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 decided to build a greenhouse to extend the grow-

ing season for vegetables into the winter and to 

have a place to winterize my tender perennials.  Be-

fore planning its layout and construction, it was im-

portant for me to identify its purpose. 

 

Greenhouses serve primarily as structures to collect 

sunlight.  Turning this light into heat, greenhouses 

provide a place to garden in colder temperatures 

and protection from unwanted pests by creating a 

controlled environment.   

 

The first step was to determine the size and location 

of the greenhouse.  That meant that I needed to as-

sess the space available in the garden.  To accom-

modate both vegetable beds and room for pots, I 

went with a 3 by 6 m (10 by 20 foot) dome-type 

greenhouse which was best-suited to the layout of 

my backyard.  

 

There were several factors to consider.  Facing the 

greenhouse in a southeast or south direction allows 

for heat conservation on cold days.  Attaching it to a 

house wall would protect it from strong winds.  Prox-

imity to a water source was also desirable, as well 

as an electricity source to help heat it in wintertime.  

 

I needed to consider what type of material to use for 

building my greenhouse.  To create a four-season 
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Red leaf in the pond 

Shorter days, cool nights, fallõs here. 

Still much to harvest. 

Photo: Julianne Labreche 

Tip: Empty compost heaps and spread com-

posted and partially composted material on the 

garden beds.  Turn any remaining compost.  If 

cutting down perennials leave about 20 cm of 

stems to catch snow,  Chop and drop directly 

onto the soil and allow to compost in-situ.  Leav-

ing seed heads and stalks uncut provides winter 

interest and food for wildlife, 

http://lanarkmg.blogspot.com/
mailto:lanarkmg@gmail.com
https://www.facebook.com/lanarkmg/
https://mgottawa.ca/
mailto:gardeninganswers@mgottawa.ca
https://www.facebook.com/groups/819730788084134/
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structure able to withstand harsh Canadian winters, 

the best choices for the walls are glass or polycar-

bonate.  Glass walls offer long-lasting durability but 

are heavy and require a solid concrete base that 

can make relocating the structure difficult.  

 

On the other hand, polycarbonate walls are UV-

resistant and provide more insulation due to their 

double-walled honeycomb structure.  This second 

type does not need a heavy base as the panels are 

light, plus it opens up the opportunity for relocation if 

needed.  

 

I went with polycarbonate walls since I wanted more 

flexibility with my greenhouse, and this type would 

allow me to test how well things do in the winter with 

the option to adapt as necessary.  

 

The type of greenhouse selected also included a de-

cision on whether the structure would be built from 

scratch, would be purchased, or would be a DIY kit 

containing all the necessary materials.  Using a kit is 

more cost-effective, so it was my preferred choice.  

Most greenhouse kits come with panels that are 

framed, and easy assembly by the new owner or a 

hired builder which can significantly cut down on 

building time. 

 

After considering all these factors, the actual con-

struction could begin.  When building the foundation, 

it is necessary to make sure to choose a flat space 

with good drainage.  Since I chose a greenhouse 

with polycarbonate walls, it was not necessary to 

have a concrete base.  Instead, I used a combination 

of wood panels and gravel.  Next, the metal frame 

was installed, and the polycarbonate panels for the 

sides and roof were slid in place. 

 

Ready green house    
Penka Matanska  

Garden boxes with veggies on both sides of the 

greenhouse    
Penka Matanska  
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For my veggie garden, I built two-foot-high wood 

boxes filled with soil that extended along each side 

of the greenhouse walls, leaving a walking path in 

between.  I also placed a water barrel in the green-

house for quick access to water, which also acted 

as a thermal mass to absorb heat during the day 

and release it at night in wintertime. 

 

Proper heating, cooling and ventilation are critical 

for making the greenhouse a success all seasons 

of the year.  Bringing electrical power to the struc-

ture in the middle of my garden was done by run-

ning an extension cord from my house.  I used a 

heater with a fan that also runs as a cooling device 

to be used for year-round climate control.  

