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Bee Line  
A Visit to a Pollinator Garden 

Julianne Labreche  
Master Gardener of Ottawa Carleton 

 
Every garden tells a story. It reflects the passions and personality of the gardener who tends 
it.  A few weeks ago, during a busy tour with the Ottawa Horticultural Society, I visited a 
garden not too far from the west-end Carlingwood Mall, appropriately called The Corner 
Pollinator Garden.  
 
The story of this garden is worth sharing.   
 
The garden is appropriately named because it’s located 
on a corner lot, right in front of the home of Berit Erick-
son, the avid gardener who created it.  It’s also one of 
the best pollinator gardens in Ottawa.  
 
The story begins during a time of transition.  Even 
though Berit has been gardening for more twenty years, 
her garden reflects life’s changes.  A few years back, she 
was too busy caring for a young family and her elderly 
parents to properly tend the garden.  Weeds started to 
grow.  The landscaping became a tad messy, she recol-
lects. 
 
Then, in January 2017, a big storm hit.  After freezing 
rain, wet snow followed.  Heavy branches on the big 
cedar in her front yard came crashing down.  A city crew 
arrived to clean up the debris.  She was informed the 
tree had to go.  
 
That was when she had one of those Eureka! moments.  Berit had been doing a lot of read-
ing and research about pollinator gardens.  She started studying the topic more seriously, 
came up with a garden design for her corner lot and decided to transform it into a pollina-
tor paradise.  
 
“I’m not exaggerating when I say that creating this pollinator garden is one of the best deci-
sions I ever made and that it has changed my life” she writes in her instructive, informative 
blog (https://cornerpollinatorgarden.net).  Her writing details the plants and the bumble-
bees, beetles, fireflies, caterpillars and other insects that visit them. 
 
A few years passed.  Now, her front and back yards have grown thick with spring-to-fall 
blooming flowers and shrubs – many native – to attract pollinators.  To save on buying 
pricey plants, many were started from seed.  Many were planted in fall, left to overwinter 
under heavy snow cover.  
 
Today, walking through her garden, it’s brimming with life on many levels.  Burrowing ma-
son bees are busy foraging for nectar.  Indeed, all kinds of bees are busy in the garden.  It’s 
also a magnet for dragonflies, moths and an array of other insects, as well as birds and 
butterfly species.   
 

Red Currants: 
 Where There’s a Will, 

There’s a Way  
Edythe Falconer 

Master Gardener of Ottawa Carleton 
 
Red currants (Ribes rubrum)can be shaped 
in more than one way – high bush, low 
bush, espalier, cordons and fans.  Mine 
probably fall into the categories of high or 
low bush and one in particular was inclined 
to be both.  
 
All that changed during a very hot period 
this summer when the flamboyant bush 
went crazy.  Each of its many branches 
were heavy laden with glistening red ber-
ries.  Furthermore, some of the  branches 
were intruding upon a nearby path – one 
that is frequently travelled.  
 
I decided that an unorthodox approach was 
in order.  I pruned off three of the most 
loaded branches, took them into the 
house, turned on some soothing music and 
stripped off the berries seated comfortably 
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She and her son even spotted a Yellow–banded Bumble Bee (Bombus terricola) in the gar-
den not long ago, a species at risk in Ontario these days.  
 
She is a self-taught gardener, knowledgeable about habitat that pollinators need to survive.  
That’s important because we continue to read about insect species in decline around the 
globe.  Without pollinators, our world would be drastically changed and not for the better.  
Besides, a pollinator garden is a beautiful place for those of us who seek escape into nature. 
 
Berit has many favorite plants.  In spring, she’s fond of the woodland ephemerals, including 
bloodroot (Sanguinaria canadensis) and wild geranium (Geranium maculatum).  She also 
plants many native shrubs and trees, including spring flowering pussy willow, chokecherry, 
wild plum and crabapple.  
 
In summer, she observes that anise hyssop is a big favorite with bees. She also enjoys 
watching bumblebees and gold finches swarm around the mountain mint (Pycnanthemum), 
a slow-growing spreader that is long blooming.  “It’s 
absolutely insane. There are so many pollinators on it” 
she marvels.  
 
