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President’s Report
Is it just me, or was this a particularly long winter? Now
that we have a few days of sunshine and things are starting
to warm up, it looks like Spring is on its way. Although
the winter is a quiet time around the garden, the Board
continued to meet to prepare for the upcoming season.
I would like to thank everyone that participated in our first
(and hopefully only) AGM via Zoom in November. We
managed to get all of the business of the day completed
and the meeting was generally a success. In fact, because a
Fall AGM helped prepare the Board so well for the
upcoming gardening season, we may consider this time of
year for future AGMs.
In spite of the Covid restrictions over the past 2 years, we have still managed to get a number of projects
completed, or underway. With that momentum, we hope to enlist enough volunteers to further improve
Dunsmuir grounds, facilities and infrastructure. There has been a noticeable energy within the garden
community and it is really evident by all of the construction and extra care that members have undertaken.
During recent tours, the City of Surrey Managers have commented on how much change has occurred
and how beautiful and well kept our Garden is. Hats off to everyone!!
Many projects and programs are described further in this newsletter, but please keep an eye on email
notices and the Information Board under the shelter. As projects get close to implementation, the Board or
program coordinators will be putting together teams to get things done.
Have a happy spring everyone. Let’s get gardening!
Craig Regan: President.

Save the Date!
Spring Clean Up
We are in the process of planning the Spring Clean up for
the weekend of April 23rd. Check your email and the
Garden Notice Boards for more important information.

Seedy Saturday
April 2 | 10am–12pm
Historic Stewart Farm
Drop by the farm for a seed and plant sale, including flowers, vegetables and herb seeds collected from our
heirloom garden. Even bring your own open-pollinated seeds for the seed exchange. Master Gardeners will be
available to answer questions about all aspects of gardening.

Orchard Update
Our beautiful little orchard of 32 trees had a couple setbacks in 2021. In the roadway grouping
of 16 we lost 3 trees, plus there was deer damage on several others. The trees that 'failed to
thrive' were replaced in February; of course right now they look like 'little sticks’ as our initial
ones looked like in the orange ‘Home Depot’ buckets…remember them? They will need a little
extra TLC this year as they settle into their new locations of 3, 4 & 16. They haven’t been
labelled yet, but that will happen shortly. We now have 10 white fleshed and 6 red fleshed
apple trees along the roadway and 1 white fleshed with 2 red fleshed ones by the kiosk. We
have also completed the colonnades behind the apiary with the addition of 2 more trees in
February. Our initial orchard now consists of 19 inter-stem dwarf apple trees, 10 colonnade
apple trees and 3 plum trees for a total of 32 trees.
All of the trees are still very young; so, like last year all fruit that develops will be
removed. This helps the tree develop a robust root system instead of putting the energy into
fruit production. We may keep 'specimen samples’ depending on the tree. The first 5 years
they basically are very dependent on care and hopefully after that they flourish.
The 3 trees that failed to thrive were all replaced by Harry Burton of 'Apple Luscious Organic
Orchard' on Salt Spring Island, at no charge.
We are in discussion about protection for the roadway & kiosk trees from our resident deer; we
didn’t know about these beautiful creatures until we planted the trees. There are various options
we are thinking about in conjunction with our board members...a decision will be made
soon. The colonnades have not been found by the deer, so hopefully they will not need
protection.
By the summer signage and tree protection will be completed. All the trees will have a label &
team to care for them…then we wait and watch them grow for another season.
Thank you to all of our fabulous orchard volunteers…this project could not have been
completed without you; thank you for your continued support!!!
Sylvia & Bryan (B-7A)
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Photo provided by Sylvia Reeve
Last fall and this spring we tried a basic DIY dormant oil recipe created by scientists at Cornell University
to control overwintering pests and fungal diseases on fruit trees.
Recipe #1 (General use)
2 tbsp of sunflower oil
1 tbsp of baking soda
1 gallon of water
Shake well & shake several times while spraying.
Recipe #2 (after pruning)
2 tbsp of baking soda
5 tbsp of hydrogen peroxide
2 tbsp of Castile soap (made from an olive oil base)
1 gallon of water
The peroxide & baking soda sterilize fungal spores, good to use after pruning as it helps seal the cut to
keep unwanted pests out.
This oil treatment would be used late fall and early spring in dry conditions with a temp between 40-70F
(4.4-21C).
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Outreach News

The Outreach Program will be up and running again
this year, but as of yet no delivery dates, or when the
chute will be open has been officially determined.
This will depend again on Covid protocols for both
the Women’s Place and the Surrey/White Rock food
bank.
Once we have a confirmed start time, we will post the
information on the garden shed wall.
Thanks everyone for your continued support. Let’s
have another great garden year!
The Outreach Committee

We would like to take this opportunity to say a
big “Thank you” to Susan Lane for her many
years of dedicated work as the Dunsmuir
Garden Secretary. Her wealth of knowledge
and her calm, thoughtful manner have been
such a valuable asset to the Board.
We are very thankful that she will continue to
attend Board Meetings and allow us to continue
to benefit from her expertise and experience.
We would also like to
welcome Joanne
Pettigrew, who has
stepped up to fill the
position of secretary.

