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VOLUNTEER UNDER THE DOME 

One for the BOOKS!! 

7th Annual Stakeholder’s Meeting and Volunteer Picnic 

By Karen Hammer 

Plain and simple –THANK YOU- Thank you 

for your hard work, no matter the 

department, no matter the challenge! You 

guys and gals are here to make a difference 

and YOU DO! You have accomplished so 

much. According to the United Way of 

Buffalo, the value of the total number of 

hours worked in 2017 is $777,211.44! 

WOW!!! 

Horticulture Volunteers – Inside and out the 

Botanical Gardens keeps on becoming 

better every year. All because of your efforts 

the Botanical Gardens is healthier, greener, 

and full of beauty and love. THANK YOU! 

Guest Services Volunteers –Thank you for 

being the face of the Botanical Gardens, and 

THANK YOU for sticking with us this year with all our changes. Your advice is well 

received!  

Education— You have worked hard! The attendance numbers reflect that greatly. 

The compliments and faces of the people you teach and help are wonderful to see! 

THANK YOU! 

Facilities, Administration, & Wedding Volunteers— I know what we put you 

through; we would not survive without you. THANK YOU! 

Members of the Volunteer Advisory Council— You guys are killing it this year! If you 

want to be heard and can’t get to me please talk with one of them, your voices will 

be heard. (See list on pg. 7) 

What a wonderful time with such wonderful people! Over 70 of you attended our 

7th annual Volunteer Stakeholder’s Meeting and Picnic. Information about the 

Botanical Gardens was given by all departments to volunteers, and afterward we 

had a blast with Volunteer awards and dinner! Congratulations to the two new 

Volunteers of the Year: Jerry Lake & Betsy Scheidemann. You two deserved it, a job 

well done, you both are ROCK STARS! I want you all to know that $777,211.44 is a 

lot, but you are valued not only by this monetary amount but as individuals, as a 

whole ----as a family member of the BUFFALO BOTANICAL GARDENS! THANK YOU! 
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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 calendar availability and is scheduled 

around groups and programs. Come and sign up for programs and socialize with 

others! Our upcoming meetings for the academic year are:  

Wednesday, September 26: 10:00am-11:30am  

 Welcome Back and Grant Program Information 

Wednesday, November 14: 12:00pm-1:30pm *Bring a dish to pass! 

 Carnivorous Plants with Joe Hart 

Wednesday, January 9: 12:00pm-1:30pm *Bring a dish to pass! 

Wednesday, March 13: 12:00pm-1:30pm *Bring a dish to pass! 

Wednesday, May 1: 12:00pm-1:30pm *Bring a dish to pass! 

WEGMANS FAMILY DAY 

October marks the return of our popular Wegmans 

Family Days! Our Family Days, which are offered 

throughout the school year, provide fun crafts and 

activities for children visiting the Botanical Gardens. 

Activities are sponsored and paid for by Wegmans 

and are free to visitors with paid admission.  We 

need lots of volunteer help to make our Family Days 

successful! You do not need to be a docent to help! 

If you love to craft and interact with visitors, look for 

sign-ups for the following Family Day events:  

Boo-tanical Celebration - October 13  

Santa’s Workshop - December 8  

Kids Day - January 21  

Lumagination Family Nights - January 27,      

February 10, 17  
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GRANT-FUNDED Field Trips 
By: Jolene Baj 

Docents are you ready? The Botanical Gardens was awarded grants from the First 

Niagara Foundation in partnership with KeyBank and the Buffalo Bills Foundation. 

We are looking to bring nearly 1,200 students from kindergarten to eighth grade 

again!  

All schools in the Buffalo Public and Charter School system are eligible to apply for 

these free hands-on programs. This year we also added an outreach program 

available to Buffalo Public and Charter Schools. We will be taking our “Terrariums in 

the Classroom” program on the road to several schools. Also new this year is funding 

for the Plants We Eat program for the Lackawanna Public and Charter Schools. 

