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Spring has officially arrived - even if, as of this writing, it is 

still a bit nippy outside. That means we are all taking stock 

of our gardens and outdoor spaces, deciding what we love 

and what needs improving, and thinking about how to 

achieve the best garden ever. 

 

Just in time, here is C.L. Fornari to help us find our perfect 

place for a "Cocktail Hour Garden" where we can relax, 

alone or with others, put away our electronics, and just sit 

and enjoy the sensory pleasures of our surroundings. This 

means sight, sound, smell and touch! And the term 

"Cocktail Hour" can be extended to include our morning 

coffee, afternoon tea, traditional cocktail hour, evening 

refreshment, or any time that feels right. 

 

C.L. Fornari is a creative gardening expert and popular 

speaker who has transitioned from artist to garden communicator. She is the author of eight books, 

including her latest: Sand and Soil- Creating Beautiful Gardens on Cape Cod and the Islands, and The 

Cocktail Hour Garden: Creating Evening Landscapes for Relaxing and Entertaining. She is the host of 

GardenLine, heard on WXTK, and co-host of Plantrama, a podcast produced by Zachos and Fornari. In 

addition, she blogs and runs a consultation service for Hyannis Country Garden, and gardens at Poison 

Ivy Acres on Cape Cod. 

 

C.L. is a charming, spontaneous speaker with a wealth of ideas and suggestions, and her talk was 

accompanied by a slide show of beautiful, inviting spaces and visual inspirations. Some were 

wonderful to look at but perhaps out of our reach, but so many were very "do-able", and all were 

inspiring!  She began by telling some fun stories, such as the one about the customer who came in 

asking for a "plunkit plant". After much confusion it turned out she wanted a hosta because you can 

"plunk it anywhere". 

 

She also told us that she and her husband are constantly working in the garden, but they make it a 

ritual to find a time when they put down their tools and re-connect with each other and with nature.  

 



We were reminded that there are as many garden styles as there are footwear - rooftop, patio corner, 

cutting garden, etc. and this was amply illustrated in her slides. To create a Cocktail Hour Garden, all 

you really need is a couple of chairs (or something else to sit on), possibly with some overhead 

protection, hopefully with some privacy, and with natural elements to enjoy. 

 

C.L. Then proceeded to discuss each of the sensory elements, and introduced each with an 

appropriate cocktail made with ingredients from the garden. 

 

For FRAGRANCE, she began with a tall glass of LEMONADE, with a sprig of Lavender as a swizzle stick. 

Among her favorite Fragrance plants, in addition to Lavender, are Lilies, Citrus (especially Meyer 

Lemon), "Mother of Thyme", Climbing Roses, and Honeysuckle. Brugmansia gives evening fragrance, 

but is both hallucinogenic and toxic. As she said, "eat it and you have an amazing trip and then you 

die!". No thanks! 

 

The next element is LIGHT, which she introduced with a TULIPINI. This is a martini graced with a tulip 

petal. We learned that not only are tulip petals edible (for us, but not for pets), but they are beautiful 

in salads and as canapes (with hummus, cream cheese, etc.). In choosing the location for your Cocktail 

Hour Garden, consider the morning sun, the setting sun, the play of light and foliage, and other 

aspects of light. She showed us how magnificent orange flowers such as Cannas or Rudbeckias look in 

full sunlight. 

 

Light was followed by DARK, which she introduced with a BLUEBERRY COCKTAIL. In the evening, white 

flowers shine, and some of her favorites are Mock Orange (which is very fragrant) and Shasta Daisies. 

One can also include white fences, benches, birdhouses, etc., and enhance the mood with candles 

(preferably digital for safety), string lights, or paper lanterns. 

 

She next offered a BLACKBERRY COCKTAIL to introduce the natural elements ROCKS, EARTH, AIR, FIRE, 

WATER, SKY. These are in constant conversation with each other, and we must remember to "listen 

in". 

 

 STONE: Should be placed to look like it could have been there forever. 

 AIR: Can be enjoyed with bells and windchimes, and airplants can be used in many creative 
ways. 

 FIRE: Of course can mean firepits (wildly popular), outdoor fireplaces, etc. 

 WATER: Has many possibilities, including small or large fountains, pools, and waterfalls. Water 
brings sound and movement, and can include other interesting features such as koi. 

