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A Garden in a Vase for All Occasions  
Penka Matanska 

Master Gardener of Ottawa Carleton 
 
Decorate your front door with an ornament made of seed heads and twigs collected in the 
fall from your backyard.  Bring the garden into the house in a vase for winter enjoyment.  
These are the thoughts that come to my mind when I look at my garden in the fall. 
 
That lingering nostalgic feeling of yet another 
summer gone can be lifted with a beautiful ar-
rangement of the pieces of plants left for us after 
their blooming glory.  Looking at a bouquet of 
seed pods brings the warm sense of our garden 
inside in the depth of winter when the snow is 
piling up outside.  The garden offers so much 
more than flowers; we just need to get creative 
and use all plant parts through their stages of 
growing to explore their full potential.  Planning in 
the fall to preserve seed heads and twigs brings us 
one step closer to enjoy more of the bounty of 
nature beyond flowers. 
 
Collecting plant parts from September to Novem-
ber and storing them in a dry place will ensure a 
wide selection for the arrangements.  Harvesting 
soon after seed pods are ready will help them 
retain their colour and shape for a longer time. 
 
The focus of these arrangements is to use plants 
or seeds that are edible.  The few that are not 
suitable for consumption are not poisonous to 
animals or humans.  The list of plants presented 
here in the photos includes: seed heads of orna-
mental onion (Allium spp.), garlic chives (Allium 
tuberosum), echinacea (Echinacea purpurea), love
-in-a-mist (Nigella damascena), poppy (Papaver 
rhoeas), staghorn sumac (Rhus typhina), tall grass-
es plumes such as ‘Pumila’ pampas grass, the seed 
rosettes of dill (Anethum graveolens), black co-
hosh (Actaea racemose syn. Cimicifuga racemosa ) 
- stems with seed pods, juniper spikes with berries 
(Juniperus communis), Rosa rugosa rosehips, and 
English lavender (Lavandula angustifolia) inflo-
rescence clusters.  
 
Note:  Sumac is a plant that requires harvesting 
soon after the seeds form, such that the colour is 
preserved and not washed off by rain and/or 
snow.  
 
As fall approaches, many flowers form seed heads 
and the thoughtful eye of the gardener sets plans 

Bee Line: 
 A Sweet Time for Bees 

Julianne Labreche  
Master Gardener of Ottawa Carleton 

 
Not long ago, I took a short drive out to the 
edge of the city to reap the rewards of 
owning a share in a beehive.  It was one of 
those warm fall days when the harvest was 
golden and the bees were buzzing.  I was 
there to collect a dozen jars of honey.  
 

The Ottawa beekeeper – who must go un-
named because Master Gardeners of Otta-

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 

 

The earthy tones of the echinacea seed 
pods mixed with staghorn sumac seed 
heads surrounded with by plumes of 

pampas grass in a container can create 
a festive mood in any home.  The coni-
cal fruit clusters of the sumac bring the 
red-brown colour and warm fuzziness 

to the arrangement.   
Penka Matanska 

 

Lavender inflorescences collected in 
their blooming high, mixed with the 
Love-in-a-mist seed pods, create a 

romantic sweet arrangement in this 
open crystal. 

Penka Matanska 

 

Bee-hives 
Julianne Labreche  
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to enjoy their beauty indoors even as Christmas decorations. 
What a beautiful way to extend the joy of garden memories. 
  

wa-Carleton has a policy of not favoring one 
business over another– took the sharehold-
ers out to the hives and told us a little 
about the honey.  It’s like wine, she said.  
Each batch has its own ‘terroir’, or taste, 
depending on what flowers the bees have 
visited.  Local weather conditions also affect 
the product.  
 
This year with its cold wet spring, our divi-
dend is a light, golden honey.  The bees 
were at work when the basswood trees 
bloomed, its fragrant yellow flowers a real 
bee–magnet.  It looks delicious. 
 
We heard too about the life cycle of the 
worker bee.  After it first emerges, it will 
become a housekeeping bee.  In its second 
stage, it will be a nursing bee and in the 
third stage, it will become a guard bee to 
protect the hive.  Finally, in the last stage of 
its life, it will start to explore beyond the 
hive, taking short flights.  Before it dies, the 
worker bee will be able to fly up to five kilo-
metres from its hive.  Gathering pollen and 
nectar, it will produce about 1/12 of a tea-
spoon of honey in its lifetime.  
 
Each mouthful is to treasure, thanks to my 
hard-working bees. 
 
Bees are fascinating creatures.  Ottawa by-
laws currently do not allow me to have a 
hive on my Ottawa property, but my front-
yard pollinator garden is full of native bees, 
very different from honeybees that were 
introduced by European settlers.  Creating a 
pollinator garden to support native bees 
and buying honey from a local, reputable 
beekeeper is a good option for city dwellers 
like me.  
 
The native bees buzzing around my laven-
der, calamint and anise hyssop will not pro-
duce honey, but they will pollinate plants in 
my local community, including many kinds 
of vegetables and the fruit trees grown by 
neighbours.  
 
My honeybees – at least, the bees in the 
share that I bought – have produced 
enough honey to feed themselves over the 
long, cold Ottawa winters.  The rest is for 
the humans.  An average hive produces 
sixty (27 kg) to a hundred pounds (45 kg) of 
honey.  Fortunately, the beekeeper is highly 
experienced in the science of beekeeping.  
The bees should be well stocked for winter, 
and so should we.  
 