Students in kindergarten through 

second grade will participate in the 

Plants We Eat program, focusing on 

building an understanding of the 

nutritional value of plants and discover 

where our food comes from. Grades 

three and four will focus on how plants 

function and reproduce in Plants We 

Grow. Finally, students in grades five 

through eight will explore topics of 

pollution and responsible water usage 

through Not a Drop to Drink.  

Docent Refresher Summer Workshops 

A very big “Thank You!” to everyone who attended our 

docent refreshers this summer! These workshops were 

designed to be refreshers on a number of our programs 

and how they are run. Our curriculum hasn’t changed, 

however we have updated our teaching materials as 

well as our tour information. If you missed the docent 

refreshers and would like printed copy of any new 

materials, let anyone in Education know!   
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Botanical recipes  

Homemade Canned Tomato Sauce  
 
 25 pounds tomatoes (about 80 medium) 

 4 large green peppers, seeded 

 4 large onions, cut into wedges 

 2 cans (12 ounces each) tomato paste 

 1 cup canola oil 

 2/3 cup sugar 

 1/4 cup salt 

 8 garlic cloves, minced 

 4 teaspoons dried oregano 

 2 teaspoons dried parsley flakes 

 2 teaspoons dried basil 

 2 teaspoons crushed red pepper flakes 

 2 teaspoons Worcestershire sauce 

 2 bay leaves 

 1 cup plus 2 tablespoons bottled lemon juice 
 
In a Dutch oven, bring 2 quarts water 

to a boil. Using a slotted spoon, place 
tomatoes, one at a time, in boiling 
water for 60 seconds. Remove each 
tomato and immediately plunge into 
ice water. Peel and quarter tomatoes; 
place in a stockpot. 
Pulse green peppers and onions in 
batches in a food processor until 
finely chopped; transfer to stockpot. 

Stir in next 11 ingredients. Add water to cover; bring to a 
boil. Reduce heat; simmer, uncovered, 4-5 hours, stirring 

occasionally. Discard bay leaves. Add 2 tablespoons lemon 
juice to each of nine hot 1-qt. jars. Ladle hot mixture into jars, 
leaving 1/2-in. headspace. Remove air bubbles and adjust 
headspace, if necessary, by adding hot mixture. Wipe rims. 
Center lids on jars; screw on bands until fingertip tight. Place 
jars into canner with simmering water, ensuring that they 
are completely covered with water. Bring to a boil; process 
for 40 minutes. Remove jars and cool. 

Panzanella 
 

 2 pints cherry tomatoes, halved 

 1 shallot, thinly sliced (see notes) 

 5-6 slices bacon 

 4 thick slices ciabatta bread, cut into cubes 

 2 avocados, cut into chunks 

 3-4 cups arugula 

 1/2 cup fresh basil leaves, cut into thin strips 

 olive oil, balsamic, salt, and pepper to taste 
 
Toss the cherry tomatoes and 
shallot with a drizzle of olive 
oil and balsamic so it can 
hang out while you fry the 
bacon. 
Fry the bacon until crispy. Set 
aside on a paper-towel-lined 
plate. Leave the grease in the 

pan. 
Add bread to the pan with 
the bacon grease. Toss the 
bread over medium heat 
until golden brown and 
crispy (uhh, yum). Set aside 
on a paper-towel-lined plate. 
Crumble your bacon. 
Toss the bacon, bread, avocado, arugula, and basil 
together gently. Season with more olive oil, balsamic, 
salt, or pepper as needed. SERVE AND ENJOY! 

 
1. Place sausage in a large, deep 

skillet. Cook over medium high heat until evenly 
brown. Drain, crumble and set aside. 

2. Preheat oven to 350 degrees F (175 degrees C). 

3. In a medium bowl, mix together the sausage, 

cream cheese, garlic salt, Romano cheese, oregano, 
basil, bread crumbs and olive oil. 

4. Stuff the peppers with the sausage mixture. Place 

on a baking sheet, and bake in the preheated oven 20 
to 25 minutes, until the stuffing is lightly brown and 
bubbly. 

