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PHOTO CONTEST

Our first ever Community Photo Contest was a way to keep the
community engaged with TGC since
we were not able to hold our regular
meetings and programs. The contest was advertised on our Facebook page and website, and community members emailed their entries. We were amazed at the beauty of the photos submitted, and it
was difficult to select winners. The
first place photographer of each category will receive a Kollman’s gift
certificate, and photos will be posted
on our Facebook page and website.
Check out pages 8 and 9 for the rest
of the winners.

Winner of the Container Garden
category is Kristen Beason. Congratulations to Kristen and to all of
the winners!

Virginia Schmidt

Happy Birthday
Marlene Hatton - Sept. 3
Catherine Tyler - Sept. 14
Eunice Pavlik - Sept. 15
Valerie Wales - Sept. 19
Donna Patz - Sept. 22
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MEMBERS ONLY
PERENNIAL PLANT SALE
Our first ever Members Only Perennial Plant Sale was held
earlier this month and it was a huge success. I want to thank
each member who contributed plants to the sale or who purchased
plants. We couldn’t have had the sale without your support.
We had a tremendous variety of plants to choose from including hosta, lady’s mantle, astilbe, baptisia, sedum, ferns, rudbeckia, cup plant, sea oats and many other varieties of perennials,
in addition to some beautiful house plants (all of which quickly
sold). Nothing was priced at more than $5.00 and our members
were able to add some great plants to their gardens without having
to spent a lot of money.
TGC raised $300.00 from this sale which will benefit the
Gold Star Marker Program scheduled for September of 2021.
Given the success of the sale, we look forward to having another
Fall Plant sale next year! All while wearing a mask and practicing
social distancing.

