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Hardy hibiscus will thrive in Michigan

ave you longed for n beautifu)
H shrub to add to your garden?

If 50, take time this month to
sec where a bushy plant that grows
four-five feet tall will fit. A hardy
hibiscus may be the perfect choice;
the bloowns come
in many colors,
from white to deep
red.

Gilberg
Perenninl Farms in
Missouri grows

and hybridizes
d these plants and

Gardon hos some interest-
ing information
Spot about how to grow
them in the gar-
Marty den.
They can he
m___] used as n hedge
and should be

planted 18 inches apart so they'lt
grow upright and spread out Jess,
"Thls will give a beautiful show, ax
he flowers will be massed for opti-
mum impact.

If you want bushier plants for a
specimen or massed planting,
increase spacing th five feet

Hardy hibiscus will thrive teavtifully in
our Michlgan weather,

‘They are also resistnat to many
diseases nnvd seldom have pest
problems.

Wit more could anyone
want?

Hardy hibiscus combine well
with many perennial plants,
including daylitics and arsamental
grasses,

Gilberg Farms supgest
the plants back to four-five
after a hard frost in the fall. New
spring growth will rise from the
To0ts,

I‘ur more information,
www.hit leom.

on center and pinch back growing
tips when the plant Is eight inches
tall and again when it is 12 inches
tall,

Hardy hibiseus varieties are tol-
crant of many soils and uneven
molsture, They do even better with
nmp]c organic matter and mois-

tu
Thcy will wlcrnlc wet smls nnd
are s

BOOKS

At times we find bouks nhm’n;,
to gaudcnlng that are more intra-

¢ realm of physical gardening

Sermon From the Compost Pile:

Seven Steps Toward C

lnm'r Garxden, Falward |
P

once they are cslnb Ishcd

So, they mny be n great cholee IT
our draught continues — and we
feel pretty sure that it will,

Hardy hihiscus will survive tem-
peratures to -25 degrees
Fahrenheit and withstand -55
degrees wind chill.

Another plus for these hardies is
that won't stop blooming when
nI hts are hot, ns other plants do.

cy like the high night heat!

ey will grow in full sun to par-
tinl shade and will thelve in heat up
to well over 100 degrees
Fuhrenhelt, with no loss of colorful
flowers.

‘Their zone range Is from 10 to 3,
which makes them quite sultuble
for our zone 5-6.

These plants bear more flowers
during a long season thnt lasts
from midsummer to hard frost,

ress, $14.05), is
such abook,

“The nuthor instruets us not only
to create a parden an Farth, it
how to find and nourish our inner
garden, our soul.

‘This book would be great for
group discussion.

The Lost Language of Plants,
Stephen Harrod Bubner (Chelsea
Green, §14.95), Is auother book
that makes us thisk and reflec

The historieal significarn
plants, their uses, and their impact
olu the environment is the focus in
the

Allhﬂugh Western medicisne
heals us, it abro is polluting the
environment in wany ways. This
revelation is shocking. Perhaps the
Earth's plants do tell us what they
can heal as we listen to their lan-
guage. Interesting stufll

Praise of Plants, Francis Halle

(Timber Press, $24.95), was trans-
lated from the original French inte
I‘n;,h\hl)\ David Lee, u professor
nces at Florida
onal University in Miai.
1 professor of botany at the
y of Montpellier in

strong lang
graphi lnumk( us wnrmm the
differcnees between plants and

i 1 suppose that some read-
he offended. Much of it is
humumm (This scientist
nded up writing
ender will find
preement; § did.
antly, readers will
have their understanding of plants
fundamentally altey and their
an immeasurably

sane point of
“More import

d°
i Stuart Thomas, the uiti-
ate pardener, has again written a
witming; book. The Garden
‘msukll the Years (Sagapress,

.95 1 n survey of
many good ;,.udm pnnts arcanged
wanth by month”

1t is more than this in that we
are priviteged to accompany
Thomas on a journey thraugh his
gazden through every season.

Fe has intimate knowledge
about all Kinls of plants and, in »
i manner, shares
w of Lis personal expesiences
with' them.

Boland, L >
(Cnal Springs Press, $24.99, soft),
is i revised edition of the book
pullished in ty7,

1t contuins informating abom
the haw, when and where of more
than 180 plants, including natives.
Each plant is photographed in
color,

Portraits of Himalayan Flowers,
“Tashio Yoshisla (Timsber Press,
€119.95), is an exeeptional book in
that the photographs are outstasd-
ing, the technical infurmation wilk
be of interest to gandeners, and the
stories of plants and tr; str-
viving in these mountains is fsci-
uating,

Marty Figley is an advanced master gar-
dener based in Bitmingham. You can leave
her a message by didting (134) 953-2047
on a touch-tone phone. Het fax number is
{248) 6441314,

Cooker has ingredients for tragedy

y brother Larry
& called me during the
holidays and told me
he received a new cooker
as a present and he
cooked a turkey in it
He told me that the
turkey
B turned out
] just dedie
cious.
the next
g thingthat
Wits new
in my life
wits the
vegetable
uil eooker

Appliance
Dottor

Valorie
h«ughl for

'm one of the few people
who can nzin boiling
water.

But now, [ would con-
sider the two chickens
and the two tuekeys that T
prepared in the past two
to be worthy of a
tar rating.

