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PRESIDENT’S MESSAGE

Happy summer! Despite the rainy days of June, | believe we have finally managed to make it to warmer and
sunnier days. Although our spring party was cooler than desired, we all managed to snuggle into the manor
house and enjoy the delightfully cheerful music of Sunnyland Jazz Band and absolutely fabulous food from our
members! Thank you to my wonderful committee who made it a success.

Despite being busy in our own gardens, our board and committees here at BCAHS have been extremely
productive! Three brand new events are happening in September and October: The NEW Fall Flower and
Harvest Show and two extra spectacular general meeting speakers in September and October. Oh, and don’t
forget another jam-packed fall education program coming to you soon. Be sure to mark your calendars and
sign up for classes quickly.

See you all amongst the dahlias for our walk in August and enjoy the lazy days of summer.

Diane Henry-Vanisko

bayard cutting arboretu

MESSAGE FROM THE DIRECTOR

On August 8, the Arboretum will be hosting a tour for the American Conifer Society (ACS) as part of the agenda of national
meetings held on Long Island this year. The American Conifer Society was formed in 1983 by a small group of conifer grow
ers, educators, enthusiasts and collectors. This is a special opportunity for BCA to highlight our world-class conifer collec-
tion and to promote BCA as a rising leader in horticulture. BCAHS grounds tour docents will lead tours through the Pinetum

and | would like to recognize their support of this event in advance. Thank you!
Joy Kaminsky

IMPORTANT INFORMATION FOR PROGRAM REGISTRANTS

Effective with the next registration for programs in the upcoming Education Brochure, a new NO REFUNDS policy will be
in place. Consider this when you register for programs and carefully crosscheck the dates of your selections with your own
calendars.

Our new Fall Winter 2009-2010 Education Brochure will be mailed in early August. It is full of trips, tours and hands-on
workshops carefully planned for your learning and enjoyment. The information about the programs listed in the brochure will
also be posted on our website at www.bcahs.net. Mail in your registration form as soon as you make your choices.

Also, class or trip registrants for our education programs must pay the vehicle use fee (VUF) at the arboretum if a class
is held during the times these fees are being charged at the entrance gate booth. BUT, if the driver or a passenger in the
car is aged 62 over, the VUF is waived with the exception of weekends and holidays. A driver's license or appropriate 1D
might have to be shown at the gate as proof of age (kind of reverse proofing). Empire Passports are valid at the arboretum
even on weekends and holidays.

Tony La Scala and Barbara Reitz,
Education Committee Co-Chairs

ALL MEMBERSHIP RENEWALS ARE DUE IN SEPTEMBER

Reminder! All memberships are due in September, so please send in your check early or bring it to the
September meeting. You must be a paid-in-full member in good standing if you wish to sign up for
classes or trips during the “MEMBER ONLY” period. See the back of the newsletter for the membership
form and more details.
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JULY EVENING WALK WITH THE DIRECTOR

Slanted rays of late afternoon sun illuminated our route, back-lighting the majestic trees in Oak Park and the Pinetums.
Arboretum Director, Joy Kaminsky, is researching the landscape design records of Olmsted and later designer Holmes and
used that as a theme for our walk. Olmsted's design plans sited the home and larger areas with naturalistic plantings and
views from every direction, though many people have had an influence over the years.

Our tour took us from the back of the Manor House (Oak Park) to the great lawn, along the River Walk and into the
Pinetums. Along the way, | learned that the pebbles so labor-intensively placed by hand to create the stone gutters leading
rainwater from the manor house to the ponds were harvested from Paradise Island on the property. This may seem like a
small bit of trivia, but | have spent many moments at the arboretum in contemplation of this stonework. And yes, we went
under the weeping beech.

The arboretum is known for the diversity of its mature collection, the names of which are listed on the arboretum's website.
Many of the trees were collected in Asia and Europe. Arborists come from all over the country to study and pass-on the
scientific data on propagating and maintaining these specimen trees. We saw mature specimens in the two cultivars of
Himalayan pine, a glaucus variety and a yellow striated variety. Others Joy pointed out to us included the spreading Ginko
with its unusual procumbens, the fluttering heart-shaped leaves on red petioles of the Katsura and the specimen-sized
deciduous horse chestnut, or Bottlebrush Buckeye, showing its usual, but always impressive, prolific blooms. Along the
river we passed the bald cypresses with their 'knees' poking up through the marsh. At the end of the River Walk and just
into the Pinetum, we observed an unusual variegated Kousa dogwood grafted, probably in the 80s, to an American dogwood
stock.

