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HERBAL GREETINGS

Explorethe Wonderful World of Herbs:

February is the month to dream about your garden.
What to add and what to move (rarely what to take
out!) probably too rare in fact, and to look back over
lagt year's ligts and plans and while checking over your
supplies and saved seed from fals bounty. It's a grest
month to make up new lists and plans. Be sure to teke
out dl of those reference books and refresh your mind
with our vast sdlection of herbs that we can grow so
beautifully in Augtin. And there are so many aspects of
herbs that can be considered when planning an herb
gaden such a medicind use, cooking, flord
arrangements, and landscaping.  When planning your
additions to the garden, look at dl of these that may
interest you. Don't forget that herbs come in dl shapes
from trees to ground covers.  Quince is a beautiful
flowering tree. You can cook the fruit in a variety of
ways but the fruit was origindly used to treet sore throat
and it is considered the oldest of cultivated plants. The
Magnalia is origindly from China and we can see from
its shgpe that it’ s virtudly unchanged for over 100 million
years. It has been used for its aromatic, simulant and
tonic propeties for centuries. The unpretentious
Boxwood that we use as an edging plant has been used
to treat rheumatism, expel worns, as a narcotic and the
digtilled oil is used to treat toothache and other
problems. It is now consdered too toxic use in the
home and is poisonous to animas. And would you
believe that Tomatoes are consdered an herb. The
acidic fruit pulp deanses acne, refines pores and restores
the ph of the skin. And of course, Oregano is wonderful
to cook with but is a fine ground cover in Austin and
does equdly wdl in contaners.  When you're out
looking at the herbs available to you be sure to bring that
lig you're making up and take a little time to read and
explore the wonderful world of herbs.

Herbaly yours, Michelle Chaput, President

www.augtinherbsociety.org

DATESTO REMEMBER

Tuesday, February 4th

General Meeting, 9:30 AM, Zilker Botanical
Garden Dr. Mally Ogorzdy will present "Gardensin
Monet's Light" usng a double dide show and musc to
illuminate Monet's paette of plants and color in the
gardens of Giverny, France. Using dides of her own
trips, the program will begin with an exploration of
nature and the psychology of color.

Thursday, February 13

Study Group, 7 PM at Zilker Botanical Gardens
Lynda Noble & Gwen Sederholm " Herb Gardening
with Children"

Tuesday, February 18"

Executive Committee Meeting at 9:30 AM is hed
at Zilker Botanicad Garden. Executive Meetings are held
each 3" Tuesday of each month. Contact Michdlle
Chaput, 343-7677 or presdent@austinherbsociety.org

Thursday, February 20"

AnHerbal Cooking Demo by Cindy Phillipsand Vee
Fowler will be hed a 6 pm at the home of Jan Bland.
Spaceislimited. Cdl Ellen Zimmerman at 301-5838 for
reservations. $10.00 Fee.

Tueday February 25

Mayfield Park Gardening Day isthe 4" Tuesday
of each month starting at 9:30 AM. Bring your
trowel and gloves and come enjoy this wonderful home
and garden. Contact Anna Prothro at 476-8025. Next
gardening day isin February.

Thursday, March 20"

Our March fidd trip heads to Bamber ger Ranch for a
tour of this remarkable 5500-acre Hill Country paradise.
We will learn more of the history of our Hill Country, see
abat cave, awild herd of Antelope and discover many
native plants along the way. There is a $10.00 charge for
the tour. Cdl Ellen Zimmerman a 301-5838 for
informetion.



OPPORTUNITIES

AHS at TexasHome & Garden Show

February 28 — March 2, 2003

Along with just a handful of loca nonprofit groups, the
Austin Herb Society has been invited to participate in
Lone Star Settings, afundraising opportunity a the
Spring Texas Home & Garden Show in Audtin.
Thousands of vigtors at the show will be able to learn
about AHS and see the wonderful table vignette
designed with herbs and herba products. Attendees will
“cadt their votes’ for their favorite vignette by placing
donation dollarsin the collection box in each vignette. At
the end of the show on Sunday dl the contributions will
be counted up and the group with the most money will
be awarded a matching contribution (up to $500) from
the show's organizers.

