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NEW YEARS RESOLUTIONS OF THE 
Master Gardeners of Lanark County & Ottawa Carleton 

 
As each New Year approaches many of us continue to make resolutions about improving 
our lives generally.  We will be slimmer, fitter and smarter: better in some way or another.  
It’s the same for gardeners, “Master” or otherwise, we want to improve our gardens: small-
er, larger, more maintenance free and always – more beautiful, and more and more we 
want them to express our beliefs about what is best for the environment. 
 
RENOVATE, REJUVENATE, REPLACE 
I resolve to make my grass cutting easier by eliminating corners and narrow spaces, thus 
enabling my tractor lawnmower to do the job.  I do not like trimming.  I have actually made 
a head start this fall by making a large bed encompassing two crabapple trees and the space 
between.  I have gotten rid of the grass, and amended and tilled the soil.  In the spring, I will 
plant shade-loving plants and I will mulch well.  Looking forward to a new bed complete 
with bench, birdbath and shade! 

Helen Halpenny 
 
This year my husband and I want to eliminate another section of grass on our property in 
order to create a wildflower garden which will attract pollinators. 

Faith Schmidt 
 
I resolve to bring back the glory of my own garden.  I am going to combine my vegetables, 
herbs and flowers into a fine fancy stew of colour. 

Judith Cox 
 
My perennial resolution for the last twenty years has been to renovate my garden!  Sadly I 
think it will remain a resolution as I will be seventy five next year.   The mind is willing but 
the body is weak! 
Always plan for a bench to sit on to enjoy the fruits of your labour!  This was Gaston 
Tessier’s advice every time he did a presentation. 

Fran Dennett 
 
I always have garden resolutions and plans.  In 2017 I want to get the beds in front of my 
building looking a little more cohesive and balanced (including finding a substitute for the 
ornamental grass that never gets a chance because the cat loves chewing it).  I also want to 
be better about monitoring and controlling pests and diseases, like the sawfly larvae that 
always come to eat my rose leaves, and the mildew that hits phlox and monarda in late 
summer.  

Amanda Carrigan 
 
I will continue to reduce the amount of lawn we have, but will always need some of it.  

Strips of lawn are like frames on beautiful pictures. 
Edythe Falconer 

 
I will work toward obtaining Canadian Wildlife Backyard Habitat Certification for my garden.  
I will plant bird or butterfly friendly plants in my garden and will accept that you need cater-
pillars to get butterflies. 

Dale Odorizzi 
 
I will replace some of my lawn with flower or vegetable gardens and will continue to use 
non-chemical methods for maintaining my lawn.  I will embrace the weeds in my lawn be-
cause they help keep it green in the summer, can be pretty when they bloom and are 
butterfly and bird attractors. 

Laurie Chennette 
 

DRYING HERBS 
Gerda Franssen 

Master Gardener of Lanark county 
 
During the growing season when there are 
more herbs in your garden than you can 
use fresh for daily use, the excess can be 
harvested in their prime, dried and used all 
year long. 
 
HARVESTING HERBS 
Gather herbs by cutting the stems 15 cm 
long, on a sunny day at mid morning after 
the dew has dried from the leaves.  Re-
move any damaged leaves and rinse with 
water.  Shake off excess water and pat dry 
with a dish towel or put in a salad spinner. 
 
DRYING HERBS 
There are several methods for drying 
herbs:  
 
(1) Hanging to Air Dry 

 Loosely tie stems in small bunches to al-

Need help? Contact us at: 
Telephone help Line: Wednesday and 
Thursday 1–3 pm (all year)  :  

613-236-0034  
Ottawa e-mail help Line, monitored daily : 

mgoc_helpline@yahoo.ca   
Lanark e-mail help Line:  

lanarkmg@gmail.com 

 

Hanging herbs to dry 
Gerda Franssen 
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As a gardener with a new garden, opening up a new bed, 
I WILL wait and weed it at least 3 times before I start planting (even those layered with 
newspaper/cardboard and mulch); 
I WILL buy plants only when they have a place to go, after the bed has been weeded 3 
times; 
I WILL mulch; 
I WILL put good edges on my beds at least twice a year, it makes even weeds look planned; 
I WILL exercise to maintain and build gardening muscle over the winter, for all that hauling 
and weeding. 