Stuffed Peppers 
 1/3 cup ground Italian sausage 

 1 (8 oz) package cream cheese, 

 3/4 tablespoon garlic salt 

 3 tablespoons grated Romano 
cheese 

 1 teaspoon dried oregano 

 1 teaspoon dried basil 

 1/3 cup Italian-style dry bread 
crumbs 

 1 tablespoon olive oil 

 6 hot peppers/or peppers of 
choice, cored and seeded 
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Meet our Development and 
Membership Coordinator, 

Quinn Moeller  
 

I have been with the Botanical 
Gardens since January 2017 and 
work with the Development Team 
to execute our annual fundraising 
efforts, update and maintain our 
donor database system, work with 
donors on tribute gifts, help plan 
our annual Gala at the Gardens 
and am the liaison for our 3,500+ 
Botanical Gardens members.  
 

Background: My family is from 
Niagara Falls, NY and I grew up in 
Niagara Wheatfield. I graduated 
from Syracuse University in 2011 
with a degree in American 
History. After college I moved to 

New York City and 
worked for a 
consulting firm that 
planned and executed 
non-profit fundraising 
Galas in NYC and the 
NY Metro Area. While 
there I worked on over 
90 Galas before 
deciding to move back 
to Buffalo in 2015 to 
be closer to my family. 
I took a job in 2015 as 
the Development Director at 
Investigative Post, a non-profit 
news organization, before 
transitioning to work within 
cultural institutions.  I recently got 
married in September 2017 and 
live with my husband, two 
stepdaughters (who love the 
family garden!) and English 

bulldog Molson 
in Sanborn, NY.  

 

 

 

 

Fun Facts/Hobbies: I love to travel, 
enjoy watching history 
documentaries, cannot survive 
without coffee and am a huge 
Buffalo and Syracuse sports fan. 
Go Orange! 

WINTER GARDEN 
By: CYNTHIA ADAMS 

Submitted by Bob Snyder 
  

"In winter's cold and sparkling snow, 
The garden in my mind does grow. 

I look outside to blinding white, 
And see my tulips blooming bright. 
And over there a sweet carnation, 

Softly scents my imagination. 
  

On this cold and freezing day, 
The Russian sage does gently sway, 

And miniature roses perfume the air, 
I can see them blooming there. 

Though days are short, my vision's clear. 
And through the snow, the buds appear. 

  
In my mind, clematis climbs, 

And morning glories do entwine. 
Woodland phlox and scarlet pinks, 

Replace the frost, if I just blink. 
My inner eye sees past the snow. 

And in my mind, my garden grows." 
  

First published in Birds and Blooms magazine,  
Dec/Jan 2003 

Photo: Kathleen Rogers 
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What  

am i? 

 

By: Susan Maas 

What am I? Challenge 14 

“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  pages of “same issue. Comments and 

suggestions for improvements are always welcomed. So let’s get started with the 

current challenge! 

New Family 
Additions ! 

Meet Romaine Sophia!  

She was born at 12:48 pm on 

Friday August 3rd.7 lbs, 20 

inches. Rileigh, mom, is doing 

great and baby Romy was 

thrilled to meet her NEW 

GRANDPARENTS  KIM & GERRY 

HERMAN!  

Congratz  Mom & Dad ! 

By: Kathleen Rogers 

I am a quickly growing, potentially 

invasive herbaceous perennial climbing 

vine with a woody tuber. My leaves are 

arrowhead shaped being 1-3 inches in 

length and 1-2 inches in width. I am a 

member of the buckwheat family and 

am native to central and southern 

China where my tubers have long been 

used in Traditional Medicine. Chinese 

legend is that this herb is responsible for 

long life, sexual prowess and returning 

black hair to a previously gray-haired 

man; Mr. “He Shou Wu” meaning “black 

haired Mr. He”. Modern research has 

shown that this herb does contain an 

alkaloid that may help to rejuvenate 

nerves, brain cells and endocrine 

glands. However, many safety concerns 

have been cited, including implication 

with liver damage, and, with all drugs, 

Doctor’s guidance is advised. 

Answers to challenge 12 & 13 on 
pg. 8 

Photos by Rich Myers 

Growing together: Adopt a Garden Program  
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Did you know that 
there is a fantastic 
group of Botanical 
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.  

