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Nature Loversǡ send in �our 
pictures for the opportunit� 
to be featured on the cover of 
the GCI YearbookǤǤ Flora or 
faunaǡ �ou chooseǤ Color or 
black and whiteǤ A gardenǡ a 
treeǡ an animal or insect  �ou 
captured with �our lens  or 
phone cameraǤ No pets for 
this oneǤ Onl� �our own snapǡ 
pleaseǨ Te�t picture from 
camera or phone and �our 
name to  ͼͷ͸-͹;͸-Ͷ;Ϳ;Ǥ  A 
caption is optional but niceǤ  

Garden Club Planning Novel Year  by Nancy Kaye 

A Little Present and a Lot of History 

Cheers to 80 Years! 
Dea� Me�be��ǡ 
S���� �� �a�ǡ �he�e i� �� ge�Ǧ
�i�g a����d �he ��bjec� �f 
COVID-ͳͻǤ Tha� �a��� �e� 
c����a �i��� ha� b��ched ��� 
��a�� f�� e�e�� e�e��ǡ g�i�g 
back �� Ma�ch a�d c���i��i�g 
i��� �he f��e�eeab�e f����eǤ 
Thi� �ea�e� de�ai�� f�� a����� 
e�e���hi�g TBDǤ  The ����d 
ha� had �� adj���  a�d �� 
���� �eǤ  

L�cki��ǡ ���� i�agi�a�i�� 
�ea� ha� de�e���ed �afe a�d 
e��e��ai�i�g �a�� �� kee� 
GCI d��a�ic a�d �e�e�a��Ǥ 
O�� g�a� i� �� i��ig��a�e 
f�ie�d�hi��ǡ ����ide e��ichǦ
�e�� a�d �i�e�� di�c����e �� 
a h��� �f ���ic�ǡ a�d �� be a 
f��ce �f �a���e i� ��� c��Ǧ
���i��Ǥ 

T� i���i�e ���� �a��ici�a�i�� 
f�� ��� ͺͲ�h �ea�ǡ �e �i��ǣ 

ͳȌ I�c�ea�e c�����ica�i��Ǥ 
U� �he c���e�� �� ��� 
g��ge��� �eb�i�e a�d 
e�ai� �hi� ����h�� �e��Ǧ
�e��e�Ǥ 

ʹȌ E��e�d ���d��� ����h�� 
ga�he�i�g� ���i� Se��e�Ǧ
be�Ǥ 

͵Ȍ C��d�c� ge�e�a� �ee�Ǧ
i�g� i� a �a�ge� �e��eǤ 

ͶȌ Sched��e fab ���d��� 
��ecia� e�e��� �hi� fa��Ǥ  

ͷȌ R�� c���ab��a�i�e ac�i�iǦ
�ie� �ha� ca� be acce��ed 
f��� h��eǤ  

͸Ȍ S������ �he Pa�a�i�e 
F��d Pa���� �i�h a� ��Ǧ
g�i�g d�i�eǤ 

͹Ȍ S��ici� ���� idea� �� e�Ǧ
ha�ce �he �ea����Ǥ  

8) S�eak ���e ͺͲ�h A��iǦ
�e��a�� f�� i��� �he �eǦ
�ai�i�g �ea�Ǩ 

You are a creative bunch. We¶d 
love for you to contribute mate-
rial and ideas. In honor of our 
80th year, we dedicate this par-
ticular space to our history. We 
hope to fill it with vintage pho-
tos and news articles going back 
to our 1940 charter with the 
Village of Inverness, and build-
ing a timeline through the dec-
ades. Let us know if you can 
help us with digging up the 
past. That will be fun. 

The Buzz  is our gift to you, 
Fabulous Members, to help 
navigate 2020-21²the Season 
of Plague and Pestilence.  It is 
a work in progress because we 
want to know what you fancy 
in a newsletter. Every month 
\ou¶ll see some curated links 

to gardening and other topics. 
We¶ll list upcoming events and 
show a recipe or craft in each 
issue.  The feature Reflections is 
the opportunity for you to 
share your GCI thoughts and 
experiences² or photos! We 
plan to run a contest or two. 

Upcoming 

x July 2  Zoom Board Meeting 

x July 6 The Buzz articles due 

x July 16 2nd Summer Gather-
ing, location to be announced 

x August 6 Zoom Board Meet-
ing 

x August 20 Last Gathering, 
location to be announced 

x September 3 Board Meeting 

x Sept  17 General Meeting, 
North Park Gym 10:30 
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DEADLINE is AUGUST 15 

Volume , Issue 

S��e ��e-�ie�ed �ide��Ǥ 
T�da� �e fea���e Y�� T�beǤ 
G� �� �����beǤc�� a�d  ���e 
�he �i��e �h��� be��� i��� 
�he �ea�ch ba�Ǥ O� c�ick �� 
�he �i�k� �� ��� GCI �eb�i�eǤ  
F��dǣ  
The Best Chilled Mango 
Soup ȋSa��d Na�aȌ 
 