We learned that there are actually three sections to the Pinetum: the old pinetum, the expanded pinetum, and the new
pinetum. Our observations ranged from small needles to treetop vistas as Joy explained the value of such a mature collec
tion of evergreens that creates an artful variety of size and texture.

We closed our walk by observing the osprey feeding its young atop another weeping beech. The rabbits came out to feed,
probably knowing that the foxes had already been hunting here in the morning.

Joy expressed her goal of adding color to the garden beds near the manor house. She explained in depth her efforts to
rejuvenate a few of the heavily stressed trees and methods to highlight other specimen trees.

Thank you, Joy, for an informative and lovely evening walk through this special place created by the Cuttings. Thank you
to Karen and Diane for refreshingly cool drinks and homemade cookies and brownies.

Barbara Reitz

COMING SEPTEMBER 9, NEWSDAY’S GARDEN DETECTIVE

Autumn’s coming but that doesn’t mean you should feel compelled to plant mums and cabbages. While they're certainly
attractive, there are plenty of other options to brighten up your garden this fall. Newsday’s Garden Detective, Jessica Dami-
ano, will share some ideas for ending the season on a colorful note. Join us at our next meeting to hear what she has to
say.

Jessica is a journalist with more than 20 years’ experience in radio, television, print and online media. She has worked
on Newsday’s interactive endeavors since 1994 and currently is a Newsday.com Internet news manager.

A trained Master Gardener, Jessica enjoys toiling in her garden and helping local gardeners solve their horticultural prob-
lems in her column, Garden Detective, which appears every Sunday in Newsday. The Garden Detective blog was awarded
a 2008 Press Club of Long Island Society of Professional Journalists Online Features Reporting Award.

Jessica lives in Glen Head with her husband John; daughters Justine and Julia; mutt Maddie and a whole bunch of peren
nials, vegetable plants and weeds.

Thanks to Newsday

THANK YOU

The Horticultural Society would like to thank the following businesses for their generous support of our activities. Please keep
them in mind when you are shopping.

BAYPORT FLOWER HOUSES - 940 Montauk Highway, Bayport - 472-0014

DAISY GARDEN - Gillette Avenue, Bayport - 363-2708

JOSEPH’S GARDEN & GREENHOUSE - 525 Smithtown Ave, Bohemia - 567-0292

G. FONTANA & SONS (Concrete Products) - 890 Montauk Highway, Bayport - 472-1600

SPRING GARDEN GREENHOUSES - 45 Carleton Avenue , E Islip — 277-5986

We also need to thank the New York State Office of Parks, Recreation and Historic Preservation for their continued
support of the BCA Horticultural Society's activities.
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v 2009 Fall Flower
g
and Harvest Show -’

September 12" and 13"

Join the Fall Flower Show Committee
in implementing our new format

VOLUNTEERS NEEDED!
Carpentry  Crafting  Painting

CLOTHING AND TOOLS NEEDED!

Old jeans, flannel shirts, jackets, straw hats, work gloves, boots, scarves
Old produce baskets, tools, rakes, scythes, farm tools and equipment

(Please I.D. your items if you want them returned to you)

PLEASE CALL!

Jerry Sabatino at 981.0308
or
Phyllis Paccione at 631.656.9606

A.S.AP.
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SPRING FLING - THANK YOU

Thank you to the party committee for all your hard work: Judy Buitenkant, Karen Connelly, Diane Henry-Vanisko, Janice
Mancini, MJ Picken and Lorraine Seus. Thanks also to all those who prepared food, set up and/or cleaned up. This was
truly a team effort.

Thank you to the following businesses for their generous donations to our raffles at our June party: Fontana for the dona
tion of a stone bench, Angel Plants for the crepe myrtle, and Bayport Flower Houses, Daisy Gardens, Joseph's Gardens,
and Father Nature for their gift certificates.

RAVE REVIEWS
CLOVIS POINT WINERY AND LAVENDER ON THE BAY

The rain was gone, the sun was out, a gentle breeze was blowing and the humidity was low. It was a perfect Long Island
day for a trip out east to the North Fork.

