
 

BIRTHDAY: 

 September 4, Pat H. 

 

Bay Laurel 

Laurus  Nobilis 

Herb  of  the  Year 

Did  you  know . . . 
that the fruit of the bay 
tree is a small black 
berry about 1 cm long, 
containing a single 
seed? 
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Everyone I know eventually gets a lavender sachet.  Sometimes more than once.  One day, I 
imagine, they will all run screaming from me saying, “ No, No, No.  No more lavender!”  I love 
lavender.  I love it because it has so many different uses.  It also actually grows well for me.  I 
have over a dozen lavender plants in my garden, and I keep adding every year.   I have different 
varieties, but mostly Lavandula.x intermedia,’ Grosso.’  I find that Grosso has a very strong scent, 
which is an advantage since I have a 60 year old  nose.    

Making lavender sachets is easy~one way is to cut a piece of  fabric into a small  round or 
square the size of your choice.  Spoon some dried lavender in the middle, gather up the sides, 
and tie with ribbon.  Little cotton or silk hankies work well for this method.  

You can also make sachet bags.  Sachets bags can be made out of small items such as doilies, lace 
coasters, or bits of  fabric.  Embroidered hankies are especially nice for sachet bags, also.  I have 
even crocheted small doilies to sew together into bags.  If the material is too open, (for example, 
crochet work or lace), naturally, it won't hold the lavender.  So, you will need to make an inner 
bag out of organza, muslin, or any tight weave fabric in the shape and size of your sachet.  Take 
the lining fabric, cut it and sew it together into a bag shape, being sure to leave an opening large 
enough to later fill with lavender.   After it is stitched, turn the bag inside out so the seam is now 
on the inside.  Spoon in some dried lavender, and then stitch shut.  Sew the lace, doily, etc., on 
the bag.  Add a little bow, a tiny silk flower, a charm, or maybe a cute button, and Voila, a 
pretty and useful little gift that smells wonderful.  

Making  Lavender  Sachets  
By  Shirley Smith 

Dear Folks, 
Have you succeeded in getting all you plants planted?  I’ve been 
struggling to get all my plant acquisitions in the ground or into a 
pot before the end of the month.  First, it was June, then July, 
and now August.   Who knows?  It may be September, if at all. 
But, while some of my plants have not made it to their seasonal 
homes, I have still been able to enjoy their blooms, as they 
adorned my driveway.  I have seen pretty reds, whites, pinks, 
yellows, and some shades in between.  And, I have smelled the 
most fragrant of scents.  Have you ever been transported by a 
smell?  I have, and no, it is not been just for chocolate.  Those 
olfactory memories are so very deeply rooted.   
More  than  250  years  ago,  in 1754, the  French  writer, Jean-
Jacques Rousseau observed, “The sense of smell is the sense of  
the imagination.”  Certainly, he was centuries ahead of educa-
tors and scientists who now study human memories.  Thank you 
Shirley for sharing this quote and the poem, which appears on 
page 6.  Sometimes we need to be reminded of what is right in 
front of us . . . and for another thought on what is right in front 
of us, see the Great Desserts with Bay introduction on page 8. 
Here’s to your planting everything before the end of August, 
and/or your being able to enjoy your plants’ blooms~ 

Diane L.M. Wittig, Editor 

AUGUST   GREETINGS 
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By Annette Steger 
 
The meeting was called to order by President, Pat Sweetman, at 7:25pm at the club house. 

Gerrie Snow came as a visitor, and she joined the Unit.  She had seen our write-up in the Courier.  She is from the Red Lion area.  
Carla Yohe is also expected to join.  It just did not work out for Candy to give her a ride for this meeting. 

Minutes from the May meeting were accepted. 

 

-Old  Business 

The herb planters at the Paul Smith Library at Shrewsbury are doing very well.  We earned a total of $450.00 on our Spring Herb 
Sales.  The leftover plants are now in a garden outside the club house.  If we sell again at O'Shea Lumber, we will need to have 
larger signs and more of them near the site. 

We will need to remember to discuss taking our lunch to the Baltimore Festival in 2010.  

Fall activities: 

We will do an educational presentation on Bay, Herb of the Year for 2009, at Under the Arbor at the National Herb Garden in 
Washington D.C. on Saturday September 12. 

We have been invited to share about herbs at Brown's Farm Market on Saturday October 10.  More details to follow. 