 

Since I was worried about maintaining a warm cli-

mate throughout the winter, I also installed a re-

mote weather station to monitor the temperature 

throughout my greenhouse using temperature 

probes.  Accessing the greenhouse can be a chal-

lenge with the winter snow, so knowing the tempera-

ture at any time without allowing heat to escape by 

opening the greenhouse is very useful.  My heater is 

set to 12ÁC in wintertime.  

 

Since my greenhouse is not attached to the house, 

there is no additional protection.  When it gets very 

cold, this temperature barely holds when several 

days in a row have nights with -30ÁC.  The tempera-

ture of the soil gets to around 4ÁC and that makes it 

difficult for anything to germinate in the coldest 

months of the year.  Herbs such as kale and celery 

that are planted earlier are able to hold throughout 

these cold temperatures.   

 

For proper ventilation, having windows that are heat 

powered makes a big difference in summertime.  

This is a crucial step to keep plants healthy and free 

of pests when the heat inside rises.  My greenhouse 

has two doors, one on each side, to further improve 

the air circulation.  

Blooming Azalea   
Penka Matanska  

Rain barrel used as heat mass in winter   
Penka Matanska  
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Gladioli are lovely, but they do seem to be 

prone to a number of pests and diseases.  

Your own seem to have a very silvery mottling 

as opposed to the browns and yellows of fun-

gal issues.  In fact, it looks similar to thrips 

damage. 

 

It would take a bad infestation of thrips to lose 

the flowers, but it is possible if they injure the 

buds.  And thrips can carry viral diseases, so 

itôs possible that this is what happened to your 

plants; they had a thrips infestation, as well as 

a viral disease dating from an infestation last 

 
Compiled by Amanda Carrigan, Agnieszka Keough   

aster Gardeners answer helpline questions. 

I saved my gladiolus corms for the second year 

in a row and planted them in a planter and sev-

eral spots in the garden.  Instead of the usual 

show, I got sickly looking foliage with streaks 

and blotches.  Any flower stalks that appeared, 

never fully developed.  I've attached a photo of 

the leaves.  I assume it must be one of the dis-

eases I found online, either fungal or viral.  I'm 

going to destroy these plants, but can the dis-

ease spread to other plants?  What plants could 

I safely plant in the same location next year?  
Crabgrass is opportunistic, growing wherever 

it can find a bit of bare soil, so it often takes 

over thin patches in a lawn first, such as the 

dry areas near a road or driveway, or an area 

that has been mowed too closely.  Even 

though itôs an annual, it doesnôt take many 

crabgrass plants to really start taking over, as 

each plant can produce up to 150,000 seeds!  

It can also secrete chemicals that inhibit other 

plants from sprouting, and its prostrate growth 

habit allows it to evade the lawnmower and 

shade out nearby grass in the lawn.  

 

For the garden, all you can really do is keep 

weeding it out before it goes to seed.  For the 

lawn, you want to both remove the crabgrass 

I feel like weôve had an epidemic year for 

crabgrass.  There was so much of it in the gar-

den, compared to what I usually see, and a lot in 

the lawn.  I weeded it out of the gardens, and 

would like to get it out of the lawn also to prevent 

that population from reseeding into the garden.  

Too late to do anything about it this year, I guess, 

but what are your suggestions for controlling or 

eradicating it in future?  

and make it harder for it to re-establish itself.  In 

spring, you may be able to see the dead patch-

es where there was crabgrass this year.  Re-

move the dead plants (if there is a large patch, 

use a shovel or edger to clear the area), and 

even some of the soil to minimize the number 

of seeds waiting to sprout.  Cover the area with 

fresh soil and overseed with grass or clover.  

Keep it moist until the seedlings get going.  

Then you will have to be vigilant and monitor 

the lawn for any new crabgrass sprouting and 

hand weed it out before it goes to seed.  When 

mowing the lawn, set the  mower high (7.5 

cm/3ò).  Overseed and water any thin or weedy 

patches in the lawn to thicken the grass cover 

and make it harder for crabgrass and other 

weeds to germinate or spread.  

