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What's an exotic plant in a climate-
changing world?  The impacts of a 
warming climate on the Kenai Peninsu-
la are already dramatic and forecasted 
to become even more so.  The south-
ern peninsula was 
the epicenter of a 
spruce bark beetle 
outbreak that culled 
1 million acres of 
Sitka, white and 
Lutz spruce forest 
over a 15-year peri-
od.  The fire regime 
appears to be 
changing from 
summer canopy 
fires in spruce to human-caused spring 
fires in grasslands. As the climate has 
warmed and dried over the past half 
century, tree line has risen, wetlands 
have dried and the Harding Icefield has 
receded.  Although native species will 

generally move northward in latitude 
and upward in elevation in response to 
a warming climate, this concept is chal-
lenged on the peninsula, particularly in 
the Caribou Hills-Homer Bench area, 

where the climatic nexus of 
boreal, temperate and 
grassland biomes suggest 
an uncertain ecological 
outcome but one that will 
be influenced by human  

(Continued on page 2) 

The Homer Garden 
Club meeting will be 
held November 27 at 
2:00 pm at the Bidarka 
Inn, downstairs. 

November 27 Meeting to Feature  

Dr. John Morton on Climate Change Effects 

November 2016 

Don’t forget to renew your membership! (page 6) 
If you have not renewed, this will be your last newsletter. 

There will not be a December newsletter. 

Spruce aphids 
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Treasurer’s Report October 2016  by Peggy Pittman, Treasurer 

fire starts and exotic species that 
have been deliberately and acci-
dentally introduced.     
 
Dr. John Morton has been a biolo-
gist with the US Fish and Wildlife 
Service for 3 decades, working 
previously in the Mariana Islands, 
Maryland, Wisconsin, California 
and stints at Arctic  National Wild-
life Refuge and Yukon Delta NWR 
in Alaska.  He's been the supervi-
sory biologist at Kenai National 
Wildlife Refuge since 2002, where 
he and his staff have been actively 
involved in climate change re-
search and adaptation (among 
other things). 
  

Dr. John Morton 
Continued from page 1) 
 

         

         

     Income         

Membership   380.00      

   Total Income  $  380.00     

         

     Expenses         

Venue          150.00       

Speaker Fee          150.00       

Speaker Airfare          250.00       

   Total Expenses  $  550.00     

         

         

Beginning Balance       $10,901.24   

     Income              380.00   

     Expenses              550.00   

Ending Balance 10/31/16       $10,731.24   

 Gardening for Climate Change— 
National Wildlife Federation 

 
For millions of Americans, gardening is much more than a hobby – it is a 
passion. Unfortunately, climate change is threatening the gardening expe-
rience across the country. Fortunately, there are actions that you can take 
to be part of the solution—even while gardening. 
 
As many gardeners and backyard wildlife enthusiasts across the country 
have noticed, climate change is already having a significant impact on our 
backyard habitats: 
Higher average temperatures and shifting precipitation patterns are 
causing plants to bloom earlier, creating unpredictable growing sea-
sons. Even warm-weather plants like tomatoes can be harmed by in-
creased temperatures. 
Invasive, non-native plants and animals’ ranges are expanding and 
making them more apt to take advantage of weakened ecosystems 
and outcompete native species. Some of the most problematic spe-
cies, including kudzu, garlic mustard, and purple loosestrife, may thrive 
under new conditions and move into new areas. 
Climatic shifts also mean that many native and iconic plants may no 
longer be able to survive in portions of their historic range. In fact, 
many states across the country may lose their official State Trees and 
Flowers. Imagine Virginia without the flowering dogwood or Ohio without 
the Ohio buckeye! 
Important connections between pollinators, breeding birds, insects, 
and other wildlife and the plants they depend on will be disrupted. 
Pollinators such as hummingbirds and bees may arrive either too early or 
too late to feed on the flowers on which they normally rely. 
 
