THE DIRT

Roswell — Ours to Beautify and Conserve

PRESI DENT'™ S NOTE

I hope you all are having a wonderful summer, traveling and visiting
with friends and family, or just staying home. It is way too hot to be
outside gardening unless you do it in the early a.m.

| know some of you attended the Lavender Festival at Barrington
Hall and some were docents at Mary Booth Cabot’s Hydrangea
garden during the American Hydrangea Festival. Please write an
article about these activities, and | will include it in the next
newsletter.

I have been busy with our daylilies, grooming and watering. The
peak of the season is now. | am enjoying seeing our new ones
bloom. You are invited to come and see.

Be sure to keep notes and pictures of your adventures this summer
and send them to me for the newsletter.

I look forward to seeing you some time during the summer.
T \ N 4

Carolyn H.
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CONGRATULATIONS!

ROSWELL GARDEN CLUB -- #1 AGAIN

On May 19, the Fulton Federation of Garden Clubs
held its annual awards meeting/luncheon at Ansley
Golf Club. Seven RGC members attended. RGC
received the top award of #1 club of the year for 2010-
2011 for all our many projects. RGC also received #1
for the Holiday Decoration award.
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RGC receiving awards at Fulton Federation Awards Meeting

Carolyn H. receiving attendance award Club members receiving #1 club of the year award
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Memorial Day Wrap Up

The Roswell Garden Club was well represented during the Memorial Day weekend as 9 ladies came out to
help decorate the City Hall Rotunda to make it festive for the VIP reception, and more helped out on
Memorial Day morning. Thank you to: Marilyn B., Linda Lee, Marcia, Hilary, Brenda, Sandy, Michele,
Carolyn and F. Anne for decorating. Thanks to the following for preparing food and/or hostessing that
morning: Michele, Marilyn, Linda Lee, Marcia, Hilary, Dottie, Carol E., Linda Becker, Nancy, Sandy,
Brenda, Janice, Carolyn and F. Anne.

The weather was hot but clear which contributed to the huge crowd on hand. Captain Donna Rowe was
the first female speaker in the 14 years of this event, and she was dynamite. The documentary featuring
her story can be found at www.intheshadowoftheblade.com.

Florence Anne
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RGC GARDENS

The Waist High Gardens are thriving and a small crop of beans were recently harvested. Hilary.

ADULT REC CENTER: Linda Becker planted marigolds recently. If anyone is over there, please
be sure to water them along with the rest of the garden. The daylilies are really pretty. THE
FOUNTAIN IS WORKING!! Yay!!

SMITH Cotton Garden: Marilyn and Marcia thinned out the cotton plants. Unfortunately,
someone else also thinned out the plants the next day. Hopefully, the remaining plants will thrive
and all will be well in the Cotton Garden.

SMITH Hydrangea Garden: Apparently the hydrangeas were doing great with beautiful
blooms. Unfortunately, they were dead-headed and pruned back recently by a non-RGC member.
| hope some of you got to see them blooming. If you took pictures, please send them to me.

SMITH Kitchen Garden: The vegetables have just grown tremendously and are producing
squash, tomatoes, and others. That chicken fertilizer must be very powerful! Thanks, Renea and
Billy!

S>SS>SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSS>>>

Lavender Festival at Barrington Hall m

Inspired by Evelyn Simpson, the Roswell Lavender Festival commemorated the beauty and uses
of this ancient herb in a lively, family-friendly setting with demonstration booths, vendors, crafts,
musical performances and products that are all-things lavender. Plants, food and beverages were
for sale. The event took place in the gardens of Barrington Hall on Saturday, June 11. Kim has
provided us with lavender recipes. See them on pages 6, 7, & 8. Thanks, Kim.
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DAYLILY SOCIETY OF GREATER ATLANTA/COBB CO. DAYLILY SOCIETY
DAYLILY FLOWER SHOW

& PLANT SALE
SATURDAY -- June 18, 12:30 — 4 p.m. Galleria, Food Court Level
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NATIONAL GARDEN WEEK CELEBRATION

Roswell Garden Club celebrated National Garden Week by having lunch at Mittie’s Tea Room in
Roswell. The food was great and the company fantastic!! We had a great time celebrating!!

30 years of Hydrangea Gardening Earns Roswell Resident
National Recognition

Mary Booth Cabot had her beautiful garden on display on June 11 as part of the American
Hydrangea Society tour of gardens. She has spent most of her life gardening and this year her
work was recognized by the American Hydrangea Society. Many visitors came from far away
states as well as local hydrangea enthusiasts to visit these gardens. Florence Anne and Linda
Becker were docents in Mary’s garden. Thanks, ladies. Congratulations to Mary Booth Cabot!!!




VACATION TIME

Some of us have already been traveling this summer. Be sure to send me your pictures from your
summer vacations — home or otherwise.

X

Pictures of Mary Rogan'’s trip to Haifa, Israel.