Rose Skipper

Lynn Wyse
selects
plants at
our first
Members
Only Plant
Sale .
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~~~
Mission Statement
The mission of the
Twinsburg Garden Club
is to promote interest in all
aspects of gardening and the
environment, and to
encourage activities
that enhance and
enrich our community.

~~~
If you have any news items
or photos for the newsletter
please contact
Judy Aplis, Editor
jcaplis1204@aol.com
216-970-8838
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September Checklist


Replace tired summer annuals with mums, ornamental cabbages and
pansies that can handle the cold and frost.



Bring select plants indoors now to overwinter.



Clean, sharpen and oil your garden tools.



Collect seeds/seedpods and branches for holiday projects and
decorations.



Plan and order bulbs now for a fabulous payoff in the spring.



Divide mature perennials.



Tidy up perennials but leave some seed heads for the birds and some
underbrush for overwintering beneficial insects.



Put your vegetable garden to bed by removing spent plants and protect
the soil by planting a cover crop or covering it with straw.

Source: Summit County Master Gardeners
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REMINDERS — Don’t forget!
SUPPORT YOUR LOCAL TWINSBURG VFW
The Twinsburg VFW Post 4929 is once again selling tickets for their annual monthly drawing. Tickets are $10.00 each. Beginning in January 2021, a ticket will be picked each
month. The winner will receive $100 and their ticket will be put back in. To purchase tickets contact Post Commander Joe Jasany at vfw4929@gmail.com or call the Post at 330-425-7162 and
leave a message with your name and phone number and a member of the Post will contact you.

All proceeds will benefit veterans. Please support your local VFW.

GOLD STAR HONOREES
The Twinsburg Garden Club Gold Star Dedication will take place on Sunday, September 26,
2021. You can honor a family member who has served in the military by making a donation to
the Gold Star Dedication. Although the dedication ceremony will not take place until next year
you can go to the Twinsburg Garden Club website now at twinsburg-garden-club.com for
information and to make a donation.

VOTE for TEAC !!

Please help The Emergency Assistance Center win a $25,000 grant. TEAC is a finalist for the
State Farm Neighborhood Assist Grant. The mission of The Emergency Assistance Center is
to provide food, clothing, personal hygiene items, and seasonal support to our Northern Summit
County neighbors in need. The deadline for voting is 11:59pm on Friday, October 2, 2020. Each
person can vote up to 10 times per day! Only 40 organizations will be selected to win the grant.
Be a good neighbor and vote for your local assistance center. You can vote at the TEAC website:
www.teacenter.org

2020 CAR-SGC BLOOMING—ZOOM FESTIVAL
Sunday, October 18—Thursday, October 22, 2020

Sponsored by Central Atlantic Region of State Garden Clubs, Inc.
A package of presentations and workshops created to educate and
entertain our members without leaving the comfort of their homes.
Use this link: CAR-SGC.org/ zoomfestival
to find all the information and details

Deadline to register: October 17, 2020
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MOTHER NATURE’S AMAZING CREATIONS
Flowers that even Darwin can't explain, but who cares,
just enjoy their uniqueness!
Judy Aplis

Parrot
Flower

Hooker’s
Lips

Flying
Duck
Orchid

Dancing Girls

An orchid that
looks remarkably like a tiger.

Laughing
Bumblebee Orchid

White
Egret
Orchid

Swaddled
Babies
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Mother
Nature’s
Creations
Are Truly
Unique!

And
his
friends

Happy
Alien

Moth
Orchid

Monkey
Face
Orchid

An orchid
that looks
like a
ballerina

Angel
Orchid
The Darth
Vader

Dove Orchid
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PHOTO CONTEST WINNERS
CATEGORY—MY GARDEN

Winner— Carol Stros

Honorable Mention
Kristen Beason

Honorable Mention
Kim Malusky

CATEGORY— CONTAINER GARDEN

*See

winning
photo
on page 1

Honorable Mention—Toni B.

Honorable Mention—Carol Stros

Honorable
Mention
Dixie Bobbs

CATEGORY—YOUTH

Winner
Dixie Bobbs
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PHOTO CONTEST WINNERS
FLORAL CLOSE—UP
Congratulations to
all of the
winners and a big
thank you to all
who entered the
photo contest and
shared your beautiful gardens with
us!

Winner
Chastity Bobbs

Honorable Mention
Kristen Beason

INSECTS WITH FLOWERS

Winner-Tie
Chastity
Bobbs
Winner-Tie
Chris Coville

Honorable
Mention
Victoria
Fliegel

Honorable
Mention
Toni B.
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Tomato Jam
Are you wondering what you’re going to do with all of
those wonderful tomatoes growing in your vegetable
garden? Try making a batch of Tomato Jam. It’s
easy and delicious and can also make a nice gift.
Here are two easy recipes to try on this page and
the next. Enjoy!!

Easy Tomato Jam
INGREDIENTS
2 pounds very good ripe tomatoes cored and coarsely chopped, (I used Roma tomatoes)
3/4 cup light brown sugar
2 tablespoons apple cider vinegar
1 tablespoon fresh grated or minced ginger
¼ teaspoon ground cinnamon
⅛ teaspoon ground cloves
1 teaspoon salt
1/2 teaspoon cayenne
INSTRUCTIONS
1. Add all the ingredients to a heavy bottom saucepan and bring the mixture to a boil, stirring frequently to
prevent the bottom from burning.
2.Reduce the heat and simmer, stirring occasionally, until the mixture has thickened to the consistency of jam.
Remove from the heat and allow to cool to room temperature. Transfer to an airtight container and store in the
refrigerator for up to 10 days.
NOTES: Recipe adapted from Mark Bittman's Tomato Jam. http://cooking.nytimes.com/recipes/1017532tomato-jam
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SMALL BATCH CHERRY TOMATO JAM

I NG RE DI E NTS
1 tablespoon olive oil
1 large shallot, chopped (about 1/3 cup)
3 cloves garlic
1 teaspoon chili powder
1 teaspoon smoked paprika
32 ounces (2 lbs.) cherry tomatoes (about 2 1/2 pints)
1/4 cup water
2 tablespoons red wine vinegar
2 tablespoons pure maple syrup
1 large spring thyme
1 teaspoon kosher salt
1/8 teaspoon freshly ground black pepper
I NS TRUCTI O NS
1. Heat the olive oil in a large stainless steel or non-reactive pot over medium heat. Add the shallot
and garlic and saute for 3-5 minutes until softened.
2. Add the chili powder and smoked paprika and saute 30 seconds more.
3. Add the remaining ingredients and bring to a boil. Reduce heat to medium low and simmer, stirring
often, until the tomatoes burst and thicken, for about 10-15 minutes. If at any time the pan becomes
dry and the tomatoes begin to burn, add a tablespoon or two more of water and reduce the heat a bit
more.
4. Remove from heat and season with additional salt and pepper, to taste. Cool completely and store in
an airtight container in the refrigerator for 10-14 days. Enjoy!
Yields: 2 cups
NO T E S
You can use a medley of your favorite variety of tomatoes such as Sunburst gold and red cherry
tomatoes This jam is very rustic and chunky. If you prefer a smoother jam, process it in a food
processor until it reaches the desired consistency
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