These are major warning signs indicating that we need to take meaningful 
steps now to curb our carbon emissions. Given the strong relationship  

(Continued on page 4) 

http://www.epa.gov/climatechange/pdfs/climateindicators-full-2014.pdf
http://www.epa.gov/climatechange/pdfs/climateindicators-full-2014.pdf
http://climate.gov/news-features/featured-images/planting-your-spring-garden-consider-climate%E2%80%99s-%E2%80%98new-normal%E2%80%99
http://climate.gov/news-features/featured-images/planting-your-spring-garden-consider-climate%E2%80%99s-%E2%80%98new-normal%E2%80%99
http://www.dispatch.com/content/stories/local/2014/11/24/climate-change-could-shift-buckeyes-habitat-to-michigan.html
http://www.dispatch.com/content/stories/local/2014/11/24/climate-change-could-shift-buckeyes-habitat-to-michigan.html
http://www.nwf.org/pollinators.aspx
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Homer 
Garden 

Club 
 Presents 
the 10th 
Anniver-
sary of 

The Fruits of Our Labor      by Jessica Shepherd 

Now that the garden has been put 
to bed, the hoses are coiled, and 
the tools are hung up for the sum-
mer, it’s time to enjoy the fruits of 
our labors.  And this year some of 
that fruit will find its way into home-
made wine. The main reason my 
husband Hal and I put copious 
time and energy into a large gar-
den is to increase our self-
sufficiency. To that end, Hal was 
set on the idea of making our own 
wine. I was resistant at first, given 
the many other food-storage pro-
jects on my plate. But a couple of 
winters ago he talked me into a 
visit to the Homer Brewing 
shop where we met the owner, 
Sean Cullerton, and dipped our 
toe into the world of wine-
making.  We came home with a 
boxed kit of chocolate raspber-
ry port, a three-gallon glass 
carboy, a tube for syphoning, a 
plastic airlock, a hygrometer to 
measure specific gravity (an 
indication of the alcohol con-
tent), and lots of helpful instruc-
tions from Sean.  
 
The next Saturday we got eve-
rything ready, sterilized the 
equipment, and read over the 
instructions two or three times 
before we set to it. We had fun 
measuring everything out, tast-
ing the grape juice, and sprin-
kling the yeast on top.  It was a 
Team Shepherd project for 
sure.  Over the next several 
days we monitored the progress of 
our brew like new parents as it be-
gan to ferment.  On the designated 
day we transferred it to a clean 
carboy after finally figuring out how 
to syphon it so that it would flow 
from one to the other but leave the 
yeasty dregs behind. Then we 
waited until finally, on December 
24th, it was ready to bottle.  Once 
again we sterilized everything, in-
cluding the slim 350ml bottles we 
would decant it into. Christmas eve 
was a week day that year, and I 
was due at work. But I was deter-

mined to give homemade port to 
my co-workers for Christmas, so 
we set everything up and began 
filling bottles.  We still had not 
mastered the fine art of syphoning 
from the mother carboy into the 
awaiting bottles, and I ended up 
ingesting more than a little of the 
strong port in the process. In all we 
got about 24 bottles from this 
batch. I tied red ribbons around a 
dozen of them and headed, rather 
merrily, into work with homemade 
gifts in hand.   
 

This first batch of homemade port, 
albeit from a kit, was delicious. So, 
given our success, we purchased a 
second kit called Red Zeppelin and 
gave that a go.  Once again we 
read and re-read the directions, 
made sure we were scrupulously 
clean, and brewed up a batch of 
pretty decent wine.  Truth be told, 
we were so pleased with it we 
drank it well before it had a chance 
to age properly.   
 
So, having gained some confi-
dence, and never being one to use 

a boxed cake when a good recipe 
and local ingredients are available, 
I determined to forego the boxed 
wine and try to make fruit wine us-
ing the abundance of rhubarb, 
raspberries, currants and elderber-
ries we harvest each year.  
 
That was two summers ago. I be-
gan with several small batches of 
wine in gallon-sized glass apple 
juice jugs and experimented with 
using a steamer to extract the juice 
before adding sugar and yeast, or 
fermenting the crushed fruit for a 

few days before straining.  I 
tried straight raspberries and 
straight rhubarb, and mixed ber-
ries like rhubarb and blueberry. 
I tried apple, and currant, elder-
berry, and plum.  My house 
smelled, not unpleasantly, like a 
pub, and my counters were 
lined with brightly colored gallon 
bottles in various stages of fer-
mentation.   
 
