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Leadership Remarks 
 With Rose Show behind us, I hope everyone has been getting 
some good me time. The weather has not been kind to our rose 
gardens, let’s hope with cooling that will improve. I know I’m not the 
only one. With three weeks until our In-House Rose Show, there is 
hope.  

 Some members have asked about the Garden Tour. It was 
decided at our last Board meeting that we would cancel plans for 
this year. The heat and the poor conditions of most of our gardens 
just did not make sense. Hopefully, next year will be better.  

 We have exciting things planned for the rest of this year. I hope 
everyone will join us at our General Membership meeting, and other 
planned activities. 

Reported by Kathy Fry 
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MARK YOUR CALENDAR 
August 23, 8:30 am. Esther Short Park Rose Garden, deadheading     
 and clean-up. Pg. 3 

August 25, 11:00 am-3:00 pm. Rose Photography Workshop. 

 Tumwater, WA. Pg. 5 

September 5, 7:00 pm. General Membership Meeting.  

 Parish Hall, St. Luke’s Episcopal Church. In-house  

 Rose Show, Take Me Out to the Rose Ball Game 

 (hot dog dinner and relish cook off). Pg. 9-10 

October 3, 7:00 pm. General Membership. Program TBA 

Oct 11:00, 8:30 am. Esther Short Park Rose Garden, 
 deadheading and fall clean-up. Pg. 3 

Oct. 25-26. 2024 PNW District Fall Conference  Pg. 11 

Reported by Kathy Fry 

 

 Tournament of Roses 

Grandiflora 
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Esther Shot Park Rose Garden Schedule 

  

Esther Short Park cleanup - August 

The August flush of roses are on at Esther Short Park.  There have 
been lots of activities at the Park this past month.  The roses will be 
ready to get deadheaded so they can again grow for their October 
flush of roses. 

Here is a look at what is needed for the rest of this year. 

August 23rd beginning at 8:30 the roses will need to be deadheaded 
and the garden weeded. 

October 11 beginning at 8:30 the roses will need to be deadheaded, 
the dead wood on the rose crowns removed and the garden weeded. 

November 15 beginning at 9:00 the roses will need to be cut back 
about waist high, the garden weeded and compost put over the rose 
crowns. 

Once the rose crowns are covered 
with compost the garden will be ready 
for a Winter nap until we wake it again 
next March. 

Your participation helping the rose 
garden look and grow well this past 
year is most appreciated.  Many 
people have seen and complimented 
the beauty of the garden. 

See you in the garden.                    Jayne Austin  

Gratefully, Jim Swenson Louis Rosetto   
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Photograph Workshop 
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 (l to r) Kathy Fry, Roberta Britt, Margaret 

Snitzler (back to camera) and Bob Britt 
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In-House Rose Show 

Take Me Out to the Rose Ball Game 

General Membership September 5 

  

 Our September meeting will feature the annual In-house Rose 
Show. As always it will be judged and trophies awarded. Because of 
the availability of judges, we will not be judging arrangements. 
Arrangers are encouraged to bring an arrangement to share, it is 
good practice.  

 

Rules 

^ One entry per person in each class of your appropriate section. 

^ Entry tags will be available at the meeting.  

^ On each entry tag, indicate Section I (Novice) or Section II (Advanced), as 
well as the Class. 

^ Cut stems long enough to balance the size of the blooms and foliage. 
Remember,  you can always cut a stem shorter, but you have only one 
opportunity to cut it longer. 

^ Don’t forget – bring your own vase (s)! Although the vases aren’t judged, 
they  should be appropriate to the size of the rose – don’t put “Minnie Pearl” 
in a quart  jar, and don’t put “Elina” in a 4-inch vase. 

 

Section I: Beginner/Novice Exhibitor 

Section II: Advanced/Experienced Exhibitor 
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Note: The classes are the same in the two sections. 

CLASS A One hybrid tea or grandiflora, disbudded. This means no side-buds 
or small leaflets where a bud might normally be – but don’t remove the 
regular large leaflets. 