Susan ‘Bicket 
 
PROCESS AND PRACTICALITY 
1.Throw out old seed packs before ordering new packs.  Seeds from 2001 are unlikely to 
germinate anyway.  Order seeds EARLY! Control my urge to plant them all.  Space is scarce. 
2. Sow them at the right time!  No point starting in late March or early April - those seeds 
are meant to be planted 10 -12 weeks before the last frost date. 
3. When seedlings are crowded, thin them out or transplant some of them.  Be merciless, 
you don't need that many plants anyway!  Or share seedlings with a neighbour. 
4. Plant mature seedlings in the garden before July 1st!  No, that's not a typo, I did mean 
July. 
5. If not able to plant mature seedlings in late May - early June, keep them fertilized. 
I’ve made these resolutions before.  Maybe this time writing them down will help! I may 
print this list and hang it on the wall as a reminder! 

Agnieszka Maleszewka-Keough 
 
I will leave no ground uncovered.  
I will be prepared to provide temporary shade in the event of another long hot, dry spell.  
I will sow a cover crop on one of my vegetable beds – probably white clover. 

Edythe Falconer 
 
I will add organic material to my existing compost pile and turn the pile more frequently.  I 
will build a second compost pile, using kitchen waste and organic materials from the gar-
den.  At the very least I will buy a bag of compost and put it around my peonies and delphin-
iums. 
I am going to try to combat the grass weeds in my cut flower garden by using corn gluten in 
the spring. 

Ankaret Dean 
 
I will review my 2016 Gardening Journal notes on plants that need dividing, and areas or 
times of the year that need a boost, and will act on this information. I will maintain a cycle 
of observation and action from year to year.  I won’t forget to cut back weeds that have 
grown taller than my plants. 

Dale Odorizzi 
 
I won't wait until fall, when I'm closing down the garden, to clean up. 
This year I plan to bring more cut flowers into the house. 

Margaret Ryan 
 
When planting seeds in my garden, I will take the time to space them according to package 
instructions. 
I will take more of my excess fresh vegetables to the Food Bank. 

Gerda Franssen 
 
SPECIFIC PLANTS 
I planted dwarf blue Scottish kale (I am of Scottish descent) this year and it was wonderful—
delicious, tender, great producer, popular with family and friends - and still is. I have some 
seeds left and will definitely replant again next year and reorder for another year. 

Diane McClymont Peace 
 
I will give up on peas – for the time being. I will encourage my purple kale plant to come 
back for its third year, 2017! I plan to limit the kinds of vegetables that I grow to those that 
are most useful and easiest to care for.  One of these will certainly be broccolini – a 2016 
terrific vegetable discovery. 

Edythe Falconer 
 

low air to flow through; 

 Bunches can be placed in paper bags to 
keep them dry and dust free; 

 Hang bundles in a warm and airy breeze-
way, closet, attic, garden shed or any dry 
room;  

 Remove leaves from stem after several 
days when they feel brittle to touch; 

 Place in a labelled and dated container. 
 
Stems or individual leaves can also be air 
dried by putting them in a single layer on a 
window screen in a dry, warm location that 
is not in direct sun. 
 
(2) Oven Drying 

 Place a wire cooling rack, to allow for air 
circulation, on a cookie sheet;  

 Cover rack with parchment paper and 
place herbs in a single layer on rack; 

 Place rack in middle of the oven; 

 Set at 38 °C/100 °F; 

 Check every 15 minutes until they are dry 
to touch, approximately 1 hour; 

 Place in a labelled and dated container. 
 
(3) Dehydrator  
Removes moisture from the herbs by con-
tinuous circulation of controlled warm air. 

 Cut herbs so they fit on the dehydrator 
tray; 

 Place in a single layer, do not overcrowd 
as air needs to circulate; 

 Dry at 46°C/115°F for 2-4 hours; 

 When leaves are brittle to touch store in 
a labelled and dated container. 

 
(4) Car as Dehydrator 

 Place herbs in a paper bag on a cookie 
sheet lined with parchment paper and 
place on the dash or seat of your car (by 
placing herbs in a paper bag, they are 
shielded from the direct sun); 

 Check herbs in a day or two and when 
leaves feel dry, put in a labelled and dat-
ed container. 