The show will be held at the Austin Convention Center.
For more information (including a discount coupon) go
to http:/Amww.texashomeandgarden.com. If you would
like to help with the vignette or volunteer to work during
the show, please contact Paula Middleton at
pcm@redbirdesign.com or 301-7100.

Get Growing Keep Going Symposium
AHS s participating in the "Get Growing and Keep
Going” Y outh Gardening Symposum which is being held
on February 15, 2003, Saturday afternoon at Martin
Middle School, 1601 Haskell Lane. If you'd liketo
participate or help contact Lydia Noble at 266-7174 or
Gwen Sederholm at 345-0720.

Fun in the Garden

Treet a case of Spring Fever with alittle dirt under your
fingernails. Join thefun a aZilker Botanicd Garden
Work Day. Work Days at Zilker Botanica Gardens.

AAGC Horticultural Workdays are Thursday
mornings a Zilker Botanica Gardens.

For information cal Sarah St. Laurent at 481-8256 (hit
*3) or tjcgrc@swhbell.net

Hartman Prehistoric Garden Workdays are
Tuesday, Thursday and Saturday mornings. Cdl Craig
Nazor at 836-5087 for more information.

Keep Our Society Strong and Active,

We have many new volunteers for our committees but
we gtill need chairpersons too. The following positions
are open:

Chair per son(s) for both Mayfield Park and Zilker Herb
Garden. Two pogitions are open. This person(s) will
create avolunteer committee to work the herb garden.
You don't need to have alot of gardening experience
just awilling spirit to do thisjob and two or three hours
each month. Itisalovey experience and lots of fun.
These positions can both be co-chaired.

Vice President for Sponsorsaso needs a chairperson.
This person will send out letters to our current Sponsors
and potentid Sponsors and follow them up with a phone
cal. Youwill get lots of assgtance in this pogition.
Having a computer and typing skills makes thisjob easy.
Also, this position is often a shared position or ‘co-
chared making it much eeser. You'll get to know
more about our club and sponsorsin this position.

If you'd like to serve on the Board of Directorsor on
one of the various committees please contact Michelle
Chaput at 343-7677 or

pres dent@austinherbsociety.org

Many Thanks To our

Committee Volunteers...

Action Committee

Cindy Burrows, Paula Middleton, Julie Crouch, Jan
Bland, Joyce Billings, Michdle Chaput, Ellen
Zimmemann

Zilker Herb Garden

Susie Thomas, Julie Crouch, Sue Kothman, Peter Berry,
Jean Bazar, Barbara Broering, Carie McGinnis, Michad
Zitz-Evancih, HoraKing, Karen Hayward, Kay
Edwards, Nancy Wackerbarth, Sandra Holland , Betty
Sahley.

Mayfield Park Herb Garden

Judith Craft, Vee Fowler, Anna Prothro, Peter Berry,
Julie Crouch, Miched Zitz-Evancih, Barbara Broering,
Jean Bazar, Daphne Lambert, Peggy Stewart.

Outreach/Education Program
Lydia Noble, Gwen Sederholm, Karen Hayward, Kay
Edwards



SPONSOR NEWS

Barton Springs Nursery now hase-mal. If you
would like to be on their list please contact them at
bsnjennifer@augtin.rr.com and let them know your email
address, and that you're amember of the AHS. They
will send you aliging of their plants on sale; they
currently have awide variety of plants available.

AHSisa501(c)(3)

Lydia Cates

Good news for tax time - Membership dues and
contributions paid to The Austin Herb Society, Inc. are
tax-deductible under IRC 501(c)(3). As an educationa
organization, The Austin Herb Society, Inc. isaqudified
non-profit organization according to the IRS. This means
that membership dues and donations are tax deductible on
your tax return in the year paid. This does not include
payments for the luncheon, seminars, or books and
merchandise. Membership dues and contributions paid to
The Austin Herb Society, Inc. are tax-deductible under
IRC 501(c)(3). Consult your tax preparer for advice.

