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Dear Folks,

Those of you who have known me for a while, know that I
struggle with balancing family, professional, outside of home,
and home commitments. Yes, I had a born organized mother
who did her home blessings when I wasn’t around, and T am a

SHE . . . a Side-Tracked Home Executive.

And now, you may ask, “Why are you tell me this, if your
greetings are related to herbs and gardening?” Well, part of my
home commitments is planting, nurturing, and harvesting my

Bay Laurel

herb garden. And when I get side-tracked, by any number and

type of events, I don’t eve get to planting everything, let alone Laurus Nobilis

nurturing, or harvesting my garden. Herb of the Year

One of the areas that I generally am able to maintain is my

home. Granted, it has its moments. But for the most part, I'm
dressed to my shoes, my bed is made, the bathrooms are swished Did you know . ..
Culpepper said,
“Neither witch nor
devil, nor thunder nor
lightning will hurt a
man in a place where a

Bay Treeis.” ?

and swiped, laundry is done daily, the kitchen sinks are clean,
meals are planned and prepared, and the house blessing of
vacuuming, mopping, dusting, and emptying garbage cans is
done on an automatic basis . . . and automatically completing
these tasks allows me to get to my gardening. It’s the other
things, over which I have no control, which interfere with my
gardening endeavors. However, life has not always been this
organized and automatic. Only since I started following

Flylady’s Babysteps have I and the house been this together.

Among Flylady’s perceptions are jump in where you are and you can do anything for 15 minutes.
Initially that doing anything for 15 minutes only applied to my getting my indoors home blessing
act together. But, a couple years back, Flylady addressed a reader’s email concerns that stated, “I
am a new flybaby and have already benefited from your excellent advice. Now that the nicer
weather is here, will you send some advice and tips about getting to that outdoor work such as
lawn work, gardening, and general clean-up of the outside of our homes?” An important
component of Flylady’s response was that just as SHE’s can do anything indoors for 15 minutes,
50 too, they can do anything with the outdoors and in their gardens for 15 minutes.

I had forgotten that I had read and saved that article. Tonight, as I was looking through my saved
garden articles, I happened upon the article, sent a letter to Flylady, Marla Cilley, asking for her
permission to use the article in Wild Thymes, and received, within 45 minutes, a response of
“yes” from Flylady, herself, qualified with as long as I would use her tag line. She even included a
note saying, “BTW I have a huge herb garden. I call it my Marla Garden. Itis a jungle out there.
I have Thyme everywhere.”

On page 7 you will find an abridged version of Marla’s response to her reader. If you would like
the unabridged version, simply email me asking for it.

May this article encourage those of us who have been struggling with getting all our plants into
the dirt and nurturing them this wet spring.

Diane L.M. Wittig, Editor
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MINUTES NOTE

The June meeting was cancelled. Consequently, there are no minutes for old, new, or ongoing business.

FINANCIAL REPORT

By Pat Herbert, Treasurer

Our current checkbook balance is $759.05.

DUES REMINDER FROM THE TREASURERPAT HERBERT

Annual dues are $50 to headquarters for membership in the Herb Society of America,
which includes many benefits (check the hsa website). In addition to the dues for
headquarters, there are dues of $15 to our group, the Mason-Dixon Unit, for yearly
expenses. Since this is money is due before our August meeting, I am asking every-
one to bring a check for $65.00 (made out to the Mason-Dixon Herb Unit) to our
July 16t meeting. If you can’t be at the meeting, please mail your check to me.

NOTES FROM THE CHAIR --PAT SWEETMAN

| Our July meeting is upon u, and I hope we can all make it on the 16%.

| We have a lot to discuss and get going. We have a place and date for the herbal symposium, and we must now get

our notes in order and decide just what we want to do and how it all will be done. Pat is doing a good job, and we

| all have ideas as well. So, we need to get into the fine tune mode. Please try to be there for July.

% At the beginning of July, Diane and Shirley were able to come to he herb house and help put in our left over herbs

B from the herb sales. We did not have so many left, and Shirley and I got most of them in. We still need to build
up the soil there, but it will take a couple of years and a few more people to get that done. Hopefully, in the next

year or two all we will need to do is just pop in the plant sale leftovers . . . do a bit of mulching, and be done.

