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DROUGHT BUSTING #1  

Edythe Falconer 
Master Gardener of Ottawa Carleton 

To garden successfully through a summer of drought there are a number of strategies that 
we can employ.  These hot dry summers are becoming more frequent so the resilient gar-
dener will be proactive and get ready to handle each one as it comes.  Drought Busting will 
be a three part series through June, July and August.  We can start to plan our defense by 
taking a careful look at the topography of our yards both front and back.  
 
Topography is all about surface variations.  Are we on a flat surface or a slope?  Any vari-
ance from “flat” will present both challenges and opportunities for drought proofing.  Eleva-
tions and depressions may have different exposures and that too can be a problem or part 
of its solution. 
 
How do we handle slopes?  Because TEG usually concentrates on edibles and the practices 
pertaining to growing them we will tilt in that direction.  If the slope is steep then modifica-
tions may be in order.  A slope can be terraced using logs, cement blocks, or large rocks.  
Terrace gardening on a grand scale was carried on for centuries on the Andes slopes of Pe-
ru.  Some are still in existence but mainly for tourist appeal.  These terraces performed mul-
tiple purposes and still could today.  Fully functioning they might have prevented the terri-
ble flooding that Peru had recently endured.  Winter runoff and subsequent rains would 
have been caught at every level.  The plants growing in the terraces would have further 
absorbed available moisture and the terraces discouraged erosion. Of equal importance 
each level represented a different microclimate.  Different potatoes would be grown at 
each level.  If one kind failed there were always those that did not.  The plants growing in 
the terraces further absorbed the available moisture.  
 
Of course we can have nothing on such a grand scale, but we can create a mini version with 
our mini “mountains”.  Each level of our slope can be a separate garden.  If a slope faces 
south then sun loving vegetables will be very much at home on that side.  If it faces north 
then vegetables that tolerate partial shade will be happy and “cool”.  
 
Slopes can be terraced by digging down instead of building up.  This is pretty arduous but 
less expensive than building up.  Trenches or a series of holes can be excavated arranged 
horizontally across the slope.  The excavated soil can be used elsewhere or as a further de-
terrent to erosion and/or loss of rain runoff.  The trenches or holes can be filled gradually 
with compost and other plant wastes and perhaps a few shovels of well-rotted manure.  
 
If your topography includes a small swamp an interesting project would be to build a small 
island in the middle of the depression.  The island can be built up using a base of shrub 
cuttings – preferably somewhat chopped up with other plant wastes from the garden.  
Eventually the top can be planted.  You end up with an area that can do double duty come 
what may – a hot, dry summer or a persistently rainy one.  This strategy was used on a 
grand scale in Meso-America.  Traces of these island gardens can still be found.  
 
In our July issue we will explore berms, swales and basin gardens.  There will be plenty of 
tips on fitting these into your overall design along with lists of suitable plants both edible 
and ornamental.  Drought Busting #3 will conclude with a volley of miscellaneous tactics 
that will leave you with lots of practical strategies for a great garden no matter what the 
weather.  

BEE LINE : 
THE GREAT CANADIAN BUM-

BLE BEE COUNT  
Julianne Labreche  

Master Gardener of Ottawa Carleton  
Want to help the bees?  Beyond planting 
more pollinator friendly plants for bees in 
your garden this summer, there are other 
ways to show you care about Canada’s 
declining bee population.  
 
Consider becoming a citizen scientist, for 
instance.  The Great Canadian Bumble Bee 
Count runs from June 1 to August 15 this 
year. Canadian scientists and researchers 
are asking for your assistance. It’s an inter-
esting summer day’s work.  First, go in 
search of bumblebees.  It could be a bee on 

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 

QUEEN BEE DAY  
Mark your calendars for: 

Saturday, August 19th.  
That’s the day when the Canada Agricul-
ture and Food Museum will celebrate In-
ternational Honey Bee Day.  This is a family
-friendly event that is always fun-filled and 
educational.  The day includes chats with 
beekeepers, honey products and lots of 
information on bees, including how these 
insects have such a huge impact on agricul-
ture and our lives.  
 
Last year, Ottawa-Carleton Master Garden-
ers were there as invited guests.  The focus 
for master gardeners was on native bees, 
including providing some bee friendly gar-
dening advice  
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TRY GROWING THESE CULINARY 

HERBS!  

Nancy McDonald  
Master Gardener of Ottawa Carleton 

Herbs are great starter plants for food gardeners. Leaves, flowers or seeds from herbs add 
pleasure and nutrition to our diet.  These are herbs I grow in my garden; basil, parsley, sage, 
oregano, sorrel, French tarragon, mint, thyme, summer and winter savory, lemon balm, dill, 
fennel and rosemary.  I am always on the look out for new herbs to grow and utilize in culi-
nary delights.  
 
