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VOLUNTEER UNDER THE DOME 

Did you know that there is a 
fantastic group of Gardens 
volunteers that represent you and 
your ideas?  

Well, say hello to your V.A.C.! The 
Volunteer Advisory Council (or 
V.A.C.) meets once a month and 
represents each volunteer facet 
here at the Botanical Gardens. We 
discuss how to better the Botanical 
Gardens and help inform staff 
about any issues that they might 
not be privy too. It helps to have a 
set of eyes on the ground to help 
the Botanical Gardens staff assess 
situations or offer feedback for 
events. If you have any insight or 
would like to contribute your voice 
please feel free to contact any 
member of the council listed or 
Karen Hammer, Program & 
Volunteer Coordinator.  

Pictures to come in the next issue. 
Thank you for all you do! 

 

Do you know your Volunteer Advisory Council V.A.C.? 
By Karen Hammer 

First Last Email 

Corrine Arcangel arc191@verizon.net 

Fran Deppeler gramfkd@roadrunner.com 

Donna Ludwig ellsw3983@yahoo.com 

Linda  Mayer llmayer60@verizon.net 

Richard Myers rmyers3675@aol.com 

Austin Park abp39@msn.com 

Sharon Reader mona4866@msn.com 

Shirlein Schwartzott spicyzott@gmail.com 

George Schwartzott hotzott@gmail.com 

Bob Snyder bobs39ford@roadrunner.com 

Beth Walkowski bethwalkowski@gmail.com 

Frank Walsh walshfp@aol.com 

Gerry Herman gjherman55@aol.com 

Barb Hager bhager145@gmail.com 

Jerry Lake jjjlake1@verizon.net 
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Education Update 
By: Kristy Schmitt 

 

 

2017, as I’m sure you’ve heard has been an amazing year for the Botanical Gardens as a 

whole. We had a record breaking year for attendance 

through Admissions, a significant increase in Weddings and 

Special Events and a 45% increase in attendees, both 

children and adults for our Education Programs.  We had a 

total of 20,002 attendees! Wow! If the first couple of months 

of 2018 have been any indication, we are sure to continue 

on this positive trajectory going forward this year. 

What do we consider an Educational Program? School 

groups, hands-on groups, special needs groups, scout visits, 

overnight programs, tabling with an interactive hands-on 

activity, lectures, workshops, tours, art classes, horticulture 

classes, yoga classes, festivals informal stations ie: Wegmans 

Family Day, Kids Day and so much more I probably forgot! 

All of these programs are educational– visitors learn something and can take away that 

knowledge we’ve provided!  

It really is so rewarding and exciting when you think about the impact that knowledge 

can have on a community when it comes to plants and the environment! Thank you all 

so much for being a part of this! We couldn't do it without you! 

All About OutReach Programs 
By: Kristy Schmitt 

As I had mentioned in our most recent EDU Volunteers meeting, and that you may have 
noticed, one of our highest areas of growth in the Education Department over the past 
year has been in our Outreach programs. These programs are conducted by staff and 
volunteers at various locations in the community. Many of our programs are listed on our 
website which gives lots of details, but here is a quick overview as requested from your 
very own Volunteer Advisory Council. 

 

Options for Kids:  

 Botanical Gardens in the Classroom 

 Not able to get a bus for a field trip? Smaller classrooms that wouldn't 
meet our minimum? No available onsite dates? Education Staff goes into 
classrooms to lead an activity with all materials and instruction provided!  

 ~45 minute lesson, schools choose either terrarium or desert dish. Up to 
35 students per class. 
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OutReach Continued 

 Grow Your Event 

 Typically, for this program schools will pick this for  a Science Night, but events like 
Plantasia and larger tabling programs will fit under the umbrella of this program 
with adaptations. With this program, we can accommodate smaller events, all the 
way up to large events with 300+ attendees.  EDU Staff and volunteers!  

 Each participant will interact with two stations. Adults can participate too, unless 
the group would prefer them to not. Locations select two from the following 
popular programs:  

 Seedling Planting (seasonal): Take a baby plant home to care for a nurture.  

 Mung Bean Greenhouse: Make your own 
tiny greenhouse for your beans  and 
watch them grow.  

 Succulent Propagation: Learn how to 
make more plants and take a succulent 
plant home.  

