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Wine and Dine in July
Our July “meeting” - the annual “Wine and Dine”- will be held at the Maki’s house on July 12th at 5:00 p.m. Steve
will be preparing Donna’s special spaghetti and we’ll get to see the sunroom and plaque in her memory. Please bring a
dish to share as well as some wine (optional). We always look forward to this event and thank Steve for hosting us.

President’s Message
I am looking forward to getting together for our annual Wine and Dine at our home. We will start at 5:00 pm on Tuesday,
July 12th. Many people enjoyed Donna's spaghetti, so in memory of Donna I will recreate her spaghetti as the main
course. Please bring a dish to share (and a bottle of wine, if you’d like). So far we have members bringing a fruit salad, an
Olive Garden inspired salad, potato salad and a dessert. Your significant other and children are welcome to attend.
Bring your swim suit if you want to swim – skinny dipping is an option if you forget your suit.
You will also see our new Florida Room dedicated to the memory of Donna. I had hoped that she would have lived long
enough to see its completion.
The long range forecast for July 12th is a 40% chance of scattered thunderstorms with a high around 90. Since this is one
week in the future I am sure that the forecast will change. If we have inclement weather we have sufficient space inside
our home, especially with Donna's large Florida Room.
We will have a sign-up sheet at our Wine and Dine for watering and weeding at the clubhouse. Thank you to those who
have gone to the clubhouse to water and weed.
At our Wine and Dine you will also be able to sign-up for our big tomato contest. Entry fee is $5. So far we have Joe
Brown, Ray Brown and Steve Maki in the contest. Will someone put an end to Ray Brown’s reign of having the biggest
tomato?
Those destructive Japanese Beetles have returned and are eating Donna’s roses. So, I am doing my daily spraying.
It had been almost three weeks and no rain at our home. It takes me about six hours to water the flower beds and pots. I
hope this week will bring some much needed rain.
We will resume our Home Beautification Award this year. Please keep your eye out for a home that you would like to
nominate. The homeowners need to be doing the gardening themselves (as opposed to hiring a company to do the
landscaping) and you need to talk to the homeowner to get their approval to be nominated.
Looking forward to our get together.
Steve
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Our June meeting was cancelled due to the high heat index and a number of members being unable to attend.
On August 9th we look forward to meeting at the Faurot Park clubhouse at 7:00 p.m. to enjoy Dan Hodges’
presentation on bugs. You are encouraged to bring children to this entertaining, educational, hands-on event.

Plant of the Month
There seems to be an abundance of Purslane popping up this year. It
loves hot weather and dry soil. I’m sure we’ve all seen it and pulled it
out as a weed, but it is a succulent that can be used as a ground cover,
vegetable and medicine. It has a sour, salty flavor. Choose newer
growth to avoid any bitter taste. It can be a great addition to salads - just
don’t get it mixed up with the poisonous Hairy-Stemmed Spurge that
looks a lot like purslane and grows in the same areas. Purslane is plump
since it’s a succulent, and does not have the hairy stems or maroon-colored markings on its leaves like spurge
does. The sap from purslane is clear unlike spurge’s milky sap. You can eat the leaves, stems and flowers of
purslane. It can be eaten raw, cooked or pickled. Creek Stewart says, “I love it mixed raw into salads, blended
into green smoothies, as a lush green (like sprouts) on sandwiches, and lightly sauteed with other summer
vegetables.” (Sources: Stewart’s book Wild, Edible Plants and Apelian & Davis’ book The Lost Book of
Herbal Remedies)
With grocery prices rising, maybe we need purslane to supplement our food supply! :)

What did Thomas Jefferson grow in his garden?
“Salads were an important part of Jefferson’s diet. He would note
the planting of lettuce and radishes every two weeks through the
growing season, grow interesting greens such as orach, corn salad,
endive, and nasturtiums, and yearly plant sesame in order to
manufacture a palatable salad oil. Although the English pea is
considered his favorite vegetable, he also cherished figs,
asparagus, French artichokes, and such “new” vegetables as
tomatoes, eggplant, broccoli, and cauliflower.”
(www.monticello.org)

Around the Yard
The daylilies are starting to
shine. An Easter lily is
blooming! We picked our first
peppers and some plum
tomatoes, but the lettuce is
prolific!

Check out the chart above at
https://www.yourgreenpal.com/blog/
home-gardening-statistics-in-the-us

How many people in the
United States garden?
An estimated 31.9 million U.S.
Households participated in
vegetable gardening in 2019.
(www.statista.com)
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