Jars of honey will be given away as gifts to 

 

The clean lines of Allium 
heads stand out in a vase 
chosen to enhance their 

spherical shape. 
Penka Matanska 

 

Rose hips are attractive fruits to include in arrange-
ments. Their orange and red colour will brighten any 

home decoration, be it an autumn vase or a table cen-
terpiece.  This arrangement of juniper branches and 

rosehips stands out with the contrasting colors of 
both types of berries.  

Penka Matanska 

 

The most expressive arrangement is made wide with black cohosh inflorescence seed 
pods, poppy seed heads, dill seed rosettes, garlic chives seed pods and staghorn sumac 
seed clusters.  It comes as one unique combination of complimentary shapes and of au-

tumn colors. 
Penka Matanska 

November in the Garden 
As the garden season draws to a close, now is the time to:  

• Harvest the last of frost-hardy vegetables before the snow buries them.   

• Add organic matter to the vegetable beds.  This is time  of year unfinished compost or  
fresh manure can be added as it will decomposed enough by next spring not to harm 
plants. 

• Remove any weeds and clean up debris. 

• Protect fruit trees from mice, rabbits and voles ,  by surrounding the tree with 0.6 cm 
(¼”)hardware cloth or wrap the trunk to above the snowline .  Foam pipe insulation will 
protect grafts. 

• Prevent fungi and disease from carrying over into next year by cleaning up fallen leaves 
and fruits. 
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Recipe: 
Grilled Halloumi Cheese 
with Honey and Thyme 

 
Julianne Labreche  

Master Gardener of Ottawa Carleton 
 

• Slice halloumi cheese into rectangular 
strips about ½ wide.  

• Brush with a little olive oil.  

• Push each strip through a skewer and 
grill.  

• Meanwhile, warm 3-4 tablespoons of 
honey by placing it in a microwave-safe 
bowl and heating it for about 15 sec-
onds.  

• Add a tablespoon of lemon juice and a 
sprig of fresh thyme.  

• Pour over the grilled cheese.  

• Serve alone or on top of fresh salad 
greens.  

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 Lanark County 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). 

Lovage  
Faith Schmidt  

Master Gardener of Ottawa Carleton 
 
I love trying different herbs and spices and I must say that lovage (Levisticum officinale) 
makes a most enjoyable addition to any garden.  It is part of the Apiaceae family to which 
parsley, celery and carrots belong.  Not only is it quite tasty, its foliage adds a lovely dimen-
sion to either a vegetable or flower garden.  My lovage is situated at a corner of our pond, 
next to some grasses, lupins and an asparagus plant.  Its height and greenery provide a nice 
backdrop for the lupins. 
 
Three years ago, I ordered some lovage seeds on-line.  They were remarkably easy to grow. 
We started them in our small greenhouse, hardened them off and planted them outside. 
We managed to have several plants to give to friends.  
 
Lovage is native to southern Europe and the Mediterranean area, but this perennial herb 
manages to survive and reappear each spring in spite of the harsh winters and biting winds 
we experience, since we live in the country with an open field behind us.  It does require 
sun and well-drained soil for optimum growth, it can grow up to about 2 metres tall with a 
flower head that resembles that of dill. 
 
An ancient herb, lovage is popular in England, and although it was originally used in herbal 
medicine, it now serves a culinary purpose in both England and France.  The stems, leaves 
and seeds are edible and excellent sources of Vitamins A and C, but I mainly use the leaves 
- and I use them sparingly, as the flavour can be quite intense.  I find they taste somewhat 
like celery.  They are lovely added to a homemade vegetable soup, pasta sauce or a fresh 
salad but again, taste as you go along, otherwise the lovage will overpower other flavours. 
This herb can be used sparingly as a substitute for parsley or for celery when celery prices 
are high, it is an excellent alternative.  Many interesting recipes that use Levisticum offici-
nale are to be found on-line. 
 
Up to now, I have only used this herb fresh.  This next fall, I plan on buying a dehydrator 
and would like to try drying some lovage leaves and seeds for use over the winter. 
 

friends, neighbours and family.  I’ll keep a 
few jars too, a delicacy to enjoy over the 
coming winter months.  
 
It’s a good time to give thanks to the bees, 
and not just for their honey.  Without bees 
and other pollinators, our food table would 
be very empty.  That’s why avoiding pesti-
cides and growing some native plants are 
so important. 
 
One of my favorite recipes enjoys pouring 
a little warm honey and lemon juice over 
some grilled halloumi cheese, salty and 
delicious when grilled.  
This Greek cheese grills so beautifully be-
cause it has a high melting point.  
To celebrate the harvest season, here’s the 
recipe:  
 

Terroir: how environmental conditions 
such as climate, terrain, and for bees the 
available flowers, - can affect the taste of a 
product. 

 

Lovage :  
Faith Schmidt 

1st week May 15th June 

Food for the birds 
Some fruit,  berry and seed bearing trees 
and shrubs that will help overwintering 
birds survive are:   
mountain ash, crab-apples, juniper, winter 
berry, chokecherries, chokeberries, vibur-
nums, oak, birch, maple, spruce, pines, firs, 
larch, hemlock, cedars, hip bearing roses, 
dogwoods, coralberries, snowberries, win-
ter berries (hollies), Virginia creeper, elder-
berry, yew, sumac, hawthorn.  