 Hands-On Workshops for Kids 

 Terrariums, Succulent Desert Dishes and Fairy 
Gardens. ~45 minute program for up to 25 
participants. A hit with libraries and community 
groups! Staff + vols. 

 Afterschool Program Partnerships– What Emily does for Dunkirk! (see page 4) 

Options for Adults: 

 Hands-On Workshops for Adults 

 Terrariums, Succulent Desert Dishes and Fairy 
Gardens. ~45 minute program. Popular with 
assisted living groups, clubs, etc. EDU staff 
and volunteers. 

 Speakers/Lectures 

 Hour long presentations on a various range 
of topics (see the website for more details on 
what is available– it’s a lot!) 

 Some lecture programs can have a hands-on 
component at an additional cost. Currently 
popular are Floriography: The Secret 
Language of Flowers and Indulge: 
Delectable Botanical Luxuries 

Wanted:  Easter Bunny! 
Must be available  Saturday, March 24, Friday, March 30 and Saturday, March 31 to don the bunny suit and sit with children for pictures.  

Easter Bunny will have an assistant, a lunch break and two bunny breaks for carrots daily.  
Please contact Kristy Schmitt at 827-1584 ext. 291 or by email at kschmitt@buffalogardens.com if you are interested. 



P A G E  4  V O L U N T E E R  U N D E R  T H E  D O M E  

 

 

Buffalo and Erie County Botanical 

Gardens and the 21st Century 

Program 
By: Emily Zielinski 

 

The Buffalo and Erie County Botanical Gardens is a place 

where all ages can come and explore living plants. We also 

have an education outreach program that allows us to reach 

out and teach lessons that children may not otherwise learn in 

a traditional classroom setting.  

Being a partner with the Dunkirk City School District has not 

only allowed us to reach out to a new demographic but it has 

allowed the students an opportunity to learn hands on, new 

and exciting ideas all while having fun!  

We have many lessons that we teach, but a few of my favorite 

are the Plants We Eat, Plants We Grow, and Not a Drop to 

Drink programs. In the Plants We Eat Lesson, the children are 

learning how fruits are produced, the difference between a fruit and a vegetable, and 

they get to make juice and try new and interesting fruits. This is a concept that may not 

be taught in a class room and the students don’t even know they are learning because 

they have so much fun with the lesson.  

In the Plants We Grow Lesson, the students make and take care of a terrarium. In this self

-contained ecosystem the students learn about the water cycle and how to plant a plant. 

This is an important life skill the students can take with them.  

Lastly, Not a Drop to Drink is an interactive lesson series on pollution. With Lake Erie 

being so close, it is important to teach the students about pollution and what happens 

to our water. The students read through a script and interact with Fred, our “fish” and 

see what happens as we pollute his water. This is another lesson where the students are 

actively learning but also having fun while doing so.  

Overall being at School 7 has been really rewarding. The students love when I come and 

I love being able to come down and teach all these fun and new lessons with them. The 

partnership with the 21
st
 Century program has been a positive experience for everyone 

involved! 

 

This article that Emily wrote describing her experiences as the instructor from the 

Botanical Gardens for the 21st Century  Community Learning Centers at the Dunkirk City 

School District was featured in the District Newsletter which was sent to all residents in 

the district! How cool is that?! 



P A G E  5  V O L U M E  4 ,  I S S U E  2 3  

 

What’s Up with the Green Floor? 
 

Education Volunteer Meetings 2018 

We welcome all volunteers to attend our education meetings! Whether you’re a docent, 

someone who helps  the Education department regularly, or just someone who’s interested 

in what’s going on with our programs, we hope you will attend! The 

schedule depends on our availability and is scheduled around groups and 

programs. Come and sign up for programs and socialize with others! Our 

upcoming meetings are:  

Wednesday, March 7: 10:00am-11:30am (IN BASEMENT!) 

Tuesday, April 3: 10:00am-11:30am 

Thursday, May 3: 12:00pm-1:30pm *bring a dish! 

Wednesday, June 20: 12:00pm-1:30pm *bring a dish! 

 

All meetings will take place in the Administration Building Garage unless otherwise noted  

Don’t freak out, the floor is green for a 

reason! These giant green boxes are our 

newly designated kid-safe zones in the 

Old Garage. We use the area in the 

space to line kids up, divide them into 

groups, and to take their coats on and 

off before entering our classrooms for 

educational programs.   

When working in the Old Garage, please 

be sure to keep the green spaces free of 

any tools, carts, or anything else that 

could be dangerous to visiting children.  