CLASS B One floribunda spray – a cluster of blooms; with at least 3 blooms 
in the cluster, all coming from one main stem. 

CLASS C One miniature bloom, disbudded. 

CLASS D One stem David Austin rose, or another shrub, Old Garden Rose, or 
climber. 

CLASS E “Other” rose exhibit. (Class E is for any entry that would be allowed 
at a rose show that is not included in Classes A-D described above). 
Examples are open bloom, miniature spray, singly grown floribunda, bloom 
cycle, hybrid tea or grandiflora spray, vase of three, vase of twelve, floating 
rose etc. 

Please try to bring at least one entry. Whether you’re a seasoned pro or a 
brand-new member, bring your blooms to share. The more roses we have, 
the more interesting and fun) it will be. Also, this is an exceptionally good 
time to bring that mystery rose that’s been puzzling you all summer long.       

 Hot dogs will be the fare for the night, with all the trimmings. Relish is 
one of the main ingredients. There will be a relish cook off, so get those 

cookbooks out and win 
something special. 
Condiments will be 
provided by your Board.    

Reported by Kathy Fry 
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2024 PNW District Fall Conference 

  The fall conference is a great opportunity to connect with old 
friends, make new friends and gain knowledge. Be sure to mark what 
portions of the conference you plan to attend. Katherine Johnson has 
confirmed that if you are only interested in the arrangement workshop you 
can pay for that separate form full registration ( $15.00).  



12 
 

 

Weather Word 
by Ryan Tilley, Meteorologist Supreme 

 

 

 This year the hurricane outlook is forecast to be a doozy; and so, it has lived 

up to the hype.  With no La Nina or El Nino event currently occurring, favorable 

upper-level winds will continue throughout the summer.  At that point, a La Nina 

event is expected to develop and continue into next spring.  That means a wet, 

cooler winter than normal for the Pacific Northwest, just as we have seen with 

recent La Nina weather patterns.   But for now, expect the rest of the summer to be 

near normal, although opinions differ on what exactly normal means anymore.   

 

 Another phenomenon that typically occurs over the western U.S. during the 

summer is the monsoon.  The North American Monsoon is a seasonal circulation of 

subtropical moisture that impacts portions of the Western U.S. during the summer 

months – typically from July to September, but occasionally starting as early as 

June. 

This pattern results in frequent thunderstorms and abundant rainfall across 

Arizona, New Mexico, Colorado, and Utah up into the western part of Washington 

and Oregon.  The monsoon is an important source of water for the region in the 

summer just as snowfall in the mountains over the winter and spring.  

 
 

    

  Factors that Can Influence Monsoon Season 

Seasonal prediction of the monsoon has always been challenging, but there are several 
factors that researchers have identified which can offer some clues about whether a 
monsoon season will be more or less active compared to average. 

1) Timing of the Onset of the Monsoon 

2) Ocean Temperatures in the Gulf of California 

3) El Niño Southern Oscillation 

4) Subtropical Ridge of High Pressure  

5) Spring Snow Cover in the Southern/Central Rockies 
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Timing of the Onset of the Monsoon 

On average, the monsoon usually starts to ramp up across the Southwest U.S. during 
early July. Past research has found that there is a connection between the onset of the 
monsoon and the overall strength of the monsoon. 

The earlier monsoon season increase the likelihood of a strong monsoon, whereas later 
starts to monsoon season increase the likelihood of a weaker monsoon. 

For 2024, a monsoon pattern has already taken hold across the Southwest during the 
month of June with above-average moisture levels (measured by water vapor in the 

atmosphere) since about the 20th of the month. 

