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Continuing Along the Botanic Garden Path 

Grow The Children’s Garden is a fundraising committee of the Lakes Park Enrichment Foundation

Lakes Park
Admission to the park 

is free with paid parking.
Parking is $1.00/hr. or $5.00/day

Come find out what’s 
beyond the garden wall!

Children’s Playground & Water Activities
Hiking Trails ◆ Fitness Stations

Botanic Gardens ◆ Community Gardens
Nature at its Best ◆ Bird Watching
Open daily from 7:00 AM to dusk

7330 Gladiolus Dr, Fort Myers, FL 33908
For information call 

239-533-7575 or go to www.LakesPark.org

Grow The Garden

Mark Your Calendars

The Lakes Park Enrichment Foundation is a Non-profit 501(c)(3) Organization

Parking at Lakes Park
$1.00 per hour $5.00 per day or 
$60.00 per year (includes parking at 
most Lee County Parks). Lakes Park 
volunteers who donate over 40 vol-
unteer hours per year park for free.

Farmers’ Market 
will return in October 2018

Daily Train Ride Schedule
10 AM-2 PM, M-F

10 AM-4 PM Sat & Sun

Daily Wheel Fun Rental Schedule
10 AM - 2 PM, M-F

10 AM - 4 PM Sat & Sun

Story Time in the Children’s Garden
3rd Wed. of the month 10 AM

Children’s ABC Garden Takes Shape

Wes Higgin, Ph.D, the Foundation’s resident Botanist 
plants the ABC garden bed with plants whose names 
begin with every letter in the alphabet from A to Z. 
Colorful letters on the garden wall help children find 
certain plants. Lowe’s Home Improvement Center 
generously donated the plants and Wes added to the 
interesting Botany in the garden by donating and 
planting a Gumbo Limbo tree. The new Cooper the 
caterpillar sign is in place adding whimsical charm.
Maintaining the flower beds and various garden exhibits 
is an on going effort all done by volunteers. This year 
for the first time the Brick by Brick Picnic was held in 
the Children’s Garden. In order to host the number and 
kind of children’s events we would like, will require a 
much larger volunteer staff than we currently have. Photo courtesy of Bill Price

Photo courtesy of Bill Price

If you have an hour or two a month to volunteer please contact Ross Becker, Volunteer 
Supervisor at Lakes Park, at 239-826-4233, or Kathy Cahill, the Volunteer Coordinator 
for Lee County Parks and Recreation at 239-707-0876, for more information and to re-
ceive a volunteer applica-
tion. A two-hour training 
will be scheduled for new 
volunteers. We have many 
positions available.

Liberty Express
June 9th, Flag Day till July Forth, 

Independence Day. Hours are Mon. 
through Fri. 10 am until 2pm and Sat-
urdays and Sundays 10 am until 4 pm.

$5/person, children under 
5 free with an adult.
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Letter From The President
Well looks like we got what we asked for rain, rain, rain! Water is the source of life. We 
simply can’t live without it. It is what makes our planet Earth unique. As I write this 
message I’m sitting on my veranda on the island of Sardinia. We are surrounded by 
water, but for five years have suffered a severe drought. Our well dried up two years ago 

as did everyone elses' on our mountain! And last year before we left in Sep-
tember the large, very old cactus in our garden began to shrivel!!  Some-
thing I had never seen. But after a winter of record breaking rain and snow 
in the mountains we arrived to knee high grass and miles of wild flowers. 
And like all gardens after a good rain the roses are in bloom like never 
before. And the cactus are plump and have doubled in size.  
Just like we all depend on rain to sustain life our Lakes Park Enrichment 