It is painted on both sides, but we will only be using one side at a time. When the farm animals 

are visiting during the spring exhibit, we’ll be unable to use the side closest to the 

Administration Building (pictured) and instead will be coordinating the school children in the 

other green space. Most of the time, we’ll use the Admin Building side. 

Thank you for your cooperation regarding the safety of our littlest visitors! 
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Ingredients: 

3 cups self-rising flour 

3 tablespoons brown sugar 

1 tablespoon dill 

12 ounce can light beer 

2 tablespoons melted butter 

Preheat oven 375 degrees 

Mix flour, brown sugar, dill and beer together in 

mixer. 

Pour into greased bread loaf pan. Pour melted butter 

over top of bread mixture. Bake for 50 minutes. 

Slice when cool 

 

From the 
Kitchen of  

Shirlein 
Schwartzott 

Botanical recipes  

DILL  BREAD 

Breakfast Delight 

By Shirlein Schwartzott 

2  cans creamy onion soup 

3 ounces cream cheese 

32 ounce bag frozen hash brown potatoes 

1/2 cup shredded cheddar cheese 

1/3 cup shredded mozzarella cheese 

 

Grease 9" x 13"pan. Mix all the ingredients together in large 

bowl. Pour mixture into pan. Bake at 400 degrees for 40 

minutes. Sprinkle mozzarella cheese on top after baking. 

Volunteer, Jane Ervolino, wanted to share her 

stovepipe vines from home. They are 

starting to 

bloom… just 

gorgeous! 

If you would like 

to share 

anything please 

feel free to 

contact the 

Volunteer 

Coordinator! 
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 House five has many interesting plants that make something we can drink, or when 
combined with a liquid (water or alcohol) produce something we can drink. After leaving house 
four we enter house five where we find medicinal plants, herb plants and spice plants. There are 
probably more types of drinks made from herbs and spices than from anything else. Here’s a quick 
selection that is relevant to our collection. 
 Galliano, a very popular Italian liqueur, is made from a combination of star anise, 
Mediterranean anise, juniper berry, musk yarrow, lavender, peppermint, cinnamon and vanilla. 
What could be more “Botanical Gardens” than that? 
 Bénédictine is an herbal liqueur developed in France in the eighteen hundreds. It contains 
twenty-seven herbs and spices. Twenty-one are publicly known: angelica, hyssop, juniper, myrrh, 
saffron, mace, fir cones, aloe, arnica, lemon balm, tea, thyme, coriander, clove, lemon, vanilla, 
orange peel, honey, red berries, cinnamon, and nutmeg; leaving 6 unknown ingredients. If you’ve 
ever had the mixed drinks Singapore Sling or a Monte Carlo then you know what Bénédictine is.  
 Gruit beer or ale is made from the herbs sweet gale, mugwort, yarrow, ground ivy, 
horehound and heather. Other adjunct herbs such as juniper berry, ginger, caraway seed, 
aniseed, nutmeg, cinnamon and hops are also added to the mixture. 
 We also have Ananas comosus, the bromeliad that grows pineapples, in house five. It was 
mentioned in “The Plants We Drink: Part Two” article a few issues ago. Here are a few non-
alcoholic drinks that use pineapple juice: a coconut-pineapple-banana smoothie and pineapple 
lemonade. Of course, pineapple juice can be consumed just as it is; sweet and refreshing. Here are 
a few alcoholic drinks that use pineapple juice: Pina Colada, Bahama Mama, Hawaiian Margarita, 
Key Lime Pie Martini and Brut D'Ananas -- a sweet and refreshing pineapple champagne. 
 
 We have forty-seven herbs/spices in the north end of house five. Here are a few of those 
forty-seven and the drinks they produce: 

  Avocado is used in several countries, the Philippines, Brazil, Indonesia, Vietnam, and 
southern India to make a popular dessert drink.  People in those countries make a 
milkshake-like drink using pureed avocados, milk or water and sugar. Chocolate syrup is 
sometimes added.  

 Guava is used in the popular Mexican drink agua fresca (Spanish for “cool waters”). The 
entire fruit is also used to make a Mexican punch. Nashia inguensis leaves are used in an 
herbal tea. 

 Peppermint can be found in many drinks for its unique flavor. Peppermint tea is a 
popular tea drink. 