As you may have seen in the Mid Atlantic Newsletter, Jim Adams is now the curator of the White House Gardens . . . I think that

may put the ‘kibosh’ on the British Garden tour . . . and a tour of the White House Grounds cannot be easy. As of this writing, I

still had not heard from Jim . . . cannot imagine how busy he must be, so we will have to see about what kind of trip we manage for
the fall.

I hope your gardens are doing well . . .

I have the biggest infestation of slugs in York County . . . I am sure of it. Who knew how much they love EVEN marigold

leaves???2 Yarg!  But with lower temps this summer and a bit more rain, my flowers are not blooming as I had hoped for my
garden, but, albeit doing well anyway.

We need to get the new year ready for meetings, so bring a list of ideas and maybe the names of a speaker or two to our next
meeting . .. and ... it would be good if we could add a new member or two.  Please try to think of someone who might be
interested in joining.

Looking forward to seeing you on the 16t

Pat
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CHAIRPERSON 'S UPDATE FOR FALL 2010 sYMPOSIUM

By Pat Herbert, Conference Chair

~IT'S OFFICIAL~
Save the dates:

October 15 and 16, ¢

“"a . ‘nf‘
T::::l- . = (M)
Gattyshurg Yol st 4 HO‘TEL
. & CONFERENCE CENTER
s 0 o R0 T s Alstar quano

All roads lead to . . .
2634 Emmitsburg Road
Gettysburg, RA325

Phone: 717-334-8121 or 800776-8349
Fax: 717-334-6066
http://www.eisenhower.com

Universal Languages

By Annette Steger

Immanuel United Methodist Church in Glen Rock has a tradition of parishioners spending a week each summer participating in
hands-on mission work. The job I was assigned to, as youth leader responsible for some of my teens, was painting the mobile
home of a mentally challenged individual. We got the siding scrubbed, the shed door repaired, the patio power washed, and the
home exterior and shed exterior painted. One day a mother and her 10 year old helped us paint. On painting days, we were
coached by two professional painters who had donated their time. It was a source of pride for us and sheer joy for
the homeowner when the job was completed.

Why am I telling you this? Gardening is a universal language, somewhat like music. Love for both disciplines bridges many
other differences. It was clear that the homeowner loved plants, and while we were there, we had some free time. So, we
began gardening endeavors by eliminating a sumac tree. We pruned some overgrown evergreen shrubs by the patio, cleaned the
weeds out of several flower beds, and planted new plants we had purchased on sale nearby. We also planted three tomato plants
behind the shed, and some lavender and night blooming jasmine, which we purchased from the Mason-Dixon Unit of the Herb
Society of America. The night blooming jasmine plants flank the sides of a white antiqued cupid statue that had been found in
two pieces in the shed and that we had glued together. We topped off the beds with mulch. Cupid and the jasmine sit
between the pines along the patio to enhance the summer evenings on the patio through both sight and scent. The appreciative
homeowner said over and over, "I didn't know you were going to do all this, too.” This was sheer joy for me, the gardener.

0
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SYMPOSIUM --HERBAL DELIGHTS PRESENTATION DAY

By Annette Steger

This was my first Herb Society of
America Symposium, and it won't be
my last. Herbal Delights-the 27
Herbal Symposium presented by the
Pennsylvania Herb Society was truly

full of delights.

balloon bees showed attendees which

Black and yellow

entrance to use when walking to the
school from the multiple parking lots,
and illustrated the bee logo, which was
seen throughout the day.

Fortunately, Diane and I arrived right
at the beginning of the registration
time because the beautiful display of
herbs and perennials by Countryside
Farm and Greenhouse, Inc. beckoned
us into the vendor area that lined the
hallway and held us there as we made
several purchases. We almost had to
force ourselves to make time for the
variety of tasty breakfast confections
which featured herbs and honey. I had
to have coffee to accompany the
sweets, and before we knew it, the
Welcome speech had began in the
auditorium.