Foundation depends on you to sustain our facilities and programs at Lakes Park. We need 
your donations, not just money but also your time as volunteers and your participation in 
programs. If you are not already on our mailing list please go to our website and sign up so 
you will know what is going on both in the park and with our Foundation.
There are some new and exciting things on the horizon. Keep watching the Children’s 
Garden as the plants grow and produce. Bring the kids and grandkids to Story Time or an-
other program. Sign up for a bed in the Community Garden and grow your own veggies. 
Watch for the new Fitness Station for people with Disabilities. Fall Festival is just around 
the corner so if you are interested in placing a Scarecrow exhibit at the event sign up now!
As always we thank you for being a supporter of Lakes Park and our Foundation!
Barb Manzo
President, Lakes Park Enrichment Foundation

Brick Order Forms

Pay Online by Credit Card:
You can pay for your custom-engraved brick online 
with a credit card at this link: LPEF Store on SquareUp.  
You will receive an email receipt with an Order #. Then, 
download the Brick Engraving Form, fill it out, and 
return it to us with your Order #.

There is still 
an opportu-
nity to order 
your custom 
brick.
You can 
choose any 
one of these 
three loca-
tions in the 
park to place 
your brick.      

 • The Train  
    Museum       
    Walkway       
 • Rose 
    Garden
 • Children’s      
    Garden

Your local Denny’s restaurants 
of Fort Myers and Cape Coral 
are proud to be a major sup-

porter of the Lakes Park 
Enrichment Foundation’s 

Children’s Discovery Garden. 

Enjoy a REAL Breakfast 
At Denny’s

Starting at $4.00 ! ! !
~ Two eggs (prepared your way)
~ Choice of two bacon or sausage
~ Two fluffy, golden pancakes

Denny’s at Gladiolus
Summerlin & Gladiolus  

239-432-9500

Denny’s at Danport
Exit 131 at I75 & Daniels Pkwy

239-768-5488

Denny’s at Cape Coral
1306 Del Prado Blvd. S.

239-772-9997

All locations open 24 hours 7 days a week.

Denny’s guests are raving about the new lighter
and fluffier buttermilk and egg pancakes.

Stop by soon and try them for yourself!



Lakes P Lakes Lakes Park Enrichment Foundation Update

Annual Brick by Brick Picnic Moves to  the Children’s Garden

Thank you to Denny’s, Wheel Fun, Zaniac Books, 
Happy Dolphin Press, and Suncoast Beverage for 
their donations. Also to Nancy MacPhee of the Lee 
County Visitors & Convention Bureau and all the 
volunteers who put in so much time to help make 
this picnic a success to help keep the garden growing. 
Wendi Carroll
Children’s Garden Chair

After four long years of hard work and dedication of the 
volunteer Foundation members the Children’s Garden was  
ready to host the Annual Brick by Brick Picnic.

Once again Marc York donated all the food from 
Denny’s and was on hand to do the cooking. 
Jenn and Scott Smith from Happy Dolphin Press 
and Zaniac Books entertained kids and Scott 
signed his new book “Jack’s Backyard”. Joyce 
Lake author of “A Frog Named Fred” the current 
“Story Walk Book” joined the fun. Scott and 

John owners of Wheel Fun donated the Jungle Bounce house. 
All afternoon we were fortunate to have the Bear Hill Blue 
Grass Band back to help keep things lively while kids young 
and old participated in games, face painting, picnicking fun 
and of course drawings for great prizes. 
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Lakes Park Update

Lakes Regional Park Island 
Restoration Project - Phase II

Phase II began Monday, March 19th. It included 
excavation of the islands below the lake control 
elevation to create littoral shelves with native 
wetland plants.This will absorb nutrients from 
the water column and create a native habitat.
The project’s purpose is to reshape and restore 
islands located south of the existing boardwalk. 
These islands were created via mining activities 
during the 1950s and 1960s on the site before 
it became a park. This project as well as prior 
Natural Resources projects in the park help 
with water quality. The park collects urban 
runoff and is adjacent Hendry Creek, which 
flows south to Estero Bay and is designated as a 
state aquatic preserve.