 Pomegranates produce the very popular pomegranate juice. Pomegranate juice is 
mixed with other fruit juices to produce popular fruit drinks or mixers. Pomegranate 
cranberry juice is one of the more popular combinations.  

 Yerba Mate. It has been describe as having the “strength of coffee, the health benefits of 
tea, and the euphoria of chocolate". Check it out at http://guayaki.com/mate/130/Yerba
-Mate.html.  

   

THE PLANTS WE DRINK:PART IV  

By Bob Snyder 
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What  

am i? 

 

By: Susan Maas 

I am an ornamental evergreen shrub or 

small tree prized for my showy rose-like 

bloom.  I have thick lance-shaped 

opposite leaves with flowers borne in 

terminal clusters which do not offer a 

nectar reward to pollinators.  When 

pollinated, my fruit is in the form of a 

long, narrow capsule that splits open to 

reveal numerous tufted hairy seeds.  

Although commonly grown, I am one of 

the most toxic garden plants in the world 

as all parts of my plant are highly toxic.  

Ingesting any part of this plant can be 

deadly and even smoke from burning me 

can be fatal.  

Answer in the next issue. 

“What am I?” is a “Volunteer Under the Dome” series aimed at 

challenging our knowledge and love of plants at the Buffalo and Erie 

County Botanical Gardens. Each release of this series will feature 

information on a plant in our conservatory with clues such as the 

growing origin, foliage or fruiting description, and unique 

characteristics. The challenge is for you, the reader, to determine 

what this plant may be. Answers to each challenge will be included 

in the following “Volunteer Under the Dome” release. Comments 

and suggestions for improvements are always welcomed. So let’s get 

started with the current challenge! 

What am I?  Challenge 11   

I am a Hoya, a genus of Asclepiad tropical plants with 200-300 species in the Apocynaceae 

(Dogbane) family.  I am commonly called the Wax Plant or Hindu Rope.   I am named after a 

botanist, Thomas Hoy for whom there is no direct record of 

ever having grown a Hoya!  There are two to three 

hundred different species of Hoyas in the world, found in 

tropical Asia, Australia and Polynesia.   There are a lot of 

succulent Hoyas, plus many more that have succulent parts 

but the vast majority of them are non-succulent.  Some are 

entirely terrestrial and some are epiphytes.  There are 

others that begin life as terrestrial, lose contact with the 

ground and continue life as epiphytes!  I am currently 

located in the Begonia house.  Please come visit! 

What am I? Challenge 12 
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The Veldt Grape    
By Donna Ludwig 

The Veldt Grape or Cissus quadrangularis, hangs out in the desert house. If you face the 

Administration Building to see it,  it wanders along the shelf almost the entire length of the outside 

wall.  Here and there it has little leaves and at times small white flowers that become red berries by 

fall. 

While the wandering of the plant has captured my interest for some time, I really wanted to know if 

the berries were edible. Still not sure, but the rest of the plant has wonderful secrets to explore. 

Truly a member of the grape family, the leaves resemble those of grape plants.  This oddly-shaped 

succulent is quadrangular in shape. A native to India, this herb has been in use in traditional 

medicines, particularly in the Ayurveda system for a long time. However, modern research has not 

still come out with details regarding the nutrient contents and health benefits of the herb. Uses 

include digestion remedies, reducing cholesterol. and blood sugar levels, asthma, healing sprains 

and bone fractures, just to name a few. 

It can also be juiced  to cure bleeding 

noses, respiratory problems and asthma. 

Consumption of the herb in various cooked 

forms, with added ingredients for taste, 

removes poison due to spider bites, 

eruptions, eczema and cutaneous diseases. 

While I have not actually tasted this curious 

succulent it is reported to be crisp with a 

peanut-like flavor, not at all unpleasant, 

with a light peppery aftertaste. The Veldt 

Grape can be eaten raw in a salad or 

sautéed in a stir fry mix.  

Who would have thought that this odd 

looking plant could contain so many 

interesting secrets?  
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Cashews in the raw are not what you'd expect 
By STARRE VARTAN of  www.mnn.com Submitted by: Donna Ludwig 

It's an oddness of modern life that you can eat a food for years and never 

know what the plant it comes from looks like. You might not know if the 

fruit, vegetable or nut you're eating came from a tree, a bush or a root. 

You might not recognize it hanging right in front of you. 

