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Herbal Greetings!!  

 
It’s a new year and I want to welcome each and every 
one of you to a wonderful program planned for the month 
of September.  We are so lucky to have, not one, but two 
fantastic speakers for this month’s special Membership 
Luncheon meeting.  Madalene Hill and Gwen Barclay 
are going to share with you their vast knowledge on a 
fabulous and versatile herb, basil.  I hope this summer that 
you grew several varieties of basil and maybe found a 
new one that you absolutely love.  Of all the things that I 
grew this year, my basil did the best and I used it in 
everything from pasta to sorbet!  I can hardly wait to 
learn more about this luscious herb.  Please plan to attend 
this luncheon/meeting and bring a friend with you.  Many 
people worked hard to bring this lovely presentation to 
you, so I know you’ll have an exciting time. 
Herbally Yours, Michelle Chaput 
 
Dates to Remember!! 
 

Tuesday, September 2 
General Meeting and Membership Luncheon, 
9:30a.m.   Madalene Hill and Gwen Barclay will present 
“The Delights of Basil.”  They are the authors of 
Southern Herb Growing and will be our keynote speakers.  
They will explore the herb “Basil, the 2003 Herb of the 
Year.” $20.00/pre-paid, RSVP only.  Please contact 
Paula Middleton at pcm@redbirdesign.com or 301-7100 
for more information. 
 

Get out of town without leaving town!   
A gift certificate for ONE weekend-night stay for two at 
Austin’s only green hotel, The Habitat Suites Hotel of 
Austin, will be given to one lucky attendee of the AHS 
Membership Luncheon in September!!  A 
complimentary FULL breakfast is served every day.  
Also, there is a manager’s happy hour each evening from 
5-7p.m. The Habitat Suites Hotel of Austin, 500 E. 
Highland Mall Blvd., 1-800-535-4663.    
 

Tuesday, September 9,  
Zilker Park Herb Gardening Day is now 
the 2nd Tuesday of the month starting at 
9:30a.m.  Sandra Holland at 258-4643 and 
Betty Stahly at 472-7539 are leading the 
gardening group 
 

Thursday, September 11 
Study Group, 7:00p.m. at Zilker Botanical Garden  
Leslie Taylor will speak on “Rainforest Herbs.”  She is 
the founder and director of Raintree Nutrition and author 
of the Secrets of the Rain Forest: the healing power of 
over 50 medicinal plants you should know about. A 
wonderful speaker and subject for all.  Be sure not to 
miss this! 
 

Tuesday, September 16 
Executive Committee Meeting at 9:30a.m. is held 
at Zilker Botanical Gardens.  Executive Meetings are 
held the 3rd Tuesday of each month.  All board members 
on the Executive Board should plan to attend each 
meeting.  All chairpersons should submit reports when 
necessary and are encouraged to attend these meetings.  
For more information, please contact Michelle Chaput at 
343-7677 or president@austinherbsociety.org.  
 

Saturday, Field Trip, September 20   
Our first field trip will be to Permaculture Display 
Gardens in Elgin.  We will meet at 9:00a.m. (carpool from 
Highland Mall by Foleys on the 1-35 side).  We’ll have 
lunch after visiting the gardens.  If you know of any great 
places to eat in Elgin, please call Cindy Burrows.  Please 
contact Cindy at 250-2147 or dburrows1@austin.rr.com 
for more information and to sign up.  
 

Tuesday, September 22 
Mayfield Park Gardening Day is the 4th Tuesday of 
each month starting at 9:30a.m. 
Bring your trowel and gloves and come 
enjoy this wonderful home and garden 
located off Mopac and 35th Street.  

 



Contact Kara Kroeger at 567-5206.  Everyone is 
welcome! 
 
Refreshments are a delightful way to enjoy our 
meetings!!  Starting with our October meeting, we will 
need your help and to do that we encourage our members 
to bring a favorite dish to share each month at the general 
meetings.  So, if you didn’t sign up at the last meeting, 
please call Pam Bell at 894-0767 or 
harveybell@highstream.net  (please note Pam’s new 
email address).  
 

