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2023 Calendar of Events 

As new events are scheduled, we will post them 
on our bulletin board and web page. 

 
Visit our website often for up to date details. Share 

your photos of CHG on our Facebook page. 
 

   

The Garden is always open from dawn to dusk 
for your enjoyment, to visit, walk or sit and 
enjoy.  Please avoid walking (including dogs) 
on closed pathways and grass.  
 

The Garden House, with gift shop and library 
will be closed for winter from Dec. 1 to the first 
week of March, 2023. 
   

 

I want to give thanks to our patrons at our 
Tea in September.  And a special thanks to 
our many volunteers.   
    
The tea has traditionally been held in May, 
to usher in Mother’s Day, but this year 
September was more appropriate.  It was a 
happy event and enjoyed by all. We will plan 
to do it again next May.   
 

                     ~~ Jenny Dahrens,  
Garden Tea Chairman  

 

The path through the Morning Garden. 

 

Merry Christmas and Happy New Year!  As 
2022 draws to a close, we at the Connie 
Hansen Garden wish you and yours a happy 
and healthy holiday season.  The garden is 
tucked in for a long winter’s nap, and finally 
we  gardeners can peruse the catalogs and 
garden books and dream about all the 
possibilities to come. 
 
The early spring bulbs and hellebores will be 
bursting forth before we know it, and we 
look forward to seeing you in the New Year! 
  

 Kathie Arehart, 

President, CHG Board of Directors  

mailto:conniehansengarden@msn.com
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The ODA testing labels are numbered and color coded.  

If you have visited Connie Hansen Garden recently, 
you may have noticed colored tags hanging from a 
number of our larger shrubs.  Naturally visitors are 
asking the purpose of the tags.  A bit of explanation 
is in order. 
 
The Oregon Department of Agriculture has been 
monitoring the spread of a fungal plant pathogen, 
Phytopthora ramorum, aka “Sudden Oak Death” for 
many years, since it first appeared along the coast 
of southern Oregon and northern California.  This 
pathogen has now been found in our area, and 
consequently testing has been done to determine 
the locations where it is now active.  This pathogen 
is particularly active on rhododendrons and some 
other coastal plants. 
 

 

The first sign of infection is leaves that hang, brown and 

deflated.  Normal winter leaf drop does not look like this.

The colored tags indicate plants that have been 
sampled and are being tested.  Some have been 
found to be infected, indicating that further testing 
and action to discourage the spread need to be 
taken.  The exact areas of infection will be mapped 
and necessary steps taken to treat them. 
 

 
This rhododendron shows advanced symptoms of 
phytophthora ramorum.  It has been removed. 
 
We have been asked to prevent foot traffic in 
planted and wet or muddy areas, thus we have 
marked off all but the driest of our walkways.  This 
is in order to prevent the spread of the pathogen to 
other local gardens.   
 

 
Sad news, Rhododendron ‘Cynthia’ is infected. 

 

If necessary, we may have to take serious steps to 
remove infected material and treat soil areas, which 
could result in a closure of the garden.  Until that 
might become necessary, please respect the 
restricted areas and stay on dry paths when you 
visit.  Thank you for your concern and your patience 
as we work to resolve this issue. 
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The paths and bridges now must be swept and raked. 

 It seems in so many ways that this is an era of 
unrest and upheaval, and that all about us we see 
constant change.  It has permeated our daily lives 
for the last few years and continues to do so.  
Change is frequently chaotic, usually controversial, 
and always challenging. Here in Connie's garden, the 
changes that have been thrust upon us are all of 
that, and we have choices to make in how we cope 
with this particular challenge.   
 

Unfortunately, we do stand to lose some rather 
venerable mature rhododendrons that have been 
infected by the pathogen Phytophthora ramorum 
and will need to be removed to avoid infecting 
others.  However, we can choose to see the more 
open and sun-filled garden as a creative opportunity 
to replant with a variety of trees, shrubs and flowers 
that are new and exciting to us.    
 

 
Autumn light glows on the healthy Stewartia trunks 

 
 

As a sensible and practical gardener who always 
looked to the land and the soil for guidance, Connie 
would, we know, be in complete agreement.  So we 
have accepted the inevitable and are doing our best 
to move on and look ahead at the possibilities. 
 
Volunteering under these circumstances isn't the 
easiest task, but we have the most amazing group of 
individuals who have stepped up and pulled 
together to accomplish some fairly miserable and 
tedious tasks, and some incredibly hard work as 
well.  
 

 
Pruning keeps garden volunteers busy in the fall.  