 SKY: Means sunrise, sunset, clouds, and ever-changing beauty. To C.L. it is "the Greatest Show 
on Earth"! 

 



To speak about MOTION, she held a FLUTTERFLY, which is a cocktail made from coconut water and 

rum. Motion is all about birds, butterflies, and other insects. We were urged to grow Sunflowers for 

birdseed, and Black and Blue Salvia to attract hummingbirds. 

 

The VEGGIE GARDEN was honored with a BEETINI, which C.L. describes as tasting like the veggie 

garden. This is a gorgeous place to hang out if you have room for seating.  

 

We concluded with a  PARSLEY COCKTAIL as a tribute to all our HERBS AND FLOWERS. Among her 

favorite herbs are Lemon Basil, golden Pineapple Sage, African Blue Basil, and Mint (grown in pots to 

control spread) - and especially Lemon Verbena, which is a Must Grow! She suggests making ice cubes 

with petals from edible flowers. 

 

Following this beautiful, informative, and entertaining presentation, C.L. generously went overtime to 

answer all of the many questions from members. She discussed how to keep mosquitos away from 

outdoor seating, noting that air movement from breezes or fans is the best solution. Citronella oils, 

lemon-scented plants, and other so-called repellents don't really work. 

 

She gardens on 2 1/2 acres on Cape Cod, and controls deer with a wireless fence but also 

recommends Planskyd to repel deer and rabbits. She was asked how she irrigates her gardens. About 

3/4 of her plantings is watered by rain only, but veggies and flowers are watered once a week with 

sprinklers. Most of her plants are native and drought-tolerant. 

 

Finally, she urged everyone to support their local independent garden centers! 

 

Handout From C.L. Fornari to go with her presentation 
 

The Cocktail Hour Garden 
 C.L. Fornari 

It isn’t about what you are drinking…it’s about putting aside the workday and digital devices to 

reconnect with each other and with the natural world. Take time to just be in the garden. 

When designing a garden for “the green hour,” or any hour, consider the following: 

 Provide comfortable places to sit where you can see the plants, gardens and available views. Don’t block 

the western sky for an evening garden, or the sunrise for a morning garden. 

 Create privacy without making claustrophobic environments 

 Use plants that are fragrant in the evening and at night. Plants mentioned: ‘Collette’ climbing rose, 

‘Belgica’ honeysuckle (Lonicera periclymenum ‘Belgica’), Meyer lemon (Citrus x meyeri), & thyme. 

 Plants with fine, yellow or red foliage catch the light of the setting sun. Pace them accordingly. Planter 

image: King Tut papyrus, variegated Canna, and Gartenmeister Fuchsia. 



 Plants with fine, yellow or red foliage catch the light of the setting sun. Pace them accordingly. Planter 

image: King Tut papyrus, variegated Canna, and Gartenmeister Fuchsia. 

 Plants with fine, yellow or red foliage catch the light of the setting sun. Pace them accordingly. Planter 

image: King Tut papyrus, variegated Canna, and Gartenmeister Fuchsia. 

 Include features that call to mind the elements: earth, air, fire, water and sky. 

 Consider making a place for cocktails in your vegetable garden. Plant snow peas, nasturtiums, radishes, 

cucumbers, and cherry tomatoes for green hour snacks 

 Consider making a place for cocktails in your vegetable garden. Plant snow peas, nasturtiums, radishes, 

cucumbers, and cherry tomatoes for green hour snacks 

 Place edible flower petals in an ice cube tray, fill ¾ full and freeze. Add more water to top. 

 Design the style that suits you, the region where you live, the lay of the land, and the architecture of the 

buildings. Design around your life. 

 

 

Recipe from The Cocktail Hour Garden for a parsley cocktail  
 

I call The Garnish’s Revenge:  

 

Puree the following ingredients in a blender or food processer just before serving:  

1 packed cup parsley leaves 

Zest of one lime, finely grated 

 1 cup cold water ½ cup fresh lime-juice 

 3 Tablespoons agave nectar or honey 

 2 oz. tequila, gin or vodka  

Once these are well-blended strain through a fine sieve. Divide into the four tall glasses 

and add ice. Fill glass with sparkling mineral water and garnish with a sprig of parsley 

and a lime wedge. Don’t make this in advance – the color changes from green to 

swamp. 

 
 


