
 

 
 

2012  Schedule 
 

Saturday, March 10, 1 – 2 pm Montgomery’s Inn – Int o the Garden Series 
Perfect time to start your herb garden. 
Chef Astrid and Organic Horticulture Specialist will present the top 14 culinary herb varieties for taste and beauty 
in the garden. What, how, when and where to plant will be covered. Register at 
http://www.montgomerysinn.com/events/current-events/ 
 
Wednesday,  March 21, 11 – 12 pm Canada Blooms  
Become a Better Gardener….ORGANICALLY! 
The foundation of a healthy, vibrant and productive garden requires better understanding of the “soil-food-web”.  
Landscape health management as opposed to pest management will be emphasized, helping you become more 
holistic in your approach to gardening. BIO - Astrid Muschalla, PHEc 
Astrid has over 20 years of experience as an organic horticulturist, garden designer and operator of the Oasis 
Institute for Healthy Living Inc. She teaches The Organic Horticulture Specialist course in the Sustainable 
Landscape Design Program at Humber College, as well as several of the courses in the Gardening Expert 
Certificate Program.  She gives frequent public talks on how to preserve biodiversity and conserve indigenous 
plants in the home landscape and public areas. Her gardens have been featured on Doors Open, various 
community garden tours, CTV's Garden of the Month. Astrid’s worked as a design judge for Communities in 
Bloom. She is a member of Landscape Ontario, Society of Organic Urban Land Care, and the Organic Landscape 
Association. For more info http://www.canadablooms.com/html/speaker-information2012draft.html 
 
 
Saturday, March 31, 1:30 pm Ottawa Horticultural So ciety presents: 
Using power perennials in low maintenance garden  – Register http://www.ottawahort.org/events.htm 
 
 
Saturday, June 16, Educational Tours all day at the  Humber Arboretum 
Connecting People with Plants Event – Plant Identif ication tours http://www.humberarboretum.on.ca/  
 
 
 
________________________________________________________________________________ 
 
Nutrition & Menu Planning : This credit certificate course will cover the basic principles of nutrition and 
how these apply to menu planning. It includes the selection of ingredients and foods based on requirements for 
general wellness including specific dietary restrictions, according to Canada's Food Guide. Current nutrition 
recommendations for fats, protein, carbohydrates, vitamins, minerals for adults will be applied in practical menu 
planning case studies.  This course is designed for individuals working on planning menus & food preparation for 
others. Monthly start dates, for info: 647-505-0892 or email  astrid.oasis@gmail.com  
_________________________________________________________________________________ 



 

Food, Nutrition, & Hospitality 
Management  

 
Credit course for the Retirement Communities/Long-term Care Management Certificate Program, 
endorsed by ORCA. Runs January, May, or September start dates (14 week semesters) course code: LTRM707 
Centennial College – 416-289-5207 www.centennialcollege.ca/ce  
This course is designed to help you examine how food and nutrition can help to achieve optimum health and well being.  It 
will also provide an opportunity for you to investigate nutritional care for seniors through an understanding of food service 
operations and the Ministry of Health dietary standards.  In this course, you will experience a combination of food 
preparation theory and service theory. The importance of developing strong organizational, team building and 
communication skills will be emphasized. http://db2.centennialcollege.ca/ce/certdetail.php?CertificateCode=7172 
Testimonial:  From Lynda T.,  I learned a lot in this class. I was raised with a Mom who was in the Food Service Industry at  hospitals (years 
before it became really complicated!), and I thought I had a relatively strong grasp on Food Service. This course taught me more and I wanted to let 
you know that I really enjoyed the course. The group work was a nice diversion from the usual assignments online. I think we really got to know the 
group members as a result of this. Thanks for your wisdom and have a wonderful summer!   
  

 

  
Get the competitive buzz going - try something totally 
different as 2 teams are challenged to prepare dishes 

using the ‘secret’ ingredient – Iron Chef Style. No cooking 
experience is necessary.  Groups up to 22 can be 

accommodated. For more  
info call 647-505-0892 

Corporate ‘Iron Chef’ Competitions  
Bring your group or club and we do the 

rest – It’s fun and educational! 