I found that I loved the brewing 
process as it draws upon my 
love of cooking and my back-
ground in chemistry.  For rea-
sons I have yet to determine, 
most of the fruit wines we make 
have a low alcohol content in 
the range of four to six percent.  
This suits us just fine, as we’re 
not heavy drinkers and it’s 
pleasant to have something 
light to enjoy with dinner or to 
share with friends. Some of 

these early batches were not so 
good (the plum went down the 
drain), others were not too bad. My 
favorite was a gallon of blueberry 
wine from berries picked near Sel-
dovia with girlfriends on one joyful 
Saturday in July.  This wine was 
richly flavorful and fairly sweet, so 
it made for great after-dinner sip-
ping. It was a sad day when the 
last bottle from that batch was 
empty.  
 
This year I kept it simple. I made a 

(Continued on page 4) 
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three-gallon batch of raspberry 
wine using a crushed fruit fermenta-
tion process, two gallons of a rhu-
barb-currant wine, and three gal-
lons of a rhubarb-gooseberry wine 
(which is still fermenting).  Each is 
pleasant in its own distinct way. 
The raspberry is dryer, which Hal 
prefers, and the rhubarb-currant is 
a fruity, sweeter wine without being 
syrupy (more to my liking).  Once 
again their alcohol content is low, in 
the 6 percent range, but that’s not 
an issue as we enjoy the softer fla-
vor of a low-alcohol brew. I also 
don’t get the stuffy sinuses that 
store-bought grape wines give me.  
 
So if you find yourself with the rainy
-winter doldrums, or you want to 
boost your self-sufficiency, it might 
be time to try your hand at wine-
making. You could start with a visit 
to Sean at Homer Brew; he’ll be 
glad to set you up. And after you’ve 
mastered the basics, there are sev-
eral good wine-making books at the 
Homer library that will walk you 
through a truly homemade wine 

step-by-step.  Or you can wing it 
and try out this simple recipe I use 
for a small batch of rhubarb-currant 
wine.  Enjoy in moderation! 
 
Simple Rhubarb-Currant Wine - 
makes 1 gallon 
 

 In a sterilized wide-mouthed 
gallon jar added 3 pounds rhu-
barb cut into 1” pieces, and 2 
pounds of gently crushed cur-
rents. 

 Add three pounds of organic 
sugar and then fill the jar with 
near-boiling water. Stir to dis-
solve the sugar and cover with 
plastic wrap held in place with a 
rubber band. Allow fruit to begin 
the fermentation process for 24 
to 48 hours.  

 To this room-temperature mix-
ture add 1/3 packet wine yeast 
on top without stirring it in. 
(Lalvin K1-V1116 works well.) 
Allow the yeast to activate in a 
warm location (ideally between 
68 – 72 degrees) with plastic 
wrap rubber-banded over the 
top for about five days while the 

yeast goes to work on the sug-
ar. It may bubble over, so place 
it on a large plate to catch any 
spills. 

 After day five, siphon into a 
sterile one-gallon apple juice jug 
fitted with an airlock.  Allow it to 
ferment four to six weeks or un-
til the yeast is no longer creat-
ing carbon bubbles at the top of 
the liquid.  

 Siphon into a second sterile one
-gallon apple juice jug, replace 
the airlock, and allow the wine 
to clear for another one to two 
weeks.   

 Add one Campden tablet 
(crushed and dissolved in 1/2 
cup hot water) to kill the yeast, 
and allow it to work overnight. 

 Finally, siphon carefully into 
sterile wine bottles (so as not to 
stir up the dead yeast that’s at 
the bottom of the gallon jug) 
and cork.  Set aside in a cool 
dark location (inside a lower 
cupboard works fine) for six 
months or until you just have to 
try a bottle.  Great with sharp 
cheddar cheese and crackers. 

Fruits of Our Labors 
(Continued from page 3) 

between gardens and natural varia-
bles such as temperature and rainfall, 
a changing climate will create some 
enormous new challenges for garden-
ers. Numerous studies show any po-
tential benefits from a longer growing 
season will be outmatched by a host 
of problems – from watering re-
strictions and damaging storms, to the 
expansion of unruly weeds and garden 
pests. 
 
