
Hello February!
As I write this, there are now five more Mondays until spring...maybe forty or so days to the spring
equinox, so now is the perfect time for me to curl up with a cozy quilt, a favourite beverage, a few
interesting publications and start planning. February being the shortest month and lately a little
more winter than I can appreciate, I have taken advantage of a few information and Zoom meetings
(nice to catch up from the comfort of my desk). 
With winter still upon us and there is really very little gardening action, what takes your interest? A
few volunteers have been busy preparing for the D6 Annual General Meeting and our 105th
Anniversary in April. I do not want to reveal too much here and now, but it is shaping up to be a
great day. Mark your calendars now and please let us know if you can help in any way. There will
be a call for donations and volunteers a little closer to the day.
The GHS is always looking for more information and article submissions from our members. Do
you have any recommendations? Do you have any tried and true tips for gardeners? Please share
as spring is right around the corner. I have often been told that “Gardening is an art”. We will all get
to express this sentiment at the February meeting-Moss Art Workshop. This should be fun.
Let’s keep in touch. 
                                                                 -Carol Mathison
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President's Message

Next Meeting-Tuesday, February 18, 2025, 7:30 P.M.
St. John’s Church, 11 Guelph St. Georgetown

Annual General Meeting and Moss Art Workshop

Here is a fun way to challenge the winter blahs! Please join us to create a
“one of a kind” framed moss art showpiece. You will be guided for a fun-filled
hour or so after the business part of the meeting. You must pre-register to
ensure we have enough supplies. No cost except for guests; $20 which
includes a GHS membership. To register, if you have not done so, please
respond to geohortnews@gmail.com.
What to bring: a picture frame about 10"x 12", glue gun and glue sticks, small
scissors or secateurs, extension cord, embellishments such as dried flowers,
seed pods, twigs, plastic succulents, shells etc.
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January Meeting-Photo Contest

Karen Mattan receiving the Best in Show Award presented to
her by GHS member Ingrid Nordmeyer

Results

Class A: My Garden***My Happy Place
1st- Anne Johnston
2nd- Sandra Williamson
3rd- Anita DeBruyn
Honourable Mention- Ingrid Nordmeyer

Class B: Front Entrance
1st-Jo Maclean
2nd- Anne Johnston
3rd- Debbie Todd
Honourable Mention- Sandra Williamson  Anne Johnston

Class C: Favourite Hosta
1st- Anne Johnston
2nd- Karen Mattan
3rd- Karen Mattan
Honourable Mention- Ingrid Nordmeyer

Class D: Garden Pollinators
1st- Karen Mattan
2nd- Karen Mattan
3rd- Karen Mattan
Honourable Mention- Sandra Williamson  Ingrid Nordmeyer

Class E: My Biggest Surprise
1st- Karen Mattan
2nd- Sandra Williamson
3rd- Karen Mattan
Honourable Mention- Anita DeBruyn. Karen Mattan

Best In Show
Karen Mattan



Donations Needed

GHS member Jules Maule-ffinch is looking for donations to be sold at this years’s plant
sale.She has been given a number of discarded containers from candles. Last year we
had house plants at the sale and wonders if any members have any cactus/succulent
style seedlings or cuttings they would be willing to donate. Jules has volunteered to pot
the plants in these containers as soon as possible so they look good by May.
Any donations of pots or plants would be accepted, just bring to the monthly meetings.
Below is a sample, although the containers are mainly ceramic not glass.

Minestrone Soup
Olive oil
1 onion, chopped
4 carrots, chopped
4 celery stalks, chopped
1 can cherry tomatoes
1/2 cabbage, shredded
1/2 cauliflower, shredded
1/2 bag frozen peas
1 bag string beans
4 zucchini, chopped
4 good size potatoes, chopped
1 can red kidney beans, rinsed and drained
1 can white kidney beans, rinsed and drained
1 cup of pesto with garlic
Water

Prepare all vegetables. In a large stock pot, sautee onions in olive oil until transient.
Add the vegetables (except the peas) and beans and enough water to allow the
vegetables to cook. Add the pesto and bring everything to a boil. Simmer until potatoes
and carrots are cooked through. Add more water as needed. Add the frozen peas and
cook for an additional few minutes. 
Serve with crusty bread for a cozy meal.                               

-submitted by Jules Maule-ffinch
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Website: www.geohort.com
Send any newsletter submissions by the 

first Friday of the month. 

                                      Membership Renewal
Membership fees are due. Please note that there are now only
two categories- $20 Single and $25 Family. 
If you have not completed the form, please do so. We are
asking all members to complete the form including Life
Members. Form is on the next page or available at a meeting.

http://www.geohort.com/