Lunching With The Critters At Lakes Park

Photos Courtesy of Bill Price

Any day is a great day for a picnic and what 
better place to have it than at Lakes Park. Enjoy 
the peace and quiet of the park along the banks 
of the lakes. While you’re enjoying your lunch if 
you keep a watchful eye out along the banks and 
around the islands you may be lucky enough 
to spot alligators or turtles sunning themselves. 
And while you’re enjoying your picnic notice 
the number of different kinds of birds that pass 
by in the water or winging their way from one 
island to another. This is just a sample of the 
wonderful wildlife we have in the park. What a 
treasure right in the middle of Fort Myers.
Every year the lives of many of these beautiful 
creatures are endangered because of picnic trash 
carelessly discarded. The Lakes Park staff works 
diligently to keep the park grounds and wa-
terways clear of trash, however they need your 
help. Whenever visiting the park please take a 
moment to use the trash barrels provided and 
help keep our wildlife safe.

Delivery and installation available  ◆  Open 7 Days A Week!

Our plants aren’t 
just pretty . . . 

they’re 
well-behaved!

www.riverlandnursery.com
239.693.5555

13005  Palm Beach Blvd, Fort Myers 
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Lakes Park Update

Community Garden Donations
HIP HIP HOORAY!

We made our ninth Community Coop-
erative donation today 4/03/2018. 
We had a wonderful donation of canned 
goods, dried foods and produce totaling 
128 lbs. We surpassed the 1000 lb. mark 
for a grand total of 1018 lbs. for the 2018 
growing season. (AMAZING)
I would like to thank the following bed 
numbers for their kind donations (1, 3, 
13, 17, 18, 20, 38, 39, 40,42, 44, 48, 50, 
55, 57, 59, 61, 65, 69, & 76).
Special thanks to Dorothea & Jim for 
helping with harvest & also Doc & Dave 
Bowman.

Thanks Again,
Bill Johnson
Community Gardens

After Irma

Following Hurricane Irma the Lakes Park 
Maintenance team was faced with the addi-
tional task of replacing 300 trees.
This replacement will be an ongoing pro-
cess for some time. If you haven’t already 
donated to the restoration and you’d like to 
contribute please
go to:
      www.gofundme.com
               /restore-the-gardens-lakes-park

Summer To Dos At Lakes Park
It’s mid April in Fort Myers and a sud-
den hush has come over the city. What’s 
that you say - the snowbirds are making 
their way north? Well that doesn’t mean 
activity at Lakes Park has come to a stop, 
far from it. 
A new, quiter season has begun for year 
round residents. School is out and Kid’s 
Camp is about to begin. The summer 
winds make kite flying great sport and 
any day of the week is right for a kyak 
outing. Parents can bring their kids for 
a quiet picnic and some fishing and the 
bird watching never ends. Always on time 
the little train runs daily and Wheel Fun 
rentals are always available.
What a wonderful place for a summer 
wedding. To make arrangements for your 
wedding or summer parties call 
239-533-7578 or go to https:www.leegov.
com/parks/facility?fid=0101

