NAPERVILLE COMMUNITY GARDENERS
May 2018
Purpose: To nurture the gardening interests of its members and the community through educational
programs and community projects

PRESIDENT'S MESSAGE
Our only revenue source is the Plant Sale which is Saturday, May 12th.

2018 Calendar

It is so much more than plants— it has grown to be an extension of
our members—with sharing perennial plants, with saving seeds, with
starting seeds of heirloom vegetables, with bake sale products, with
donations of extra garden equipment and the gardeners who share
their knowledge. I need each member to encourage your friends,
neighbors, family members to come to our event.

Editor: Barb Bozek—bb0302@aol.com.

DATES OF 2018 MEETINGS
Knox Presbyterian Church (1105 Catalpa,
Naperville) has allowed us to use their
meeting space for the coming year. Here
are the dates for our meetings 7:00 start
(business, then speaker)
May 7— Weeds—Richard Hentschel,
UofI extension
June 4—All About GMO’s—Deciphering
Fact from Fiction
July—no meeting—members picnic
August 6—Raising Monarch Butterflies,
Alan Jirik
September 10—Incredible Bats, Dan and
Sharon Peterson
October 1—Canning Our Garden Harvest, Mary Krystinak
November—end of season banquet
Here’s what you missed
January 8, Let’s Get Gardening Workshop: make and take your own winter
seed sowing container
February 6 (Tues) —The Tomato Man
Bob Zeni has a reputation for being ‘the
Tomato Man’ and he’s here to share his
knowledge
March 12 –No Fuss Gardening, speaker from
the Growing Place

April 2—Native Plants, speaker Sara
Young

Please print several copies of the flyer and get the word out. Suggestions—local businesses, your church, your book club. Gloria created
the flyer and has gotten them to the Naperville library locations.
It is our number one event that gets the word out about what we do,
who we are and how much we care.
Barb Bozek
NEWS— (also serves as agenda / topics for our meeting)


Minutes of past meeting - please read prior to meeting



Treasurers report—



Plant Sale preparations and needs



Upcoming fun garden events… do share.



Show and Tell

May topic: Lawn and Garden Weeds —Richard Hentschel,
Illinois Extension, College of Agriculture, Consumer and
Environmental Sciences
Richard will discuss 2 dozen of everyone’s favorite lawn
and garden weeds from annual grassy and broadleaved
weeds to perennials broadleaves, plus a few bonus!

** note—also in this newsletter are 2 recipes that use PursCheck our website for notes
lane: sometimes called a weed, sometimes sought for nuWww.napervillecommunitygardeners.org tritional value. After Richard’s talk, we may have a new
perspective on weeds.
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Naperville Community
Gardeners

April 2, 2018
Board Meeting - 6:30PM
Barb Bozek, Wanda Wohead, Jan Gricus, Linda Allison
Treasurer: Jan reported $7,554.28 balance, insurance and the park district are included in the balance.
Membership: Currently 55 paid members, we need a count of people who are outstanding in paying dues Barb is
looking for a program chair for next year
General Meeting - 7:00PM
- Minutes from March meeting were approved after adding that there were 40 in attendance with 3 guests.
- Treasurer - Jan reported that after paying insurance and the park district there is $7,554.28 in the bank
- Barb brought members up to date with the club’s progress in providing financial support to a local organization involved in horticulture. The organizations mentioned at the March meeting were COD, District 204 and Elmhurst College. Barb and the committee recommended Elmhurst College. Discussion followed: Wanda spoke to keeping the
support local and that there is a garden club in Elmhurst that could support the program. Jan had reported that
financially we have the funds to support a contribution this year. Nick make the motion and Terry seconded that the
donation of $500 be made to Elmhurst College. Additional disucssion stated that in D. 203 teachers have retired that
received funds in the past and the current program is not strong in plants, a member indicated that Prarie Elementary has a garden behind the school, maybe they would be eligible. Vote was taken and passed 23 to 10 in favor of
giving the money to Elmhurst College.
- Plant /Bake Sale -Bob, JoAnn and Patsy had sign-up sheets for volunteers for the plant sale, the members plant sale
and the bake sale. Set up and organizing Shaeffers plants and dropping off member plants begins at 12:00 on Friday
May 11 with sale on Saturday May 12.

The first order for Shaeffers is in, and will be modified as needed, final visit to Shaeffers will be in early May. 300 native plugs are on order. e-mails to people attending from last year will be sent out. Price lists will be pretty much the
same as last year. We need wagons so let Bob know if you have one that can be used on the day of the sale. Judy will
be handling member treats. Send member plant donation lists to Jo Ann so she can get started on labels.
- Bake Sale donations - Please include ingredients in donated baked goods i.e. flour, eggs, peanuts, milk, soy beans,
tree nuts, gluten free, etc. No vegetables, canned goods, jams, jellies, honey can be accepted, as well as baked goods
from Jewel, etc. A sign will indicate that baked goods were baked at home. If you have questions call Patsy Hutchens
at 630-369-5123 or e-mail plhutch1949@icloud.com Baked goods can be dropped off at the set-up on Friday or at
her home, 571 Roxbury Drive Naperville
- Bob also spoke about the jumping worms / crazy worms now in Illinois. These worms change the soil structure ,
they are 4-8” darker on the top than the bottom, have a smooth white band
- The banquet in November was discussed as to the date: 2 members voted for after Thanksgiving and 12 for the
usual date early in November.
- Tell Nick if you would like a name tag
Motion to adjourn made by Alan and seconded by JoAnn at 7:45 for refreshments
Minutes submitted by Linda Allison, secretary
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Not all weeds are bad…… some are good to eat.