October Symposium and Luncheon 
Fall—The Season of Plenty:  A Benefit for Zilker 
Botanical Gardens on Saturday, October 4, from 
10:00a.m. until 2:00p.m.  Registration begins at 
9:30a.m.!! A Symposium and Luncheon will be held on 
Saturday, October 4, at the Zilker Botanical Gardens, so 
mark your calendars!!  This will be a benefit for Zilker 
Botanical Gardens and is AHS’s gift to AAGC this year.  
The wonderful chef, gardener, AHS sponsor, and author 
Lucinda Hutson will be our featured speaker for this 
educational and entertaining day.  Learn tips on putting up 
the fall garden, creating festive holidays, and learn how to 
create enticing flavor combos inspired by nature and 
herbs.  She will also discuss holiday celebrations of 
Mexico such as Dia de los Muertos.  In addition, Lucinda 
is launching her new edition of The Herb Garden 
Cookbook and will be available to sign it for you.  Central 
Market Catering will cater the gourmet luncheon and El 
Interior will provide the decorations. Everyone is welcome 
to bring a friend.  The cost is $40.00 for AHS members 
and $45.00 for non-members.  RSVP only.  I must 
receive your checks no later than September 27.  For 
more information, please contact Michelle Chaput at 343-
7677 or president@austinherbsociety.org.  Send your 
checks to Austin Herb Society, 5804 Ginre Cove, Austin, 
Texas 78759.  Be sure to include your name, phone 
number and email address. *If you would like to 
volunteer for this event, please contact Michelle 
Chaput at president@austinherbsociety.org and she 
will forward your information to the volunteer 
coordinator Jan Bland. 

 
 
 
 
 
 
 
 

 
 
 
 
A Fall recipe from Austin Herb Society Cooks Pg 
65 
Red Cabbage with Apples and Basil  
by Valerie Obermiller 
6 slices of bacon, diced  
1 onion, sliced 
3 lbs. red cabbage, sliced 
3 apples, quartered, cored and sliced 
½ c  raisins 
¾ c  chicken stock 
4 tbsp  red wine 
4 tbsp  vinegar 
4 tbsp.  brown sugar 
1 tsp.  salt 
¼ tsp.  pepper 
½ tsp.  nutmeg 
1 c.  fresh basil, chopped 
pinch of ground cloves 
Sauté bacon until clear.  Add onion and cabbage and 
sauté until cabbage begins to wilt.  Add all other 
ingredients expect basil and cook over medium heat, 
stirring now and then, until all is tender or about 1 hour.  
Remove from heat, stir in chopped basil and serve hot or 
cold. 
 
 
 



 
 
 
Check out these new classes from our  
Sponsors!!   
EZ Herbs/Austin School of Herbal Studies Another Tip about Basil 
Ellen Zimmerman has new herbal classes set Basil is easy to grow, and indeed a  
up starting this Fall.  Please go to www.ezherbs.net  container of it should be a fixture in 
for more information and to sign up. every kitchen.  Not only does this sweet 
 herb help purify the air, it also protects 
Sol Reflections  against troublesome flies and  
One of our new Sponsors is offering really mosquitoes, which shun its scent. 
awesome and cool classes for your body, soul and 
spirit.  So, please contact Samantha at 263-6990 
for more information. 
 
 
Here’s something of interest.     Gardening Tidbit. 
Here’s why we are feeling the burn while working  Deadheading is removing spent flowers 
in the garden/yard.  Typical calories burned in  to prevent the formation of seedpods, so  
30 minutes while doing the following: the plant can channel its energy into 
Water lawn or garden 61 producing more blooms.  It encourages 
Mowing lawn (riding) 101 new blossoms on both annuals and perennials. 
Trimming shrubs (power) 142  
Raking     162 
Bagging leaves    162    
Mowing (push with motor)  182   
Planting trees    182     
Trimming shrubs (manual)  182 
Weeding    182 
Clearing land    202 
Digging, spading, tilling   202 
Laying sod    202 
Chopping wood    243 
Mowing lawn (push mower)  243 
Double digging    344 
*info from National Gardening Assoc. 
 