These new cookers are
selting dike wildfire and
they really dao the job, but
they hold a seeret that
most homeowners don't
have a clue about. It's
catled spontancous com-
bustion. Ask many young
people today what that
menns and they don’t
Tave any idea.

1 ereated this one time
us s youngster when 1
mixed twao different clean-
ers to wipe down a hard-
wood floor,

When was done, |
crumbled up the rag and
threw it into a wasteb:
ket. Several houes later i
ignited and becanse of
luck alone, the house did-
't hurn down,

‘The Whirlpool
Corporation did a test not
so long g and 1 wrote
about it in this column,

‘They wiped up a veg-
ctable ofl spill with a
cloth, ran it through the
narmal wash and dry

cycle with the regular
laundry, and folded the
tlothes and cloth and
placed them inte a laun-
dry basket.

ven thougn the cloth
had been washed, it wis-
n't enough to remove all
traces of vegetable o
and the cloth ignited i in
the laundry basket,

“The fire was a direct
result of spontancous
combustion.

This new cooker needs
alot of attention when it
is being used.

ft peeds ta be used out-
sidc, not in the garage or
in the house, Using itin
the garage will leave o
umklu;, ; odor for several
days as proven by yours
lnlly,

You have to hook up a
prapane tank to it, mok-
ing sure that the cooker
itself is placed dawnwind
of the tank,

You bave to put the
food item inside the cook-
erand fill it with water to
just an inch above the
food, to give you a meas-
urement of how much
vegetable oil is nceded.
Before you fill it with oil
you need to make sure
you wiped dry all the
water that was in there.
You've heard the old say-
ing that oi) and water
dan't mix,

Before you put the food
product inside you have
to0 heat the vegetable oil to
325 degrees, and do 1
need to explais ho hot
The oil must
never heat higher than
950 degrees when using
this thing or it will pep up
and land on you.

Remember now, )uu Ve
gota tank of propane just
a few feet aw
burning flame under-
neath the pot and the
potential for n
accident just wy
happen.

Along with the cooker
comes A thermometer
that should be treated
with care.

Don't ever use this

Marble - Granite - Silkstone®
Why buy countertops at retail when you can
buy direct. Since we fabricate at our own
locations, we beat the "Big Box™ store
pricing. We offer quick delivery and
personalized service.

cooker without h 74
that thermometer always
submersed in the boiling
vegetable oil.

A biy pair of fireproof’
gloves is another require-
ment.

It comes with a hanger
that is used to hook un to
the inside conking pot to
remove the item from the
cooking pot, and extreme
care is needed to prevent
the pot from tipping aver
onto your feet. Cooking
ail bailing al 325 degrees
is hot enough to conk
your shoes.

1t's imperative that you
d the instructions with
product.

s, you will have some
sting food, and at
four minutes pef pound, a
pretty quick preparation
time,

You probably think that
Valorie and | are cating a
1t of chicken and turkey
but that's not so. 1 prac-
ticed on  few and gave
them away to the neigh-
bors,

Sad note: Nowhere on
the box does it tell you
that if you clean the inside
of the pots (and you will),
you should use ¢are with
the cloth you use to
clean it. Wash that rag
separate in hot hat water
and hang it in the garage
todry.

1 am sure that you will
bear and sce stories in the
near futuse about house
fires created by sponta-
neaus combustion,

During the boliday buy-
ing season there were
stores that ran out of
stock on this new cooker.

1t's a great product but
t would like to meet the
idiot who didn't know
that vegetable oil can
cause a tengedy in the
American home.

Stay tuned.

Joe Gagnon can now be heard
on WWJ-950 and WXYT-Z70. He
is a member and past prasident
of the Society of Consumer
AMatrs Professionals, His phone
number is (249) 455-7281

$49.95

OpenSmday 1-5

9.309- Tuesday. Wednesday,

‘UC

SF Rosa Bela

SF Luna Pearl

SF impala Black
SF Verde Butterlly
SF Tan Brown

S/F Brown Sierra Fe

AR prices include installadon & measurement, ful
Mbwotsrra'g'lrpolshedwgemsfmmmnm

Sllkstone'
Tostaedd =

tncludes installaton,

NSUMMENts,
strght palished edge. 20 "
ai minimum P

Huﬁe 1" Rk
Savingst! .
GRAN;TEMARBLEREM
12.95 S
SQUTHMAILLD LOCATION ChY
We \!ﬂi A Freon huretod stabs of Matie. Garvte and Sieeone n
O ety UTYue ks We Stack the Lo 1 sodochon of
mpcind corame e i chgan | e L
Check our prices first! =, « 2™

eramic Tile Sales Inc.
Marhle & Granite Shop

< Southfield
.--—s: 23455 Telegraph Rd.
L 248-356-6430

Qe xaaaava'ax: (7 axrakd
R prrasas oies FAUAT S.ORTE

Farmington Hills
24301 Indoplex Circle
(248) 426-0093

Visit one of our Showrooms!

Agav aotars Wate Oao 2 Aot

PSRN somnﬁm‘ﬁannmmuiulsﬂom M-T-Th 8:30-5:00:
; S218:00-5:00

1972 Star Balt Or.
248-853-4654
Monczy

NANTS
/€

’/. A

\.~

Rochester

Tioted » To-wed. Tt 95
FA®S 5095




