
wealth of gardening informa‑
tion is available on the Inter‑
net and the World Wide Web,
the computer network that

revolutionized the way computers are
used. There are Web sites about most
gardening topics. For the beginner
planting a first perennial or vegetable
garden, or for the sophisticated garden‑
er creating a landscape plan, the World
Wide Web has something to offer. The
Web is easy to learn to use to search for
topics that are the most interesting and
most relevant to you. The following is
a list of several gardening Web sites.
Their Web addresses are given in pa‑
renthesis. It is by no means a complete
list, but it does provide a sampling of
what the World Wide Web has to offer
the interested gardener.

MyGarden(http//www/hal-pc.ord/
%7Etrobb/horticul.html) is one of the
best places for gardeners to begin their
initial web search. It is a description of
over 100 gardening sites on the Web.

Garden Gate (www.prairienet.org/
garden-gate) and Garden Net (http://
trine.com/Garden Net/) are also good
Web sites to visit early in your search.
The first is anon-profit organization;
the second is commercial. Both have
annotated links to many garden sites
including information about public
gardens in every state.

The VirtualGarden (http://pathfind‑
er. com/vg/) isa general site with many
different types of information. It has a
“ZoneFinder,” atool that allows you to
enter a zip code to identify a growing
zone. In another part of this site, you
enter your growing zone, whether you
have full sun or shade, and your soil

condition and drainage. Next you en‑
ter what you want: the type of plant
(flowering, shrub, etc.), the height of
the mature plant, the color of the flow‑
ers, and the blooming season. The
computer will make recommendations,
give you detailed horticultural informa‑
tion, and even show you pictures of the
flowers that meet your requirements.

The WorldWide Web is anexcellent
resource for questions about plants with
diseases or other problems. Master
Gardener (http://leviathan.tamu. edu/
Is/mg) is the web site of the Texas Ag‑
ricultural Extension Service. To use this
site, you enter your plant’s name and
describe its problem. The computer
then shows youa list of symptoms,
possiblecauses, and practical solutions.

For Virginia gardeners, avisit to the
Virginia Extension Service Web site
(http://www.ext.vt.edu/indes.html)
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otch the pace of life down a
peg, ask for a perfect day on
the EasternShore,gather one‑
hundred-plus garden club

members, open homes for overnight
guests, andyou have the 1996 Horticul‑
ture Field Day for The Garden Club of
Virginia. Let’s face it. We have seen
those gorgeous Eastern Shore flowers at
our garden club shows forever. Why not
go in search of their secret? It turned out
to be no huge surprise: lots of hardwork
and loving care cultivating the loamy
soil that also nurtures so much of our
state’s produce.

On the tour we hada city garden, a
Garden Club of Virginia Restoration (Kerr
Place), aJapanese garden, and several
lush gardens displayed against the back‑
drop of the architecture we soassociate
with the Eastern Shore: the “big house,

little house, curtain, and kitchen.”
Asif all this were not enough, Fleet

Davis,FieldDay Chairman, arrangedfor
usto purchase beautifully grown plants
at Ivy Farms, agrower that usually sells
only to the trade. Judy Perry, Horticul‑
ture Committee Chairman, and Jmused
that we were doing a mini-garden tour
aswe inspected the trunks and back
seats loaded with mounds of greenery
purchased from the farm. Those of us
who were lucky enough to be there
want to thank the Garden Club of the
Eastern Shore again for their gracious
hospitality.

As one last footnote, I have to men‑
tion that before departing, t w o cars
stopped on the bridge to Quinby. We
still had room in our coolers for some
soft-shell crabs. Now our husbands, too,
are raving about Field Day 1996.

Cookingwith flowers dates from
longago, but there has recently been
a resurgence of interest in the culi‑
nary arts incorporating the colorful,
delicate blossoms of plants. The Hor‑
ticulture Committee hopes you will
find this project for the 1996 GCV
Board of Governors Meeting fun as

well as educational. Explore the
many possibilities of using flowers in
your recipeswhile considering addi‑
tions to your garden for both beau‑
ty and function. Take a picture of
your stunning cuisine and exhibit
your glossy with the flower that
made the delicacy possible.
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