
Ja
nu

ar
y 

 2
4,

 2
01

5 Volume 10 
Issue 5 
2014-2015

!
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 
at high noon, at 

Mary Anne’s 

FEBRUARY 4th 

Hartmut Wisch presents, 

’Native Bees & Why We Should Care’ 

at the newly renovated La Casita del Arroyo 

131-199 South Arroyo Boulevard 

lots of parking & handicap accessible 
!
!

10:30 coffee & visiting 

11:00 Program 

Followed *lunch & meeting 

*BYOSL (bring your own sack lunch) 

Drinks and dessert will be provided. 

!
GCA DATES !

Horticulture Meeting 
Louisville, KT 

Sep. 28-Oct.1 2014 
l


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

l

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

l

 Joint meeting with 

PGC & HPGC 
March 24, 2015 

l

GCA Annual Meeting 

Rochester, NY 
May 17 -20, 2015 !

!
REGRETS ONLY  

MARY ANNE MIELKE  

maac591@gmail.com    626-441-1476 

DIGGERS DIRT
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Save postage and bring your $50 check made out 

to Diggers Garden Club for the joint meeting to 

be held on 

March 24, 2015 at 10:30 a.m. 

Valley Hunt Club. Contact Carlin for details. 

!
“Designing Large Urban Landscapes” with 

acclaimed landscape architect Elizabeth Fain 

LaBombard, daughter of Hancock Park Garden 

Club member, Jenny Fain 

IYS 2015 
!

After two years of intensive work, 2015 has 

been declared the International Year of Soils  

by the 68th United Nations General Assembly.   

!
The IYS aims to be a platform for raising 

awareness of the importance of soils for food 

security and essential eco-system functions.   

!
http://www.fao.org/globalsoilpartnership/

iys-2015/en/ 

NOT TO BE MISSED!.  .  .

�2

http://www.fao.org/globalsoilpartnership/iys-2015/en/
http://www.fao.org/globalsoilpartnership/iys-2015/en/


!
Please familiarize yourself with the 3 FOUNDERS FUND FINALISTS for this year, either  

in your GCA winter bulletin, or on the GCA website (search for the Founders Fund  

webpage in the members only section).  

!
We will vote on the Diggers choice at our March meeting. 

!
https://gcamerica.org/members:news/get/id/377
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!
PRESERVED MEYER LEMONS 
recipe from Jeanne Kelley’s, Blue Eggs & Yellow Tomatoes 

!
Quarter 3-4 Meyer lemons and nestle them in two 8-ounce jars. 

Sprinkle with kosher salt (about 2 tablespoons per jar) between each wedge. 

When the lemons reach the top of the jar, press down gently to level them. 

Pour a 1/2 inch layer of extra-virgin olive oil over the lemons and seal the jar tightly. 

Refrigerate at least one week. 

They’ll keep until next year when a new crop of lemons is ready! 

!
               TWO USES FOR THE LEMONS 

!
CANNELLINI BEAN, HERB & LEMON SALAD 

1 (15-ounce) can cannelloni beans, drained & rinsed 

1/4 cup chopped fresh dill or parsley 

1 green onion, sliced 

1 tablespoons extra-virgin olive oil 

1 tablespoon fresh lemon juice 

1 tablespoon minced preserved lemon 

1 clove garlic 

1/4 teaspoon crushed red pepper flake 

salt & pepper 

Combine with all ingredients & season with salt & pepper to taste. 

!
PRESERVED LEMON SAUCE 

Combine about 2 cups regular, full fat yogurt with approximately  

1 tablespoon minced preserved lemon & 1 heaping tablespoon (or 2) of tahini. 

Wonderful with salmon or as a dip for vegetables. 

!
!
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