I had never seen a cacao plant until I lived in Hawaii — its dark brown 

seeds are ensconced within snowy-white, lightly sweet fruit, all packed 

neatly beneath a melon-like maroon exterior. Unless I'd been told, I never 

would have guessed what was inside. And despite sitting at my grandpa's 

knee as a child, picking out the mild, fatty cashews from the mixed nuts, I 

never knew what they looked like before they were harvested. 

It wasn't until I was at a local market on Barbados six years ago that I saw 

what cashews look like right after being picked from the tree. When I 

learned how they grew, I finally understood why they are so expensive. 

A fruit or a nut? Cashews are native to Brazil, but they were exported to 

India in the 1550s and now are considered a traditional part of Indian 

cuisine. Cashews are grown all over the world, as the evergreen trees that 

produce them can be cultivated in a variety of tropical climates. Their deliciousness has long been appreciated by the Brazilian people, 

who eat both the nut and the "fruit," which, as you can see from the image above and in the painting below, hangs above the en-

cased cashew. I put "fruit" in quotes because the colorful red or yellow bulbs above each cashew (the true seed of the tree) is botani-

cally known as an accessory fruit, pseudofruit or false fruit. It's not a real fruit at all. That's because, unlike an apple or a pear, it does not 

contain any seeds. Still, it's commonly called the "cashew apple" in English and can be eaten raw or made into jams or juice. 

The juicy false fruit tastes like a cross between a mango and a grapefruit, though you're unlikely to have ever seen it in a supermarket 

because it has a very thin skin, which means it's very difficult to transport. 

Surrounding the part we like to eat is a double shell that contains three things we certainly 

don't want to eat. Phenolic resin, which can be used as an insecticide, anacardic acid, a seri-

ous skin irritant. Urushiol, a substance related to anacardic acid that is also found in poison 

ivy. Cashews are related to poison ivy, by the way. They also share a family line with pista-

chios and mangoes, both of which contain urushiol in their skins or exteriors (not in the 

edible part). Once you properly roast or heat a cashew, the toxins are destroyed. So even if 

you buy raw cashews — which make a delicious milk, if you enjoy nut milks — they have 

been heated enough to be safe. Following a heat treatment, the exterior layer needs to be 

removed and an interior hard shell must be cracked before you find the yummy, creamy, 

cashew interior. Check out the laborious process in this video; our ancestors must have 

gone through many trials and errors to figure this out. 

A price to pay. It's due to the nature of this multi-step processing — and the fact that just one 

nut comes attached to each fruit — that cashews are pricier than other nuts. This isn't the 

only higher cost: there are plenty of human-rights abuses attached to cashew farming. Pair 

a high-value crop with the politics of developing countries and you get an unfortunate re-

sult. Telegraph writer Bee Wilson reports that some groups call them "blood cashews" for 

their link to mistreatment of laborers. 

Remember the skin irritant? According to The Telegraph: 

Many of the women [in India] who work in the cashew industry have permanent damage 

to their hands from this corrosive liquid, because factories do not routinely provide gloves. 

For their pains they earn about 160 rupees for a 10-hour day: $2.25. Conditions in Vietnam 

may be even worse than in India. Cashews are sometimes shelled by drug addicts in forced 

labor camps, who are beaten and subjected to electric shocks. 

So as always, keep an eye out for the fair trade seal or organic certification when you are 

buying cashews, now the third-most consumed tree nut in the U.S. — and for good reason. 

Cashews are very high in minerals, especially magnesium, and like other nuts, have heart-

health benefits if eaten regularly. 

Painted between 1641-1644 'Mameluca 
Woman under a Fruiting Cashew Tree' 

was created by Dutch portrait and still-life 
painter Albert Ekhout, who was one of 
the first European painters to travel to 

the Americas. (Photo: Wikimedia 
Commons) 
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Hort Humor 

 

While searching through some early newspapers about the Botanical Gardens I came across a story titled “Many Flowers 

Worth Seeing” in the March 25th 1907 edition of the Express. The story starts off with: 

 “There was not the crowd at the south Park Botanical Gardens yesterday that there was a week ago; a fact 
doubtless due to the threatening weather. Some of the visitors were on the hunt for freaks of flowerology. One 

thin weazened (wrinkled and withered) woman tackled Patrolman Michael Hughes singled handed with this: 

“Say where ken we see the plant that eats out of your hand and grabs your umbrella?” Without a smile the 
copper led the woman and her meek –looking spouse to the pitcher plant, a carnivorous species which is one of 

the novelties of the garden.” 