Although the predictions for climate 
change are dire, they are not inevita-
ble. Just as serious consequences are 
projected, the impacts will be signifi-
cantly lessened if we take steps now 
to reduce our carbon pollution. We can 
also take actions to help both natural 
and human communities adapt to the 
changes that are already underway. 
Gardeners are both stewards and 
guardians of our environment, and can 
make a difference in the fight against 
climate change. Below are some ideas 
for how we can make a difference both 
in our own backyards and communi-
ties, and across the country. 
 

Improve your energy efficiency. Us-
ing energy-efficient products and re-
ducing your household’s energy con-
sumption will reduce your contribution 
to carbon pollution.  
Reduce the use of gasoline-
powered yard tools. Avoid using 
gasoline-powered tools such as lawn 
mowers and leaf blowers. Instead, use 
human-powered tools such as push 
mowers, hand clippers, and rakes or 
reduce the amount of lawn area that 
needs maintenance.  
Reduce the threat of invasive spe-
cies expansion and incorporate di-
verse native species instead. Re-
moving invasive plants from your gar-
den and choosing an array of native 
alternatives can minimize the threat of 
invasive species expansion. Native 
plants help to maintain important polli-
nator connections and ensure food 
sources for wildlife; nonnative plants 
can outcompete these important na-
tive species for habitat and food.  
Reduce water consumption. There 
are a number of ways to reduce water 
consumption in your garden. These 
include mulching, installing rain bar-
rels, adjusting your watering schedule, 
and using drip irrigation. Practices like 

mulching also provide nutrients to the 
soil, reducing the need for chemical 
fertilizers which take significant 
amounts of energy to produce. 
Compost kitchen and garden waste. 
Composting this waste can significant-
ly reduce your contribution to carbon 
pollution. It also provides an excellent 
source of nutrients for your garden, 
again reducing the need for chemical 
fertilizers. 
Plant lots of trees to absorb carbon 
dioxide. Trees can absorb and store 
as much as a ton of carbon pollution 
(CO2) from the atmosphere. If every 
one of America’s 85 million gardening 
households planted just one young 
shade tree in their backyard or com-
munity, those trees would absorb 
more than 2 million tons of CO2 each 
year.  

Gardening for Climate Change 
(Continued from page 2) 

http://www.who.int/globalchange/environment/climatechange-2014-report/en/
http://www.who.int/globalchange/environment/climatechange-2014-report/en/
http://www.who.int/globalchange/environment/climatechange-2014-report/en/
http://www.who.int/globalchange/environment/climatechange-2014-report/en/
http://www.nwf.org/Wildlife/Threats-to-Wildlife/Global-Warming/Effects-on-Wildlife-and-Habitat.aspx
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Nancy Lee Evans shopping 

Homer Garden Club Minutes—
October 23 
 
President Francie Roberts called 
the meeting to order at 2:00 P.M.  
She first described the "volunteer" 
table now set up at the front of the 
meeting room.  The idea is that in-
stead of sending signup sheets 
around when members are trying 
to listen to a speaker's presenta-
tion, signup can be done before the 
meeting or after while members are 
socializing. 
 
Francie also reminded us that the 
club's gardening manual, 
"Kachemak Cultivating, Seaside to 
Summit" is for sale for $30.00. 
There are, however,  a few of them 
that are slightly damaged and 
those can be purchased for $15.00. 
 
Next, new officers and returning 
officers were announced and intro-
duced. They are President Francie 
Roberts, Co-Vice Presidents Joan 
Splinter and Tim Quinn, Secretary 
Brenda Adams, Treasurer Peggy 
Pittman, Social Secretary Jean-
nette Lawson, Historian Sharon 
Froeschle, Newsletter Paula Riley, 
Website Julie Parizek, and Data 
Base Barb Kennedy.   
 
Instead of having the secretary 
read the minutes, they are now 
published in the monthly newslet-
ter. Members were reminded that 
the club also has a Facebook page 
where garden-related questions 
may be posted. 
 
In treasurer Peggy Pittman's ab-
sence, Francie reported that the 
treasury currently has $10,901.24.   
 
Roni Overway, Gardeners' Week-
end co-chair, gave a summary of 
the success of our 10th anniver-
sary event:  Close to 450 people 
toured the featured gardens, about 
100 attended the talks presented 
by speaker Tracy DiSabato-Aust 
and over 300 the winery reception. 