Chilled Sugar Snap Pea 
Soup  ȋF��d Wi�he�Ȍ 
 
How to Make Watermelon 
Gazpacho 
ȋac��k�a�edMa��Ȍ Thi� 
bea��if�� �ide� i� ���d�e�� Ǥ 
Rec���e�d c���i�g back 
ja�a�e��� �� ��eǡ �he� �a��eǤ 
  
F���aǣ 
Time to Plant Perennials 
and Shrubs ȋPWȌ 
 
Dahlia Tour -Summer Col-
or ȋThe I��a�ie�� Ga�de�e�Ȍ 

Food Drive 
T� aid ��� ����gg�i�g c�����i��ǡ GCI �i�� h��d ��g�i�g c��Ǧ
�ec�i��� f�� �he Pa�a�i�e F��d Pa����Ǥ We’�� c���ec� ���-
�e�i�hab�e� a� e�e�� i�-�e���� ����e�ǡ B�a�dǡ a�d ge�e�a� 
�ee�i�gǤ L��k f�� �he �a�ked b��e� a� �he�e e�e���Ǥ Tha�k 
��� f�� a�� a����� ��� ca� d��a�eǤ  

Buzzy Links 



Cookbook! 

WISE, and the Northwest 
Circle of Friends. Her recipe 
came from a French-themed 
luncheon she prepared for the 
Circle. 

Kathy treasures GCI for the 
friends she has made and all 
of the knowledge shared. ³I¶m 
not at the level of some of 
these talented girls but I think 
I¶ve learned a little through 
osmosis.´ Good one, Kath\! 

In The Buzz, at least, the last 
shall be first! Kathy Z has gra-
ciously agreed to be our first 
Contributing Chef and our first 
subject for Reflections. Kathy 
joined GCI upon retiring from 
her career as a flight attendant 
with United Airlines. She re-
calls that Beth Woldman was 
President. Friends Beth and 
Carol got her involved and she 
was ³ver\ drawn b\ the im-
mense amount of talent and 

creativity in  the club. I hoped I 
could learn at least something.´  
Kathy recalls a favorite field trip 
to Chinatown by water taxi, 
and to the Northwestern Culi-
nary Institute. She hopes that 
we will resume trips to Chicago 
once it is safe to venture there. 
³The cit\ has so much to offer. 
There is so much to e[plore.´  

Kathy is fully engaged with two 
other groups in the area²a 
women¶s investment club 

pared baking sheet.  Drizzle olive oil over the asparagus 
along with a sprinkle of sea salt.  Roast for 4-5 minutes, until 
the asparagus is tender but still has a bite.  Allow the aspara-
gus to cool before using. 
Toss the arugula with the asparagus in a large bowl; tempo-
rarily set aside.  
Dressing: Whisk all of the vinaigrette ingredients together in 
a measuring cup. 
Assemble: 
Toss the salad with the vinaigrette until everything is lightly 
coated in the dressing .  Then garnish the salad with the 
sliced beets, toasted nuts, and crumbled goat cheese.  

Ingredients for Salad: 
1  (5oz) bag of arugula 
1/2 lb asparagus tough ends trimmed 
olive oil to drizzle over asparagus 
sea salt to sprinkle over asparagus 
1/2 c sliced cooked beets canned, 
jarred, or home-cooked 
1/2 c whole walnuts or pecans toasted 
1/4 c crumbled goat cheese 
Vinaigrette 
2 Tbsp Dijon mustard 
3 Tbsp balsamic vinegar 
2 Tbsp olive oil 
2 cloves small garlic minced 
1/2 tsp sea salt 
pinch of freshly ground black pepper 
Juice and zest of 1/2  lemon 
 
Preheat oven 400'  Line a baking sheet 
with a piece of parchment paper.  Cut 
the asparagus into 1 1/2" long pieces.  
Spread the asparagus out onto the pre-

Reflections/Kathy Zweidinger 

Save as a PDF document. 
Include your name, the name 
of the recipe, and your 
source. Email 
gci80threci-
pes@yahoo.com 
 

We thought it would be a fun 
shelter-n-place project to create 
a GCI cookbook filled with 
recipes of delicious dishes 
\ou¶ve shared with us at meet-
ings and parties. But I guess you 
were all too busy cleaning out 

French Country Salad  
with Lemon Dijon Vinaigrette        from Kathy Zweidinger  

closets or searching for ances-
tors or something. Only a sprin-
kle of responses came in. To 
grow a good cookbook, we need 
a deluge.  
Come on, Gals. Please e-mail in 
those  recipes. Type them up. 

Page 2 The Buzz 

American Honey Bee 

³To make a prairie it 
takes a clover and one 

bee, 
One clover, and a bee, 

And revery. 
The revery alone will do, 

If bees are feZ.´  
    - Emily Dickinson 

THE BUZZ 
PLEASE SEND IDEAS AND 

MATERIAL TO  
NCKAYEDA@YAHOO.COM 

 
YOU CAN ALSO SEND 
PHOTOS BY TEXT TO: 

612-382-0898 