 The recipe for paint for objects in our Moon Gardens is: 

1 bottle of white craft paint 
1 bottle of silver craft paint 
2 parts water 
Paint the object several times. 
 We need to take turns selecting a liqueur recipe, announce which meeting we will do, and bring the ingredients and a jar. 

We already have done Apple, Bay, and Lemon Verbena. 

 The By-Laws need to be reviewed.  Candy, Diane, and Annette will review them by email, if an electronic copy can be located, 
and bring back a proposal to the whole group. 

Web page is on hold. 

 

-New  Business 
Our unit herb bed was cleaned out by Diane, Shirley, Pat, and Pat.  The herb bed was planted by Shirley and Pat S.  Mulch needs 
to be spread on the bed and a food grade plastic barrel with a spigot at the bottom and a cover is needed.  Members are to be on 
the alert and notify Pat Sweetman if they find a rain barrel. 

We must decide who is going to the Fall Symposium Oct 2 & 3, 2009 in Roanoke.  At this point, Pat and Pat are going to the Sym-
posium.  Registration is $75.00, which includes dinner Friday and lunch Saturday.  Deadline for registration is September 12.  We 
need to paint the birdhouse we purchased at the Annual Herb Festival in York for the Chinese Auction at the Roanoke Symposium.  
Annette will do the basic painting on the house.  Pat Sweetman will do some decorative painting on it.   

The August meeting agenda is planning the programs for the meetings in the new fiscal year.  We did decide to offer an Evening 
Tea again to guests like we did in 2008. 

Candy shared about her daughter-in-law's career in herbal medicine and about their exciting trip to a health store in Monterey 
Park, California. 

JULY   MINUTES 
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ongoing  Business 

The 2010 Mason-Dixon Unit Symposium: 

Location:  Eisenhower Conference Center, Gettysburg 

Dates: October 15 & 16 

Fifty rooms are being held for each night. 

Cost is $129.00 per room per night. 

The main room rental is $250.00 unless our food purchase is greater than $1500.00 

Registration deadline is 30 days prior to event. 

We would still like to dress in Civil War Era dresses as unit members.  Dresses could be expensive, even to sew. 

We need to save 2 quart milk cartons for our gift bag.  We need to find material to sew on top and add handles.  The items we 
give to the herbies must be small enough to fit in it.  It is good to space out distribution of the items for the bags through out the 
day.  Ideas for the gift bag include Dill Dip, Book Mark, Magnet, and Stone Bread Recipes. 

With regard to the ambiance-Decorate with Apples/Harvest, Theme- Civil War herbs and plants.  We need a catchy title & Ven-
dors 

The program outline as presented by Pat Herbert and adjusted by the group: 

 Friday Oct 15 

3:00 - 5:00-     Check-In Hotel 

5:00 - 6:00-     Registration 

5:30 - 7:00-      Hors d'oeuvres and beverages (soda, wine, water) 

7:00 - 8:00-      Fashion Show-War theme 

8:00 - 9:00-      Desserts/ Liqueurs/ Herbal Teas 

 Saturday October 16  

Time                Continental Breakfast 

8:00 - 9:00       Registration  ?  Vendors 

9:00 -10:00      District Meeting Janet Walker 

10:00-10:15     Break 

10:15-11:30     Civil War Surgeon 

11:30-12:00     Demonstration by Barbara Steele 

12:00-  1:30     Buffet Lunch 

1:30  -  2:30     Civil War Nurse 

2:30  -  3:30     Chinese/Live Auction  

 Dinner on your own 

Information on tours 

Saturday Night Social-  DRAMA 

 Sunday October 17 

Shopping in downtown Gettysburg 

Departure 
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FINANCIAL  REPORT 
 

By Pat Herbert, Treasurer 
 

Checkbook balance as of July 31, 2009 is $988.55 

A check was sent for $350 to HSA for our membership dues 

 

 

 

August is here in all its York County glory . . . heat and humidity.  This is the time of summer I enjoy reading gar-
dening books.  Pulling out a new book you have not completely read or re-reading an old one is not a bad way to 
spend an evening in the garden or a cool stolen afternoon in the shade.  During these moments I relearn things 
about herbs and gardening that I had forgotten.   

We have had a really productive summer for our unit!!!  The most wonderful thing is we have a new member, Gerrie Snow, and it 
feels like she fits right in already.  Each meeting leaves me feeling really good about our unit.    

