
If I can assist you, your 

friends or relatives with 

their real estate needs in 

Kelowna or at Big White, 

please let me know.  

Previous issues of this newsletter can be found at  

www.jerryredman.com 
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Spring Gardening Tips 

For the gardeners out there, you already know the tricks to matching plants to soil conditions.  Over the years we’ve 

learned to grow plants in the conditions they prefer because it’s way too much work otherwise.  Type and quality of 

soil have a big impact on your success.  Soil acidity or alkalinity, is known as pH. The pH scale goes from 0 to14, with 

7 being neutral; ratings below 7 are acidic and above 7 are alkaline. Most plants perform best in neutral soil (pH 6.0-

6.9).  Acid soils are usually found in regions with high annual rainfall, while alkaline soils tend to be found in more 

arid areas (that’s us).  

 

Yellowing or pale leaves with darker green veins or stunted growth are signs that your soil pH is not right.  A soil test 

can determine the pH.   Many plants thrive in slightly acidic soil (pH 6.0-6.9); you can easily amend your soil to reach 

this pH by adding generous amounts of compost.   If your soil is acidic (lower than 6.0), lime is your friend.  Dolomite 

lime raises the soil pH while providing calcium and magnesium.  Best applied in spring or fall, lime dissolves slowly 

and takes time to work its way into the soil where plant roots are actively growing.   Once applied, lime persists for 

several years so there’s no need to apply it more than every 2-3 years.  Wear gloves and avoid breathing the dust dur-

ing applications.  Adding sulphur is the most effective way to lower the pH of alkaline soil. Go lightly with sulphur (1 

lb per 100 square feet). Wait at least 2 months before reapplying, because too much sulphur will burn plant roots. To 

acidify soil organically add leaves, leaf mold, peat moss and composted sawdust. These amendments will also help 

retain much-needed moisture in the soil.  Irrigation also contributes to alkalinity because tap water increases alkalinity. 

Dear clients, 
 

Well we asked for it and we got it.  Spring is springing  

everywhere.  The weather’s been beautiful but very dry.  I 

remember from previous years that it usually means a really 

wet May and June so I guess I should just enjoy it while it’s 

here.   

 

It’s time to dust off the clubs and get out for a few swings.  

I’ve only played golf once this year and had to leave the 

course early to take care of some business (well that was my 

story) so needless to say, my game’s not improving (and it 

needs improving!!).   Maybe that’s what keeps me coming 

back to the game—by the time I get it figured out each year, 

the season’s over and I get to be an amateur again in the 

spring.  But isn’t that just golf!?!   

 

Anyway, I hope you’re all enjoying the nice weather and 

getting into your favourite warm weather activities.  Have a great summer. 

Acid Soil  Alkaline Soil  

Trees and Shrubs Perennials Trees and Shrubs Perennials 

Oaks & willows Hosta Amaranthus American Linden Pachysandra Columbine 

Balsam fir & Tamarack Peony Sunflowers Amur maple Ajuga Mullein 

Colorado blue spruces  Astilbe Nicotiana Poplar Japanese wisteria Rose campion 

Crabapples  Alyssum Lavatera Mulberry Trumpet Vine Soapwort 

Shadbush Portulaca Monkshood Locust Coral bells Speedwell 

False cypress  Impatiens Blazing star Mock Orange Baby’s breath Helen’s Flower 

Magnolia Ferns Tickseeds Spirea Viburnum Pinks & carnations Flax 

Rhododendrons & Azaleas Sweet woodruff Globeflower Barberries Evening primrose Bugloss 

Hydrangea Primroses Balloon Flower Lilacs Morning glory Bellflower 

Summersweet & Calluna Periwinkle Foxglove   Moonflowers Salvia 

Witch hazel  Bugleweed Bunchberry       

Scotch broom Foamflower         

Heaths and heathers           



Market Watch  Favourite Family Recipes  
   
I attended the development conference in Kelowna last week which was quite 
interesting.  Guest speakers included a real estate specialist, analyst and developers from both 
Canada and the US that are currently working on development projects in the Okanagan.   
Their predictions are for increasing demand for developable property in the region which will 
continue to influence prices upward.  That will likely mean continued strength in both activity 
and prices in the real estate market over the next year and beyond.  Out of interest, I looked up 
the number of listings and sales of million dollar properties in 2006.  Hereõs what I found. 
 