 

A greenhouse opens many possibilities for cultivat-

ing a wider variety of plants and testing how well 

they will thrive in that environment.  For example, 

having azaleas blooming in the middle of winter is a 

cheerful and uplifting reward for all the effort invest-

ed.  It is a commitment though as it requires time, 

technology and ongoing attention for complete suc-

cess.  I feel a great sense of achievement knowing 

that gardening doesnôt have to be limited by cold 

weather in this northern climate.  r  
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ow did a popular houseplant and street tree get 

listed as ñvulnerableò by the International Union for 

Conservation of Nature and Natural Resources 

(IUCN)?  When I first started researching Norfolk 

Island pines (Araucaria heterophylla), I puzzled over 

this question. 

  

Then I learned the Norfolk Island pine is not even a 

pine tree but something much older and stranger.  

The entire Araucariaceae family, which includes the 

Chilean monkey puzzle tree (Araucaria araucana), 

New Zealandôs famous Kauri tree (Agathis austra-

lis), and Australiaôs even more famous Wollemi pine 

(Wollemia nobilis), predates dinosaurs.  These trees 

evolved on the Gondwana super-continent, which 

formed between 600 and 530 million years ago.  

Today remnants of Gondwana comprise about two-

thirds of Earthôs continents, including South Ameri-

ca, Africa, Antarctica, Australia, Zealandia, Arabia, 

and the Indian subcontinent.  The surviving flora that 

evolved on Gondwana is scattered across the 

Southern hemisphere. 

 
Rebecca Last  

year.  Thrips can overwinter on the stored 

corms if they arenôt disinfected thoroughly be-

fore storage.  This is done by soaking in a 

bleach and water solution for three hours. 

 

The thrips that infest gladioli also like amaryl-

lis, begonis, carnation, chrysanthemum, free-

sia, geranium, iris, lily, daffodils, poker plant, 

snapdragon, tomatoes, and primulas.  Their 

attention is not confined to one family.  Possi-

bly you have one or more of these plants in 

your garden and the thrips came from there.  

The two most common viral diseases of gladi-

oli are cucumber mosaic virus (CMV) and 

bean yellows mosaic virus (BYMV).  CMV in-

fects a number of other garden flowers and 

vegetables, and will produce discoloured and 

short-lived flowers, and leaf blotches in gladioli 

in the year following infection.  BYMV produc-

es light-and-dark green mottling on the leaves 

and minor symptoms on the flowers, and in-

Gladiolus foliage possibly damaged by thrips   
Agnieszka Keough  

fects primarily legume species ï glads are one 

of the few non-legume species that are sus-

ceptible.  Both diseases can be spread by 

aphids. 

 

Thrips and viruses are unlikely to survive in the 

soil without a host plant.  However, since the 

source of the problem is unknown, it might be 

best to replace your gladioli with plants that 

are susceptible to neither the thrips nor one of 

the common viruses.  I would suggest keeping 

an eye on any of the other plants you have too 

that may be vulnerable to these issues.  Watch 

to see if they show any signs of infection or 

infestation next year.  r 
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Norfolk Island is a tiny dot in the vast Pacific Ocean, 

located roughly equidistant from New Caledonia 

(home to the Cook pine, Araucaria columnaris), 

Australia and New Zealand.  Both the flag and coat 

of arms for Norfolk Island feature illustrations of its 

eponymous tree.  Once threatened by forestry, habi-

tat destruction and invasive species, the remaining 

Norfolk Island pines are now protected. 

  

With a USDA hardiness rating for zones 10 and 11, 

most Norfolk Island pines are sold as houseplants.  

However, in warmer areas, they are popular street 

trees.  In December 2017, Santa Barbara Beautiful 

named Norfolk Island pines as the cityôs Trees of 

Light.  It is fitting the honour came in December.  

Also known as star pines, potted Norfolk Island 

pines often double as living Christmas trees. 

A Norfolk Island pine doubling as a Christmas 

tree    
Isobel Bicket  

The supercontient Gondwana 420 million years 

ago    
Fama Clamosa , https://commons.wikimedia.org/wiki/

File:Gondwana_420_Ma.png,  CC BY-SA 4.0  

A young Norfolk Island pine growing inside the 

Palm House at Schºnbrunn Palace, Vienna.    
R. Last  

https://commons.wikimedia.org/wiki/File:Gondwana_420_Ma.png
https://commons.wikimedia.org/wiki/File:Gondwana_420_Ma.png
https://creativecommons.org/licenses/by-sa/4.0/deed.en
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Rebecca Last  

ate summer and fall are the best times to make the 

most of the seasonal abundance of fresh fruits and 

vegetables.  Here are some easy preservation tech-

niques. 

