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Presidents Report .  .  .  

tably, the work of the BC  Council of Garden Clubs and its 
Committees tends to migrate to a back burner, but neverthe-
less, some progress is being made on several "business" 
fronts.  One of these is the revision of the current Constitution 
and Bylaws of the BCCGC, a matter in which I hope all ACMs 
will assist - look for your current copy now! Please read the 
revised version carefully when it is distributed shortly after the 
Fall Meeting. Perhaps it is time for a new Questionnaire? 
The Agenda and Registration Form for the Fall Meeting on 13 
October is shown elsewhere in this Bulletin. We hope you will 
enjoy the talks that are being arranged for you, learn new 
things, and meet up with colleagues from other Clubs. Ven-
dors will be on hand as usual - you may find that very item 
that you've been looking for, or one that catches your fancy 
(and at a reasonable price!). 

Louis K. Peterson, President,  
PO Box 91, Lions Bay, BC V0N 2E0.  

Email: lpeterso@sfu.ca; phone 604-921-7260 

 

 

Dear Fellow Gardeners, 

 

It is likely that the "Lazy Hazy Days of Summer" is a misno-
mer for many Gardeners who are busy outdoors, attending to 
delayed yard maintenance or nurturing old and new projects, 
while the back pocket gets lighter with every visit to garden 
centers. Other Gardeners however are likely to be found 
among the many who are taking time to be on our highways 
and byways, in vehicles overburdened with bicycles and 
camping gear, enjoying the wider natural horizons of our 
province. Nature is in full vigour, plant growth is at its maxi-
mum, molecule by molecule and photon by photon, restoring 
bounty to the environment around us. Tourists, visitors and 
guests are  spending recreational time in the gardens, parks 
and public spaces that are provided for us. Nurseries and 
commercial enterprises cater to all those needs and benefits. 
 

Spring and  Summer are undoubtedly favoured  times for 
Shows, Fairs and fund-raising activities for many - possibly all 
of our ACMs, although some have Fall events as well. Inevi-

Beneficial bugs and fungi: Improving Root Health 
Nora von Gerichten is the current 1

st
 Vice President of the 

Vancouver Orchid Society, a club with the same vintage as the 
BC Council of Garden Clubs, only three years younger. Alt-
hough her formal education is in art and psychology, horticul-
ture is her real passion. She is the Director of Western Orchid 
Labs Ltd in Vancouver since 1989, thus bringing a wealth of 
knowledge to the Fall meeting of the BCCGC. Her talk focuses 
on strong and healthy plants using good bugs and beneficial 
fungi. 

 

Here is what Nora writes: "I am having fun importing and 
deflasking various rare orchid seedlings. At one point, I had 
about 1,500 when a fungus gnat invasion happened. The 
damp, moist environment and tiny fine roots are a wonderland 
for fungus gnat larvae.  

 

"After trying all sorts of ways to control the attack, yellow sticky 
tapes, potatoes, diatomaceous earth, and a few other crazy 
ideas, and after losing about half to the larvae in a matter of a 
couple of weeks, I ordered some bugs.  

 

ñAbout once month, a few hundred extra plants crowd into my 
house. An outbreak of gnats at the same time as the new 
plants will spell a major disaster. I import orchids for myself 
and other enthusiasts so that we can afford rare species or 
hybrids that are just plain cheap ($12 instead of $40).  With 
this many plants crowded into a small temporary space, only 
an aggressive and proactive vigilance will prevent an outbreak. 

October Speaker .  .  .  Nora von Gerichten  

ñSome of the bugs eat fungus gnat larvae, fruit fly larvae, lawn 
grubs, and a few other nasties. This summer, one group of 
bugs were sprinkled on my worm compost (they donôt eat red 
wigglers or lady bug larvae), gardens, and lawn. The compost 
had many, many fewer fungus gnats, pill bugs, and fruit flies. 
The crows pulled apart other lawns, the slugs moved on, the 
strawberries had no leather rot (white hard areas), and the 
tomatoes had no fusarium wilt (deep deformed grooves). Eve-
rything was generally happier. 

 

ñOrchids are imported as bare root plants. Although orchids 
will grow new roots quite rapidly and easily, the speed of the 
new root growth and flowering again is critical after their tortu-
ous journey. Mycorrhizals are magic potions for rapid and 
strong root growth. 