Each issue we will 
feature a few members 
of the V.A.C so you can 
get to know them a 
little bit better.  

Get to Know Your Volunteer Advisory Council  
By Karen Hammer 

A little bit about….. 

V.A.C. member Rich Myers 

After 35 years as a PA and 38 years in the 

Army Reserves I am finally able to do some of 

the things I have always wanted to do. I am 

grateful to be working with such excellent 

people at the Botanical Gardens and other 

volunteer opportunities. I 

am finally learning to draw a bit. (See frog drawing on left) 

There is nothing like standing at my kitchen window with a cup of coffee watching it snow and 

knowing that I do not have to drive to work! - Rich 

You can find Rich with his partner in crime John, on Tuesdays mornings helping construct exhibits 
and other odds and ends in the Old Garage.  

First Last Email 
Corrine Arcangel arc191@verizon.net 

Fran Deppeler gramfkd@roadrunner.com 

Barb Hager bhager145@gmail.com 

Gerry Herman gjherman55@aol.com 

Jerry Lake jjjlake1@verizon.net 

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 

Photos by Rich Myers 
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Have You Met The New 

Weddings/Events Department? 
By: Beth Walkowski 

The Events Department at the Botanical Gardens 

has recently undergone some major changes. While 

we are sad to say good bye to old friends, we are 

looking forward to meeting our new staff members. 

More and more events are being added all the time 

and these ladies will be doing the majority of the 

work. AmyRae Nessa is our new Director of Events 

and Caitlin Rochez is our new Events Coordinator.  

AmyRae comes to us with 

lots of event experience. She 

previously worked at Larkin 

Square and Canalside, has 

worked with Rich Products 

and is pursuing her business 

degree from Buffalo State 

College. These experiences 

make her uniquely qualified 

to help us with our growing 

number of events. Since she 

loves organizing, it's a 

perfect fit and things should 

run smoothly! 

AmyRae grew up in East Aurora and is currently 

living in Buffalo with her husband, Eric. He is the 

head chef at Tempo Restaurant. They have two 

beautiful children Eloise (6) and Rex (5). When they 

have some free time, she enjoys taking her "beasts of 

Bidwell" over to Bidwell Parkway to have fun with 

the many available activities going on there.  

At the Gardens, you might find AmyRae by the koi 

or in  the springtime, out by the daffodils....her 

favorite flowers. Whenever you see her (she'll most 

likely be in her favorite color of navy blue!) please 

give her a warm Botanical Gardens welcome.  

Caitlin is an Events Coordinator for the Botanical 

Gardens. She has been assisting with the set up of 

all of our events as well as working with clients and 

making sure the timelines are followed so that 

things go smoothly.  

She was raised in Clarence and went to SUNY 

Geneseo where she received her bachelors degree 

in communications. She recently returned from an 

extensive European trip where she visited 13 

different cities in 

several countries. 

From Paris to Madrid 

and Berlin, Caitlin 

loves to travel and 

hopes to do more in 

the near future. When 

she's at home she 

loves to go horseback 

riding which she has 

done since she was 

14, play with her two 

bonded 

bunnies….Recee and 

Pepper and has been 

Irish dancing since she was 5. Maybe we can 

persuade her to dance for us sometime! 

Please welcome these new faces to the Botanical 

Gardens. Our Event Department is always 

expanding and these young women will be an 

integral part to 

our continued 

success. Two 

very interesting 

and dynamic 

people that are a 

wonderful 

addition to our 

staff. Best of luck 

to AmyRae and 

Caitlin!  

What am I Answer : Challenge 14   

I am the Fo-ti (gray hair) plant (Fallopia 
multiflora, a.k.a. Polygonum multiflorum, or 

Chinese Knotweed.)  The genus is named after 

an acclaimed Italian 

botanist Gabriello 

Fallopio.  Multiflora 

indicates that the 

plant has clusters of 

relatively small 

flowers.   I can be 

found in the 

Medicinal Garden.  

Please come visit!  
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Throwback Thursday 
 A surreal yet memorable event at the Gardens 

By: Karen Hammer 

It’s never a dull day here at the Botanical 

Gardens. This time two years ago, Horticulture  

Director—Kristin Pochopin, Facilities Coordinator 

—Jason K., and I became animal rescue workers! 

