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May Meeting: FIELD TRIP to Judy Griffin’s Place
Last time Judy spoke at our club, she extended a generous offer
for our club to visit her place, tour her rose garden, and see how
her roses and herbs are processed into aromatherapy and skincare
products. We’re taking her up on her offer!
Judy Griffin, Ph.D., is a master gardener, master herbalist, and certified
horticulturist. When it comes to herbs and nutrition, Judy does it all: she
developed continuing education curriculum for herbal studies at the University
of Texas at Arlington and Texas Christian University as well as at the Harris
Hospital Breast Center in the Dallas-Fort Worth metroplex. She has traveled
and researched indigenous cultures for 20 years to study their foods, herbs, and
medicine. She has written several books on nutrition, herbs, organic gardening,
aromatherapy, and flower essences. Judy also grows and manufactures over
200 health and beauty products from herbs and old roses that are organically
grown and hand-processed at her home in Forth Worth.
The field trip is open to members and invited guests. If you are a
non-member and would like to attend, please contact
board@aogc.org or contact a club member for directions.

Vendors/Exhibitors: Time is Running Out!
If you have not sent in your registration for a table at the Natural Urban Living Garden
Show, please do so ASAP – we have less than a month to go!
If you would like a booth at the show but do not have the necessary information, please
contact us at board@aogc.org or call Dave at (817) 483-7746.

www.aogc.org

AOGC Board:
Dave & Cheryn Barnett
Angie & Doug Brown
Esther Chambliss
Penny Coder
Susan Horn
Robbie Pritchard
Teresa Saldana
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When is “Organic” not Organic?

Recycling Can Take You to Cancun

A recent article in the New York Times warns consumers that
companies are exploiting the term "organic" when it comes to
personal care products like soaps and shampoos. Unlike food
labeling which is regulated by the Dept. of Agriculture since
last October, there are no current standards for cosmetics
labeled "organic" and can mean whatever the manufacturer
says it does. Consumer advocates say "organic" personal care
products, which also include lip balm, conditioners, scrubs and
lotions, can be made with petroleum-derived and other
synthetic or chemical ingredients which are prohibited in
organic foods. And the skin, hair and scalp are remarkably
efficient at absorbing toxins and carcinogens.
The organic industry has formed a task force to develop
voluntary guidelines for these products. Consumers Union has
also joined in the call for manufacturers and government
agencies to hold open meetings on standards, with public
participation. On the other hand, it is estimated that the sales
of personal care products in the broader group referred to as
"natural" was $2.8 billion last year. Past attempts to get
manufacturers to agree on standards have broken down.
What to do? Read lists of ingredients to see if they contain
zinc-gluconate, methyl propyl paraben, olefin sulfonate, DEA,
and steareth-2. And be aware that a shampoo calling itself
organic may be 80% water (or hydrosol) with a hint of
rosemary or another herb throughout. The remaining 20%
may contain synthetic detergents and preservatives.

Arlington is participating in a three month long contest to
encourage residential recycling along with the cities of Allen,
Denton, Irving and Plano. The Grand Prize is a three day long
trip for two to Cancun, Mexico.
How do you play?

Source: The New York Times, "Is Organic Shampoo Chemistry or
Botany?" by John Leland

Set your recyclables out on your normal recycling collection
day. From April 14 through June 20, each city will randomly
select two weekly winners to qualify for the Grand Prize
Drawing. Only people who have their recycling out will be
eligible for the weekly qualification selection.
If you are a weekly winner, you will be contacted by phone
and in person and will receive an invitation to participate in
the Grand Prize Drawing for a trip to the beautiful Blue Bay
Club in Cancun, Mexico. The Grand Prize Drawing will be
open only to the weekly winners, and the Grand Prize
Drawing will be held in July, 2003.
The trip includes two round-trip charter air seats from Dallas
to Cancun for three nights with accommodations at the
beautiful all-inclusive Blue Bay Club.
Radio listeners in the Metroplex can learn more about
recycling in North Texas by tuning in to KRLD 1080.
This contest is sponsored by the five participating cities
through a grant from the North Central Texas Council of
Governments and Texas Commission on Environmental
Quality. For more information about your city's recycling
program, collection schedules and contest rules, click on your
city's name in the following link:
http://www.timetorecycle.com/Recycleandwin.html