It is interesting to learn the history of the herbs I grow and perhaps to grow some uncom-
mon herbs.  In this article, I share four additional culinary herbs I enjoy growing in my gar-
den.  I only use herbs for culinary dishes.  Remember, culinary herbs are always recom-
mended for use in small amounts.  
 
Sweet Cicely (Myrrhis odorata) - perennial 
Sweet cicely is often called the sugar herb because of the high saccharine content of its 
leaves.  I call it a delightful herb to have in my garden.  Its flavour is a combination of celery 
and anise.  A perennial herb native to Europe, it was once thought to cure bubonic plaque.  
When checking out culinary uses, often you will find British sites informing you it can be 
used to sweeten stewed fruit such as rhubarb, whipped cream and yogurt.  Check out this 
past TEG newsletter for Sweet Cicely biscuits and rosemary honey butter - March 2015 
 
Sweet cicely can be grown in full sun or part shade, 
in moist, well-drained and humus rich soil.  It can be 
grown from seed or purchased plants.  If grown from 
seed, I have been successful with sowing seeds in 
the fall directly in the garden as seeds need a period 
of cold to germinate.  Or can be started in a seed -
starting medium and container placed in the refrig-
erator in a plastic bag for 8 weeks.  Then move con-
tainer to a sunny location and wait for seedlings to 
appear in approximately 3 weeks.  
 
Leaves can be dried or frozen. 
 
The bees are attracted to the early season white umbel flowers.  The lacy, fern like foliage 
makes this an attractive garden addition. 
 
Lovage (Levisticum officinale) - perennial 
Lovage is the most statuesque herb in my garden easily reaching 175 cm in height.  The yel-
low umbel flowers are very attractive to beneficial insects and pollinators.  Lovage is a Medi-
terranean herb growing originally in the mountains of Greece.  It was thought to have been 
brought to Great Britain by the Romans.  In the past, it 
was cultivated largely as a medicinal herb and in the 
16th century, thought to be an aphrodisiac with the 
common name ‘Love Parsley’.  
 
Lovage came to my attention when I was reading a 
potato scallop recipe and the author said her mother 
always added lovage as a seasoning.  That sent me 
searching for lovage and then planting this celery fla-
voured plant in my garden.  
 
Every part of the plant is said to be edible but I have 
never dug up and used the roots!  It is a delight to har-
vest the plant’s leaves early in the spring and add them 
to salads, soups and sandwiches.  In the late summer, I 

a flower in your garden or one that you find 
in the local park, at the cottage or a nature 
walk.  Don’t worry.  Bees are not usually 
aggressive unless you try to harm one. 
 
Snap a clear photo and note the date and 
location of the photo shoot.  If possible, 
you can even try to identify the species.  
Then send it off to Bumble Bee Watch.  
Later, you’ll have your bee identified by a 
scientist knowledgeable about bee popula-
tions in Canada.  It’s an excellent way to 
learn more about bees.  Scientists will ben-
efit too with the help of their citizen scien-
tists, able to map out locations and kinds of 
bees in Canada.  
 
Several naturalist groups and Canadian 
universities are sponsoring the project. 
Founders include the University of Ottawa, 
The Montreal Insectarium, York University, 
Wildlife Preservation Canada and other 
well-respected organizations.  
 
The count is coming at a critical time for 
bees.  Across the country, among the forty 
different kinds, as many as one-third of 
Northern American bumble bee species are 
in decline.  In Canada, there is one officially 
designated endangered bee species, the 
Rusty-patched bumble bee, a medium to 
large bee with a distinctive rusty-colored 
patch on its abdomen.  Once widespread, it 
was last seen in a provincial park near 
Grand Bend, Ontario back in 2009.  
 
There are six other wild bee species that 
are critically at risk, waiting to be officially 
listed under the Species at Risk Act.  These 
include: the Macropis Cuckoo Bee, the Sa-
ble Island Sweat Bee, the Western Bumble 
Bee occidentalis, the Western Bumble Bee 
mckayi, the Gypsy Cuckoo Bumble Bee and 
the Yellow-banded Bumble Bee.  
 
Two of these species, the Gypsy Cuckoo 
Bumble Bee and the Yellow-banded Bum-
ble Bee are found in Ontario as well as oth-
er parts of Canada. 
 
There are various reasons to explain why 
some bee species are in decline: climate 
change, pesticide use, habitat loss and 
pathogens that sometimes spread from 
managed bee colonies. Whatever the rea-
sons, gardeners can help our bees in so 
many ways.   
 
Doing your part by becoming a citizen sci-
entist will help scientists to gather infor-
mation on distribution and population 
trends of bumble bees. For further infor-
mation, go to: 
 http://www.bumblebeewatch.org/ 

 

Sweet Cicely  
Nancy McDonald 

Lovage 

Nancy Mcdonald 

http://www.bumblebeewatch.org/
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cut, wash, dry and chop the leaves and stems to freeze for winter use in soups and stews.  
Lovage seeds also dry well and can be stored to be added as an unusual addition to bread 
dough. 
 