Roni then introduced Jeannette 
Lawson who will be working with 
Roni this year to learn the Garden-
ers’ Weekend ropes in order to 
take over the reins of this important 
event next year.   
 
Jeannette announced that next 
year's Gardeners' Weekend would 
be held July 29 and 30, 2017 and 
the speaker will be Ciscoe Morris, 
a highly entertaining garden writer, 
speaker and radio personality.  She 
emphasized the need for many vol-
unteers for this growing club activi-
ty and again mentioned that there 
was a signup sheet on the table.  
As club social secretary she was 
also leaving the signup sheet there 
for refresh-
ments for fu-
ture meetings.  
 
Joan Splinter 
brought us up 
to date on the 
Baycrest gar-
den, its sea-
sonal beauty 
and its need 
for continuing 
maintenance.   
 
Following the 
regular business meeting, Joan 
introduced speaker Les Brake, 
owner/designer of Willow's well 
known Coyote Garden, for his 
presentation, "Wild South Africa".  
Featuring a power point presenta-
tion of the flora as well as the fauna 
of South Africa, the talk was ex-
tremely well received.  Les and his 
partner have made four trips to that 
part of the African continent, de-
spite the necessity of a sometimes 
26-hour flight, timing their trips for 
the "southern winter," August into 
September, the best time to see 
the thousands of wild flowers.  
While Alaska is home to over 1900 
varieties, South Africa, by compari-
son, has about 22,000. The audi-
ence was treated to images of 
many varieties new to all of us, as 

well as those of plants we normally 
think of as our own.  Those includ-
ed pelargonium (geraniums), Afri-
can daisies (osteospurmum), vari-
ous aloe plants, salvia, iris, many 
of which are only open during day-
light, from about 10 am until 4 pm,  
closing at night to protect their pol-
len. Birds of Paradise as well as 
the King Protea, Africa's national 
flower, were also in bloom during 
that time of the year.  Many succu-
lents (60% of those sold in the U.S. 
come from Africa) were featured 
growing wild as well as in nurse-
ries. The Kirstenbosch National 
Botanical Gardens in Cape Town 
contains 7,000 varieties of plants. 
 

A visit to Kruger National Park in 
the northeastern part of the country 
allowed for the photographing of 
many of the wild animals of Africa:  
cheetahs, rhinos, hippos, lions, 
leopards, and giraffes, were abun-
dant and fairly easy to view around 
water holes since the park has 
been suffering a drought.  Animals 
that have grown up around people 
and cars seem somewhat oblivious 
to their intrusion so visitors have 
ample opportunities to view and 
photograph them in a natural state.   
 
Les took audience questions for 
about 10 minutes and the meeting 
was then adjourned at 3:30, with 
refreshments following.  

Homer Garden Club Minutes—October  by Roni Overway in absence of 

               Brenda Adams, Recording Secretary 

Kirstenbosch National Botanical Gardens 
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Homer Garden Club 
P.O. Box 2833 
Homer, Alaska  99603 

REMEMBER: Dues are now due October 1st.  Members are encouraged to have the newslet-
ter sent to them via e-mail as it is much less expensive for the club and you will then receive it 
in fabulous color. 
 

THE HOMER GARDEN CLUB MEMBERSHIP FORM 
Date: ___________Membership Type: Basic ($10) __ Supporting ($15) __ Business ($25) __   

Name:________________________________________ Phone #: _____________________ 

Mailing Address: _____________________________________________________________ 

City/State/Zip Code: __________________________________________________________ 

E-Mail Address:______________________________________________________________ 

May we send your Newsletter via E-Mail?   Yes ____  No ____ 

Are you interested in vegetable gardening _____ ?  flower gardening _____?  

How would you like to participate in the Garden Club? 
(please check any activities you may be interested in) 

___ Meeting Refreshments ___ Board of Directors ___ Nominating Committee ___ Newsletter 

___ Programs/Speakers       ___ Spring Plant Sale   ___ Harvest Dinner     ___ Baycrest Garden            

___ Gardeners’ Weekend 
 

Please make check payable to “Homer Garden Club” and mail, along with form, to: 
Homer Garden Club, P.O. Box 2833 Homer, AK 99603 