In the morning we visited Clovis Point Winery where Linda Slezak treated us to a cooking demonstration. Linda made a
light, distinctly summer lunch for us consisting of a salad and three soups: gazpacho, a light cool pea soup and a dessert
strawberry rhubarb soup. Of course there was a wine tasting to go along with it. Recipes will be on pages 6 and 7.

After lunch we went further east to Lavender by the Bay. Serge Rozenbaum gave us an informative tour of his a lavender
farm, so colorful with waves of blooming lavender. Afterwards, his wife Susan led the group in making a lavender wand from
the lavender we picked.

All'in all, it was a wonderful - and wonderfully scented - day! Janice Mancini

GARDEN TEA

Karen hosted a charming tea party in her beautiful garden at her home. The weather was perfect and the serene garden
setting was the backdrop for several bistro tables on the lawn and in her gazebo, where each table was set with different
china settings and color schemes. Majestic trees surrounded the garden with under story plantings of shrubs and perennials
intermingled with annuals, many bordered with stone walls. There was a beautiful pond by the gazebo and a waterfall with
another pond with koi across the way. As guests arrived, we wandered through the garden with all its nooks and crannies,
in awe at the beautiful combinations in all her garden beds and pots. We all took our seats and Gerry Sabatino gave an
in-depth talk on herbs. He brought pots of different mints which he passed around and gave to all to take home! Karen’s
hostesses then served a plentiful array of finger foods with different teas while a young lady and a friend of Karen's, Kristin
Rock, serenaded us with songs. It was such an enjoyable afternoon! Thank you, Karen, for your hospitality and we hope
to see your garden on the schedule next year! Carol Murphy and Kathy Muller

PRINCIPLES OF GARDEN DESIGN
Barbara Schaedler, Retired Professor of Landscape Design and Chairperson of the Bayard Cutting Arboretum Board of
Trustees, gave a two-hour PowerPoint presentation on the principles of garden design. Each principle was explained and
illustrated using handouts, as well as photos of formal and informal gardens. She followed this with a tour of the arboretum
grounds pointing out examples where those principles were put into practice. Some of those we learned about were the
importance of balance and scale, the integration of plantings with different styles of home architecture, and the use of the
viewfinder in our cameras to 'see' our own gardens. Using these techniques will help me choose better planting sites in the
future. Be sure to look for Barbara's next program this Fall. Thank you, Barbara, for a useful and enjoyable presentation!!
Barbara Reitz

CENTRAL PARK CONSERVANCY GARDENS AND BELVEDERE CASTLE

Our tour of the gardens was lead by the head curator, Diane Schaub. Her knowledge and experience were delightfully
evident with every step through the gardens. We all learned so much and could have listened to her for hours! It was a
general consensus that we would love to return in April for the tulip display and/or in the fall for the chrysanthemums.

Our three guides, led by Marsha Graham, gave us historical information on the Belvedere Castle illustrated by old
pictures. We were guided past some of the entry bridges and the Egyptian needle, as well as the rock formations and
surrounding areas.

It was a full day enjoyed by everyone. Patti Fox

PHOTOGRAPHY BASICS

Class participants spent an informative and delightful day learning about and sharing artistic aspects of photography.
Michelle Zuccaro, professional photographer, prepared a “Tips in Photography” handout for us and guided a discussion on
each point. She shared her portfolio, explaining different artistic elements as we viewed the photos.

Some in our group brought pictures for Michelle to critique. Our questions and comments were discussed by the entire

group. We were also able to take some outside “shots” ourselves to round out this special day. Thanks Michelle!
Emily Botti
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RAVE REVIEWS, CONT'’D.

SPRING FLING

Great company, great dinner, great desserts, great music and great prizes! So many GREATS added up to a delightful
evening!!!

The many cooks really outdid themselves. There were such a huge variety of main courses and side dishes spread on
the banquet table. They had one thing in common - all delicious! We needed the extra large flowered plates in order to
sample all the food. The bakers also prepared beautiful, delicious, and irresistible desserts.

Of course, we were disappointed not to enjoy the wonderful music of the Sunnyland Jazz Band out on the lawn, but the
cool weather that kept us in didn't stop us from tapping our toes in time to their music inside.