 

ñMycorrhizal actions increase root growth which in turn makes 
healthier plants. The summer before last, my plum tree had 
about a dozen fruit. All winter I poured the run off from water-
ing the orchids onto the plum tree. This year the tree pro-
duced about 200 kilos. My Streptocarpus had about ten fold 
the number of flowers. Most exciting for me, Cattleya bare 
root plants will become established and flower within 5 
months.   

 

ñTogether, good bugs and beneficial fungi will transform even 
a master gardenerôs plants.ò 

"Why Become a Gardener?" 
Egan Davis worked for his keep as a gardener's labourer 
while still in High School, but soon found that  "I was meant to 
be a gardener, there was a gravitational pull to this career", 
and it has become his passion ever since.  He apprenticed at 
Park and Tilford Gardens  for a year while at Capilano Univer-
sity (then College) before enrolling in a 4-year Horticultural 
Program at Kwantlen. He has worked as a Certified Horticul-
turist at Van Dusen Gardens for close on two decades, where 
he promotes sustainable gardening practices, avoiding unde-
sirable pesticides and chemicals in favour of natural mulches. 
"All I need is soil, sun and water -  and Elvis, my King of 
Spades!" (I suspect that a strong back helps).  

Egan has taught a variety of courses to Master Gardeners as 
well as "gardening made simple" to adult classes. He is a 

member of the Board of Directors of Horts Education BC (the 
industry's training organization) and has accreditation from 
the BC Landscape and Nursery Association. He volunteers 
his expertise on the Great Plant Picks Committee, and is the 
regular 'NxNW gardening guy' on the North by Northwest seg-
ment of CBC Radio One. His supervisor once wrote "His en-
ergy and enthusiasm is contagious, he is an inspiration to all 
apprentice horticulturists, and he has educated a great num-
ber of people".  

 

To anyone who asks "Why would someone want to be a gar-
dener?", Egan says "Every day is a learning experience, it's 
like getting paid to have an education. My stint creating the 
Southern Hemisphere garden section was tremendously bo-
tanically interesting. At the end of my weekends I truly look 
forward to going to work". 

October Speaker .  .  .  Egan Davis  



 

 

Canadian mail-order nursery  

specializing in cycads,  

the rarest plants on Earth 

www.jurassicplantsnursery.com 

JURASSIC  PLANTS  JURASSIC  PLANTS  
Cuba Garden Cultural Tour  

February 18 to March 4, 2013  

Contact: Tom Robertson 
tom@cuba1tours.com 
www.cuba1tours.com 

Discover organic gardening  
methods. 
 
A tentative tour is planned  
for December 1-15, 2012  

   Visit:  
   - botanical gardens 
   - an orchid garden  
   - mountainous regions  

Learn  about the rich     
culture and history and 
have time to  relax  at 
several beach resorts. 

 

Last tour was full,  
so book early if interested.  

http://www.jurassicplantsnursery.com


        International Plant Booster 
      21500 Campbell Ave.,                                      Maple Ridge  BC  V2X 3V5  

      Tel. 604.463.7610                                    E -mail:  info@plantbooster.net  

THE NEWS/home&gardening 

 

One great invention. 

M I have had a demonstration model 
set-up at work in a very hot ex-
posed site, and in three weeks, 
that basket has been perfectly 
watered with not a drop of mois-
ture on the ground below.  When 
I went to meet Al at Haroldôs 
Maple Ridge home, I was able to 
see baskets and planters (the 
valve can also be used for plant-
ers) that had been on the system 
all summer and they were in pris-
tine form. 

  This system operates with very 
little pressure, so it can even 
work on well water or with solar-
powered pumps (Harold had one 

Al Muxlow and Harold Elzinger have developed a nifty new product to ensure 
hanging baskets and planter boxes are watered automatically, and perfectly, called 
the Basket Booster Self-Watering System. 

any of us have a love-hate 
relationship with our hang-
ing baskets. 

  On the one hand we 
adore the cascade of 
portable colour that we 
hang off our porches, 
decks or fences, and yet 
that colour comes at a 
price of constant water-
ing.  Forget to dispense 
the H20 just one day and 
that cascade of colour 
becomes a crispy brown 
eyesore. 

