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GARDEN CLUB

APRIL MEETING
WEDNESDAY, APRIL 8th
AT 1:00 pm AT THE POA CLUB HOUSE

ASK A GARDENER YARD SALE

Program on April 8" April 11 from 8 to 12 noon

SCHOLARSHIP LUNCHEON

May 13 at The View Restaurant at Brick Landing Plantation

Scholarship Yard Sale

The annual Garden Club Scholarship Yard Sale will take place on Saturday, April
11th from 8 AM to 12 PM at the POA Clubhouse. We are looking for donations for
the Garden Club table which will be inside the POA. The revenue from this table will
go directly to the scholarship fund. We will include a bake sale table. Yard sale spaces
are available for $10 (ten dollars) and you will need to supply your own table. If
interested, call Jeanne Paff at 575-8151.

Up Coming Events: Save the Date

April 9 — Ask a Master Gardener will the topic for April's meeting. There will be
several Master Gardeners available to answer your gardening questions. If possible,
please send your gardening questions prior to the meeting to Joanne Bendy
(11bendy04@gmail.com).

We will also have a Plant exchange for our members to share household and
garden plants.



mailto:jjbendy04@gmail.com

May 13 — Garden Club Annual Scholarship Luncheon — will be held at The View of
Brick Landing Plantation, Ocean Isle Beach. Tickets are $15 per person. Menu will
be a choice of 3 different lunch entrees:

1. Hamburger or Cheeseburger (with lettuce, tomato, & onions) with French
Fries.

2. Grilled Chicken Caesar Salad

3. Fried Haddock with French Fries.

Included are soft drinks, tea or coffee and dessert.

For more information, please contact Ellen Pecina 575-6877.

Recipe of the month

Grasshopper Mallow Pie
By Gloria Schroppe

Prepared Oreo pie crust from grocery aisle
1/4 cup Creme De menthe

1 jar (7 oz ) Jet Puffed Marshmallow Creme
1 pt (2 cups) whipping cream

Add Creme de Menthe gradually to marshmallow creme in large bowl, beating with
electric mixer on medium until well blended.
In separate bowl- whip the cream
Gently stir in whipped cream into marshmallow mixture
Pour into crust.
Refrigerate 4-6 hrs.
| garnished with green sprinkles & chopped Andes Choco Mint candies

Remember:

Plant Exchange this month