STIR	
  FRIED	
  TOFU	
  WITH	
  MUSHROOMS,	
  SUGAR	
  SNAP	
  PEAS,	
  AND	
  GREEN	
  
ONIONS	
  
	
  

YIELD:	
  4	
  servings	
  	
  	
  	
  Per	
  serving:	
  calories,	
  195;	
  total	
  fat,	
  11	
  g;	
  saturated	
  fat,	
  1	
  g;	
  cholesterol,	
  0;	
  fiber,	
  3	
  g	
  
INGREDIENTS
•
•
•
•
•
•
•
•
•
•
•
•
•
•

3	
  tablespoons	
  soy	
  sauce	
  
1	
  tablespoon	
  unseasoned	
  rice	
  vinegar	
  
1	
  tablespoon	
  honey	
  
1	
  teaspoon	
  oriental	
  sesame	
  oil	
  
1/4	
  teaspoon	
  dried	
  crushed	
  red	
  pepper,	
  or	
  1	
  tsp	
  or	
  more	
  of	
  sambal	
  oelek	
  	
  
1	
  12-‐ounce	
  package	
  extra-‐firm	
  tofu,	
  drained,	
  cut	
  into	
  3/4-‐inch	
  cubes,	
  patted	
  dry	
  	
  
1/4	
  cup	
  water	
  
1	
  teaspoon	
  cornstarch	
  
2	
  tablespoons	
  vegetable	
  oil,	
  divided	
  
6	
  ounces	
  fresh	
  shiitake	
  mushrooms,	
  stemmed,	
  caps	
  quartered	
  
8	
  ounces	
  sugar	
  snap	
  peas,	
  trimmed	
  
4	
  garlic	
  cloves,	
  minced	
  
1	
  tablespoon	
  minced	
  peeled	
  fresh	
  ginger	
  
4	
  green	
  onions,	
  sliced	
  on	
  diagonal	
  

PREPARATION
Whisk	
  first	
  5	
  ingredients	
  in	
  medium	
  bowl	
  to	
  blend.	
  Add	
  tofu	
  and	
  stir	
  to	
  coat;	
  let	
  marinate	
  30	
  minutes.	
  
Drain,	
  reserving	
  marinade	
  in	
  small	
  bowl.	
  Whisk	
  1/4	
  cup	
  water	
  and	
  cornstarch	
  into	
  marinade.	
  	
  
Heat	
  1	
  tablespoon	
  vegetable	
  oil	
  in	
  large	
  nonstick	
  skillet	
  over	
  medium-‐high	
  heat.	
  Add	
  tofu	
  and	
  sauté	
  until	
  
golden,	
  about	
  2	
  minutes.	
  Using	
  slotted	
  spoon,	
  transfer	
  tofu	
  to	
  plate.	
  Add	
  remaining	
  1	
  tablespoon	
  
vegetable	
  oil	
  to	
  skillet.	
  Add	
  mushrooms	
  and	
  stir-‐fry	
  until	
  tender,	
  about	
  3	
  minutes.	
  Add	
  sugar	
  snap	
  peas;	
  
stir-‐fry	
  2	
  minutes.	
  Add	
  garlic	
  and	
  ginger;	
  stir-‐fry	
  30	
  seconds.	
  Return	
  tofu	
  to	
  skillet;	
  drizzle	
  reserved	
  
marinade	
  mixture	
  over.	
  Stir-‐fry	
  until	
  marinade	
  thickens	
  slightly,	
  about	
  30	
  seconds.	
  Season	
  to	
  taste	
  with	
  
salt	
  and	
  pepper.	
  Transfer	
  to	
  bowl.	
  Sprinkle	
  with	
  green	
  onions	
  and	
  serve.	
  	