 

 
Hands-On Individual Classes in Your Own Home 

Learn to Cook Like a Chef – the Healthy Way! 
Gift Certificates Available 

For new recipes and nutrition information, sign up at 
www.healthylivinginstitute.ca 

______________________________________________________________ 
 

 

More courses…… Organic Horticulture Specialist offe red 3 X per year at: 

 http://www.humber.ca/appliedtech/ce/certificates/su stainable-landscape-design-
certificate.html  



http://humber.ca/appliedtech/ce/courses/organic-hor ticulture-specialist.html  

http://www.gaiacollege.ca/organic-master-gardener-o nline.html  

 

The following credit courses delivered through  qualify for:  
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For registration info search for these horticultura l courses by name at: 
http://www.ontariolearn.com/index.php?page=home 

    
The Healthy Garden  

January, May, or September start dates (all 14 week semesters). This course familiarizes students with the basic concepts 
involved in three separate but inter-related topics, composting, soil, and maintaining garden health. Students learn different 

methods of composting, and the benefits it provides for the soil and plants. This will be followed by a look at soil, texture, 
structure, water, organisms, and fertility. General plants and lawn care techniques will be addressed. The last component of 

the course will approach the fundamentals to insect and disease control to maintain a healthy garden. The student will 
understand the dynamic inter-relationship between soil, composting, and healthy garden plants.  

Testimonial from Haner B., “I found this course very interesting…. helping me to understand some of the things going on in the garden or why 
things happen when I didn't quite do things right. This course has given my more understanding of the garden. I really enjoyed it. Thank-you.” 

Basic Botany   
This course qualifies as a science credit in underg raduate programs and Teacher’s College 

January, May, or September start dates (all 14 week semesters). This is an introductory science course which will provide a 
practical approach to the study of botany. Plant classification, the external structure of plants and their internal physiological 

processes will be explained as it relates to horticulture. The purpose of the course is to train the student to observe and reflect 
on the relationship between plants and their environment. This course will provide a general overview of plant form and 

function and allow the student a background in botany before pursuing further studies in the field of horticulture. 

 

Flowering Bulbs for the Garden  
January, May, or September start dates (all 14 week semesters).  This course familiarizes students with a selection of the 
most widely used flowering bulbs for the garden. Students will learn how to understand Horticultural and Botanical Plant 

Classification Terminology, how to identify the individual BULBS (plants) studied, their individual Cultural requirements and 
uses in the landscape.�

�

Flowering Shrubs for the Garden   
January, May, or September start dates (all 14 week semesters).  Learn more than 50 of the hardiest and most useful 

flowering shrubs for the landscape. Identification features, culture, pests and diseases will all be discussed. Both ornamental 
and native species will be covered. Students will be required to complete a dried leaf collection as a major component of this 

course. 

 
Annuals for the Garden & Container Gardening  

January, May, or September start dates (all 14 week semesters).  This course familiarizes students with the basic concepts 
involved in the preparation of a variety of containers from hanging baskets to planters. Soil-less mediums and their properties 

will be studied. Proper planting methods and maintenance of the various containers will be addressed. Students will also 
study a variety of plants used in container gardening. 

 



Designing with Perennials   
January, May, or September start dates (all 14 week semesters).  This course familiarizes students with a selection of the 
most widely-used perennial plants for Northern gardens. Students learn to use them effectively in landscape designs and 
become aware of individual plant cultivation and maintenance requirements. This online course is divided into two main 

sections: Designing with Perennials, which contains information pertaining gardening using perennial plants; Index of Plant 
Families, which will guide you through the plants covered in this course.  

 

 

DESIGN, DEVELOPMENT, AND FACILITATION OF ONLINE COU RSES  
College-Approved Certificate (5 courses) offered through Algonquin College’s Distance Education: 

http://xweb.algonquincollege.com/woodroffe/program. aspx?query=6145X7PWO  
 

January, May, or September start dates (all 14 week semesters).  If you are a teacher or trainer and want to learn how to 
develop and deliver online courses, this certificate program provides a comprehensive overview of how online technologies 
can be used to support and enhance learning. The curriculum covers models of online learning, web course management 
tools for converting courses to online format, and techniques for designing and facilitating online courses suitable for adult 

learners. To qualify for this certificate, you must complete the program within three years.  
For further information,  please e-mail distance@algonquincollege.com  

 
 