 Drying herbs on the dashboard 
of car 

Gerda Franssen 
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I will over-seed portions of my lawn with white clover (Trifolium repens). Clover fixes nitro-
gen in the soil and stays green longer during droughts. 
This year I plan on improving rain flow to my water barrels, I know they aren’t collecting as 
much as they could.   
I will do rejuvenation pruning in the spring on selected established shrubs that are too large, 
and will prune my espaliered apple tree for better production. 

Anne Price 
This year I will grow a good portion of my own vegetables and/or plant a few vegetables in 
containers. 
I will also visit and purchase at local farmers markets. 

Paul Pietsch 
 
I resolve to pay more attention to my apple tree which is screaming for tender love and 
care. 

Claudette Russell 
 
RESEARCH 
This year I plan to carry over a resolution I made in 2016 to take the time to learn about the 
insects visiting my garden. I want to know more about these visitors and how my garden 
activities influence which ones come to my garden. 

Nancy McDonald 
 
I will enrol in a gardening course and/or join the local Horticultural Society and attend the 
meetings and go on garden tours. I will buy and read a new gardening book or subscribe to 
a gardening magazine. What I can’t buy I will borrow from friends or the library. 

Laurie Chennette 
 
WINSOME 
I resolve to keep loving squirrels, even when they eat 100 newly planted crocus bulbs. They 
get hungry too. 

Julianne Labreche 
 
My husband and I will continue to try keeping rascally rabbits out of our yard. I will take 
many more garden photos. They are a perfect antidote for a dark, cold winter day. 

Edythe Falconer 
 
Regardless of how many resolutions you may wish to embrace, there is one resolution that I 
hope all gardeners will make and keep: 

“I will enjoy my garden and feel proud of what I have done and not feel inadequate for 
what I have not yet done.” 

Dale Odorizzi 
 

HAPPY NEW YEAR!!!  
Happy 150th Anniversary- 

Go all out in 2017! 

 
(5) Microwave  
You can successfully dry herbs in a micro-
wave. 

 Take the leaves from the stems and place 
them between 2 layers of paper towels; 

 Begin microwaving with 45 seconds on 
high power; 

 Check moisture content of leaves by 
touching; 

 Add another 30 seconds, then stop and 
check to feel if leaves are dry and brittle; 

 Continue alternating until herbs are dry; 

 Place in a labelled and dated container. 
 
GARLIC POWDER 
If, in addition to herbs, you grow garlic, you 
can make your own garlic powder. Be care-
ful to dry the minced cloves completely so 
they don't gum up your grinder. 

 Peel six garlic cloves, approximately 24 
cloves; 

 Mince cloves and spread in a thin layer on 
a baking sheet lined with parchment pa-
per; 

 Place in a 46 °C/115 °F oven for 3 hours, 
checking periodically; 

 Break into small pieces when completely 
dried and grind in a herb / coffee grinder. 

 Place in a labelled and dated container. 

 
TIPS: 

 Leave dried leaves whole in an air tight 
container.  

 Crumble and crush the leaves when you 
use them.   

 Most herbs store well for 6-12 months 
 
Now you have all the information you need 
to liven up your meals with the taste of 
freshly dried herbs all year long. 

 
Watch for Trowel Talk, the electronic monthly gardening newsletter of the Master Gardeners of Ottawa Carleton, 
available on the 15th at http://mgottawa.ca/ 
 
Visit the Almonte online community newspaper ‘The Millstone’ - http://millstonenews.com/ -for a column by David 
Hinks of the Ottawa Carleton Master Gardeners; under the Gardening tab. 
 
Master Gardeners of Ottawa-Carleton and Master Gardeners of Lanark County are member groups of Master 
Gardeners of Ontario Inc., a registered charity with the mission of providing gardening advice to homeowners. 
The Edible Garden logo was created by Jon Last (jonlast13@rogers.com). 

MASTER GARDENERS OF LANARK AND OTTAWA CARLETON 
Editors: Dale Odorizzi & Edythe Falconer 
Formatting & Web Publication: Susan Bicket & Gail Labrosse. 
Amply assisted by members of both groups. 

 

Herbs and dried garlic in sealed and 
labelled containers 

Gerda Frannssen 