The morning keynote speaker, Jim
Bobb has managed 140 bee hives in
many of the public and private gardens
in Southeast PA.
He presented "Sex in the Garden" in

and arboretums

picture, word, and humor. We

relearned our high school biology and

more about plant pollination.

Next, we learned about the signature
herb, “Nepata”, and its various species
during the “Nepeta Lesson”. Then we
received a lemon-scented Nepata of
our own to bring home. Rather than
participate in the “make and take”
workshop, we chose our sachet mouse
kit "to go" so that we would have
more time to browse the diversified
vendors.

The main feature of lunch was quiche,
St. Benedict’s Rice (See Good Eats,
page 10 for recipe), cold strawberry
soup, and cupcakes decorated with
marshmallow petals in a variety of
colors. Everything was visually
appealing and very tasty. In addition,
we were presented some recipe cards
that were held together with a cute

black and yellow bee clothespin

The afternoon featured speakers were
the Twisted Sisters, Tina Sims and
Maryanne Schwartz from Landisville,
who spoke about “Wild Foods in the
Lawn and Garden”. They encouraged
us to consider the nutritional advan-
tages of foraging as well as to welcome
and use "weeds" in our cooking. We
had an opportunity to taste the chicory
dip at the conclusion of the lecture.

We then went to a learning session
where we saw the dedication of a
couple that enjoys Monarch Butterfly

watching. In addition to talking to us
Ann and Herb
Schlegel shared a brief video about

about Monarchs,

Monarchs, information sheets, and live
milkweed plants and seeds to help save
the Monarchs. During the next learn-
ing session, Rexine Krouse, owner and
operator of the Countryside Farm,
discussed some of the newest cultivars
and trends in the plant industry with
her plant displays as a backdrop,
pointing out examples of what she was
discussing.  For our final learning
session, Diane and I chose different
topics. Iattended the “Attracting Birds
to Your Garden” presentation and
Diane chose the “Global Warming”
Both of these were

interesting and helpful to gardeners.

these

entered the raffle for awesome items

presentation.

Between all activities, we
donated by the Pennsylvania Heartland
members. Diane won two baskets of
items, and I won a Japanese Maple
tree.  Priscilla Plucinsky, the unit
chair, graciously let us follow her to
her home to allow us to park our live
plant purchases and winnings under a
tree in her yard for the next 24 hours
while we took the Motor Coach Gar-

den Tour the next day.
Our first day at Herbal Delights had

been exciting, and we were enthusias-

tically looking forward to the next day.

NEWSLETTER OF THE MASON-DIXON UNIT of THE
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HERBAL DELIGHTS GARDEN TOUR
By Shirley Smith

The Pennsylvania Heartland Unit of
the HAS did

organizing a

a fabulous job in
The
excursion took us to various public and

garden tour.
private gardens as well as nurseries and
even a winery in Northern Chester
County. This garden tour was part of
their Herbal Delights Symposium.

Three members of the M-D Unit
attended. and I
enjoyed the gardens of Caroline

Annette, Diane,
Amidon, Dru and Maurice Kring,
Susan and Michael Hess, and Dr. Doris
Rowe (Dr. Rowe is on the left side of
the left picture below. Annette is on
the right). Every garden was a delight
and an inspiration in its own way.

Hard work, diligence, imagination,
and artistic touches were evident in all

of them. One could sense the joie de

vivre of each gardener from the
beautiful creations.

Our stop at J. Maki Winery at French
Creek Ridge Vineyards was simply
fascinating. Janet Maki gave us a brief
history of the vineyard and herself,
their wine making process, and the
joys and trials of a winery business. J.
Maki Winery was honored with the
gold medal for champagne in 2001 by
the prestigious Vinalies Internationales
Award in Paris, France. They are the
only American winery in to ever win
this award. The winery also won the
in 2003.
We were given a sampling of their

silver medal for ice wine

ice wine, which is aptly described as,
“decadence in a glass”. Several bottles
just had to go home with me.