– Diane Feldman

Upcoming Events:
Tuesday, May 27: Organic Garden Club of Ft. Worth meeting at Botanic Garden. Speakers are Lorie and Michael Kinler (landscape
architects for Redenta’s Garden), “Planning an Outdoor Garden Room.”
Saturday, June 7: Organic Garden Club of Ft. Worth annual visit to Sam Perez’s vegetable garden and plant sale
Saturday, June 21: Natural Urban Living Garden Show! (replaces regular monthly meeting)
Thursday, July 31: AOGC meeting at Bob Duncan Community Center. Speakers Sonny and Gretchen Hines (Hulen Wild Bird Center) will
be talking about “Birding in the Metroplex.”
Thursday, August 28: AOGC meeting at Bob Duncan Community Center. Speaker Gailon Hardin, Master Naturalist, will speak on “Plant
Propagation and Native Plants.”
Thursday, September 25: AOGC meeting at Bob Duncan Community Center. Speaker Joanne Boudreau (Boudreau Gardens Herb Farm)
will talk about “Herbs and Home Remedies.”
Second Saturday of Each Month: Backyard composting class at River Legacy Park, call 817-459-6778 or see
http://www.ci.arlington.tx.us/environment/composting.html
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2003 Natural Urban Living Garden Show – Saturday, June 21
Volunteers
The following people have agreed to work the garden show: Nancy Hagwood (plant sale), Cheryn Barnett (Hospitality), Theresa
Leo (Kids room), Vicki Brady (Front), Bob and Donna Ressl (Plant sale), Penny Coder (Kids room), Esther Chambliss
(Hospitality room and kids room), Jennifer Hensley, Elaine Couch, Dale Denton, Gay Mitchell, Dan Anderson, Bernetta Glasser.
If you would like to help out at the show, please contact either Dave Barnett (817-483-7746) or Angie/Doug Brown (817-7953300), or e-mail board@aogc.org
Any help you can give will be greatly appreciated! Please help to make the show a great success! The community center opens at
8 AM.

Plant Sale
Here is a partial listing of plants that will be available at the show:
Butterfly Ginger
Orange blooming Tiger Lily
Japanese Painted Fern
Caladium 'Candidum Jr'
Hardy Amaryllis 'Johnsonii'
Chocolate Plant
Caladium 'Sweetheart'
Persian Shield
Root beer Plant
Chinese Ground Orchid
Clemone 'spider flower'
Tovara ‘Painters pallette’
Blood Lily Haemanthus
Striped Beauty Canna
Large Leaf upright Caladium
Cleopatra Canna
. . . and other plants that I don't have a lot of so come early and shop all day. Thanks and we will se you at the Show.
– Dave Barnett

Kids/Family Room
This year, as most of you already know, AOGC is presenting something new at our garden show. We have set up an area for
children and their parents/grandparents to learn about nature and garden facts. In our room we have asked River Legacy Living
Science Center to come. Jay Mertz of Rabbit Hill Farm has agreed to bring earthworms for our tub in the Creature Feature area.
Along with this, there will be a bee beanbag toss game where the kids will toss black and yellow beanbags at a garden scene,
trying to get the bees back home. We will have prizes for the kids whether or not they get the beanbags through the holes in the
garden scene.
In the Explorer's Corner the kids can look at bugs through a microscope and try their hand at six different insect rubbings.
Also there will be two crafts in our Make-N-Take area for them to make. We'll also have a storyteller for the little ones ages 3-6
starting at 1:00 PM to 1:30 PM.
A special treat just for the kids is their very own raffle of a garden wheelbarrow full of garden items just for them!
Club members who think they would enjoy working in this room, but didn't sign up at the April meeting can still sign up to work.
Please call Esther Chambliss at 817-263-9322 or send e-mail to board@aogc.org and let someone on the board know you like to
work the room.
The room will be closed from 1:30 PM - 2:30 PM so everyone can hear Howard Garrett talk.