Purslane, which grows prostrate on the ground and is pictured below, is succulent and
full of omega-3 fatty acids, antioxidants and vitamins A and C. Personally, I know that the Naperville Park
District garden plots is a great place
to find them.

Purslane salad recipe
 1 cucumber (large, peeled, quartered lengthwise, seeds removed and discarded, then chopped)
 1 tomatoes (medium, chopped)
 1 bunch purslane (thick stems removed, leaves chopped, resulting in about 1/2 cup chopped purslane)
 1 chile pepper (minced seeded jalapeno)
 3 tablespoons lemon juice (fresh squeezed)
salt (to taste)
Combine all ingredients in a serving bowl. Salt to taste

Purslane with Strawberries and Fennel
2 cups purslane leaves
1 cup strawberry wedges
1/3 cup thinly sliced fennel
2 Tb thinly sliced red onion
2 Tb pistachio oil, 1 tsp lemon zest, 1 Tb lemon juice, 1 tsp maple syrup—pinch of sale. - mix for salad dressing.
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Update: about the Tomato Man (Bob Zeni) and his seedlings……. Thank you Wanda for keeping in touch with him.
Below is a list of the tomato plants the Bob Zeni is growing. If you would like a plant please let me know at our
May meeting.
I will have the plants at our sale on Saturday, May 12. Unfortunately Bob's heater stopped working in a greenhouse and he lost many plants this year. He started a second crop and these plants are smaller (8-12 inches).
Therefore his 18-24 inch plants are $5 and the 8-12 inch plants are $3
Let me know which plant and the size you would like. Some plants are limited supply so if you would like either
price please state that in your request. You may email me your request or get it to me at the May meeting. I will
be calling in our order on Tuesday, May 8 and picking up these plants on Thursday, May 10.
Wanda Wohead wwohead@yahoo.com
Amana Orange
Amish Gold
Amish Paste
Arkansas Marvel
Arkansas Traveler
Armenian
Atomic Grape
Basinga
Black Cherry
Black Ethiopian
Black Krim
Black Vernissage
Black Zebra
Box Car Willie
Brandywine Red
Bumble Bee
Chadwick Cherry
Cherokee Purple
Dark Galaxy
Fence Row
German Giant

German Johnson
Giant Red Oxheart
Green Zebra
Green Grape
Hillbilly
Lollipop
Merrill Schulz
Minibel
Mortgage Lifter
Neves Azorean
Old German
Pink Ping Pong
Principe Borghese
Pruden’s Purple
Red Beefsteak
Red Robin
San Marzano Redorta
Silvery Fir Tree
Snow White
Speckled Roman
Thessalonoiki

Tiny Tim
Tula Black
Wapsipinicon Peach
Watermelon Beefsteak
White Rabbit
Yellow Marble
Yellow Pear
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Plant Sale - Sharing Perennials—concern: Jumping Worms
Bob shared a handout about Jumping Worms and cautioned us to inspect our pants before we
share them at the Plant Sale. He mentioned that there are two distinct physical characteristics—
smooth clitellum and jumping behavior. Also, if you don’t see them, but suspect that you may have
them, you can inspect your soil. If it resembles used coffee grounds—fine texture, as opposed to
your regular soil. That may be an indicator that you need to take preventive measures: wash the
soil off your plants and repot them with fresh, sterile soil for any plants you wish to share. And
clean your gardening tools.
Here is a video—you may notice that the speaker is Richard Hentschel, our May speaker from Illinois Extension.
www.youtube.com/watch?v=FPMY8DLZlY8
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Bake Sale clarification—I did research and learned that there is a Cottage Food Act (2017) and
below is the official wording.
Summary is that our baked goods and any asparagus or rhubarb is okay to sell.
This following list is what we are not allowed to sell.
The exact language from HB3063 is as follows:
“(1.5) A cottage food operation may produce homemade food and drink. However, a cottage food operation, unless properly licensed, certified, and compliant with all requirements to sell a listed food item under
the laws and regulations pertinent to that food item, shall not sell or offer to sell the following food items
or processed foods containing the following food items, except as indicated:
(A) meat, poultry, fish, seafood, or shellfish;
(B) dairy, except as an ingredient in a non-potentially hazardous baked good or candy, such as caramel;
(C) eggs, except as an ingredient in a non-potentially hazardous baked good or in dry noodles;
(D) pumpkin pies, sweet potato pies, cheesecakes, custard pies, creme pies, and pastries with potentially
hazardous fillings or toppings;
(E) garlic in oil;
(F) canned foods, except for fruit jams, fruit jellies, fruit preserves, fruit butters, and acidified vegetables;
(G) sprouts;
(H) cut leafy greens, except for leafy greens that are dehydrated or blanched and frozen;
(I) cut fresh tomato or melon;
(J) dehydrated tomato or melon;
(K) frozen cut melon;
(L) wild-harvested, non-cultivated mushrooms; or
(M) alcoholic beverages.”
This above is a list of what may not be produced by a cottage food business. If a food is not listed
here as prohibited, it will be allowed.