It was quite a walk through the wood-
land nursery trails at Michael Bowell’s
Small
paired  with

Create a Scene Nursery.

vignettes of  plants
imaginative and unique garden art
adorned the trails. There were many
interesting plants for sale. Too bad we
didn't have more time to shop. A few
folks were able to buy something

before rushing back to the bus.

The experience was the same at the
They had a

great selection and very reasonable

Somerset Nursery visit.

prices. I managed to buy an iron and
stone crane before I had to get back to
the bus. Annette bought two bachelor
button plants and a trellis.  Diane
bought a small stone owl. All of our

purchases were for our moon gardens.

The extraordinary 197 acre sanctuary
of Welkenweir was the setting for a
very tasty herbal box lunch. We ate
under a canopy overlooking a gorgeous
pond. This is where the Pennsylvania
Heartland Unit offered raffle chances
for door prizes. I just knew I was
going to win that leather watering can
Luck thought otherwise.

Welkenweir is currently the home of

purse.

the Green Valleys Association. This is
a nonprofit organization dedicated to
protecting the five watersheds of
Northern Chester County. A tour of
the historic Estate house and gardens
was truly an education in home and
land stewardship.

The day ended with a banquet at
Toscani’s Wood Fire Grill.
all  pleased with our

We were
favors of

homemade soap, which members of
the Pennsylvania Heartland Unit had
made. The food was delicious, and the
Since it had
been an unexpected chilly day, we

wait staff was friendly.

were served hot tea immediately-a
kindness that was greatly appreciated.

We were given quite a few treats
At Caroline
Amidon’s we each were gifted with a

throughout the tour.

pelargonium. The pelargonium plants
are grown and cared for by Caroline
and Joyce Brobst. Annette and Diane
were given a couple lemon nepeta
plants for the M-D Unit’s community
garden by Anne and Theresa (hostesses
on bus #2, the cardinals). I was on the
goldfinches bus.  We all received a
little peat pot adorably trimmed with
paper lace doilies, which contained a
packet of flower seeds. Also, we were
treated to an assortment of delectable
baked goods on the bus. Nola Gildin’s
“Bees at the Party” mix was really
good, and we received the recipe,
too. (See More Great Eats on page
10). An especially nice touch was the
individually bagged wash cloth that
had been moistened with lavender
water and frozen. What a refreshing
way to clean our face and hands!

June 16, 2009 was an excellent garden
tour day. Kudos and many thank yous
are extended to the Pennsylvania
Heartland Unit for its hard work.

Thanks also to everyone who shared
gardens, hospitality, and knowledge.

We are already looking forward to

attending next year.

NEWSLETTER OF THE MASON-DIXON UNIT oF
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FIELD T RIP--WELL-SWEEP FARMS

By Diane L.M. Wittig

Have you ever taken yourself on an ~ Well, to describe my visit in words ~ Keeping in mind the expression, “a
herb field trip? On Monday, June  would do a disservice to those at Well-  picture is worth a thousand words”, 1
8, I had the opportunity to visit ~Sweep. Suffice to say that there are  hope you enjoy my picture essay based
Well-Sweep Herb Farm in Port  beautiful gardens to visit, a wide on Well-Sweep Herb Farm visit and
Murray, New Jersey. The two hours  variety of herbs in well organized that you will feel compelled to visit-if
of time that I spent there were truly a  frames to choose from to purchase, not this summer, next summer.
gift to myself. .Iencourage cach of you and a delightfull store with herb and And if you can’t visit this season, in
to make the trip across the border to  garden related items. (Next month I th d ki i-tual
person, then consider making a virtua
visit at wWww.wellsweep.com/

where you can even learn what a well-

this enjoyable and enchanting des-  will share with you about the book I

tination. Go on a beautiful and sunny  purchased in the store, Everything I
day, one day when you would typically ~ Know I Learned in My Garden, by

sweep is.

be working your garden. Why? Emilie Barnes.)

Imagine yourself here on a beautiful day!

NEWSLETTER OF THE MASON-DIXON UNIT ofF THE HERB SOCIETY OF AMERICA
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GARDENING

Dear Friends,

In the northern hemisphere, we are
heading into summer and gardening
season. Those of you in the southern
hemisphere are getting ready for win-
ter. I have never tackled this part of
our basic weekly plan before, but I am

going to give it a shot.