Joy was so pleased to receive the check for $5000 from the Hort Society and knew right away where the money could
best be spent.

All the members are so grateful to the committee of Judy Buitenkant, Karen Connelly, Diane Henry-Vanisko, Janice
Mancini, MJ Picken and Lorraine Seus who put together this delightful party and to those who brought in so many raffle
prizes and gift certificates. There were lots of smiles on the faces of the many winners and lots of beautiful enhance-
ments to their gardens.

The party was another successful BCAHS event!

Marion Mahoney

CULINARY INSTITUTE OF AMERICA AND LOCUST GROVE, THE SAMUEL B. MORSE ESTATE

June 2, 2009 was such a beautiful day! We were off to a great start at 8:00 am on a new Mercedes bus to the Culinary
Institute of America in Hyde Park. The campus was gorgeous with fountains, gardens, a waterfall and views of the Hudson
River. We had a delicious, elegantly served luncheon at the Escoffier Room.

After lunch we took a short trip to Locust Grove, the estate of Samuel B. Morse. We picked the perfect time of year as the
gardens at Locust Grove were in full bloom with hundreds of white, pink and red peonies filling the air with their scent. We
enjoyed a profusion of irises and roses, as well as a wonderful vegetable garden. Trails, starting at the ltalianate mansion,
led to a waterfall, a lake and the Hudson. The weather was wonderful, the food outstanding, the flowers at their peak — we
were a lucky group!!!

Helen Feigel

UPCOMING TRIPS AND CLASSES

July 21 - Landcraft Envir. Ltd, two Private Garden Tours
August 1 - Hypertufa Workshop — Julia Brown
August 11 - Working with Your Digital Photos — Ceil Hearn

UPCOMING PRESENTATIONS

Don't miss it: at our General Meeting on October 14, the speaker will be Brent Heath of Brent and Becky's Bulbs. Brent
is a third generation bulb grower who grew up on his parents’ daffodil farm. Brent has co-authored Daffodils for North Ameri-
can Gardens and Tulips for North American Gardens. Brent was also a consultant for numerous other books with chapters
on bulbs and has appeared on TV in 'The Victory Garden' and 'Karen's Garden'. Bring your questions on bulbs.

Brent will also be teaching two sessions of a bulb lecture with hands-on workshop earlier in the same day. This evening
meeting presentation will be on a different topic: Bulbs as Companion Plants - combining bulbs, perennials, annuals,
ground covers and flowering shrubs to generate four seasons of interest in your garden.

SPECIAL THANKS

We at BCAHS would like to extend a very special thank you to the Long Island Garden Railway Society for including us
in their Garden Tour Day on June 13, 2009. Everyone that attended thoroughly enjoyed each exhibit. We appreciated the
dedication and effort that went into the design, construction and integration of the gardens with the model railroads and
miniature landscapes. Many of our members that were not able to attend are hopeful that we will be invited again to these
intriguing and treasure-filled exhibits. Thank you, LIGRS!

Emily Botti



LIGHT SUMMER RECIPES

for the Bayard Cutting Arboretum Horticultural Society
Cooking demonstration by Linda Slezak of Red Barn B&B
Clovis Point Winery 7/8/09

Here are the recipes we requested for the lunch we had at Clovis Point Winery. Thank you, Linda, for sharing your recipes
with us.

SALAD WITH HONEY MUSTARD VINAIGRETTE

Ingredients:
Y2 cup white wine vinegar Toppings:
2/3 cup grape seed oll ricotta salata
1 small shallot finely chopped blueberries

1 Tbsp Dijon mustard

1 Tbsp Honey

2 tsp sea salt (or to taste)
salad greens

1. Combine all ingredients.
2. Use over your favorite salad greens.

3. Top with sliced ricotta salata cheese and blueberries.

SPANISH GAZPACHO

This is an authentic Spanish recipe for Gazpacho. It serves 6 to 8 and can be a main lunch course served with a good chewy
peasant bread, a wedge of Manchego and some oil cured Spanish olives.