  Enter inventor Al Muxlow and 
business partner/salesman extraor-
dinaire Harold Elzinger, both of 
whom are bringing the Basket 
Booster Self-Watering System to 
anxious hanging basket owners 
everywhere.     

 What is the Basket Booster Self-
Watering System you ask?  Simply 
put, it is an automatic watering 
valve fed by 1/8ò poly tubing fitted 
to a reducer cap that can be thread-
ed onto any standard hose fitting.  
The basket hangs on the watering 
valve that regulates flow depend-
ing on weight - a dry or light bas-
ket will receive more water, while 
a heavy basket might receive none. 

set up) for cottage applications. 

  Urban homeowners can simply 
attach the reducer cap to a two-
way valve and using the sup-
plied T-connections, can have 
up to 50 baskets or planters 
operating on a single line.  You 
donôt even need to blow it out 
or bring it in for the winter, as 
the system is freeze-proof. 

  To find out where the Basket 
Booster Self-Watering System 
will be available, contact Har-
old at northco@telus.net. 

 

www.plantbooster.net 
Sold on-line as well as at 

participating Buckerfields stores. 

  There is no gimmick here, you 
donôt need batteries, a filter, a 
pressure regulator or a wad of 
cash.  This is simply a low-tech 
watering system that wonôt cost 
you a fortune or take hours to 
assemble. 



Lens a.k.a. Lentils .  .  .  

The genus Lens of the legume family Fabaceae contains four 
species of small, erect or climbing herbs with pinnate leaves 
and small inconspicuous white flowers and small flattened 
pods. The edible seeds of Lens species are referred to as 
lentils; the lentil most commonly eaten is the seed of Lens 
culinaris.  Other countries refer to lentils as pulse or pigeon 
pea. 
 

Origin and geographic distribution - Lentil 
is one of the oldest pulse crops and of an-
cient cultivation in western Asia, Egypt and 
southern Europe. It probably originated in 
western Asia, from where it spread into the 
Mediterranean region, Asia, Africa and Eu-
rope. Lentil was a common part of the diet of the ancient 
Greeks, Jews and Romans and was the mainstay of the poor, 
especially in Egypt.  
 

It was associated with many legends, tales and customs, and 
it is the first pulse crop mentioned in the Bible. The oldest ar-
chaeological remains of lentil are from Greece, dated 11,000 
BC, and Syria, dated 8500ï7500 BC. However, it is uncertain 
whether they were from cultivated plants or from wild ones. It 
is from the 5

th
 millennium BC that unequivocally domesticated 

lentil seeds have been found.  
 

Lentil has been introduced into the Americas, New Zealand 
and Australia. It is now widely cultivated in temperate and 
subtropical regions, and in the tropics at higher elevations and 
in cool seasons. In tropical Africa it is grown in Sudan, Eritrea, 
Ethiopia (mainly in the northern, central and eastern High-
lands), Kenya, Tanzania, Malawi, Zimbabwe, Madagascar, 
R®union and Mauritius. It is also cultivated in Morocco, Tuni-
sia, Algeria, Libya, Egypt and South Africa.  
 

Description - Lentils grow as an erect, pale green annual up 
to 60(ï75) cm tall with a square stem and a taproot. Leaves 
are alternate, pinnately compound, with 5ï16 leaflets.  Flow-
ers are bisexual, narrowly 5-lobed, tubular with a corolla that 
is pale blue, white or pink.  When pollinated, seeds are lens-
shaped and are grey, green, brownish green, pale red speck-
led with black, or black.  
 

Propagation and planting - Lentil is propagated by seed 
which remain viable for more than 5 years under cool and dry 
storage conditions. A dormancy period of 4ï6 weeks is com-
mon.  The minimum temperature for germination is 15ÜC and 
the optimum temperature 18ï21ÜC; temperatures above 27ÜC 
are harmful. A firm, smooth seedbed is best for lentil. The 
seed is broadcast, or planted in rows 20ï90 cm apart with 5ï
25 cm between plants within the row. The sowing depth is 1ï
6 cm depending on seed size and moisture availability. Lentil 
is usually grown as a main crop, but sometimes mixed with 
other crops, e.g. in India with barley, mustard or castor.  
 