It all started with a frazzled park walker 

reporting a strange animal to the Guest Services 

& Gift Shop employees. This woman said a 6ft 

serpent was slithering around the park. The Gift 

Shop called Facilities and a previous employee 

named Jason came to assist. I was in the Gift 

Shop at the time so I was ready to help! I used to 

rehabilitate reptiles when I was in college so I 

was eager to id the liberated serpent!  The 

Horticulture Director 

walkied in that she 

would be there in a 

flash to help as well. 

The park walker took 

us to the location and 

to our surprise there 

was a jungle carpet 

python up in the trees! We called all the 

animal rescue places and the police. 

Being Labor Day weekend, none of the 

organizations could or had the resources 

to help us with the situation, it was up to 

us. Armed with a broomstick, a pair of 

pruners, and a  big green Buffalo 

recycling tote, we ended up cutting the branches around the snake 

to gently drop it into the tote. It was a success!  We brought the tote 

back to the admin building, wrote 

“python inside”, and notified 

everyone. The amount people 

passing by that wanted to take a 

peek because they did not believe 

me or the note was crazy. The snake 

ended up in good hands, our Senior 

Director of Operations , Julie 

DeCarolis’ husband knew the perfect 

man to give the snake a  good home. 

They all lived happily ever after….THE 

END 
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HIPPIE CORNNER!  

Chemical  f ree i s  the  way to be!   

Be  GREE N &  FRE E  w i th  t he se  

r e c ipe s  f r om t he  bo ok   Mo dern  

Ho me st e ad  by :  Ren ee  Wi l k in son  

 

Wendy and her neighbor have been keeping an eye on these 
"giant puffballs" Calvatia gigantea . Super cool take a look! 

Wendy— They grew in just 4 days! They are weirdly fascinating to 
watch. The bigger one has topped out at 38 inches in circumference , 
the smaller one is about the size of a soccer ball! The largest puffball 
largest known was a whopping 44 pounds ! ( When brown pic #2) 
Next stage the mushroom become poisonous. If want you can find 

fun facts on Wikipedia and more photos on Google Images. 

What’s in your Garden?  

By Wendy Edson 
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Volunteer Sign-Up Break Down Sept-Oct 

Want to Join the Fun? 
Contact Karen Hammer, Program & Volunteer Coordinator for info! 

827-1584 ext. 207 - khammer@buffalogardens.com 

September 

Sun 9 @8-10 – Horticulture - Temporary water helper 

Thur 13 @8-10 – Horticulture – Plant Mover 

Fri 14 @8-10 – Horticulture – Craft Finisher 

Sat 15 @8-10 – Horticulture - Temporary water helper  

Sat 15 @12-2 – Wedding Ceremony - Guest wrangler 

Sat 15 @4-7 – Wedding Combo - Decorator 

Sun 16 @8-10 – Horticulture - Temporary water helper  

Fri 21 @9am-11pm – Development – GALA! 

Sat 22 @8-10 – Horticulture - Temporary water helper 

Sat 22 @4-7 – Wedding Combo - Decorator 

Sun 23 @4-7 – Wedding Reception - Decorator 

Wed 26 @10-12 – Horticulture - Poinsettia Prep   

Thurs 27 @10-12 – Horticulture - Poinsettia Prep   

Sat 29 @8-10 – Horticulture - Temporary water helper 

Sat 29 @4-7 – Wedding Combo – Decorator 

ONGOING ADOPT A GARDEN INSIDE AND OUT 
 

October 

Wed 31 @9-11:30 – Hort – Bulb Planting Prep 

Sat 6 @8-10 – Hort - Temporary water helper 

Sun 7 @8-10 – Hort - Temporary water helper 

Wed 10 @9-11:30 – Hort - Mum Breakdown Prep 

Sat 13 @9:30-1 & 1-4:30 - Education – Bootanical Celebration 

Mon 15 @8-11 – Hort - Mum Breakdown Prep 

Tues 16 @8-11 – Hort - Mum Breakdown Prep 

Wed 17 @8-11 – Hort - Mum Breakdown Prep 
 

827-1584 ext. 207 - khammer@buffalogardens.com 
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 Photos & Article by: Linda Meissner  
I was picking tomatoes the last week in August and found a 
couple of tomato hornworms covered by little white cigar 
shaped things.  I went online and found that these white 
things are the cocoons of the pupal stage of a parasitic larvae 
of the braconid wasp.  No spray needed.  These little buggers 