Sweet Bay (Laurus nobilis)
Michelle Chaput

Herbal Forum in Round Top

The 8" Annua Herba Forum at Round Top, Texas will
be held on Saturday, Mar ch 22 with optiona
workshops on Friday. Featured speakers are herb
experts Maddene Hill and Gwen Barclay, author Ethne
Clarke and author and botanist Barney Lipscomb.
Therewill dso be aplant sdle and over adozen
demondtrations on awide range of subjectsincluding
basils, herba spatrestments and herbal beverages.
Contact Gwen Barclay at 1-979-249-5283 or
gwenbarclay_herbs@hotmail.com if you are not dready
onthe mailing lig.

Zilker Garden Festiva Tickets Available!
Don't forget to purchase tickets to the Zilker Garden
Festival! Although this fun event isn't until March 29"
and 30”‘, tickets are already for sdle. Anna Prothro
will have them at our January meeting or call her at
476-8025 to arrange to pick up some tickets. The
advance price is $3.00. Tickets at the gate are $5.00!

The Sweet Bay or Bay Laurd isalovely evergreen tree/shrub that does well in the Centrd Texas garden with alittle care.
Thislovely treeis origindly from the Mediterranean. 1t has smdl pae ydlow flowers, shiny black berries and glossy,
aromatic foliage and does well in containers or in the ground with protection during the coldest part of a Texas winter. It's
adow grower so be prepared to wait for it to mature or get alarger specimen to start with. The fresh or dried leaves are
wonderful to add to soups, stews and marinades. The wood can be used to smoke food for an aromatic tang. A
decoction of the leavesin awarm water bath relieves aching limbs and a diluted essentid oil from the leaves can be used
to treat sorains and rheumatic joints but be careful if you use it on skin because it may causeirritation. The leaves of this
wonderful plant have been used asamild insecticide. Be careful to choose the correct plant species, Laurus nobilis,
because dl other ‘laurels are poisonous. If you want to see a specimen then go out to the herb garden a Zilker and take
alook. We currently have two large specimens for you to observe.

References:

Eyewitness Handbooks. Herbs by Ledey Bremness
The Herb Bible by P. McHoy and P. Westland
Herbsby E. Tolley and C. Mead

Rosemary Sorbet
Michelle Chaput

Y4 cup rosemary 2 cups sugar
5 cups water 2 cups dry white wine
6 Tablespoons fresh lemon juice

& discard herb for use.*

and refreezing produces a smoother sorbet.

Add rosemary to sugar & water in saucepan. Bring to boil, stirring occasionally to dissolve the sugar. When sugar reaches
boiling point, reduce heat to low and simmer for 5 minutes. Let it cool to room temp. and refrigerate over night. Strain the syrup

In abowl blend 2 %2 cups of the syrup with thewine & lemon juice. Freezein anice-cream machine or in acontainer placed in
your freezer. If you are using your freezer then occasionally break up the ice crystals by hand and stir. Then refreeze. Stirring

(Ice-cube trays make great containersto freeze sorbetsin) Servein small ice cream sized bowl with a sprig of rosemary.
*Thisisabasic syrup for sorbets. Any herb can be substituted, makes 1 quart




Know Your Sail

The February meeting of the Augtin Organic Gardeners
will feature K. Chandler from Texas Plant and Soil Lab
in Edinburg, Texas. Thissoil tedting lab isinternationaly
known, and provides extensve soil andysisincluding
micronutrients, a& anomind fee. All recommendations
utilize organic gpproaches. Their web Ste states they
are"an internationa leader in soil fertility and plant
nutrition snce 1938." Themedtingisat 7:30 pmon

Monday, February 10, 2003 at Zilker Botanical Garden.