 

August                Avg High   Avg Low   Avg Precip 

  

Vancouver     79       53           0.71 

Portland      81       58           0.67 

Seattle      73       55           0.75 

Seaside, OR     65       53           1.39  

Spokane     85       56           0.59 

Tacoma      77       56           0.83 

Salem      82       53           0.63 
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I am doing my alfalfa tea fertilizing this summer and will have 
some alfalfa left over from the 50-pound bags I ordered.  If 
anyone in FVRS want some alfalfa to make alfalfa tea, I ordered 
some extra.  I am selling it by the pound for  $1 / pound.  I use 8 - 
9 lbs.  of alfalfa pellets for one 32-gallon trash c32-gallonalfa tea.  
Leftover residue can be used to mix up a second batch of slightly 
weaker strength tea. 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Farmer Ryan’s Famous Fortified Alfalfa Tea 

Fill a 44 gallon Trash Can with water

Add 8-9 lbs of Alfalfa pellets and stir it up a lot

Cover and leave sit for 3-4 days.  Stir Daily.

Goodies to add  :   2 quarts Fish Emulsion

   One quart Chelated Liquid Iron

   One lb. Epsom Salts

                  20 Tbsp. Peter’s 20-20-20, Miracle Gro...etc....

    Liquid Seaweed per product instructions

Use approx. 2 gallons per rose bush over the entire root zone.  

Stir often with a very small rake if you have one or some other tool.

    Use the leftover alfalfa residue to brew another batch.

Warning!  It can be a bit stinky.  But that is how you know it’s good.  Apply

with a watering can or some type of siphon system that won’t clog.
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Ryan’s Recipes 
by Ryan Tilley chef extraordinaire 

 
Blueberry season is here.  Every year this is my go-to recipe once I start picking fresh blueberries 
 

Blueberry Marble Teigh 

FOR THE FILLING:  

2 pints fresh blueberries  

2 teaspoons granulated sugar  

 

FOR THE CAKE:  

1 egg  

1 cup granulated sugar  

1 package Dr. Oetker vanilla sugar or 1 teaspoon vanilla extract  

6 tablespoons butter, melted  

1 teaspoon baking powder  

1 1/2 to 2 cups all-purpose flour  

 

FOR THE CRUMB TOPPING:  

2 tablespoons butter, melted  

2 tablespoons brown sugar  

1 tablespoon granulated sugar  

3 tablespoons flour  

1/2 teaspoon cinnamon  

Instructions: 

Preheat oven to 350 degrees. Coat a 9-inch round baking pan with cooking spray.  

To prepare the filling: Rinse blueberries, then combine them with the 2 teaspoons sugar in a saucepan 

over medium-low heat. Cook, stirring occasionally, until heated through, about 5 minutes. Remove 

from heat and set aside.  

 

To prepare the cake: In a large mixing bowl, beat together the egg, 1 cup sugar and the vanilla sugar 

or extract until well-combined. Add the melted butter and beat well. Beat in the baking powder, then 

stir in enough flour until a firm ball of dough forms. The mixture should be fairly dry but not 

crumbly.  

Set aside a quarter of the dough. Press the remaining three-quarters of the dough into the bottom and 

three-fourths of the way up the side of the pan. (If the dough is sticky, use a sheet of plastic wrap to 

press it into place.) Spoon the blueberry filling into the center.  

Roll out the reserved quarter of dough about 1/4-inch thick onto a lightly floured surface. Cut into 

strips about 1/2-inch wide; arrange the strips in a crisscross pattern over the filling.  

 

To make the crumb topping: In a small bowl, combine the melted butter, brown sugar, granulated 

sugar, flour and the cinnamon, mixing with your fingers. Sprinkle over the top of the cake.  

Bake for 35 to 45 minutes, until the top is lightly browned, and the filling is bubbly. Cool completely 

in the pan. Run a knife around the inside edge of the pan and invert onto a plate, then invert another 

plate over it and turn the cake right side up.  

Notes: 

The crust of this unusual treat --- a cross between coffee cake and pie --- "is actually a German cookie 

dough that my family has been making cakes out of for years, " says Steven Israel. Fill it with blueberries, 

apples or cherries, and serve it as either a dessert or a special 
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Thank you to our supporters. We have several new members, 

take a minute at our meetings to say Hi. 

 

 

 

 

 