Ingredients:
3 pounds ripe tomatoes

1 onion, chopped

1 or 2 green peppers (green bell or jalapeno)

1 cucumber, seeded

1 dried Ancho chili soaked in boiled water for %2 hour

Y2 pound soft Italian bread, crust removed

1 clove garlic, crushed

Y2 cup olive oil

2 Tbsp Sherry vinegar or 1 Tbsp dry Sherry plus 1 Tbsp vinegar
ground cumin, salt and pepper

—_

Prepare chili water by pouring boiled water over one ancho chili and allowing to soak for %2 hour. Strain before using.

2. Chop the tomatoes, green peppers, onion and cucumbers coarsely. Reserve ¥z cup of each for garnish and puree
the rest in a food processor.

3. Soak the bread in the chili water until soft and add it into the processor bowl. Add in the garlic, oil and vinegar and
process briefly.

b

Stir in cumin, salt and pepper to taste. Chill for a few hours or serve at room temperature.

5. To serve, ladle the gazpacho into individual bowls and top each with a little of the reserved chopped vegetables.
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GREEN PEA SOUP

This soup can be served hot or cold and requires minimal cooking and preparation. It's the freshness of the ingredients
themselves that make the soup so delicious.

Ingredients:
3 cups fresh shelled green peas (frozen peas work just as well)
1 medium onion
1 Tbsp fresh mint leaves, finely shredded
4 Tbsp unsalted butter
salt and white pepper

1. Mince the onion. Melt the butter in a large saucepan over medium heat. Add the onion and sauté slowly for 8 to 10
minutes till the onion is soft but not browned.

2. Add 4 cups of water to the pot and bring to a boil. When the water comes to a boil, add the peas and cook for no more
than 5 minutes. Turn off the heat and let cool slightly.

3. At this point, use an immersion stick blender directly in the pot to blend until smooth. A standing blender can be used
as well pouring the soup into the blender in batches. Add mint and salt and pepper to taste. Blend again and serve.

4. To serve this soup cold, refrigerate it for a few hours until chilled. Stir well just before serving and top with a dollop of
sour cream (optional) and a mint sprig.

STRAWBERRY RHUBARB SOUP

Here’s a truly unusual soup that is perfect for a light summer lunch, as a first course or a refreshing intermezzo between
courses. It’s a great way to use fresh, local strawberries and rhubarb in season.

Ingredients:
Y2 pound fresh rhubarb, leaves removed and thinly sliced
Y2 cup white wine
1 cup water
Y2 cup sugar
1 cardamom pod, crushed
1 bag of Earl Gray tea
1 pint strawberries
yogurt or creme fraiche (optional)

1. Place the rhubarb in a large non-metal bowl. Bring the water, sugar and wine to a boil in a pot and stir to dissolve
the sugar. Turn off the heat and add the crushed cardamom and tea bag and allow to infuse for 15 minutes. Boll
the mixture once more and strain it over the rhubarb in the bowl. Cover the bowl with plastic wrap, let cool and
refrigerate for a few hours until well-chilled.

2. Hull and cut the strawberries into slices. Add the strawberries to the rhubarb mixture and ladle into serving bowls.

3. Top with a swirl of créme fraiche or yogurt.

For the Bayard Cutting Arboretum Horticultural Society event at Clovis Point Winery 7/8/09
Cooking demonstration by Linda Slezak of Red Barn B&B
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é UPCOMING EVENTS )

GENERAL MEETING
All meetings start with a social upstairs in the Carriage House.
Business meetings start at 7:45. The regular meeting starts at 8:00

Aug. 12 Dahlia Walk with the Dahlia Society at 6:00 PM

Sep. 9 Jessica Damiano, Newsday’s Garden Detective

Oct. 14 Brent Heath on Bulbs as Companion Plants. Bring your
own questions about bulbs.

SPECIAL EVENTS
Sep. 12, 13 Fall Flower and Harvest Show.
- 4

BCAHS Membership

Individual membership dues are $20.00 per year. Family membership (two adults in the same household) dues
are $25.00 per year. Our membership year begins September 1st, but new members joining between February
1st and August 31st are given membership from the date of joining plus a full year’'s membership beginning the
following September 1st.

Members receive a bimonthly Newsletter with a current calendar of events and a biannual Education Program
Brochure listing classes and trips. Members receive a discounted rate for attending classes and trips as well as
advanced registration privileges.

Name(s)
Address
Phone
E-Mail
Date Check Amount
Interests or Suggestions:

Mail to: BCAHS

PO Box 466

Oakdale, NY 11769-0466