Now isthetime to prepare your soil for spring planting!

LIBRARY BLUES

The Following Books are missing from The AHS
Library. Please return them immediately!
Back to Eden
Herb Book by John Lust
Complete Guide to Herbal Medicines
Taylor's 50 Best Herbs and Edible Flowers
Successful Gardening A to Z Perennials

There are dso anumber of members with overdue
books; if you have one of the following you MUST
contact Dorothea Mimsimmediately at 258-9364 or

drmims@sbcglobal .net for alending extenson:

Neil Sperry's Complete Guide to Texas
Gardening
Landscaping with Herbs
Herbal Medicines by Charles W. Fetrow
Dr. Pitearrn's Complete Guide
Butterflies (Peterson’s Field Guide)
Herbs for Texas
The Herbarist

Slk Road Cooking: A Vegetarian Journey
By Ngjmieh Batmanglik

Marge Publishers, Washington, DC 2002

Reviewed by Madalene Hill

The writer explains 150 dishesthat trace afascinating
culinary linkage. All have ther origins dong the ancient
network of trade route know as the Silk Road,
gretching from Chinain the east westward to the
Mediterranean. On this road moved not just trade
goods but ideas, customs, tastes and basic cooking
ingredients indluding herbs. Ngimieh Batmanglij was
born in Iran and received her education in this country

and France. For the past 25 years she has traveled the
Silk Road working with both chefs and home cooks
adong theway. | have not heard Miss Batmanglij spesk
but afriend heard her recently in Houston and was
impressed with her knowledge of Silk Road Food as
well as*seasonings.” The book outlines not only the
Silk Road and the Spice and Trade routes, but adds aso
the Sea and Incense Routes. Trave on the Persan
Royd Road and other Ancient Roads might be lost to
time wereit not for the foods and the ingredients that
made them the halmark of the peoples who traveled the
roads and enjoyed the foods. Cooking traditions often
define geographic terms. To spesk of Silk Road
cooking isto take alook back intime. Along these
ancient routes, vegetables, fruits, grains, herbs and
cooking techniques passed from one civilization to
another dl the while becoming local specidties. The
author describes this process as a“mutual enrichment
that shaped the cuisines of far flung culturesina
profound way, especidly their vegetarian dishes” She
further ates, “It is one of the great stories of cooking —
yet one of the least known.”

Cheese, fruit, grains, fresh herbs and vegetables
welcome guests. To these, would be added a variety of
little dishes, ancestors of Turkish meze, Greek mezdes,
Indian samosas or Spanish tapas. Mint is one of the
most important herbs dong the Silk Road. A symbol of
hospitdity indl cuignes it isusudly thefirg herb
offered, often in ahot tea. Garlic, leek, onion, arugula,
coriander, watercress, nigdlla seeds, tumeric, ginger,
saffron and dill, sar anise, cloves, cinnamon, many
varieties of badil, chiles, curry leaf, fenugreek, together
with curry powder are just a partid listing of herbs and
spicesthat have been used for thousands of years. Yes,
and you thought the use of herbs was a new, modern,
trendy addition to the fine ark of cookery.

The photography is beautiful and you will probably want
to turn to the soup or salad section if the weether is
dark, cold and windy. Cut those fresh herbsif you can,
but if dried herbs are to be used, reduce the
measurements by one third and enjoy. Who knows, you
may find you will need to add some additiond herbsto
your garden come spring.

Reprinted with permission from Pioneer Paths, The Herb
Society of America, Pioneer Unit Newsletter.



Permaculture

Sharon Crowe

Permacultureis a complete, practicd system and
philosophy for sustainable living. 1t shows us how to
dat andl in our daly lives ganing skillsfor everyone
from gpartment and urban dwellersto thosein rurd
lifestyles. It incorporates methods for resource and
energy consarvation, while taking care of the earth and
oursaves, with no negative impact on our world.