Come fall, the pollinator enthusiast loves the various 
kinds of asters with their different shapes and colours.  
She’s also a big fan of zigzag goldenrod (Solidago flexi-
caulis), a ground cover.  “It’s fragrant. The flowers are 
like little stars. It just attracts so many pollinators”.  In 
its natural state, this species of goldenrod tends to 
grow in clumps in woodland areas. In her garden, it 
grows just about anywhere, from sunny areas to 
shade.  She’s also quick to point out that goldenrod 
pollen doesn’t typically trigger allergies.  
 
As her garden continues to grow and evolve, she con-
tinues to mix natives and non-natives.  “It doesn’t 
have to be all or nothing” she points out.  
 
Even though Berit Erickson’s garden still is young, it 
provides a hopeful story at a time when gardeners 
look for better ways to cope with habitat loss, cli-
mate change and species decline.  
 
Undoubtedly, her garden will be a work in progress 
for years to come.  Ultimately, it is a story whose 
ending remains unfinished. 

on the steps that lead up to the music 
room and sewing room.  A fine ambiance 
all around.  In three or four days I had the 
bush – ‘Red Lake’ I think - almost complete-
ly stripped.  I did leave some berries for the 
birds.  The freezer is now stocked with six 
large bags of berries for use as fruit, juice 
or jelly.   
 
But I sensed that there was more I could 
do.  Why not take out the older canes now 
rather than later in the fall?  So that is what 
I did.  The bush now shows as a high bush 
currant.  The area around it has been loos-
ened up and I will treat ‘Red Lake’ to a nice 
helping of WRM – well rotted manure – in 
the late fall. 
 
Next year I will be able to compare its per-
formance to its nearby twin that I left un-
touched. 
 
Whatever happens it certainly beats picking 
all those berries in the hot sun. 

Rhubarb: tart and tasty summer treat 
Penka Matanska 

Master Gardener of Ottawa Carleton 
 
Rhubarb (Rheum rhabarbarum) is a perennial plant that belongs to the buckwheat family. 
The plant grows to a large mound with a nice disposition in a garden with sunny exposure.  
The leaves are shaped as large umbrellas.  The edible part is the petiole that forms a stalk to 
the leaves.  It is usually added to sauces and pastries as a wonderful touch of tart lemony 
taste.  I would like to share two recipes that I have tried and my family loves.  
Add a little “zing” to your morning breakfast with these zesty rhubarb muffins. 
 

Flower Petal Jelly  
Nancy McDonald  

Master Gardener of Ottawa Carleton 
 
This year, my goal was to use the many 
edible flowers growing in my garden to cre-
ate culinary delights as I prepared for a 
Friends of the Farm Lecture in September.  I 
knew both lilac and peony flowers were 
edible but I wasn’t particularly enamoured 
when taste testing them in the garden.  A 
search online readily provided flower jelly 
recipes for lilacs, peonies, roses and laven-
der.  I don’t have roses in my garden sadly 
since the Japanese Beetles decimated mine 
and I gave up the battle and lavender will 
be saved for other culinary uses; so, lilac 
and peony jelly would be the plan. 
 
I have an older Common Lilac (Syringa vul-
garis) that I had cut back last year but still 
with a good number of pale coloured flow-
ers present.  I asked a friend for a few 
blooms from her Syringa vulgaris 
’Sensation’ as I thought the darker coloured 
white tipped lilacs would help ensure a nice 
colour for the jelly.  After washing the flow-
ers and ensuring that I had no unwanted 
visitors hiding in the flowers, I picked off 
the petals discarding any green leaves and 
stems.  I watched a favourite TV show dur-
ing this activity and it was quite therapeutic 
doing this while smelling the lovely lilac 
fragrance.  I had 4 cups of packed blossoms 
which I divided into quart sized mason jars. 
Then I poured boiling water up to the neck 
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Rhubarb and walnut muffins 

What a great way to finish a summer family dinner with a Rhubarb Crumble and a scoop of 

vanilla ice cream on top. 