will kill the worms.  Indeed, a couple days later I found the dried remains  of a worm and some of the 
little cocoons still attached. Isn't creation fascinating? Here is a site to discover more about pest control (google) Biological Control 
: A Guide to Natural Enemies in North America 

What’s in your Garden?  

Submitted by: Carol Jo Pope 

When you are volunteering here, take a 

look outside. You’ll never know what 

you’ll find. This Hyalophora cecropia is 

North America's largest native moth. It 

is a member of the Saturniidae family, 

or giant silk moths. This female moth 

was found by Karen Hammer & Michael 

Fowler in the Healing Garden!  

Pic by: Michael Fowler  

Volunteer Needs sept –  nov  



 

1) To drive the cart you must provide Karen with a copy of your drivers license. Horticulture would like all 

volunteers to do this when possible. 

 
2) When loading a cart with material for the dump, please remove any trash. 
Only compost/plant material should go to the dump. 
 

3) When pulling plants for compost, as much soil should be removed from 
the root ball as possible and left in place. Remember that someone has to lift 
the cans in order to load the carts and the extra soil adds considerable 
weight to the cans. 

 
4) When possible take all of your compost to the dump. 

Thank you for all you do! 
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Many Thanks… From the Horticulture Director 

We started out this year focusing on our gratitude flags in our gratitude garden. It was a nice way to start the year, 
reflecting on how much we have to be thankful for.  As another year passes us by too quickly 

(and now having a little one that is growing too quickly) I have been 
once again led to reflect on the time that has passed.  On a personal and 

professional level, I have been blessed by the generosity of those who 

already have given so much to this place.  I wanted to take this 
opportunity to thank all the volunteers for all your dedication, all that you 

have given and all of your support. It means more than could be ever 
effectively articulated.   

Thank you! -Kristin Pochopin, Horticulture Director 

Horticulture Volunteer Reminders  

Blast from the Past! 

This Photo was taken 

Feb  24th 1924. 

Graciously given to 

us by a visitor of the 

Gardens form her 

relatives collection of 

photos!  Just goes to 

show you that you 

never know what 

cool pieces of history 

you can find  right in 

your own home! 



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.buffa
logardens

.com 

Administration 

David J. Swarts 
President/CEO 

ext. 202 - dswarts@buffalogardens.com 

Julie DeCarolis 
Senior Director of Operations 

ext. 200 - jdecarolis@buffalogardens.com 

Erin Grajek 
Associate Vice President of Marketing 

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

Development 

Brittany Finnegan-Zandi 
Director of Development 

ext. 203 - bzandi@buffalogardens.com 

Quinn Moeller  
Development & Membership Coordinator 
ext. 295 - qmoeller@buffalogardens.com 

Evan Gallagher 
Development Associate 

ext.216 - egallagher@buffalogardens.com 

Facilities 

Todd Zintz 
Director of Facilities 

ext. 214 - tzintz@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 

Guest Services & Gift Shop 

Tony  Kozak 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Julia Zimmerman 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Jessa Kelley 
Guest Services & Gift Shop Associate 

Gift Shop - ext. 212 

Jessie Dzral 
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 

Joshua Badding 
Horticulturist 

ext. 208 - jbadding@buffalogardens.com 

Michael Fowler 
Horticulturist 

ext.201 - mfowler@buffalogardens.com 

Darla Mohrlock 
Gardener 

ext. 205 - dmohrlock@buffalogardens.com 

Weddings and Private Events 

AmyRae Nessa 
Director of Events 

ext. 220 - anessa@buffalogardens.com 

Caitlin Rochez 
Events Coordinator 

ext. 215 - crochez@buffalogardens.com 