For those of you that don't know about
our basic weekly plan, just think of it
as a day for everything. Kind of like
the childhood song we sang. This is
the way we wash our clothes, every
Monday morning. We can also think
of it, instead of a place for everything
and everything in its place, we change
it just a little to say; a time for every

thing.

When we look at our homes, we have
things that we do daily, every other
day, weekly, biweekly, and monthly.
This also works for our yards and gar-
dens.

What needs to be done daily in
our yards?

1. Weeding flowerbeds. LOL. This
is one of those outside jobs that only
It does
done all at once.

take a few minutes at a time.
not have to be
Consistent daily plucking of weeds for
only 5-15 minutes will keep this under
control.  This is something that we
have never noticed until it was out of
hand. I keep a pair of garden gloves,
small rake/spade tool, and some snips
in a basket by my front door, so when I
walk outside in the cool of the evening
or early morning, I can put on the
Another

reason for wearing the glove besides

gloves and do just a little.

getting your hands dirty; is to protect
We
found several black widow spiders in

from thorns and spider bites.

our rock garden this week. I do not
want to be surprised by one of them or

the garden snake that lives by our
pond.
is

2 .Deadheading flowers

something that can be done daily as

spent

you walk around your garden. Snip,
Snip, Snip!

3. Bird feeders need to be filled daily
and fresh water put in birdbaths. This
takes only a few minutes.

4. Some plants need to be watered
every day during the hot part of the
summer. I make it easy to water by
having the water hose handy or a
watering can full at all times. T just
refill it after I water, that way I can
water without a lot of hassle.

5. Porches may also need to be swept
each day. You can just do the main
traffic areas, and then sweep the whole
porch or walk well once a week.

Just spend 15 minutes a day doing
these little things in your garden. You
will never have to spend a whole day
again.

Now what needs to be done on
weekly basis?

1. Mowing. For the most part, mow-
ing takes from 1 hour to as many as 5-6
hours, if you have a big yard. So set
aside one day with an optional day if
need.

2. Some flowers or lawns may need to
be watered weekly, I personally do not
The
more you water early in the year, the

recommend heavy watering.

more shallow the root system develops
and if we have a lot of dry weather, the
plants will not be hardy and will suffer
and so will you. So just a little water
when you plant them; then let them
root hog or die, I always say. If I have
to water them; I know me, I will not
do it. So they had better learn to fend
for themselves. I also like to plant a

a

IN 15 MINUTES A DAY -M ARLA CILLEY, AKA F LYLADY

lot of sedums and drought tolerant
plants. Ilike a pretty garden without a
lot of work.

3. Some people like to fertilize their
lawn and garden weekly. Not me, I
buy a bag of Osmocote and put a
spoonful around my plants in the
spring and then I do not have to do it
again for 4 months. They even make
LOL
Fertilizer for the lazy gardener. I love

some that lasts for 8 months.

it. It is a time released fertilizer and it
works well.

4. Pruning of your perennials so you
will have staggered blooms and less
leggy plants is also a good thing to do
early on in the season. This also helps
them to make bushier plants.

5. Some of my flowers need to be
staked so they don't spread out when
the rain weighs them down. So I check
on this about once a week. I also look
at my vines to make sure that they are
entwined in the trellis.

So for the most part, if you will spend
15 minutes a day enjoying your yard
and garden by walking out there and
looking for a few weeds and clipping
what is calling out to you, you can turn
work into a labor of love and beauty.
Isn't that exactly what we have done
with your home, fill it with love! Fill
It is
only work, if you think of it that way.

your yard with the same love.

P.S. We can all do 15 minutes in our
yards, if we will just set a timer and
get out there and do it. It is just like
decluttering our homes. It didn't get
messed up in a day and it is not going
to get clean overnight. PROGRESS
NOT PERFECTION. When the
phone rings put on your head set and
head outside and pull weeds while you
talk to your friend.