Photos Courtesy of Bill Price

Pictured from L to R Bill Johnson & Jim Dubyak
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Southwest Florida’s blazing hot summer months can be very difficult 
on plants. Thankfully, we usually see significant rainfall this time of 
year to help offset the effects of the intense heat. Aside from irriga-
tion, there are many things we can do during the summer months to 
help plants perform at their best and keep gardens looking neat.
First, weed control. When we receive any significant amount 
of rain, weeds spring up seemingly from nowhere. One land-
scape alone can play host to hundreds of varieties of weeds. It 
is a wise idea this time of year to get out in your garden beds 
and thoroughly weed around your plants. Pulling the weeds 
you can see obviously makes the garden more aesthetic, but 
also prevents the next generation of weeds by removing the 
“parent” plant. After removing the visible weeds, applying a 
pre-emergent herbicide such as Preen prevents the germi-
nation of weed seeds underground. By using a pre-emergent 
herbicide, you are cutting down the time you’ll spend on your 
hands and knees pulling weeds in the future.
Next, nutrition. Most of our soil is incredibly sandy and loose.  
This is excellent for drainage and root development, but unfor-
tunately is nutrient-poor. Because nutrients flow with water, our 
gardens typically lose a lot of nutrients in the summer due to the 
rain. By using a slow-release granular fertilizer, you can ensure that 
there will be nutrients available to your plants long-term. At the 
nursery, we use 8-2-12 on most plants, and we use either a three-
month or six-month application. In Lee County, there is a fertilizer 
ban that begins on June 1, and bans the use of any fertilizers con-
taining nitrogen or phosphorus.  Therefore, we recommend apply-
ing the six-month 8-2-12 now to ensure an abundance of nutrients 
in the soil over the course of the ban. Many people are under the 
impression that native, Florida-friendly, and established plants do 
not need to be fertilized.  This is not accurate. All plants, regardless 
of their age or native status, need to be fed. Remember that when 
we apply fertilizer, we need to apply it around the drip edge of our 
plants. Do not apply fertilizer close to the stem or trunk. 
Once you have thoroughly weeded your garden and fed your 
plants using a slow-release granular fertilizer, consider applying 
a mulch material such as pine straw. Pine straw is a preferred 
mulch, as it mats to help create a light barrier that controls 
weeds and holds in moisture. The addition of a layer of pine 
straw adds value to the landscape by increasing the aesthetics 
and providing a clean, manicured look. It also helps hold gran-
ular fertilizer in place around the drip edge of plants.
Lastly, pruning is essential to plant health. Many plants that 
we find commonly throughout Southwest Florida landscapes 
are ones that grow quickly and need to be pruned on a regular 
basis. Regular pruning helps prevent “leggy-ness” and spurs 
new growth. Hibiscuses, gardenias, bougainvilleas, and many 
other plants can be pruned “hard” and will respond by flushing 
out new growth and filling out. By applying a fertilizer ahead of 
time, you are ensuring the plant will have ample nutrients to help 
recover from the pruning, and those nutrients will help the plant 
perform as it flushes out an abundance of new growth.  
For questions concerning weeding, pre-emergent herbicide, 
fertilizers, or pruning, please call us at the nursery. We are hap-
py to answer any questions you have and offer guidance based 
on your individual situation.  

Vince Molnar
Owner Riverland Nursery

Maintaining a Beautiful Landscape in Summer

Rabbits, deer, moles, mice and other outdoor pests do not like the 
smell of garlic! A garlic spray is easy to make to deter rab-
bits. Boil several cups of water mixed with 3 tablespoons 
of fresh garlic powder for 10 minutes. Strain it into a 
spray bottle and spray your plants once a week with this 
mixture. It will not hurt your plants. Just remember to 
wash off the garlic odor before eating your veggies!

You also can lightly sprinkle garlic powder directly on your soil. 
Reapply every two weeks or after a heavy rain. Garlic may even repel 
insects like mosquitoes. Have your friends been smelling like garlic?
Unlike our garden rabbits and other animals, many humans like to 
grow and eat garlic in various ways. And this is a good thing.
“Let food be thy medicine and medicine be thy food.” These are the 
words of the Greek physician Hippocrates. He prescribed garlic to 
treat medical conditions. Throughout ancient history, garlic was used 
by many cultures to fight infections and help the immune system. 
The sulfur compound, known as allicin, gives us most of the health 
benefits and the distinct garlic smell. Allicin enters the body through 
the digestive tract and travels throughout the body. Garlic is used as a 
flavoring agent in foods but can be eaten as a food.
Experts consider garlic a superfood for its health benefits. Al-
licin helps protect against cancer and heart disease. It is known to 
lower cholesterol and blood pressure. Cooking garlic decreases the 
health benefits but cooked or raw garlic both seem to help stom-
ach or colon cancer. Allicin from crushed raw garlic is a strong 
antibiotic that kills bacteria. It is a good idea to rub raw meats 
with crushed garlic, especially ground beef. It can kill E.coli, strep 
and staph germs. And if you eat little pieces of raw garlic during 
your meal, they will help kill food-borne bacteria. 
Garlic is highly nutritious but has very few calories. Fresh 
garlic is the best way to supplement garlic in our diets. Allow 
chopped garlic to stand for up to 45 minutes before cooking to 
allow the enzymes to react with oxygen to produce the allium to 
fully develop before heat inactivates the enzymes.
Cooking garlic longer gives it a milder taste. The more you cut up 
your garlic, the more flavor you will get. Cutting releases allium and 
gives it a stronger flavor. If you put a handful of whole garlic cloves 
in a pot of spaghetti you will not get much garlic flavor. To bring out 

