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President’s Message 
 
Wishing you health, peace, laughter and a slow start to the year.  

After the non-stop frenzy that begins in the Fall and lasts through December, let's put a different 

spin on January by taking a cue from nature.  Look outside where everything is in a state of 

renewal and rebuilding.  Let's do the same and rewrite our January playbook to focus on rest 

and refreshing ourselves.   Spend time pouring over plant catalogs that are arriving and imagine 

what some of the contents would look like in your garden.  If you collected seeds last Fall, sort 

them into "start indoors" and "direct sow" groups.  Put a packet (foil teabag envelopes work 

especially well) of ‘plant directly outdoor’ types like poppies, alyssum, cosmos or calendula 

together with a note and mail it to a friend.  Take an armchair tour of the Chelsea Flower Show 

or famous gardens of the world with a CD or DVD from the library.  Just keep the energy 

expenditure low and the enjoyment high.    

 Stepping back and catching up since our last newsletter, congrats to all of you who followed the 

seven changes and made it to the November general meeting. The feedback on the speaker, Ken 

Norman of Colony Florists, was all gushing.  Angie and Donna won the raffle of the two 

spectacular arrangements he made.  I visited his Franklin Lakes store to personally thank him for 

coming to our rescue on a day's notice (actually he responded to my nearly sobbing plea). The 

selection of flowers to choose from there blew me away -- it was like visiting a botanic 

garden. Please support him at that location or the Wyckoff store for your floral and gift needs.  

 The holiday party at the Larkin House was delightful and it was nice to have time to chat and 

learn more about our other interests too.  If you hadn't already heard, going straight from hors 

d'oeuvres to desserts was just perfect and if we do anything really well, it's bringing great food 

to our events!   We collected $320 plus a bag of food for the Center for Food Action and an 

overflowing box and shopping bag of requested items for the troops in the Middle East 

sponsored by Marine Moms. Both organizations appreciated our generosity.   

 Backlogged on thanks due since we had a combined issue for Nov. and Dec. So here‘s who 

deserves recognition:  

¶ Bea for leading the November general meeting in my absence. 
¶ Angie, Joy, Arlene, Marijke, Janet G. , Janet S. and Bea who called the entire membership 

re the Nov. and Dec. zooey meeting and party changes. Actually everyone who followed 
them and got to these two meetings deserves credit as well! 
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¶ A sincere thanks to all the bakers for the Zabriskie House Tour on December 5th. Besides 
the cookies you donated as part of the refreshments, the quick breads alone made $156. 
Unfortunately the raffle for the gingerbread house and the kissing ball got mixed in with 
the admissions so it is unknown how much these efforts by Janet S. and Marijke yielded.  
Here's the email feedback we received from Judy Abma, one of the Zabriskie House 

Board Members: Just want to thank the Garden Club for doing a wonderful  job  

decorating the Zabriskie House last week. We had a successful house tour turnout.  

Thanks, Judy  

¶ Helpers for the holiday party:  Angie with the setup; Cathy for her beautiful arrangement 
for the dessert table; Sue Gurak for handling the Center for Food Action donations; Janet 
S. for bringing the coffee, giving the tips on the hellebore she brought and sharing her 
gingerbread house as part of our decorations; Joy for bringing her CD collection (better 
than my old tapes for sure); everyone who brought beverages; all the attendees there for 
their delicious contributions and Angie and Marijke for making the clean up go quickly.  

As you use January to recharge your battery, you'll be ready to make (and keep) resolutions in 

February.  In the process, spend a few moments thinking about your contribution to the club in 

the first six months of the current term:  work at McFaul, the Waldwick Municipal Building and 

Zabriskie; volunteering at the McFaul Octoberfest, helping at the state district meeting in 

November at McFaul, the donations in funds and goods to the Center for Food Action, the items 

for care packages going to our troops in the Middle East, the gingerbread display; hostessing; 

baking; bringing beverages; even moving tables and chairs.  Every action made the activity more 

successful. So please add the club to your resolutions and continue to help whenever and 

wherever you can once we ramp up again in the next couple months. 

 Looking forward to seeing you on the 13th as we switch to our morning meetings. 