  

Freezing 

Three things make home-frozen food successful.  First, 

find the right format for freezing ï one that works for 

the food and for your intended use of it.  Should the 

food be frozen whole, chopped, blanched or what?  

Second, store in an airtight container with as little air as 

possible.  Baggies work well because excess air can 

be squeezed out.  Third, and most importantly, date 

and label your frozen goods.  There is nothing more 

frustrating than finding a mystery iceberg in the freezer 

and having no idea what it is or how long itôs been 

there!  Freezing uncooked produce generally pre-

serves most of the nutrients, but the food should be 

eaten or cooked within twelve months. 

  

A girlfriend who has several apple trees peels, cores 

and chops her surplus fruit.  Then she freezes them for 

later use in pies, pastries and other cooked dishes.  My 

husband and I prepare a lot of seasonal fruit for jam-

making by peeling, pitting, and chopping.  Then, we 

freeze recipe-sized portions until the weather cools 

enough for jam-making.  Frozen whole carrots become 

slimy when thawed, but grated carrots freeze and thaw 

out beautifully.  Runner beans need to be blanched 

before freezing.  Boil them for about three minutes.  

Then plunge them into ice-water to arrest the cooking.  

Dry them thoroughly and spread in a single layer on a 

baking sheet to freeze them solid.  If the beans are 

properly dry, they shouldnôt stick to the baking sheet, 

but some people use wax paper or parchment paper 

just in case.  Once frozen, the beans can be stored in 

an airtight container.  Soft herbs such as basil, mint, 

and oregano, can be washed, dried and laid out on 

wax paper.  Roll the wax paper into a ñcigarò, and store 

in a freezer baggie.  We like to make our basil into pes-

to before freezing it into portion-sized baggies.  Others 

blend their herbs with a small amount of vegetable oil 

and freeze it into covered ice-cube trays. 

  

  

Exploring the IUCN conservation status of Araucaria 

heterophylla, I ran across a case of mistaken identi-

ty.  Many of the ñNorfolk Island pinesò sold in US 

nurseries are bred in Hawaii and are actually Arau-

caria columnaris.  The seedlings of these two spe-

cies are almost indistinguishable.  However, Anne 

Kadwell of Canadian Nursery Landscape Associa-

tion confirmed that Canadian growers produce true 

Norfolk Island pines.  So, if you are thinking about 

buying a potted Norfolk Island pine, you can feel vir-

tuous about contributing to the propagation of a spe-

cies that is vulnerable in the wild. 

  

So, whatôs the answer?  I contacted the IUCN and 

received the following response from Joanna Clay of 

the Biodiversity Assessment & Knowledge Team 

(Red List Unit): ñRed List assessments only consider 

native, wild populations of a species.  A. heterophyl-

la is assessed as Vulnerable under criterion D2 as it 

is endemic to Norfolk Island and two nearby islands, 

resulting in a very small distribution range.   Popula-

tions outside of its native range cannot be included 

in the assessment.ò 

  

Keeping your potted Norfolk Island pine healthy re-

quires bright, indirect light, such as an east-facing 

window that provides morning sun.  Keep it away 

from heat vents and drafts.  Rotating the pot every 

week or so will produce even growth.  They like soil 

that is light, has good drainage, and is acidic, prefer-

ring a pH of 4.5 to 5.5.  Regular waterings are im-

portant.  Keep the soil evenly moist but not water-

logged.  Misting during the winter may help.  Apply 

an all-purpose fertilizer annually.  Your Norfolk Is-

land pine should be repotted only when rootbound, 

that is when the roots emerge from the potôs drain-

age holes. 

  

Outdoors, Norfolk pines can exceed 60 metres (200 

feet) tall.  Your potted plant will likely not get taller 

than two metres but if itôs getting too big, you can 

cut off the central leader.  Lower branches may also 

need to be pruned if they start to die back.  r 
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Air Drying 

Another way to deal with herbs is by air-drying 

them.  This simplest of preservation techniques re-

quires only a bit of string and somewhere to hang 

your herbs until they are dry.  As with any other 

preservation technique, start by washing the herbs.  