 Paragraph five reads: 

“There was an odoriferous specimen in the conservatory last Saturday. It was there yesterday, but today the vile 
smell it emits as soon as it blossoms was weak compared to the day before. Professor Cowell brought the plant, 
Amorphopallus, from Panama and it is one of the best things in the conservatory. This is the first time it has 

bloomed. This tree plant stands about five high and if the branches were removed it would look like a snake 
posed ready to strike. The bark is green and yellow and mottled like the skin of a serpent. The single flower (so 

called) looks something like a Jack-in-the-Pulpit – only it is not at all beautiful”.   

Visitors are still fascinated by the carnivorous plants, especially the children but who knew that Morty wasn’t our first 
corpse plant? I was unable to get any more information on the Amorphophallus brought back by Professor Cowell but it 

sure sounds like a Titan Arum. 

 

  

  

Botanical Gardens History 
By Bob Snyder 

Kathleen Rogers 
found this! TY 

In March 

The long winter 

snow 

   melts in drips  

  and trickles 

  as, mitten less, 

I splash in 

puddles, 

  squishing mud 

    on my boots, 

  while the creek 

bubbles in 

celebration. 

By Anna Grossnickle Hines 

Contributed by Donna Ludwig 
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Plant of the Month: Gypsophila commonly called Baby’s Breath is inspired 

by the arrival of Karen Hammer’s daughter, Violet. We heard that other 

staffers at Botanical Gardens welcomed wee ones as well. So this column is 

dedicated to these adorable new additions to our lives’ garden. *  

The plants of the genus Gypsophila are of the carnation family. Depending 

upon climate, they are either annuals or perennials. Gypsophila are 

definitely herbs. There are at least 150 species in this genus of which G. 

elegans and G. paniculata are two. Most of us are aware of these two 

because they are frequently used to provide the fill in bouquets. For a 

lovely garden affect, introduce baby’s breath among your roses.  

As we know all flowers speak to us and Gypsophila (baby’s breath) is no 

exception. This genus represents everlasting and undying love, purity, 

innocence, new born babies of either gender, self discipline, fidelity, and 

the ability to stay focused on love. In Christianity, Gypsophila represents 

the power of the Holy Spirit. Most baby’s breath is white, but there is also 

pink and a light yellow. Its name comes from the Greek: Gypsos (gypsum) 

and Philios (loving). We get the loving part, but Gypsum? Interestingly, the flowers thrive in soil high in gypsum, a mineral that 

makes soil too heavy for many other plants.  

Besides use in the floral industry, some species are used in herbal medicine and food. Recent research reveals that Gypsophila 

may boost the power of leukemia fighting medicines (as a hemolytic laboratory reagent). As a genus, Gypsophila is a source of 

saponis used in the production of photographic film. Some species have detergent qualities useful in soap and shampoo. 

Several species are hyper-accumulators of boron and planted to absorb the chemical from polluted soils. G. rokejeka is used 

in Halva, from the Turkish meaning “sweetmeat”, a Middle Eastern dessert made from sesame flour and honey. Wow! All this 

from a lovely plant called baby’s breath.  

And one last piece of information… You know how we like to say that children grow like weeds? How horticulturally correct 

we are. The species of baby’s breath called G. paniculata is considered an “aggressive ornamental” which invades its habitat 

and competes with native flora. And so too do our darling babies born to the Botanical Garden’s staffers.  

*Those dear baby faces belong to: Karen Hammer’s daughter Violet, Brittany Zandi’s daughter Cecilia , and Amanda Oldham’s 

son Max. 

Historic Molasses Cookies - Wendy Edson 
My great-great-great-aunt Elma Wickes sent them to her nephew who 
was fighting for the Union in the Civil War. They have been mailed to 
soldiers, sailors, and college students in my family for 7 generations. 
The recipe has been updated with modern ingredients and 
measurements. 
 
Melt 3/4 cup margarine  in large pan  
Cool. Add 1 egg , 1 cup sugar, 1/4 cup blackstrap or dark molasses. 
Mix well. Add 2 cups flour, 2 teaspoons baking soda, 1 teaspoon each 
of cinnamon and ginger . 
Chill dough 3-4 hours or overnight . Heat oven to 375. Roll small balls 
on dough ( about a teaspoon) in sugar and press slightly flat on 
greased cookie sheet .  
Bake 8 to 10 minutes until edges are lightly browned . If you let the 
cookies set on the cookie sheet for a minute when you take them out 
of oven, they will be easier to remove.  
 
