presbyterian Church of the Way 

3382 Lexington Ave North, 

Shoreview MN 55126 

Family Membership is $25.00 Per Year 

 

Newsletter submissions 

We welcome pictures (please title, include latin names of plants), news items, and commentary, preferably via 

email to raflipp@comcast.net   Deadline is by the 25th of each month. I will try to get the newsletter out on 

the first of the month. 

  

Also, remember our club’s  Facebook  page. It is a great place to post pictures and share what’s in bloom. 

President  Ron Kvaas  rgkvaas@msn.com  Phone 651-734-8480 

Vice President  Brianna Gohde brianna.gohde@gmail.com Phone 651-216-5115 

Secretary  Dorothy Stewart  dot.stewart@comcast.net        Phone 612-240-2015 

Treasurer  Mary Fowler  maryc.fowler@comcast.net Phone 651-484-4531 

Editor    Dick Flipp  raflipp@comcast.net  Phone 651-484-4123 

 

http://www.crosspollination.weebly.com/
http://www.lakeowassogc.weebly.com/
https://docs.google.com/spreadsheet/ccc?key=0AvDTcsB_CgstdE81dUVQNEFrblNUSDBWd250QlpGYWc
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