Goodies for the Hospitality Room
If you would like to bring something for breakfast or lunch for the Hospitality room but didn't sign up at the April meeting, don't
worry! Just bring your dish the day of the show. Please label all items if they contain nuts or if it is a vegetarian dish. Don't
forget to label all dishes that you would like returned with your name and phone number!
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Breakfast - 8 AM to 10:45 AM
Esther Chambliss
Blueberry muffins and orange juice
Theresa Leo
Coffee cake
Elaine Couch
Will bring something
Coffee will be provided by the community center. If anyone could bring extra juice,
coffee creamer, sugar etc. this would be very helpful.
Lunch - 11:00 AM to 2:00 PM
Diane Feldman
Will bring something
Donna Ressl
Sandwiches
Gay Mitchell
Cake
Vicki Brady
Will bring something
Esther Chambliss
Dessert
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Herb of the Month: Alchemilla (belongs to the Rosaceae [rose] family)
Common names: Lady’s Mantel, Lion’s Foot, Little One and Dew Cup
The Arab Alkemelych (“Alchemy”) was thought to be a source of the herb’s Latin generic name Alchemilla “Little one.” The way
the leaves hold water was thought to be magical.
In medieval times Lady’s Mantel was considered a women protector,
therefore the nickname “Women’s best friend.” The reputation this
herb received was for the many ways that women used the herb. In the
language of flowers this herb meant comfort.
There are four species of Alchemilla: A. Mollis, A. Alpha, A.
Xanthochlora, and A. Vulgaris. The height of the herb ranges from 1-2
ft. tall with a spread of 12-20”. It grows best in shade or semi-shade
depending on your location in the country, and will burn in the hot sun.
It experiences the problem of red spider mites in hotter years. Soil for
Lady’s Mantel is rich moist alkaline loam; it doesn’t like lime in soil or
boggy soil. In the wild it’s usually found in dry shaded woods. It is a native of mountains in
America, Europe, and Asia.
Leaves of the plant are large blue-green kidney scalloped shapes and are folded like a
mantel or cape before opening to a leaf spread of 4-8” with 7 to 11 lobes. Gertrude Jekyll in
the 19th century once devoted an entire page in her gardening book to describe the leaf of
this herb! The yellow-green flowers will only last until spring unless you are located in the
upper southern areas of the country, then the flowers can be seen from late spring through
most of the summer.
To propagate this herb, sow its very fine seeds in early spring or autumn in prepared seed
trays. Germination can take up to 2-3 weeks. If germinated in autumn, over-winter the
seedlings in pots, then plant outdoors in spring when damage of frost has past. Plant
seedlings 18” apart. Most people will start plants from purchased plants (since seeds are
slow and uncertain) or from root stock passed along from someone else’s garden. Roots can
be planted in the fall or spring spaced 12-18” apart (use closer spacing if you want to create
a hedge). Once plants are established, divide either in spring or in autumn and then
transplant 2 ft. apart. Allow each plant an 18” diameter for best effect in the garden without
competition from other plants in the garden.
Moist Alchemillis hybridize and self-seed themselves. To prevent unwanted seedlings,
dead-head the herb as the flowers begin to die back.
Culinary uses: Use young leaves in salads and yogurts. Cheese made from the milk of cows
that have foraged on the herb has been said to have a distinctive flavor.
Medicinal uses: This herb has been used in veterinary medicine. Used for healing wounds,
heart tonics, and to help with female disorders. This herb could contain tannins which would
account for its history of use in treating female disorders.
Craft uses: Cosmetics-astringents, skin creams, herbal baths, nosegays and in flower garlands. Can be used as a natural dye for
wool – produces a pale green dye. Lady’s Mantel flowers with their short stems are suitable for air drying on screens or by the
traditional bunching method for flower arrangements.
– Esther Chambliss