Pat them dry and tie the stems into bunches.  If you 

have a lot of herbs, make several smaller bundles 

rather than one big one.  Then you just need some-

where dry and airy to hang them for a couple of 

weeks.  I hang them from the chandelier in my din-

ing room and call them ñupside down centrepiecesò.  

Youôll know the herbs are ready to store when they 

crumble at your touch.  I peel them off the stem and 

Basil pesto ingredients ready to process.    
R. Last  

Sweet basil pesto labelled and ready for the freezer    
R. Last  

store them in a glass jar, labelled and dated. Dried 

herbs contain almost as many nutrients as fresh 

ones and will last several years provided they are 

kept in a cool, dry and dark place. 

  

Dehydrating Small Fruits 

I dehydrate a lot of food, but it took making some 

very expensive raisins for me to learn an important 

nuance.  Small fruits and berries like grapes, cher-

ries, groundcherries, and blueberries have a protec-

tive waxy coating that has to be ñcrackedò by first 

boiling the fruit for a few minutes, then plunging it 

into ice-water.  Otherwise, the dehydration process 

will take a really long time! 

The upside-down centrepiece -- three kinds of 

mint drying on Rebeccaôs dining room chandelier.  

Note the bundle on the left is a bit too big and 

took longer to dry.   
R. Last  

ñAutumn is the mellower season, and what 

we lose in flowers we more than gain in 

fruits.ò- Samuel ButlerðAuthor (1835ð

1902) 
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Curing 

Many vegetables can be safely stored without refrig-

eration.  However, the skins of things like onions, 

garlic, potatoes and winter squash are soft and moist 

when first harvested.  They need to be cured, or air 

dried, before storage.  This is an easy process.  

In the foreground, the worldôs most expensive rai-

sins. Without cracking, these little fruits took nearly 

48 hours to dehydrate! Note, strawberries do not 

have the same waxy coating and do not need to be 

cracked before dehydration.    
R. Last  

Part of this yearôs potato harvest drying on newspa-

pers. Another sheet of paper placed on top kept 

them out of sunlight.   
R. Last  

Simply find a cool, airy spot away from the sun and 

leave your produce out for a few days to allow the 

skins to dry.  I recommend doing this inside.  Other-

wise, squirrels and other critters will make off with 

your harvest.  Onions and garlic can be hung to dry.  

I use our garden shed for these so the smell doesnôt 

permeate the whole house.  Potatoes need to be 

kept out of the sun or the skins to turn green and 

become toxic.  Curing sweet potatoes is more chal-

lenging because they have to be kept for 7-10 days 

at 30ÁC and 90% humidity in a well-ventilated 

space.  These conditions are hard to replicate at the 

end of our growing season.  Those who have at-

tempted it use a modified cooler with an incandes-

cent lightbulb to provide heat and a dish of water for 

humidity. 

  

Vinegars 

The chive vinegar on top is ready to decant.  Note 

how the flowers have lost all their colour, which 

has been transferred, along with the nutrients and 

flavour, to the vinegar.  The jar on the bottom is 

raspberry vinegar with the fruit already removed.    
R. Last  
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anada elderberry, also called black elderberry, 

common elderberry or American black elderberry, is 

a native deciduous shrub known for its round, black 

edible fruits.  It grows wild throughout North America 

east of the Rockies including Ontario.   

 

The name ósambucusô comes from the Greek word 

ósambuceô which was an ancient wind instrument.  

The removal of pith from the stems of the elderberry 

 

Heather Clemenson  

 

Vinegar itself is a natural preservative so making fla-

voured vinegars is a great way to preserve the nutri-

ents of some foodstuffs.  I make two kinds of vine-

gars ï chive flower vinegar and raspberry vinegar.  