the most flavor from crushed garlic, 
steep it in water for a few minutes be-
fore adding it to your dish at the end 
of the cooking time. To remove garlic 
odor from your hands, rub them un-
der running water with some stainless 
steel tableware. 
There are about 10 varieties of 
garlic. The hotter the garlic when 

raw, the more allicin it forms and thus produces the most health 
benefits. Simoneti garlic has an extra mild flavor. Inchelium Red 
has a milder flavor and Metechi is the most potent. Chesnik Red 
is a good roasting garlic and has a sweet taste. 
Growing your own garlic. Break a bulb apart and plant the 
cloves in a sunny location, root side down, pointed side up, 4 
inches apart in pots or in rows 1 foot apart. Cover with 2 inches 
of fine soil. Firm the soil and water. (If you live in the North, put 
6 inches of mulch down for winter protection.) These cloves will 
multiply and form a new bulb in the ground. 

Have you noticed fewer rabbits in your
neighbor’s vegetable garden lately?

&
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Janet Buck Retires From Buck Plumbing
To All Our Customers and Friends . . .

I am happy to report that Buck Plumbing is being sold to 
Plumbing Mart of Florida. Ron worked for this company 
for many years when he relocated from Boston to Florida. 
When Plumbing Mart offered to buy, I felt that Ron’s 
circle was complete.
This company offers first class services in residential and 
new construction. Please give them a call. The phone 
number remains the same (239) 265-6041.

Thank you for the priviledge of serving you.
  Janet Buck         Plumbing Mart Lic # cfc057511

Do not plant garlic in areas where wa-
ter collects around the roots and may 
cause them to rot. When the leaves start 
growing, feed them with a high-nitrogen 
slow-release fertilizer. If they produce 
flower stalks that have small bulbs, cut 
these off so that all the growth goes to the 
bulb in the ground. The green tops from 
garlic can be harvested all year before the 
garlic bulbs form and used in cooking. 
When the plants stop producing new 
leaves, they will start to form bulbs. When 
most of the leaves turn brown stop water-
ing them. Your new garlic bulbs will store 
better if the soil is dry before harvesting.
Now that you’ve grown your garlic, you 
need to store it properly….or share it 
with your friends. Pull up the bulbs 
when most of the leaves turn brown and 
the soil is dry without bruising them.
Allow them to dry in the sun for a few 
hours. Then let them dry in a shady 
place with good air circulation for 2 or 3 
weeks where they will not get wet. 
You can cut them off an inch above the 
bulbs and store them in a cool, dry, airy 
basket or tie them in bunches or make 
garlic braids to hang. If any start to 
sprout, use them soon.
Garlic grown indoors won’t produce 
a bulb of garlic like you would get if 
grown in a garden. You will get garlic 
sprouts! Plant about 4 cloves in a pot 
filled with potting soil. Put in a sunny 
window and water. In about 10 days the 
garlic sprouts can be snipped and used. 
Keep planting new cloves because the 
old cloves will not produce again. 
Garlic is easily grown from cloves but 
more difficult to grow from seeds which 
are produced by the bulbils and planted 
like onion seeds. These are not true seeds 
and take much longer to produce bulbs. 
If you are worried about garlic breath, 
eat sunflower seeds or oil and fresh 
parsley at the same time. If the garlic 
gets into your circulatory system and is 
expelled throughout your lungs, con-
sider yourself healthy! For centuries, 
garlic has had a reputation as an energy 
booster and an aphrodisiac!
Good eating! Good health! And no 
more rabbits!