Book Recycling Opportunity
Donations are needed of used hard and softcover books (no encyclopedias or magazines, please) for the October 22-25
AAUW 21st annual Used Book Fair.
Please recycle your books (gardening and otherwise) anytime in the red book barrels inside all Arlington firestations and the
Star-Telegram building at 1111 W. Abram. Monday through Friday from 8am-1pm, bring them to the back door of the
Arlington Charities building and get a tax receipt. It is located at 811 Secretary Drive, between Matlock and Cooper.
Proceeds go to community literacy and educational needs and for scholarships for women.
For more information, call Diane at (817) 461-2096.
– Diane Feldman
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Creature Feature – Green Lacewing
Ever watch the garden fairies dance around the light on your porch? Maybe if you looked closer, you wouldn't have seen fairies
but one or two green lacewings dancing instead!
The adult insects you see are light green or brown with lustrous yellow eyes, 1/2 inch long with large delicate wings that they
hold up like tents when they are resting. The adult lacewing feeds on honeydew nectar, pollen, various mints, birch wheat vetch
and fragrant plants. The larvae of the green lacewing are voracious eaters of aphids, mealybugs, spider mites, leafhopper
nymphs, caterpillar eggs, scales, thrips, whiteflies, and many worms. They use their two large mouthparts like hooks to capture
their prey. The larvae are 1/2 inch long and are a mottled tan in color. The larvae mature in 2-3 weeks. Lacewing larvae, also
called the "aphid lion", emerge from eggs that look like miniature cotton swabs on end of thin white filaments attached to leaves
and stems. The larva pupates by spinning a cocoon. The adults emerge in 5 days after
cutting a hole in the cocoon.
Green lacewings can be found in any of these forms: eggs packed in bran, pre-fed
larvae, or adults.
In gardens or greenhouses, release eggs at about 1,000 eggs/200 square feet or about 10
to 50 thousand per acre. Repeated releases
may be necessary if the infestation has not
been arrested a week after the larvae have
emerged.
You can order lacewings for your garden through a Texas-based company, Kunafin.
Their website is: http://www.kunafin.com or you can call 1-800-832-1113. In
addition to lacewings, they also sell Trichogramma wasps, fly parasites, and
ladybugs.
After getting your insects you can store the eggs or larvae in the refrigerator for a
few days but be sure you do not freeze them. Temperatures of 38 degrees-45
degrees will delay development but not hurt the eggs.
The best way to distribute the eggs/larvae is to use a pill bottle with a small hole in the cap and sprinkle over plants. (Note: a
thimble will hold 10,000 eggs). Releasing lacewings from cup/card etc. in trees will help keep them safe from fire ants.
On a personal note if you haven't already gotten rid of that bug zapper please do so! Not only are you killing the lightning bugs,
green lacewings and many other beneficial insects but you are also killing many moths that help pollinate night blooming
flowers.
Information for article came from Texas Gardeners Magazine, Lessons in Nature by Malcolm Beck, and the Kunafin website.
– Esther Chambliss

Suspect Salads
The Environmental Working Group has conducted independent tests and found perchlorate in winter lettuce. The
contamination has been determined to come from the Colorado River that provides irrigation waters for these crops.
This same water supply also provides drinking water to over 20 million people! This chemical is the explosive
component in rocket fuel. Perchlorate affects the thyroid gland’s ability to make essential hormones and is linked to
various health issues. If you are interested in reading more, please go to
http://www.ewg.org/reports/suspectsalads.
– Susan Horn
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Don’t forget: Membership
dues were due in April! If
you forgot to renew, please
mail in your check to the
address above, or pay at
the meeting.

Next meeting. . .

Thursday, May 29, 7 pm
Field trip to visit Judy Griffin
Subject: Rose Garden and Herbal Processing Tour
Club Information
Membership dues: $20/year (individual or family) – membership year begins in April.
Join/renew at any meeting, or send check to return address above.
Meetings are last Thursday of the month (January – October)
§
Doors open at 7 p.m. for refreshments , meeting begins at 7:30
§
Open to the public unless meeting is designated “members only”
§
Awesome raffle prizes are donated by Redenta’s Garden and by Rabbit Hill Farm!
§
Meeting Location: The Garden Room, Bob Duncan Community Center, 2800 South Center Street (Vandergriff Park)
If you would like to serve on the AOGC board, please contact any of the current board members, or send email to board@aogc.org
Newsletter deadline:Third Thursday of each month
Please send newsletter submissions to Angie Brown, angie@aogc.org (include “Newsletter Submission” in the subjet line,
please), (817) 795-3300.
Want the newsletter but live too far away to go to meetings? Subscribe to the newsletter for $10/month (to cover printing and
postage). Send a note to us (see return address) along with payment and the newsletters will keep coming.

When one tugs at a single thing in nature, he finds it attached to the rest of the world.
- John Muir, Naturalist -
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