You can also use peppers, various herbs and flow-

ers to create your own special vinegar.  The process 

is easy.  Clean and dry your produce.  Place it into a 

sterilized jar.  Cover it with vinegar, seal the jar, and 

leave it to sit in a cool dark place for six to eight 

weeks.  If your produce tends to float, use a crum-

pled piece of plastic wrap to keep it below the level 

of the vinegar.  When all the colour has transferred 

from the produce to the vinegar, youôre ready to de-

cant.  Strain out and discard the solids, retaining the 

vinegar, which can be poured into glass bottles or 

jars for longer-term storage.  There is no heating in-

volved, so nutrients from the food are preserved.  I 

use white wine vinegar for the raspberries because 

the flavour is more delicate.  However, the chive 

flowers have a powerful oniony flavour, so plain 

white vinegar works just fine. 

  

For more details on these and other food preserva-

tion techniques, consult the National Center for 

Home Food Preservation at University of Georgia 

(https://nchfp.uga.edu/).  r  

made them hollow and useful for a variety of musical 

instruments, including four-holed flutes and whistles.  

The elderberry was sacred to many Indigenous cul-

tures.  The hollow stems were used to make smok-

ing pipes.  The flowers and fruit were used for food, 

and the fruit, leaves and bark were all utilized for a 

variety of medicinal purposes and dyes.  The bark 

was also used as kindling.  

 

Today, elderberry flowers and fruit are used in food 

products like jams, jellies and even wine, and in vita-

min supplements to support the immune system.  It 

should be noted that the fruits are only edible when 

cooked.  All parts of the raw elderberry shrub are 

toxic as they contain the chemical sambunigrin.  

Heating will deactivate the compound, making 

cooked elderberries and other elderberry products 

safe to consume.   

 

Description:   

Canada elderberry is a multi-stemmed deciduous 

shrub that is found in fertile and moist soils, marshy 

Canada elderberry shrub in flower    
Mary Shearman Reid  

https://nchfp.uga.edu/
https://nchfp.uga.edu/
https://nchfp.uga.edu/
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Large, rounded panicles of tiny scented ivory flow-

ers with dangling pale-yellow anthers appear in the 

early summer.  The blossoms mature into clusters 

of round black fruits later in the growing season.  

 

Maintenance:    

When planted, young shrubs should be watered 

frequently and thoroughly to help establish the 

roots.  As a moisture loving shrub, in periods of 

drought, as we have experienced this past summer, 

it should be watered weekly.  Mulching around the 

shrub can also help maintain soil moisture. 

 

Canada elderberry generally does not require much 

in the way of fertilizing once established.  Adding 

some manure or compost to the soil before planting 

the shrub is noted by commercial growers looking 

for a good harvest of elderberries and they also rec-

ommend adding 10-10-10 fertilizer in the spring to 

promote a bumper crop of berries later in the year.  

 

Hard pruning should not be done until the plant is at 

least three or four years old except to remove dead, 

broken or diseased branches.  In an older shrub, 

however, pruning is necessary to maintain the 

shrubôs size, to encourage new growth and to main-

tain fruit production.  Fruit is produced on two-year-

old wood.  Prune in late winter or early spring be-

fore new growth begins.  Remove not more than 

one-third of the shrub by cutting out old, less pro-

ductive canes.  

 

and swampy areas as well as in open woodland 

floodplains.  Some sources say it grows to six me-

tres tall while others say three metres.  It has arch-

ing branches that create a loose, open crown that 

can vary in form from a wide, spreading bush to a 

vase-shaped structure.  Canada elderberry can tol-

erate a wide range of soil conditions, though it pre-

fers well-drained, moist and loamy soil.  It is one of 

few native northern fruiting shrubs that grows well in 

damp soil.   

Canada elderberry can grow in partial shade though 

it prefers full sun.  It produces more fruit and has 

better foliage colour in full sun.  

 

The green leaves are opposite each other on the 

stem and are pinnate, meaning that a single leaf is 

made up of several smaller leaflets.  Canada elder-

berries usually have from 5 to 9 leaflets, each leaflet 

being finely serrated, lance-shaped and tapering to 

a point and joined to the main leaf stem by a short 

stalk or petiole.  Their fall colour is a yellow green.   

 

Canada elderberry pinnate leaves    
Heather A. Clemenson  

Canada elderberry fruit    
Heather A. Clemenson  