Patricia Myers
Lee County Master Gardener

Perhaps she knows about 
GARLIC!

Recycling Trivia

1. How long does it take one plastic bot-    
     tle to degrade in a landfill?
2. How many marine animals are killed    
     every year as a result of plastic bag    
     pollution?
3. How many plastic bottles does it take  
    to make a polyester T-shirt?
4. How much energy does it take to pro-  
    duce one new aluminum can?
5. How much energy is saved by recy- 
     cling one aluminum can?
6. What percentage of aluminum cans   
    produced are recycled?
7. How many steel cans are used by   
    Americans every day?
8. How many years has the steel industry     
    been recycling?
9. How many pounds of iron ore, coal   
    and limestone does one ton of recy-
    cled steel save?

Trivia Answers
1. Up to 1,000 years.
2. 100,000.
3. Five.
4. The same amount of energy as it takes to  
     produce 20 recycled cans.
5. Enough energy to keep a 100 watt bulb 
    burning for 4 hours.
6. Over 50%.
7. 100 Million.
8. Over 150 years.
9. 2,500 lbs of iron ore, 1,400 lbs of coal,
    120 lbs of limestone.

1)  You can tell the temperature by count-
       ing a cricket’s chirps!
2)  Sandstorms can swallow up entire cities.
3)  Dirt mixed with wind can make dust 
      storms called black blizzards.
4)  Mild autumn weather often means 
      bigger spiders in our homes.
5)  A heatwave can make train tracks bend!         
 6) About 2,000 thunderstorms rain down    
     on Earth every minute.
7) A 2003 heatwave turned grapes to rai-
     sins before they were picked from the    
     vine!
8) Lightning often follows a volcanic 
     eruption.
9) Cape Farewell in Greenland is the   
     windiest place on the planet.

Want to see it all . . .
call in a reservation for an

E-Z Rider Park Tour
When you’re planning a trip to the park, 
make a reservation for a guided riding 
tour. You will see parts of the park and 
animal life you didn’t know existed. Vol-
unteers are always on hand to drive you. 
To make a reservation call 239-533-7575.

10) Worms wriggle up from underground   
       when a flood is coming.

Each year North 
America recycles 
more steel than 

aluminum, glass, 
paper and plastic 

combined.
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University of Florida IFAS Extension
For those thinking of taking up gardening, 
or snowbirds wondering why they can’t 
make anything grow here in SW Florida, 
look no further. Help is nearby. Ft. Myers 
is a gardening kind of town with an abun-
dance of classes and garden centers.
The University of Florida Lee County 
extension office at 3410 Palm Beach Blvd 
is open M-F from 9:00 AM-12:00 PM 
and 1:00 PM-4:00 PM. You can email 
EServicesGardener@leegov.com or call 
239-533-7505 to speak directly with a 
volunteer Master Gardener or Horticul-
ture Specialist.
Services include:
- Plant disease problem diagnosis
- Plant identification
- Insect problems
- Free soil and water testing
- Garden Tours
- Citrus Home Advisors Program
For Publications go to http://edis.ifas.ufl.edu 

How To Make 
Your Garden Grow

Riverland Nursery FREE classes are 
regularly offered in a spacious, air-con-
ditioned classroom. Visit Riverland-
Nursery.com to see what's coming. 
Riverland is located at 13005 Palm 
Beach Blvd which is 3 1/2 miles east of 
I-75 on the south side, and we’re OPEN 
7 DAYS A WEEK!  Register online to 
receive our e-newsletters about upcom-
ing classes and plant information. We 
can be reached at 239-693-5555 or at 
www.info@RiverlandNursery.com.