 

 
 



 
The Austin Herb Society, Inc. is a 501(c)(3) organization dedicated to the purpose 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 community 
gardens, libraries and/or other community projects.  Disclaimer:  The information in this newsletter is for educational purposes only.  It is 
not meant to diagnose, treat, or replace the advice of a health professional 

       
Austin Herb Society 2003/2004 Sponsors  

 
Acupuncture Medical & Research Centre** 
1600 W. 38th St., #402,   ph: 371-1121 
www.acupunctureaustin.com 
Acupuncture Medical Services     20%-disc 
Andra H. Millian, M.S. L.Ac. C.H.** 
5750 Balcones Dr., #117,   ph: 892-0288 
www.gbronline.com/onenamillian   
Acupuncture, Nutritional & Herbal Therapy 
Barton Springs Nursery Company 
3601 Bee Cave Road ,  ph: 328-6655 
Retail Gardening Center 
Big Red Sun  
1102 E. Cesar Chavez St.,  ph:  480-0688 
www.bigredsun.com 
Retail Gardening Center 
BodyRitual Herbs** 
ph: 567-5206    www.bodyritualherbs.com 
Herbal Nutritionist: Classes, Consultations and Body Wraps 
Book People 
603 N. Lamar,   ph: 472-5050   
www.bookpeople.com  
Austin’s Independent Bookstore 
Book-Woman** 
918 W. 12th (at Lamar), ph:  472-2785   
 www.ebookwoman.com 
Everything Woman, Everyone Welcome!  
Chez Zee American Bistro** 
5406 Balcones Dr.,   ph:  454-2666   
www.chez-zee.com 
Cooking ‘til Midnight Friday/Saturday 
Cindy Phillips Pottery & Painting Studio** 
25008 Pedernales Canyon Trail,  ph:  264-2779   
Hifire Stoneware Pottery and Paintings 
E&G Design** 
6204 Arnold,   ph:  927-2913   
Naturally Native Landscape & Drainage Solutions 
El Interior ** 
1009 West Lynn St.,   ph:  474-8680 
www.elinterior.com 
Treasures of Mexico 
EZ Herbs/Austin School of Herbal Studies** 
8803 Bear Creek Dr.,  ph: 301-5838  
www.ezherbs.net  
Herbal Consultations, Classes & Handmade Products 
Fredericksburg Herb Farm 
402 Whitney St.,   ph:  1-800-259-4372 
www.fredericksburgherbfarm.com 
Herbs, Books, Gifts, Café, B&B 
Gabriel Valley Farms** 
440 Old Hwy 29 East,  ph: 930-0923 
Wholesale Nursery, Retail by Appt 
 
 
 

 
Gardens  
1818 W. 35th St.,   ph: 451-5490   
www.gardens-austin.com 
Garden Center & Landscape Design 
The Great Outdoors Landscape & Nursery 
2730 S. Congress Ave.,  ph: 448-2992  
www.gardenadventures.com 
Howard Nursery 
111 E. Koenig Lane,   ph: 453-3150 
www.howardnursery.citysearch.com 
Retail Gardening Center 
It's About Thyme** 
11726 Manchaca Rd.,  ph: 280-1192 
www.itsaboutthyme.com 
Complete Gardening Center: Herbs, Antique Roses, Perennials   
Lucinda Hutson 
4612 Rosedale Ave.,  ph: 454-8905 
www.lucindahutson.com 
Cooking, Gardening, Lifestyle Author/Consultant 
The Natural Gardener 
8648 Old Bee Caves Road,  ph: 288-6113  
www.naturalgardeneraustin.com 
Austin’s Organic Gardening Headquarters 
ScentGarden** 
11726 Manchaca Rd., ph:  280-3544   
www.scentgarden.com 
Fine Essential Oils & Aromatherapy to Enhance Your Health  
SOL Reflections 
12707 W. Hwy 71,   ph:  263-6990  
Your Local Health/Vitality Center 
Sun Harvest  (south store) 
4006 S. Lamar, #400,  ph: 444-3079 
Sun Harvest  (north store) 
2917 W. Anderson Lane,  ph:  451-0669 
Texas Medicinals 
1203 E. 7th St., ph: 476-8422  
www.texasmedicinals.com 
organic herbal teas and native plant medicines  
Valymyst Herb Farm** 
13221 Wire Road, ph: 267-4479 
www.valymyst.com  
West Lynn Café (vegetarian) 
1110 West Lynn St.,   ph: 482-0950  
International Earthly Delights 
Wheatsville Food Co-op 
3101 Guadalupe, ph: 478-2667 
www.wheatsville.com 
Austin’s Community Grocery Since 1976 
Wildflower Organics** 
908 N. Lamar,  ph: 320-0449  
www.wildflowerorganics.com 
Natural Linens, Fabrics & Furnishings 

** 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 
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