~FlyLady

PAGE 7

For more help getting rid of your CHAOS (Can’t Have Anyone Over Syndrome), check out her website and join Marla
Cilley’s/Flylady’s free life coaching at www.Flylady.net, listen to her channel www.blogtalkradio.com/flylady show, or
read her books,
by Fireside. Copyright 2009 Marla Cilley. Used by permission in this publication.

Sink Reflections, published by Bantam and her New York Times Best Selling book, Body Clutter, published
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THYMELY N OTE

ATTENTION! IMPORTANT!!

We need a rain barrel for the herb house. To water the plants out there is
very difficult for me when my joints are hurting. If we had a rain barrel, |
could easily water them when needed.

We just need a plastic 55 gallon barrel with a lid to make it into a rain barrel.
Thanks.
Pat

LOOKING AHEAD TO THE JULY M EETING

Old business will include the Lessons Learned from our Baltimore Herb Festival Field Trip, the May 30th Herb Sale, and the
Heartland Conference.

New business will include moon gardens, planning for 2009-2010 monthly meetings, and possibly a membership tea discussion.

Part of our ongoing business will be discussing our new Susan Wittig Albert book, Witches” Bane. Also, we will be planning more

details for the Fall 2010 Symposium and making another liqueur.

GREAT EATS WITH BAY --cras Gumeo * **

Submitted By Pat Herbert

INGREDIENTS:

1 1b Crabmeat 1 Bay leaf

1 Medium Onion; chopped 2 teaspoons Salt

1 large  Stalk celery; chopped 1 teaspoon  Sugar

1 clove  Garlic; finely chopped Y5 teaspoon  Whole thyme

Y4 cup Margarine or butter V4 teaspoon  Chili powder

6 cups Canned whole tomatoes V4 teaspoon  Pepper

1 package Frozen okra; (10 oz) 3 cups Hot cooked rice
DIRECTIONS:

Removeall cartilage from Crabmeat. In a 4 or 5 quart pot, COOK onion, celery and garlic in butter or margarine until tender.
Add tomatoes, okra, and seasonings. COVer and simmerfor 1 hour. Add Crabmeat and heat through. Serve over hot cooked

rice.
Yield: Yield: 6 Servings

»

*Note from Pat: “This recipe is very tasty and includes our ‘Herb of the Year’ .

** This recipe is from The Maryland Seafood Cookbook.

NEWSLETTER OF THE MASON-DIXON UNIT ofF THE HERB SOCIETY OF AMERICA
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GOOD ON-LINE READS

By Diane L.M. Wittig

Last month Pat Herbert offered “Helpful Tips on Spring Herbs”. She was a woman ahead of her time. This month, Real Simple
Magazine answers, “What’s the Best Way to Store Herbs?”. If you would like some additional information for extending the life
of fresh herbs, copy and paste the following link into your browser.

http://lwww.realsimple.com/food -recipes/shopping-storing/herbs-spices/bestway-store-herbs-
00000000015652/?xid=askrsnews#

In your enthusiasm this spring, did you buy too many herbs for your current gardening areas? Are you feeling fenced in because
you are lacking space and land to grow your herbs? ~ Perhaps you simply wish to try a different style of herb gardening . Then,
“How To Grow Culinary Herbs and Plants (Without a Yard)”, posted by Ari on May 8, 2009 is for you. Copy and paste this
link into your browser and find some new ideas.

http://www.bakingandbooks.com/2009/05/08/how -to-grow-culinary-herbs-plants-without -a-yard/

Continuing along the same lines of thinking, the container garden, you might consider a BBQ themed set of containers. Summer
is the time for sunlight (these plants will need six hours a day) and for grilling. So, if possible, for your convenience and
ambiance, keep these pots near the grill. Below you will find two links for BBQ themed container gardening with significantly
similar articles. Possibly, they are by the same author.

http://www.ourbackyardoasis.com/backyard -garden/small-spacebarbeque garden
http://iwww.ehow.com/how_2253456_plant-bbg-garden.html

As you visit each of the above articles, consider touring around each website. Having toured each site, I can tell you that each site
is valuable in its own right and a worth the time to investigate.