To place your ad in the Grow The 
Garden newsletter, contact 

Sandy Johnston at
smrflw7@centurylink.net

Area Merchants & Supporters
Plumbing Mart of Florida 

Denny’s Restaurant
 Riverland Nursery

Sandra Johnston Graphics, LLC
Wheel Fun Rentals

Lowe’s

Kid’s Corner

If you wish to be removed from 
the email list please contact me at 

smrflw7@centurylink.net.

Remember, 
Kids eat free at 
Denny’s restaurants 
on Tuesdays from 
4:00 pm -10:00 pm
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 Spring had sprung and summer was washing its way with heavy 
rains and hot sun through the garden of Farmer Brown. The garden 
looked quite barren with the bright peppers, juicy tomatoes, fresh 

beans, and squash now gone. To most people the garden would look 
empty, but down below in the “secret garden” grew a fabulous prize of vegetables.

In the dark warm soil they chattered softly to each other of the fantastic dishes they would 
make. “I’ll be on every plate,” bragged Patty potato, “who doesn’t love French fries!” she stated 
matter of factly. “French fry?” snorted Sally sweet potato, “You’re Irish!  Besides, everyone’s 
going low carb these days and I make much healthier fries!  Mmmm…”  “Onion rings are what 
people want!” Oscar the onion joined in on the debate, “sweet, crunchy, and everyone knows 
onions are healthy!” Chad the chive was not to be outdone and jumped into the fray, “You are all 
just plain without a nice snip of me to give you some sophistication and real flavor!”
On and on it went underground among the tubers and root vegetables until finally Grandma 
Garlic shushed the debate and told them all her magical story of being a seasoning.  
“Once upon a time,” said Grandma Garlic, “in a place called Asia there was an emperor 
whose children were never happy with their food. Now their mother was sad that the chil-
dren wouldn’t eat and they soon became sickly and caught colds often. You must eat your 
vegetables the empress would cry! But the children would turn their noses up to anything 
healthy. So the emperor decided to pay any amount of gold to the chef who could get the kids 
to eat their vegetables and get healthy.
Now every chef in Asia heard of this contest and came to cook their specialties. They covered 
vegetables in fruit sauces, but the kids just licked the sauce off and spit out the vegetables.  
They tried to fry them, boil them, and even baked them in big stone ovens. But the children 
would just stick out their tongues and complain they were too yucky!  Hundreds of chefs 
competed, and none could satisfy the emperor's children.  
One day when the children were in bed sick with a cold, again, an old woman from their vil-
lage came to the palace to offer the emperor a remedy for the children.  She carried a braided 
bouquet of what looked like papery white roses to be placed in the children’s room. But the 
guards thought that since it smelled so bad, it must be poison and had her thrown in the river 
to wash off the smell!  Well, the old woman knew the children must have this remedy, so she 
decided to sneak it into the palace by pretending to be a chef!  She took and unbraided the 
bulbs and pulled them apart into cloves, then she sealed them in a jar so they wouldn’t smell.  
Once she was in the kitchen, she couldn’t get to the children’s room, so knowing they 
wouldn’t eat their vegetables she decided to toss the cloves in with the vegetables where they 
would sit on their plates and bring health to the children.  Well, the cloves cooked up smooth 
and creamy and golden with the vegetables, and when the children saw them, they were curi-
ous and ate some.  The sweet creamy taste mingled so well and made all the best flavors of the 
vegetables explode so deliciously they gobbled their entire plates up!  
The emperor was so happy he paid the old woman a fortune in gold and made her a famous chef!  
For many years after that the old woman’s recipes spread near and far from Asia.  The pharos 
of Egypt to the Kings of Europe all loved the smelly rose, and started calling it Garleac meaning 
‘spear leek’ because the shoots look like spears above the ground and it has a white bulb with hairy 
roots like leeks.  And that became Garlic in English.  So the smelly rose became the most beloved 
vegetable in the world because it would season anything and make it taste better!”
All the tubers and root vegetables cheered at the end and then nestled down into their cozy soil 
beds dreaming of the recipes they would really stand out in with their best friend garlic.
Jennifer Smith
Owner, Happy Dolphin Press

The Stinky Rose


