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GENERAL 
MEETINGS

October 8th
November 5h
December 3rd

January 7th
February 4th
March 4th
April 1st

Auction Prep:
April 27th & 28th
Auction-April 29

May 13th
June 3rd

BOARD 
MEETINGS

Mondays before 
general meetings

noon
Mary Anne’s

Nov 5th

d
Fall Flower 
Arranging

with Susan Seidel
at Lisa Evan’s home
455 S. San Rafael

10:30 coffee & visiting - 11:00 program
12:00 sack lunch & meeting

!
Guests most welcome!

GCA DATES

Horticulture Meeting
Louisville, KT

Sep. 28-Oct.1 2014
!

Zone XII 
President’s Mtg
Pasadena, CA
Jan. 26-27, 2015

!

NAL/Conservation 
Washington D.C. 
Feb. 23-26, 2015

!

 Joint meeting with 
PGC & HPGC

March 24, 2015
!

GCA Annual Meeting
Rochester, NY

May 17 -20, 2015

REGRETS ONLY 
MARY ANNE MIELKE

maac591@gmail.com    626-441-1476

DIGGERS DIRT

! ! ! ! 

mailto:maac591@gmail.com
mailto:maac591@gmail.com


- Georgics Book III, Shepherd with Flocks, Vergilius Romanus

Page 2

"How shall I tell of autumn and its changes
And its changing constellations as the days
Grow shorter than they were, 
and the summer’s heat
Grows less than it had been?" 

-  Virgil’s First Georgic
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Auction	  is	  at	  the	  OLD	  MILL
CARLIN	  McCARTHY
cell	  phone	  626-‐695-‐8494
KATHY	  O’KANE
use	  cell	  phone	  only	  	  626-‐755-‐1389
HANNAH	  FARBSTEIN	  in	  Boston:
10	  Bowdoin	  St.,	  #3,	  Cambridge,	  MA	  02138	  cell	  626-‐710-‐0454

S E SAME 	   G I NG ER 	   L A C E 	   COOK I E S
from	  Jeanne Kelley

1/2 cup sliced almonds
1/2 cup all-purpose flour
1 cup firmly packed golden brown sugar
1/3 cup sesame seeds
1/3 cup rolled oats
3 tablespoons crystallized ginger, minced
2 teaspoons orange zest
1/2 teaspoon baking powder
1/4 teapsoon salt
1/2 cup unsalted butter, melted and cooled
1/4 cup milk

Position  a rack in the upper  third of an oven and preheat to 350oF (l80°C).
In a bowl, combine the almonds,  flour, brown sugar, sesame seeds, oats, crystallized 

ginger, orange zest, baking powder and salt. Using a spoon, stir in the melted butter and 
milk. Let stand for 10 minutes.

Line a baking sheet with aluminum  foil. To form the cookies, working in batches, 
drop the batter by level tablespoonfuls  onto the foil, spacing them about 3 inches (7.5 
em) apart.  Bake until the cookies are bubbly and browned  on the edges, about 12 
minutes.

Carefully remove the foil from the baking sheet and let the cookies cool on a flat 
surface. While the cookies are cooling, line the baking sheet with another sheet of 
aluminum  foil and form and bake the remaining batter in the same way.

Using a small spatula to lift the edges, remove the cookies from the foil. Store in an 
airtight container at room temperature for up to 3 days.

*note, you may need to place the cooling cookies on paper towels if they are too buttery

Makes about 2 dozen cookies