BIRTHDAYS J HORTICULTURE TIPS \
Regularly remove faded flowers; this will
JUNE encourage bushiness.
27" -~ Gretchen Collins Cut back by half herbs like basil; this prevents
them from producing seed and promotes more
JULY fragrant leaves.
23 Sandy Hanlon . . :
25 . Mary Mays Support tomato branches with string or pieces
29 Marcia Camp of cloth to keep them off the ground.
31 Beth Carpentier \ /'
AUGUST
10 --- Liz Nunley J IMPORTANT DATES \
20 Linda Becker
27 Aniece Hicks
June 18 -- Daylily Show
June 19 -- Father's Day
RGC wishes you a July 4 (Monday) — Independence Day
very happy birthday!! August 10 -- Dogwood District
Awards Workshop




Fresh Lavender Ice Cream

2 1/2 cups of milk

1 cup sugar

4 cups light cream

1/4 tsp. salt 1 tsp vanilla extract

1 handful fresh Lavender angustifolia flowers or 3thsp dried

. Gently heat the milk and fresh Lavender together. Do not boil.

. Strain out the Lavender & stir in the salt & sugar whiie still hot.

. Stir in vanilla extract & cream.

. Chill immediately, minimum 2 hours.

. Churn or process as your ice cream maker directs, then skip to step #8.

OR by hand follow steps #6 & #7~

6.Pour mixture into a stainless steel bowl and place in your freezer.

7. Every 15 minutes, whisk or beat until icy or thickened.

8. In the last few minutes or just before you remove from the ice cream maker:
sprinkie in a few fresh florets of Lavender! Fresh raspberries an option or Lemon
peel zest.
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Lavender sorbet

1/4 cup of lavender ot4 tbsp dried
1/2 cup of sugar

2.5 cups of water

Juice from 1/2 lemon

Make the simple syrup. To do that take the 1/2 cup of sugar and mix it
with 1 cup of the water over medium in a small saucepan. Let this
mixture go till the sugar has dissolved and shut off the heat. Add in
the lavender leaves and flowers, lemon juice, and cover. Let this
mixture steep for 30 minutes.

Strain out the lavender and add in the remaining 1.5 cups of water.
Place this mixture in the fridge covered overnight.

When ready set up your ice cream mixer per the instructions. Slowly
pour in the mixture.

Pour the contents into another covered bowl and place it into the
freezer for a couple of hours to harden.;



Honey-Lavender Biscotti

2 1/4 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

2/3 cup sugar

3 eggs

3 tablespoons honey

1/2 teaspoon vanilla

2 tablespoons finely grated orange zest (1 large orange is usually all
you need)

1 tablespoon dried lavender flowers

Preheat the oven to 350 degrees. Line a baking sheet with parchment
paper or spray with non-stick cooking spray.

Sift together the flour, baking powder, baking soda, and salt; set aside.

Whisk the eggs and sugar together for about a minute. Stir in the
honey, vanilla, orange zest and lavender flowers until well combined.

Add the flour and fold together with a rubber spatula until just mixed.

Divide the dough in half and place each half on a prepared baking
sheet. With well floured hands shape the dough into 2 loaves about a
foot long and 2 inches wide.

Bake for about 30 minutes, until golden brown and the top is cracking.
Remove to a wire cooling rack to cool for 10 minutes. Reduce oven
temperature to 325 degrees. Move the loaves to a cutting board and cut
3/8 to 1/2 inch slices diagonally and place the slices back on the
baking sheet.

Bake for about 8 minutes, flip the cookies over and bake for another 8
minutes. Allow to cool completely before serving.



Lavender Limoncello Cookies

2 cup butter

1 cup white sugar

2 Tbsp. dried Lavender flowers
2 Lemons, zest & juice

1 egg

2 Tbsp. Limoncello liqueur

2 tsp. baking powder

2 cups + white flour

Set oven @ 350° F.

Blend butter, sugar & Lavender.

Add in lemon zest & juice then the egg & Limoncello.
Blend in the 2 cups flour & the baking powder next.
Dough should be soft but not oily.

Add more flour by the TBSP if needed.

Roll into 2 logs in wax paper. Chill 20 minutes.

Slice into Y2 inch thick rounds, makes approx 30-36.
Bake 10-15 minutes max, “"bottoms” pale golid.

Lavender Tea Cookies

1 cup unsalted butter

2/3 cup minus 1 Tbsp. Superfine Sugar
1 egg beaten

1 1/4 cup minus 1 Tbsp. Self-Rising flour
1 Tbsp. Lavender Flowers

Preheat oven to 350 degrees. Line cookie sheet with
parchment paper. Cream butter and sugar, add eff and beat
well. Stir in flour and lavender flowers. Drop by teaspoons,
spacing widely to allow for spreading. Bake 15 to 20 minutes
until pale gold. Cool on wax paper. Store in airtight container.