 
 
 
 
 
 
 
 
 
In the residential home segment, the majority of those sales were in Upper Mission at 16 sales, 
Lower Mission at 15, Lake Country at 9,  Lakeview Heights at 6, Kelowna South and Peach-
land were tied at 5 sales and Southeast Kelowna had 4 sales over one million dollars.    The 
most expensive residential sale was in Dilworth Mountain at just under $1.8 million.   
 
Market highlights for March 2007 include an increase in residential sales over last year of 18% 
to 586 homes.  Naturally the value of those sales was also up by almost 33%, given that average 
house prices continue to climb.  In March the average house price for a residential home was 
$442,246 compared to $374,007 last year, an 18% increase.  Compared to the previous month, 
this number is actually down from $450,058.  The median house price was $400,500.  For town 
homes, the average price was up 18% to $347,359 and for condos, the average price was up 
10% to $254.549.  In March, apartment condos and town homes accounted for 37% of resi-
dential unit sales, a growing focus among first time buyers. 
 
And finally, the number of new listings compared to sales represents a list to sell ratio of 1.5:1 
which suggests that there are only 1.5 homes suitable for each buyer.  This clearly indicates a 
sellersõ market as we head into spring.  So, to summarize it looks like more of the same for the 
foreseeable future.   

 

 

 

  

Buttermilk Oatmeal Raisin Scones 
 

My wife makes these regularly.  Naturally, she has adapted the recipe from its original ver-
sion to make them even healthier so hereõs both recipes so you can decide which you prefer.  
The original came from Anne Lindsayõs Lighthearted Everyday Cooking.   I classify these as 
health food so I expect a certain òtree barkó texture, so if you factor that in, theyõre actually 
really good (and really good for you too). 
 
3 Tbsp  Sugar (we use brown) 
2 cups  Whole wheat flour  
2 cups  Rolled oats 
1 Tbsp  Baking powder 
½ tsp  Baking soda 
½ tsp  Salt 
3 Tbsp  Butter  
1 cup  Raisins  
1 1/3 cups Buttermilk 

 
Set aside 1½ tsp of sugar for topping.  In bowl, combine whole wheat flour, rolled oats, re-
maining sugar, baking powder, soda and salt.  Rub in butter until mixture is crumbly.  Stir in 
raisins, then buttermilk.  On lightly floured surface, knead dough about 10 times.  Divide 
into 3 pieces.  Pat each piece into a round about ¾ inch thick.  Transfer to baking sheet 
then cut with knife to divide each round into four quarters.  Sprinkle with reserved sugar.  
Bake in 375º oven for 25 to 30 minutes or until lightly browned.  Makes 12 scones. 
 
Now for the modifications.  Laureen adds 2 chopped apples and 1 tsp cinnamon when she 
makes them (she tried making them without butter once but I donõt recommend that).  
Now she uses just 1ñ2 tablespoons of butter or grape seed oil and adds about 1/2 cup ap-
ple sauce.  She also buys spelt from some guy at the farmerõs market which she uses instead 
of whole wheat flour (because itõs even more wholesome than whole wheat flour, Iõm 
told!!).  Anyway, if you ever get a lazy Saturday morning (if there is such a thing?!?), give 
them a try while youõre lazing about.  Theyõre wholesome and theyõre great with lots of 
butter.  Now for the time saver.  We have a non stick pan (pictured above) that makes 
these really easy; just mix all the ingredients together and stuff into the pan.  If you 
donõt have one of these pans, you should get one.   

 Sales  

Type 2006 To April 17, 2007  

Lots & Acreages 18 5 

Residential 73 21 

Strata 7 2 

Total  98 28 