 Fondly, Barb 

  



Next Meeting of the Wyckoff Area Garden Club  

Wednesday, January 13th at 10:00 a.m. at the James McFaul Environmental 
Center   Crescent Avenue, Wyckoff (201) 891-5571 

 

Program: άCǊƻƴǘ ¸ŀǊŘ 5ŜǎƛƎƴέ by Terry McMahon and Kelly Tuttle, Design Division of 

Borst Landscape and Design 
 
Learn how to choose the right plants, shrubs and accessories that saȅ ά²ŜƭŎƻƳŜΗέ ǘƻ ȅƻǳǊ 
home. 
 
Please plan on arriving early for a little socializing and catching up since our last meeting.  5ƻƴΩǘ 
ŦƻǊƎŜǘ ǘƻ ΨƭǳƎ ŀ ƳǳƎΩΗ  

Hostesses for the January meeting: 
Carol DiLorenzo, Joan Ramsey, Joan Schultz, Sally Ditton 

Just a reminder ς hostesses are expected to come early to set up and stay after to clean  up. 

 

 

Taste Buds  

Here is the recipe for !ƴƎƛŜΩǎ ŦǊǳƛǘ ŘŜǎǎŜǊǘ ǿŜ ŜƴƧƻȅŜŘ ŀǘ ǘƘŜ ƘƻƭƛŘŀȅ ǇŀǊǘȅΦ  
 
Cranberry and Apple Bake   

3 cups peeled and diced apples 
2 cups raw cranberries 
¾ cup sugar 
Combine and pour into buttered  9"x 12" pan. 
  
3/4 cup packed brown sugar 
1 stick butter, really softened 
1 cup oatmeal  
Combine to a crumbly texture and sprinkle over fruit.  Bake for 35 minutes in a 350 degree 
oven.  
  

  



Out and About  

Garden Saturdays at Skylands Botanical Garden: Saturday January 23 at 10:00 am 

Landscape Design at Skylands: A Historical Perspective:  Join Head Landscape Gardener Rich 

Flynn for a slide program on the history of garden design at Skylands, originally created by some 

of the most famous landscaping names of the era.  The program will be held in the Carriage 

House and cancels only in the event of an ongoing snowstorm.  $3 donation to attend. 

 

Frelinghuysen Arboretum: Saturday January 30, 1:00 ς 3:00 pm 

What's Cooking, with Chef  & Master Gardener Cynthia Triolo  

Chef and Master Gardener Cynthia Triolo has cooked and baked at many 

New Jersey restaurants and has been teaching children and adults the joys of 

food for just about two decades. A wide range of topics will be covered but 

the focus of Cynthia's Cooking Series will be on seasonal, locally-grown 

food. Recipes will be given as well as a tasting of each of the items made in 

class. 

Chili Three Ways -- Just in time for Super Bowl Sunday, we will 

demonstrate how to make 3 different types of chili. We will make our own chili powder for you 

to take home as well. Recipes and samples accompany every class.  

Register by January 16, $15 members/$20 non-members. Location: Haggerty Center. 

 

Looking Ahead to Next Month 

Wednesday, February 10th at 10:00 am. at the James McFaul Environmental 
Center  Crescent Avenue, Wyckoff (201) 891-5571 

 

Program:  έbŜǿ ŀƴŘ LƴǘŜǊŜǎǘƛƴƎ tƭŀƴǘ LƴǘǊƻŘǳŎǘƛƻƴǎ ŦƻǊ нлмлέ  by Chris Rubino of 

Monrovia Growers 

  
Here’s a first peek at what we’ll be seeing (and lusting for) in nurseries this spring.  
 
Hostesses for the February meeting: 
Arlene Meier, Pat Matrone, Sandra Stracquadanio, Lelia Lenzetti 
Just a reminder ς hostesses are expected to come early to set up and stay after to clean up. 

http://www.arboretumfriends.org/images/2010Winter/Winter 2010 Cooking Series.pdf


 

This is YOUR Newsletter 

Comments and/or suggestions for the newsletter are greatly appreciated.  Submissions are due 
by the 15th of the month to Jeanne Muller at jamuller@optonline.net.   

 

mailto:jamuller@optonline.net

