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 Where has our Summer gone?!?!? 
 
LOT’S OF GREAT NEWS: 
 
1) HAPPY 50th Anniversary to Earl 

and Sharon Parrish and wishing 
you many, many more!!!! 

 
2) Nancy Vaden’s surgery was deemed 

successful and she is growing 
stronger everyday.  She is still 
undergoing several treatment and 
procedures, and they send their 
“thanks” and continue to covet 
our thoughts and prayers.  Music 
to our ears Jim and Nancy. 

 
3)  New Brochures are now available 
and have been updated to include the 
Membership Form.  We will have them 
at the Banquet and will better serve 
our promotion of the Watergarden So-
ciety.  What a great way to “spread 
the news.” 
 
4) Pam Ross, Linda Vanmaanan and 

Terrie Young had a Pond Day at 
the Habitat Re-Store on Green 
Day.  Our banner shone! 

 
5) Terrie Young and I were guest 
speakers at Robertson County Master 
Gardeners in October and hopefully, 
expanded our network of neighboring 
counties for the annual pond tour.  
One of their members went this year 
and expressed great interest in the 
Snider’s Stream.  Jim and Trina, I 
gave him your name, so don’t be sur-
prised if he calls. 
 

Happy Thanksgiving!!! 
 
Sharon Baggett 



Upcoming Calendar Events:   Board meeting 03 December @ Miss Patti’s Settlement.  All members are welcome,.  

Treasurer’s Report from Dina Speta–  

As of Oct 2011 

Balance as of   Sep 2011……………    …….2912.75 

Deposits………………………………...…….120.00 

Expenditures…………………………………-88.58 

Balance as of   Jun 2011…… …………..2944.17 

 

  Voted Best of Clarksville 
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UV Clarifiers 

UV clarifier use is a great means of controlling algae and 
achieving clear water. To extend the life and efficiency of your 
UV clarifier, take prompt preventive action and run your UV 
clarifier before algae becomes a problem. Don't wait until al-
gae growth has reached aggressive nuisance proportions.  
Also, no matter how effective, a UV clarifier will have a difficult 
time controlling algae if the conditions that encourage aggres-
sive algae growth are not addressed as well. Maximize the 
efficiency of your UV clarifier by minimizing the two main fac-
tors that influence aggressive algae growth - excess nutrients 
and too much light.  
 
 

Excess Nutrients 
 
Maintain a low level of algal nutrients such as phosphate and 
nitrogenous materials. Avoid overstocking by having no more 
than 1 inch of fish per 10 gallons of water and feed only as 
much as your fish can finish in a few minutes. Clean mechani-
cal filter media on a weekly basis before organic material has 
had a chance to decompose and release algae-fueling nutri-
ents.  
 

Excess Sunlight: 
f your water garden receives more than 6 hours of direct 

sunlight, consider providing shade with plants. They also help 
slow the growth of algae by competing for algal nutrients. If 
you are using plants as part of an algae control regimen, be 
sure that approximately half of your water garden is shaded.  
For stubborn cases, consider taking a multiple approach using 
Barley Straw products or plant-safe algaecides in conjunction 
with UV clarifiers. Addressing the cause of nuisance algae and 
taking prompt preventive action makes UV clarifiers a worth-
while investment 

Courtesy of  Drs Smith and Foster 

 

Hillcrest 

Chiropractic 

__________________________                     
               Dr. Joshua M. Price 

                                                   Chiropractor 

 

1735 Haynes Street               931.906.9679t 931.906.9576f 

Clarksville, Tn 37043            chiropractichillcrest.com 
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  YOUR BOARD OF DIRECTORS 
 Sharon Baggett, President  249-2355 

 Herman Albright, Vice President  645-3175  

 Linda VanMaanen, Secretary   368-1636 

 Dina Speta, Treasurer 368-1583 

 Linda Earp, Banquet Chairman  645-9700 

 Pam Ross, Events Chairman  368-1583 

 Ron and Linda Westfall , Publicity  648-6350  

 Terrie Young, Membership Chair 302-3387 

 Roy Prewitt,  Special Events Help  647-0518 

We thank all of our sponsors who provide us with 

monthly door prizes and also those who offer dis-

counts on their fine services in our community.  See 

our website sponsor page for more information.  

 

THANK YOU !     

 PLEASE, PLEASE, PLEASE give thought to 
hosting a Pond Party and/or being on the 
Tour.  The time is NOW to get our agenda 
for the upcoming year.  It is just 
around the corner.  Call Pam Ross, Event 
Chairman at 368-1583.  “If it is to 
be....It is up to thee.”  And remember, 
Tour Hosts do not have to be a member.   
So if you have a friend or neighbor with 
a Koi Pond, just ask or call me and I 
will be happy to ask them to do it for 
you. 
Sharon Baggett 

 

 Apple Brown Betty 

  

 1 1/2 teaspoons freshly grated nutmeg 

 1/2 cup sugar 

 3 cups 1/4-inch bread cubes 

 2 tablespoons melted butter 

 Grated rind of 1 lemon 

 2 pounds large apples 

 2 to 4 tablespoons cold water (optional) 

 

Preheat the oven to 375°F. 

Combine the nutmeg and the sugar and set aside 2 tablespoons. Put the 

bread cubes in a bowl and toss with the rest of the sugar mixture, the melted 

butter, and the lemon rind. 

Peel, core, and slice the apples into fairly thick wedges. Line the bottom of 

a heavy 1 1/2-quart casserole with 1 cup of the bread cubes. Layer half of 

the apples over the bread and top with 1/2 cup of the bread cubes. Layer the 

rest of the apples in the casserole and sprinkle with water. Cover with the 

rest of the bread cubes and evenly sprinkle the reserved 2 tablespoons of 

sugar over the top. Put the lid on the casserole or cover tightly with foil. 

Bake in the center of the preheated oven for 40 minutes. Take the lid off the 

betty, and bake for 10 to 15 minutes longer, or until apples are tender and 

the topping is brown. 

 

 

 



Swap Board 

 

Dale Davis  931-648-8245 has 5 10 – 12 
inch Koi for sale.  $30 each.  Most are 
white and orange and 1 gray w/black spots 
and silver fins.  619 Rocky Hill Road, 
Clarksville  TN  37042.  Give him a call if 
interested. 
 

Other Events of Interest 
 
Visit the Christmas tree exhibit at Smith 
Trahern Mansion starting in December. 