Both dough and cookies freeze well. Makes about 4 dozen.  

Hazel enjoyed this recipe very 

much! Thank you Wendy! 
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Volunteer Sign-Up Break Down 2018 

March 
Thurs 8 @ 9-11:30 – Hort  – Ringing Hyacinths 

Thurs 15 @ 9-11:30 – Hort  – Ringing Hyacinths 

Guest Services & Gift Shop Dates - Various Times - Ask 

Wed 21 at 10-12– EDU – Bag Stuffers for Easter Egg Hunt 

Fri 9 @ 5:30-9:30 – Events – Taste of Paradise 

Sat 31 @ 9:30-2:15 – EDU – Wegmans Family Day 

March 7-9 @ 7am-7pm – Hort– Exhibit Help 

Tues 13 @ 11:30am-2pm -Hort – Annual Hort Vol Meeting 

March 12-April 3rd – Hort – Bulb Swappers & Pullers 

Fri 30 @ 9:30-5:15 – Event – Easter Bunny Helper 

Sat 31 @ 9:30-5:15 – Event – Easter Bunny Helper 

Sat 24 @ 9:30-5:15 – Event – Easter Bunny Helper 

Sat 24 @ 8-5 – Event – Easter Egg Hunt Help 

March 19-25 @ Various Times – EDU/General – Plantasia 

Thurs 15 @ 9-3:30 – Hort – GPS Help 



Gardens Volunteers contribute their exceptional abilities and 

expertise to benefit our ever-growing community and 

recognize and share our mission of advancing appreciation for 

and knowledge of plant life and its connection to people and 

cultures through its documented living plant collection, 

historic conservatory, education, research and exhibits.  

Staff directory 
 

Call  7 16 . 827 . 1 584  i f  you have  quest ions  

2655 South Park Avenue 
Buffalo, NY 14218 

Check us out on the 

web!

www.buffalogardens.com 

Administration 

David J. Swarts 
President/CEO 

ext. 202 - dswarts@buffalogardens.com 

Erin Grajek 
Associate Vice President of Marketing 

& Visitor Experience 
ext. 204 - egrajek@buffalogardens.com 

Julie DeCarolis 
Senior Director of Operations 

ext. 200 - jdecarolis@buffalogardens.com 

Development 

Brittany Finnegan-Zandi 
Director of Development 

ext. 203 - bzandi@buffalogardens.com 

Quinn DelZoppo 
Development Assistant 

ext. 295 - qdelzoppo@buffalogardens.com   

Education 

Kristy Schmitt 
Director of Education 

ext. 291 - kschmitt@buffalogardens.com   

Jolene Baj 
Education Coordinator 

ext. 292 - jbaj@buffalogardens.com 

Amanda Oldham 
Education Coordinator 

ext. 223 - aoldham@buffalogardens.com 

Facilities 

Todd Zintz 
Director of Facilities 

ext. 214 - tzintz@buffalogardens.com 

Josh K. 
Facilities Assistant  

Guest Services & Gift Shop 

Denise Nichols 
Guest Services & Gift Shop Manager 

ext. 209 - dnichols@buffalogardens.com 

Mary Jane Stefano 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Robert Graves 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Cheryl Porter 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Jessa Kelley 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Jessie D. 

Guest Services & Gift Shop Associate 
Gift Shop - ext. 212 

 

 

Volunteers & Programs 

Karen Hammer 
Program & Volunteer Coordinator 

ext. 207 - khammer@buffalogardens.com 

 

Horticulture 

Kristin Pochopin 
 Director of Horticulture 

ext. 228 - kpochopin@buffalogardens.com 

Dylan Szucs 
Gardener 

ext. 205 - dszucs@buffalogardens.com 

Liz Thomas 
Gardener 

ext. 201– ethomas@buffalogardens.com 

Darla Mohrlock 
Gardener 

ext. 201- dmohrlock@buffalogardens.com 

 

Weddings and Private Events 

Christina Stannard 
Director of Weddings and Special Events 
ext. 219 - cstannard@buffalogardens.com 

Julie Mogavero 
Weddings and Special Events Coordinator 
ext. 220 - jmogavero@buffalogardens.com 

 