Management 
Lentil is a poor competitor with weeds, especially when 
young. It should be sown in a clean field and weeding should 
generally be done within 3 weeks after sowing. Lentil normally 
responds well to fertilizers high in phosphorus. Effectively 
nodulated lentil seldom responds to application of high Nitro-
gen fertilizers.  
 

Top Five Lentil Producers 
Canada ï 1,510,200 tonnes 
India ï 950,000 tonnes 
Turkey ï 302,181 tonnes 
United States ï 265,760 tonnes 
Australia ï 143,000 tonnes 
 

Lentil colors range from yellow to red-orange to green, brown 
and black.   
 

Types 
¶ Brown/Spanish pardina 
¶ French green/puy lentils (dark speckled blue-green) 
¶ Green 

¶ Black/beluga 
¶ Yellow/tan lentils (red inside) 
¶ Red Chief (decorticated yellow lentils) 
¶ Eston Green (Small green) 
¶ Richlea (medium green) 
¶ Laird (large green) 
¶ Petite Golden (decorticated lentils) 
¶ Masoor (brown-skinned lentils which are orange inside) 
¶ Petite crimson/red (decorticated masoor lentils) 
¶ Macachiados (big Mexican yellow lentils) 
 

The seeds require a cooking time of 10 to 40 minutes, de-
pending on the variety ð shorter for small varieties with the 
husk removed, such as the common red lentil ð and have a 
distinctive, earthy flavor.  
 

Lentils are used throughout South Asia, the Mediterranean 
regions and West Asia. They are frequently combined with 
rice, which has a similar cooking time. Lentils are used to pre-
pare an inexpensive and nutritious soup all over Europe and 
North and South America, sometimes combined with some 
form of chicken or pork. 
 

Dried lentils can also be sprouted by soaking in water for one 
day and keeping moist for several days, which changes their 
nutrition profile. Lentils with husk remain whole with moderate 
cooking; lentils without husk tend to disintegrate into a thick 
pur®e, which leads to quite different dishes. 
  

Nutritional value and health benefits - With about 30% of 
their calories from protein, lentils have the third-highest level 
of protein, by weight, of any legume or nut, after soybeans 
and hemp.  Proteins include the essential amino acids isoleu-
cine and lysine, and lentils are an essential source of inex-
pensive protein in many parts of the world which have large 
vegetarian populations.  Lentils are deficient in two essential 
amino acids, methionine and cysteine.  However, sprouted 
lentils contain sufficient levels of all essential amino acids. 
 

Lentils also contain dietary fiber, folate, vitamin B1, and miner-
als. Red (or pink) lentils contain a lower concentration of fiber 
than green lentils (11% rather than 31%).  Health magazine 
has selected lentils as one of the five healthiest foods.  Lentils 
are often mixed with grains, such as rice, which results in a 
complete protein dish. 
 

About a quarter of the worldwide production of lentils is from 
India, most of which is consumed in the domestic market. 
Canada is the largest export producer of lentils in the world, 
and Saskatchewan is the most important producing region in 
Canada. Statistics Canada estimates that Canadian lentil pro-
duction for the 2009/10 year is a record 1.5 million metric 
tonnes. 
 

In culture Lentils are mentioned many times in the Hebrew 
Bible, the first time recounting the incident in which Jacob 
purchases the birthright from Esau with stewed lentils (a 
"mess of pottage").  In Jewish mourning tradition, they are 
considered as food for mourners, together with boiled eggs, 
because their round shape symbolizes the life cycle from birth 
to death. 
 

In Italy, eating lentils on New Year's Eve traditionally symbol-
izes the hope for a prosperous new year, most likely because 
of their round, coin-like form. 
 

In "Cinderella", one of Grimm's Fairy Tales, Cinderella's step-
mother assigns Cinderella the task of fishing lentils out of ash. 
If she succeeds, she may go to the ball.  
 

Harvesting 
Lentil is harvested when the pods turn yellow-brown and the 
lower ones are still firm. Further delay may lead to shattering. 
In many areas the plant is cut down manually to ground level 
and left to dry for about 10 days, before being threshed and 
winnowed. 
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