  
Thanks	
  to	
  Susan	
  Lane	
  for	
  the	
  recipe.	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Nutritional	
  analysis	
  provided	
  by	
  Bon	
  Apetit	
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Bee Report

Tips For Starting Seeds

Good news! As of this writing, the bees appear to
have come through the winter very well. The
temperatures are still a bit too cold to go inside each
hive to have a good look at all the frames, so we won't
know for sure for another few weeks. At around +12
to +15 degrees we'll be able to do our first inspection
of the spring. Let's all keep our fingers crossed that
we won't have any more snow or heavy frosts. The
extremes in the weather are very difficult for the bees
at this time of year. When the sun warms the front of
the hives they begin venturing out for the first time all
winter and then can be caught out in a sudden driving
rain or cold snap and be unable to return to the hives.

Google these articles for
great tips and advice to
give your seeds the best
start:
Robin Sweetser : 10 Tips for Starting
Seeds Almanac.com
Brian Minter: Top 10 tips for growing
seeds for Spring Vancouver Sun

The bees should be moving back to the garden
sometime in late March, as long as the warmer
weather holds and there are enough people gardening
to help keep an eye on the hives.
We look forward to seeing our outstanding
regulars back this season and we're extending an
invitation to anyone who might be interested in
joining this beekeeping program. Protective gear is
provided by the garden. No experience required. Our
super friendly group meets once every ten days or so
and you're welcome to join us whenever you
can. Once the hives are back in the garden we'll begin
our regular hive checks.
Dave Hoffman
Bee Coordinator
City of Surrey March and April Tree Sales
Purchase a quality tree for only $20 at one of the City’s online tree sale events. The first tree sale opened
March 2nd and closes March16th (while supplies last) with a pick up date of March27th.
The second tree sale opens April 20th at (am with a pickup date of May 15th.
A variety of trees are available, including fruit trees. For more information go to:
https://www.surrey.ca/renovating-building-development/trees-yard-garden/tree-sale-program
We would like to acknowledge the passing of Rod Holker, one of our longtime
gardeners. He and his wife Lorna have been active members of our community and
have grown very productive gardens at Dunsmuir for many years.
Here is a tip for growing carrots that Rod shared with us:
To grow carrots dig a trench and push the soil through a screen placed on a wheelbarrow.
Add coarse sand and put back into the trench. The sand helps to keep the soil loose and
open, allowing the carrots to grow.
We would like to extend our deepest condolences to Lorna and her family.
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Master Gardener Program
Hello Dunsmuir gardeners,
Karen Hossack and I will be back at the gardens again this year as volunteers with Vancouver Master
Gardeners. We will be available to chat about your gardening. Last year we met many of you as we had
regular informal visits to the gardens. We have proposed a number of activities for this gardening season
to add to your gardening experience and knowledge. You will receive a questionnaire from the Dunsmuir
board asking you which of our proposals might interest you and what times would be best for you. Please
take a few minutes to complete and return the questionnaire. We look forward to seeing you this spring
and summer.

Something to think about as you prepare your gardens for the year
Are you aware of your soil’s pH (acidity)? Soils in the lower mainland, due to our rain through the fall
and winter, tend to be quite acidic. Most fruits & vegetables like mildly acidic soils ( pH 6.5 to 6.8).
Dunsmuir garden, because of its low lying, wetter and sandier soil, tends to be on the lower range of pH.
A pH in this range:
1/ creates the best growth environment for beneficial bacteria and fungi in the soil. Soil bacteria fix
nitrogen, break down organic matter, making nutrients available to plants and protect roots from disease.
2/ enables plants to absorb essential nutrients. Even if your soil has lots of nutrients, if the pH is wrong
the nutrients can’t be absorbed.
You can check you soil’s pH with simple kits available at nurseries or kits ordered online , but the results
aren’t reliable. Better to get your soil tested at a lab if you are having growing issues and suspect soil pH
to be the cause.
Tip: If your potatoes grew well (not sensitive to pH) but your beets didn’t (sensitive to pH) your pH is
likely too low. (Potatoes tolerate low acidity but are more susceptible to scab) and grow still better in less
acid soil)
If you need to lime, use agricultural lime. Dolomite lime also gives your soil magnesium. You need ½ kg
per square metre to raise the pH by one, from 6.0 to 7.0. Dig the lime into the upper layer of soil in the
fall (one of the few times it is recommended to disturb the soil by digging). You can check the pH again
next year. You would repeat liming every 3-5 years once within growing range, and possibly yearly until
you reach that.
You can get your soil tested at Pacific Soil, call Crystal Herman 604 273 8226 or
crystalherman@hotmail.com (believe it or not, they don’t have a website!)
You can take a sample in or mail it to 5- 117 20 Voyageur Way, Richmond V6X 3G9
Simple pH test is $13.00
Basic analysis (most nutrients $95)
Full analysis (includes trace elements and heavy metals) $105
Trivia: pH stands for “power of Hydrogen”
John Edworthy,
Vancouver Master Gardeners