Because of its size, one lovage plant is usually enough for your garden.  Either buy a plant or 
sow seed early spring where you want it to grow, or in a 3-inch (7 cms) pot and transplant it 
once it's around 4 inches (10 cms) high.  Lovage grows well in rich, moist, well-drained soil in 
full sun or part shade.  When we have dry conditions like last summer, I water it twice a 
week.  Leaves can get a bit tough once it starts to produce seed. I cut some stalks down dur-
ing the summer for fresh leaves to grow from the base. 
Most references caution that lovage should not be used during pregnancy or by those with 
kidney disease.  
 
Salad Burnet (Poterium sanguisorba) - perennial 
Salad burnet was a new addition to my herb garden 
last summer.  I was persuaded to plant it when my 
granddaughter tasted a leaf and enjoyed the cucum-
ber flavour.  It is a relative of the rose and is native to 
Europe and western Asia.  
 
It was very popular in Elizabethan England and said 
to be a favorite of Francis Bacon.  The young leaves 
can be picked throughout the growing season and 
added to salads, herb vinegars and butters.  I am still 
discovering ways to use Salad Burnet in my culinary 
dishes.  
 
Plant it in full sun to partial shade and provide water during periods of drought.  It can be 
grown easily from seed or propagated by root division.  Once established it needs little addi-
tional care. 
 
 Lemon Verbena (Aloysia citrodora) – annual in our 4B-5A zone 
Lemon verbena has been an attractive and much loved garden plant since Victorian times.  
It was brought to Europe from South America in the 17th century.  The aromatic oil from its 
leaves was ordinarily used in perfume industry.  
 
I grow it in a container and bring it indoors in the fall where over a few weeks it drops all its 
leaves.  As I write this, in early March, I am still hopeful (perhaps naively) that it will show 
some signs of life in the spring.  If not, I will purchase another plant.  I do not want to do 
without lemon verbena on account of the robust lemon flavour and scent it dispenses. 
 
Lemon verbena is an amazing culinary herb.  The leaves can be pureed with a bit of water 
and added to many sauces, marinades and my favourite use is as a tea either by itself or 
combined with mint leaves.  The sauces do not always need to accompany a dessert dish; 
think of a lemon verbena sauce for fish dishes as an example. 
 
I grow my lemon verbena in a pot in full sun.  If you purchase a seedling, plant it in at least a 
12-inch pot as it will grow quite large.  The leaves can be harvested in the summer and dried 
on a screen.  Store dried leaves in a jar in a cool, dark location. 
 
So, there you have it, four additional herbs for you to consider growing.  They have certainly 
done well in my garden and kitchen culinary pursuits.  

Good guys or Bad guys? 
Dale Odorizzi 

Master Gardener of Lanark County 
For many gardeners, a beetle on your plant 
is a sign to attack it with everything you 
have.  In fact, beetles were among the first 
insects to visit flowers and they are essen-
tial pollinators today. 
 
Now it is easy to see why gardeners are not 
overjoyed to see a beetle on their prized 
flowers.  When a bee visits a flower, it 
lands softly, tiptoes around in the pollen 
and flies on to the next plant.  Beetles on 
the other hand eat their way through pet-
als and other floral parts.  They mate and 
defecate within the flowers, earning the 
nickname “mess and soil” pollinators. 
 
Beetles tend to visit bowl-shaped flowers 
with the sexual organs exposed.  They are 
attracted to white, dull white or green 
flowers that are strongly fruity and open 
during the day.  The flowers may be large, 
solitary flowers such as magnolias or pond 
lilies or clusters of small flowers such as 
goldenrod. 
 
Beetles rely on their sense of smell for 
feeding and finding a place to lay their 
eggs.  They are particularly attracted to 
spicy or sweet smells and are an important 
pollinator of apple trees. 
 
Fossil records show beetles were abundant 
about 200 million years ago. 
 
Although beetles are the largest order of 
insects, they are not considered as im-
portant to pollination in temperate regions 
(such as Eastern Ontario) as they are in the 
tropics.  It is estimated that there are 52 
native plant species pollinated by beetles in 
North America.   
 
Beetles that are believed to provide polli-
nation services include members of many 
families: soldier beetles, jewel beetles, blis-
ter beetles, long-horned beetles, checkered 
beetles, tumbling flower beetles, soft-
winged flower beetles, scarab beetles, sap 
beetles, false blister beetles, and rose chaf-
ers. 

Watch for Trowel Talk the Master Gardeners of Ottawa Carleton electronic monthly gardening newsletter 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). 

Many beetles are predatory and eat garden 
pests.  The list includes Ladybugs, ground 
beetles, rove beetles and soldier beetles.  
Providing environmental niches in the form 
of organic mulch, dead leaves, logs and 
rocks and avoiding the use of pesticides will 
encourage these. 

Salad Burnet 
Nancy MaDonald 