The concept of Permaculture was developed in the 60's
by Bill Mallison, a univeraty professor and natura
stientist from Tasmaniawho grew increesingly dismayed
at the destruction of the natura resources around him.
He et out to offer an dternative to protest movements,
to create a pogtive form of living that respected the earth
and preserved resources. Hisfirst book was published
in the 70's, acomprehensive design course and
certification followed. The concept has spread
worldwide, and there are now hundreds of thousands of
graduates, certified teachers, and numerous
permaculture systems operdting in "ecovillages' around
the world.

Free, introductory classes on permaculture are held
twice monthly at Habitat Suites Hotel, 500 East
Highland Mdl Boulevard. Upcoming classes will be
February 11 & 25™ from 7:30 to 9:00 pm.

There is dso a 10-day intensive course on the
Fundamentd's of Permaculture to be hed April 4-13; at
Oasis Gardens; participants will stay on-ste throughout
the course; hedthy vegetarian medswill be provided.

Theingructor is Patricia Allison from Earthaven, an
ecovillage near Black Mountain, North Carolina.

Patricia has practiced and taught Permaculture concepts
and sustainable living for many years, dong with teaching
experience in organic gardening, off-the-grid living, home
birthing, home schooling, grass-root politics, and
homegrown spiritudity. Thereisafeefor thisevent and
registration is required.

Questions and regigtration information can be directed to
Sharon Crow, 442-3959, or 431-6475;
scrow@austin.rr.com

Website Watch for Basil, Herb of the

Y ear, 2003!
Herb Society of AmericaBasil Fact Sheet:
http://Amww.herbsoci ety .org/factsheets/bas|. pdf

Medicind information about Basil:
http:/Amww.herbmed.org/Herbs/Herb55.htm

Children’s Gardening with Basll:
http:/Aww.kidsgardening.com/Basil/

Purdue University Bas| Fact Sheet:
http:/Amww.hort.purdue.edu/newcrop/CropFactSheets'b
agl.html

Basl in aHome Garden:
http:/Avww.io.com/~wilsone/beautifulbasil.htm

Ocimum basilicum— Herb of The Year, 2003



The Austin Herb Society, Inc. isa 501(c)(3) organization dedicated to the purposes of providing education regarding the benefits of
cultivating and using herbs to promote better health and well-being, encouraging the growth and use of herbs for many beneficial
pur poses, and providing charitable and volunteer support to community gardens, libraries and/or other community projects.

Disclaimer: Theinformation in this newsletter isfor educational purposesonly. It isnot meant to diagnose, treat, or
replace the advice of ahealth professional

Austin Herb Society 2002/2003 Sponsor s

Acupuncture Medical & Research Centre** Ginger Webb, Certified Herbalist
371-1121 www.AcupunctureAustin.com 476-8422

Balcones Acupuncture Clinic** The Great Outdoors Nursery

890-0288 488-2992 www.gardenadventures.com
Barton Springs Nursery Company Howard Nursery

328-6655 453-3150

Big Red Sun It's About Thyme**

480-9749 280-1192  www.itsaboutthyme.com
Chez Zee Restaurant The Natural Gardener

454-2666 www.chezzee.com 288-6113 www.naturalgardeneraustin.com
El Interior Cindy Phillips Painting and Clay Studio
474-8680 www.elinteriormex.com 264-2779

EZ Herbs** Jennifer Phillips, Dog Obedience Trainer
301-0959 www.ezherbs.net 288-3271

Gabriel Valley Farms** ScentGarden

930-0923 (wholesale only) 280-3544 scentgarden.com

Gardens Wheatsville Co-op

451-5490 www.gardens-austin.com 478-2667

** 10% Discount for AHS members
Be sure to thank our sponsors when you visit their establishments this year, check
www.austinherbsociety.org for news and updates in our sponsor listings

The Austin Herb Society, Inc
Zilker Botanical Garden

2220 Barton Springs Road
Augtin, Texas 78746
www.austinher bsociety.org