Rhubarb Crumble 

of each of the 2 jars, screwed on the cover 
and let the lilac tea infuse for 24 hours.  I 
was expecting the flowers to turn brown as 
I had noted when checking out recipes 
online, however my jars remained a faded 
lilac colour.  I strained the lilac petals 
through cheesecloth the next day and end-
ed up with 7 cups of liquid which I then 
poured into my cooking pot.  I added ½ cup 
of freshly squeezed lemon juice and two 
packets of powered pectin. T he magic of 
the change in colour happened when I add-
ed the lemon juice. I brought this mixture 
to a boil and added 1 cup of sugar for each 
cup of lilac tea.  Yikes, that is a lot of sugar 
but most recipes online were indicating 
that amount was needed and I reminded 
myself that I use a teaspoon of jelly on a 
scone, so I added the sugar.  I let the mix-
ture boil again for 2-3 minutes and it was 
done and ready to bottle in previously ster-
ilized jars.  I had 8 jelly jars (227 g.) of beau-
tiful lilac jelly.  They were sealed and one 
jar kept in the fridge for tasting.  The taste 
test by my husband and myself revealed a 
very enjoyable flavour.  
 
The success of the lilac flower jelly led to 
peony flower jelly from my ‘Lady Borden’ 
and ‘Festiva Maxima’ peonies.  Both of 
these peonies are older varieties and quite 
fragrant.  I picked the peony petals outside 
to easily set the ants free.  The difference 
between the two tea infusions was when 
the peony petals were covered with boiling 
water the smell changed from fragrant to a 
quite unpleasant one.  I had read this 
would happen so I quickly put the lid on the 
container!  I used the same process and 
proportions again and was pleased with 
both the colour and taste of the peony jel-
ly. 
 
You can look online and find variations of 
the recipes and proportions but basically 
you need the infused tea, an acid such as 
lemon or lime juice, pectin and sugar.  
Some recipes called for liquid pectin, so 
that would be your choice.  A food purist 
might want to make their own pectin by 
simmering apples to obtain a natural pec-
tin.  Then boil until jelly stage is reached.  
 
I have enjoyed both jellies with Sweet Cice-
ly Biscuits found in the earlier TEG publica-
tion of March2015.  I also have taken the 
jelly to two potlucks to be served with ba-
guette and soft goat cheese. Based on the 
comments, these jellies from edible flowers 
grown in my chemical free garden are a 
winner. 

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). 

Ingredients Instructions 

2 1/3 cups chopped rhubarb, fresh or frozen 
3 medium eggs 
1/2 cup lightly packed light brown sugar 
1/2 cup milk 
1/3 cup vegetable oil 
1 1/2 cups all-purpose unbleached flour  
1/2 cup quick oats 
1/3 tsp baking soda 
1/4 teaspoon salt 
1 tsp baking powder 
1/2 cup walnuts 
1/3 cup demerara sugar to sprinkle on top 
1/4 tsp ground cloves 

1. Preheat oven to 185°C/365°F.  
2. Line a 12-cup muffin tin with papers or 

silicone muffin cups. 
3. In large bowl, whisk together flour, bak-

ing soda, and salt.  
4. In a separate bowl, stir demerara sugar 

and rhubarb. 
5. In medium bowl, whisk together brown 

sugar, oil, eggs, milk and cloves until 
smooth. 

6. Pour wet ingredients and rhubarb over 
flour mixture and stir just until com-
bined. Divide batter evenly over the 12 
muffin tins. Sprinkle tops with demerara 
sugar. 

7. Bake for 20-25 minutes, until tops are 
golden and firm to the touch and a 
toothpick comes out clean. Let cool for 
10 minutes before removing to a rack to 
cool further  

Ingredients Instructions 

3 cups diced rhubarb 
2 granny smith apples, chopped 
1/2 cup light brown cane sugar 
1/4 cup maple syrup 
1 egg 
1/4 teaspoon salt 
Crumble 
1/4 cup demerara sugar 
1/2 cup cold butter 
1 cup unbleached wheat flour 
1/4 teaspoon ground cinnamon 

1. Preheat the oven to 180°C/350°F  
2. Grease a 23x33 cm baking dish.  
3. In a large bowl stir together the diced 

rhubarb, the chopped apples, the gold-
en sugar, maple and egg.  

4. Pour into the prepared dish and spread 
evenly. In a separate bowl, stir together 
the demerara sugar, salt, cinnamon and 
flour.  

5. Cut the butter in small cubes and incor-
porate in the flour until the mixture is 
crumbly.  

6. Sprinkle the mixture on top of the cake 
then dust lightly with cinnamon. 

7. Bake in the preheated oven until the 
edges of the mixture start to slowly bub-
ble and the crust is golden, about 40 
minutes. 

8. Serve warm with a scoop of vanilla ice 
cream. 