If you have not had a chance to stop by the herb house you should.  The new “Leftovers Bed” (our leftover herbs from the herb 
sales) is all done and mulched.  Pat Herbert did a lot of the mulch work, and then in a spurt of energy, she cleared out the arbor 
next to the herb house.  The two of us then yanked the old shelves out of the arbor area and put a wooden edge around it.  We can 
now have summer meetings out there and have our tea party out there.  We need a load of mulch, for under $30, and an afternoon 
or evening to spread it.  Then the garden will be great!   

We are really coming along.     

     Pat 

NOTES  FROM  THE  CHAIR--PAT SWEETMAN 

By Annette Steger 

FAMILY  STORIES  FROM  A   FARM  GIRL 
The  summer  of  the  kid  (goat) 

 
Our father's side of the family was Italian.  As a matter of fact, Dad's parents both emigrated from Italy.  
When Grandfather first came to the United States, he worked in the mines with his cousins.  He really did 
not like that work very much, so he moved from the coal region close to Scranton out to the Poconos and 
began farming.  He started his field care with horses.  There were also goats on the farm. 

       One summer a young goat was loaned to us on our farm.  I really do not know why.  However, my sister and I had a great 
time with that animal.  It followed us all over the yard and the fields.  It would run, or walk or just lay and look at the sky~ if 
that is what we were doing.  I do not recall that it ate anything that it was not supposed to.  I also do not recall what we named 
it.  We hauled it around in our red wagon, and I think we even dressed it up a bit. 
         The carefree summer was over all too soon, the goat went back to Grandfather's house, and we returned to our fall school 
routine, no long able to enjoy our goat in person.  But we still had our memories.  
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C HAIRPERSON ’ S  U PDATE   FOR   FALL   2010  SYMPOSIUM  

    All  roads  lead  to . . .   
                   2634 Emmitsburg Road 

                    Gettysburg, PA  17325 

By Pat Herbert, Conference Chair 

Herbal  History  of  tHe  Civil  War  -  A  Step  BAck  in  thyme  

Phone:  717-334-8121 or 800-776-8349 
Fax:  717-334-6066   
http://www.eisenhower.com 

My Mason-Dixon Herbal Unit friends are a source of joy to me.  Pat Sweetman was making hand cream with her grandchildren 
recently and emailed a quick invitation to unit members to join her on a Thursday evening to do likewise.  Pat Herbert and I 
were able to join her.  This was a totally new experience for me.  I made a cinnamon tea rose blend that I have been using gener-
ously on my hands.  Thanks Pat--We are never too old for show and tell. 

Last Friday, July 31, a spontaneous call from Diane led to Diane driving Shirley and me to Westminster to a place called, "The 
Sunflower Gardens".  We thoroughly enjoyed cutting all the flowers we could fit into their baskets for only $8.00 a basket.  A 
week later, I have re-cut the surviving tri-color arrangement of cosmos to fit a tiny vase and the sunflower and zinnia mix that I 
made for our porch is still bright and beautiful.  The Sunflower Gardens is only open Thursday- Saturday or Sunday and its hours 
are 12-5PM.  The phone number is 410-374-0370.  Again, a short delightful activity with friends. 

HERBIE  FRIENDS 
By Annette Steger 

 Well,   Herbal  History  of  tHe  Civil  War  -  A  Step  BAck  in  thyme   is officially 
scheduled for October 15-16, 2010 at the Eisenhower Hotel and Conference Center, and our preparation must now 
begin in earnest.  For our August 20 meeting, please come early, 6:30 pm, and plan to stay late, 9:30 pm.  Also, please 
be prepared to discuss symposium plans.  I have ordered a few Civil War books for us to review to help give us some 
ideas in planning.  I will also bring the dress I got off of eBay.  And in addition to discussion, you can look forward to 
sampling the Lemon Verbena Liqueur, which Pat and I made after our last meeting. 
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  The  Old  Pot-Pourri  Jar 
 

 The sun is down and the daylight past 
 And the fire is burning low, 
And through the gloom of the ancient room 
 Dim phantoms come and go. 
 

 They are conjured up by the subtle scent 
 Belonging to days afar, 
 Which my fingers press, from the deep recess 
 Of an old pot-pourri jar. 
 