 
We are required to limit access to areas that are 
most susceptible to infection, so it is important that 
the portions of the Garden still open to the public 
be as scrupulously cleaned and well maintained as 
possible.  Visitors may notice that we have widened 
and applied fresh gravel to all unpaved open trails 
and begun to define the edges with rocks for a fresh 
and more easily maintained appearance.   
 
Going forward, we are considering the greater use 
of more durable materials to complement the 
plantings, the possible addition of more permanent 
features, and extending the paved pathways.  In the 
near future, plans are to frame the upper terrace of 
the East Garden with a 2nd rock wall, creating a 
more finished look.  As the Garden we know 
undergoes some fairly significant changes, we are 
going to make sure it stays a valuable community 
asset to the best of our ability and one we can all be 
proud of.     ~~Priscilla Patterson, Head Gardener 
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Albert Camus said,   “Autumn is a second spring 

when every leaf is a flower.”    Fall color may be 

sparse in a coastal climate, but what is growing 

here at Connie Hansen is glorious. 

 

The trees around the house were chosen for the  
harmony of their autumn coloring.  

 

  
The Heathers put on a show in front of the Red Oak.  

 

 
This Japanese Maple turned red early and held its 

leaves. 

 

MEMBERSHIP 
 If you are not currently a member and would like to 
be, or would like to give a membership as a gift, the 
options are listed below.  Payments may be sent to:  
CHGC,  PO Box 776,  Lincoln City, OR 97367. 
 
     There are no meetings and no requirements.  
Benefits of membership include this quarterly 
publication, a 10% discount in our gift shop and the 
joy of knowing you are helping to save this beautiful 
garden!  
 
____Individual  $25            ____Family  $35 
____Senior individual  $15   ____Senior family $25    
____Supporter  $100             ____Sponsor  $500 
____Business Supporter $100 
 
________Please send my  "Gazette"  by Email!   
The E-Gazette includes beautiful color photos of the 
garden in its seasons. 
 
    
Name__________________________________ 
 
Address________________________________ 
 
______________________________________ 
 
Phone_________________________________ 
 
Email_________________________________ 

 

If you request your “Gazette” newsletter by 
email, you will find more color photos of CHG, 
taken by our photography enthusiast, Nancy.  
Just send us a note to our email address on the 
front page, with the address where you prefer 
to receive it, and we’ll be happy to send your 
next issue there. 
 
Editors:  Karen Brown, Print version 
Nancy Chase:  E-Gazette
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CHRISTMAS PLUM PUDDING 
 

2/3 C. chopped pitted prunes (or dates) 

2/3 C. seedless dark raisins 

2/3 C. golden raisins 

2/3 C. currants 

¼ C. each diced candied citron, orange peel and lemon peel 

3 T. chopped crystallized ginger 

½ C. rum or brandy 

1 ½ C. stout (ale, beer) 

4 oz. beef suet, grated (or chopped fine) 

1 ½ C. dark brown sugar 

4 eggs 

½ C. ground almonds 

2 tart apples, cored and chopped 

1 C. breadcrumbs 

¾ C. sifted flour 

1 t. salt 

1 ½ t. baking powder 

½ t. baking soda 

1 t. cinnamon 

1/8 t. each cloves, nutmeg, allspice 

Grated rind of 1 orange 

Grated rind of 1 lemon 

 

In a large bowl, combine all dried and candied fruits.  Cover with rum or brandy, and stout, let 

stand at least 2 hours.  Cream suet with sugar and beat in eggs. Mix with fruit and their soaking 

liquid.  Add almonds, apple and bread crumbs.  In separate bowl, sift flour with salt, baking 

powder, soda and spices.  Add to first mixture with grated rinds and stir well. 

Let batter sit in the refrigerator 2-3 days and then add a little more flour.  Turn mixture into well 

buttered pudding molds. Mixture will make 2 one quart molds or any combination of smaller 

amounts.  Molds should be about 2/3rds full. 

Cover molds with foil or damp cloth, tied or secured firmly.  Place on rack in kettle.  Add enough 

boiling water to come 2/3rds of the way up the sides of the molds.  Cover kettle and steam for 

about 3 hours or until firm, keeping water at a visible simmer.  Add boiling water if necessary to 

maintain level. 

 

Let puddings stand for 5 minutes before unmolding.  They may be left covered in the refrigerator 

for months; moisten with rum or brandy occasionally if shrinkage occurs during storage. 

 

Serve with hard sauce.  Brandy may be poured over pudding and ignited prior to cutting and 
serving. 

 

Traditional recipe thanks to Priscilla Patterson, Head Gardener at CHG 


