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GENERAL 
MEETINGS

October 2nd

November 6th

December 4th
January 8th

February 5th
March 5th

April 2nd

Auction Prep:
April 14th & 15th

Auction-April 16th
May 7th

June4th

BOARD 
MEETINGS

Monday prior to 
general meetings

12:00 noon
Mary Anne’s

GCA DATES

Partnership for Plants 
Millard Canyon

January 9, 2014

 (Jan. 16  rain date)


Shirley Meneice

HorticultureWorkshop
Washington D.C.

Oct. 21-23, 2013


NAL/Conservation 
Washington D.C. 

Feb. 24-27, 2014


 Joint meeting with 

PGC & HPGC

February 25, 2014


GCA Annual Meeting

New Orleans
May 7 - 9, 2014

PLEASE RSVP TO OUR PRESIDENT, 
MARY ANNE MIELKE 

maac591@gmail.com    or     626-441-1476

GENERAL MEETING - JANUARY 8, 2014

EATING LOCAL, INCLUDING  YOUR OWN !
focus on citrus with Laurie Dill

Sally Miller’s
10:30 coffee & chat
11:00 program starts

     Great meeting to bring guests! 

“...Do your work, then step back. 
                        The only path to serenity. ...”   Lao Tzu

mailto:maac591@gmail.com
mailto:maac591@gmail.com
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a Digger Memory from our 

Barbara Jameson ......
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BURNT SUGAR CAKE - thanks to Debbie Hollingsworth’s grandmother

Caramel Syrup
1 1/3 cups sugar
½ cup boiling water

Put the sugar in a heavy fairly large saucepan and 
add 1 T of water.  Place over medium heat and melt 
until nice and dark brown.  Add the boiling water.  
Careful, it will bubble up.  Cool

Cake
½ cup butter, room temperature
1 ½ cups sugar
2 egg yolks (save whites for later)
1 cup whole milk, room temp
¼ cup caramel syrup
2 tsp vanilla
2 ½ cups flour
2 tsp baking powder
¼ tsp salt
2 egg whites (from above) 

Lightly butter 2 eight inch cake pans and place a parchment paper round 
in each.  Preheat oven to 350˚
Cream the butter and sugar for a couple of minutes.  Add the yolks and 
milk, beat again for a minute.  Add the caramel syrup and vanilla.
Sift together the flour, baking powder and salt and with the mixer on low 
combine with the creamed mixture.  
Beat the egg whites til still and carefully, by had fold into the 
batter.  Pour into prepared pans and bake for 20-25 minutes, until a 
tester comes out clean.

Frosting
1 cup butter, room temp
3 cups powdered sugar
¼ cup caramel syrup or more it you want a stronger caramel flavor
pinch of salt

Cream the butter, add the powdered sugar, cream some more and then add the 
caramel syrup and salt.  
If frosting seems too stiff, add a tablespoon of heavy cream.
Spread onto cooled cake.