-
B VIR Y

FAM|LY STOR|ES FROM A FARM G|RL--TheBusyHayDay

By Annette Steger

Even though my sister is four years younger than I, her older son was born nine years before my older son. My husband, Karl,
and I visited the farm every summer before we started our family and while our boys were young. Later it got more difficult to
do that. Anyhow, while we were spending the week at the farm, there was usually hay cut that needed to be bailed, gathered,
and placed in the barn in the hay mow. Irecall one particular summer when my nephew, Michael, was probably about 5 years
old. Grandma and Grandpa, Karl and I, and Michael were working much of the day on this task. My sister was most likely
watching her younger son who was too young to be in the field. She most likely prepared dinner.

It really is great fun for a five year old to ride the hay wagon. We all wore long sleeved shirts and long pants because hay bales
are very scratchy. We probably took turns driving the tractor. Several of us would toss the bales up on the wagon. The person
on the wagon would stack the bales for an optimum load. Mike would scramble up to the next level of bales when the last level
was complete. The day was very hot, and the job made us quite thirsty. At one point in the afternoon, dark clouds threatened,
but it did not rain. Finally, all the bales were restacked in the barn. We headed for the house to wash our hands and faces. I am
not sure what meat we had, but most likely we had sweet corn and tomatoes. Mike had only taken a few bites when we noticed
he had fallen asleep with his head on the plate. Grandpa didn't have the luxury of taking a nap. He still had to milk the cows.

Mike, who is now a high school teacher, has his own little boy now. There is no Great Grandpa to mow the hay or milk the
cows, but I am sure Max will hear stories about the farm.
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GREAT EATS WITH the pa tland unit --St. Benedict Salad ~~ * *

Submitted By Priscilla Plucinsky, Pennsylvania Heartland Chair

INGREDIENTS:

Salad. Curry Mayonnaise Dressing:
1 2 cups rice Y2 cup mayonnaise

3 medium-size cucumbers, peeled, seeded, and cubed 1 garlic clove, minced

Y2 cup golden raisins 1 teaspoon curry powder

Y cup pitted black olives, drained and coarsely chopped

1 tablespoon capers Plating:

2 shallots, finely chopped Lettuce leaves
2 tablespoons finely chopped fresh mint

2 tablespoons fresh lemon juice

DIRECTIONS TO MAKE 6 SERVINGS:

1. To make the salad, cook the rice in salted water according to the package directions but remove from the heat when cooked but
still firm. Drain any leftover water and then rinse under cold running water. Allow the rice to cool, and putitin a large salad

bowl.

2. While the rice is cooling, cut the cucumbers in half, lengthwise, and scoop out the seeds. Cut into cubes and let stand for
about 30 minutes. Add them to the rice in the bowl. Add the raisins, olives, capers, shallots, mint, and lemon juice and mix

well.
3. Whisk the dressing ingredients together in a measuring cup or small bowl until smooth. Pour over salad and toss to coat.

*Note from Priscilla: Recipe from Twelve Months of Monastery Salads: 200 Divine Recipes for All Seasons, by Brother Victor-Antoine
d'Avila-Latourrette

More GREAT pa tland EATS --BEES AT THE PARTY MIX BY NOLA GILDIN
Provided on the Pennsylvania Heartland Herbal Delights Motor Coach Garden Tour

INGREDIENTS: GLAZE

3 Cups  Honey Graham Cereal 1/2 Cup Butter

3 Cups Cinnamon Chex 3/4 Cup Honey

3 Cups  Cheerios 1 tsp. Orange Juice

2 Cups  Pretzels 1 T Cinnamon (to taste)
1 Ib. Canned Chow Mein Noodles

1 Cup Raisins

DIRECTIONS:

Preheatover to 350 degrees. Mix all ingredients in a large mixing bowl, an put aside In a small saucepan, over
low hear, melt butter. Add honey, orange juice, and cinnamon to blend. POUr glaze mixture over dry ingredients,
and Mix well. Pourinto 13” X 10" X 4” baking dish.” Bake 10 minutes, and Stir. Bake 10 minutes more, and
stir. Bake final10 minutes. Watch carefully during this last 10 minutes to avoid burning. R€MOVE pan, and let
cool. Mixture will be wet, but will harden as it cools. Break up the clumps and €njoy. This mix stores well in

NOTE: When creating a party mix, you are only limited by your imagination, and you can use any combination to
create your own mix. Cereals could be be rice, corn, or wheat Chex, or even Kix. Pretzels could be small twists,
logs, or sticks. Nuts could include almonds or mixed nuts. Raisins could be dark, golden, or craisins. The cinnamon
can be eliminated or switched for your favorite seasonings. I have also baked this mix using rimmed cookie sheets. 1
used 2 sheets and baked for only a total of 20 minutes (Nola).
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NOTES TO MYSELF

For the July 16th meeting, I will write my responses to the following questions as | make them.

If I have information on moon gardens, am | bringing copies to share at the meeting, sharing vdlsha
or emailing ?

Which plants, if any, have | bought for my moon garden?

Do | have any notes to review from my Jun&ILD THYMES NOTES TO MYSELF page?

If | registered for the July 18 Fourth Annual Covered Dish Tea Luncheon, what am | bringing?

ONGOING THOUGHT: What are some ideas | have for the Fall 2010 Symposium?

THINK AHEAD~What information do | have to submit for theWILD THYMES August 1st
deadline, and when will | submit it?

What questions do | have?
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CALENDAR OF UPCOMING EVENTS

July 11 Susquehanna Iris Society Iris Sale
Begins at West Manchester Mall, Route 30, York, PA
9 am
July 16 Monthly Meeting of MasornDixon Unit at 7 pm
WI LD THYM E S 2595 Rehmeyers Hollow Road, Stewartstown, PA
Information: Patat 717-235-2823
NEWSLETTER OF THE MASON-DIXON UNIT .
OF July 18 Fourth Annual Covered Dish Tea Luncheon
THE HERB SOCIETY OF AMERICA 1129 Dunkard Valley Road, Loganville, PA
Information: Shirley Smith @sasjgr(@aol.com
SNAIL MAIL: Mason-Dixon Herb Unit
C/O P. Sweetman Oct. 2-3 Mid -Atlantic District Gathering -
2595 Rehmeyers Hollow Road ) _
Stewartstown, PA 17362 Savory Delights and Sage Advice
PHONE: (717)235-2823 Hosted by Roanoke Valley Unit

e . Holidas In Tanolewood
EMAIL: mqu1ry@mdun1thsa.org oliday In Tanglewoo

WEBSITE. www.mdunithsa. org

Information: Registration information to be forthcoming

Oct, 15-16,  Fall 2010 Symposium

2010
Hosted by the Mason-Dixon Unit
HSA MISSION STATEMENT , !
The Herb Soci ¢ America is dedicated Eisenhower Hotel and Conference Center, Gettsyburg, PA
e Herb Society of America is dedicated to
promoting the kiflowledge, use and delight Information: Pat at patricia.e.herbert@bankofamerica.com

of herbs through educational programs,

research, and sharing the experience of

its members with the community.

MEMBERSHIP CONTACT INFORMATION FOR MASON-DIXON UNIT

Cathy Dircks..........oo music(@nfdc.net
Jane Harrison. ... e fawnumcpastor@Verison.net
Pat Herbert (Treasurer)...........coooviiiiiiiiiiiiiiiinio... patricia.e.herbert@bankofamerica.com
Candy Riddle........ ... criddle@bcps.org
Shirley Smith (Secretary)..............oo i sasjgr(@aol.com
Annette Steger (Liaison to HSA).............ooo stegeraj(@aol.com
Phyllis Strunk............. buck635fr(@comcast.net
Pat Sweetman (Chairman)............o. o i sweetman(@stonehausfarm.net
Diane L.M. Wittig (Hospitality, Newsletter Editor)......................... dianelmwittig(@hotmail.com

THINK NEW MEMBERS ... THINK NEW MEMBERS .. . THINK NEW MEMBERS ... THINK NEW MEMBERS