 There, hand in hand, down the long oak room 
 A youth and a maiden pace— 
And I know love lies in the youth’s dark eyes, 
 While they rest on the maiden’s face. 
 

 Across the spinnet’s long silent keys 
 I can see fair fingers sweep, 
While from it arise low harmonies, 
 And I bow my head, and weep; 
 

 Till steps and voices destroy the spell, 
 And I dry my foolish tears, 
And the youth and maid and the old airs fade 
 Back into the bygone years. 
 

 They were conjured up by the subtle scent 
 Belonging to days afar, 
Which my fingers press from the deep recess 
 Of an old pot-pourri jar! 

   ~Helen Marion Burnsid~ 

A  GOOD  READ— 

Submitted by Shirley Smith.  Found in Potpourri, Incense And Other Fragrant Concoctions by Ann Tucker Fettner 



 

       

*Provided by Diane L.M. Wittig.  Found in the book of the same title by Emilie Barnes 
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ANOTHER  GOOD  READ—EVERYTHING I KNOW I LEARNED IN MY GARDEN . . .* 

Everything  I  Know  I  Learned  in  My  Garden . . .  

Life’s  Lessons  in  My  Own  Backyard  

 

 Begin early.  But it’s never too late to start.  

If it doesn’t work, try something else.  

Life is fragile.  Protect it.  

Life is enduring.  Trust it.  

Life is daily.  Water it.  Weed it.  

Life is indescribably beautiful.  Enjoy it, and say thank you.  

Growth takes time.  Be patient.  And while you’re waiting, pull a weed.  

There’s something for everybody ---different blooms for different rooms.  

Pruning hurts.  Pruning helps you grow.  

Sometimes the tiniest flowers smell the sweetest.  

To everything there is a season.  But know what season you’re in.  

Dream big.  But try not to let ambition turn your joy into drudgery.  

Grow what you love.  The love will keep it growing.  

You reap what you so.  But there will be surprises.  

 ~Emilie Barnes~  



 

GREAT  DESSERTs  WITH  Bay 
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INGREDIENTS: 
5 bay leaves (preferably fresh) 
1/2 cup milk 
1/2 cup butter, softened 
3/4 cup sugar 

2 eggs, room temperature 
11/2 cups cake flour 
1 teaspoon baking powder 

DIRECTIONS: 

Mix together milk and bay leaves in saucepan. Bring to simmer, stirring occasionally.  Remove from heat 
and cool completely. Beat butter until creamy. Add sugar; beat until creamy. Add eggs, beating until 
fluffy. Sift together flour and baking powder. Add to creamed mixture, stirring just until blended. Strain 
milk and discard bay leaves. Mix cooled milk into batter just until blended. Spread into greased and 
floured 8 inch by 4 inch loaf pan. Bake at 350 degrees for 40 to 50 minutes. Cool for 10 minutes on rack 
before removing from pan. Serve plain or topped with puréed strawberries or peaches. Makes 12 servings. 

Have you ever noticed that when you look and look and look for something, you just can’t find it?  And then, when you turn your 
attention to something else, what you had been searching for almost magically appears?  It was right in front of you all the time.   
And how many of you have been so busy in your gardens that you haven’t had a chance to visit the HSA website and read other 
newsletters?  Well, since February, I’ve made it a point to read the other newsletters on the day that our newsletter is sent out.  
Also, during 2009, in the spirit of BAY, I’ve been looking for bay recipes to try.  As luck would have it, in the May/June issue of 
the Yerba Buena Post, the newsletter of The Northern California Unit of the HSA, there were two tasty sounding dessert recipes 
that had been made by Rose at the Morningsun Herb Farm Open House in Vacaville.   

Recipes submitted by Diane L.M. Wittig 

--Bay Leaf Pound Cake  

DIRECTIONS: 
 

Drain peaches, reserving liquid. Arrange peach halves, cup side up, in an 8 inch square baking 
dish. Set aside. Combine reserved peach liquid, bay leaf and butter in a saucepan.  Bring to a 
boil; boil 1 minute. Add paprika, onion salt, honey and vinegar to mixture, stirring well. Pour 
over peaches. Bake, uncovered, at 325 degrees for 20 to 25 minutes, or until thoroughly heated. 
Remove bay leaf. Makes 8 servings. 
 

INGREDIENTS: 
1 (29 ounce) can peach halves, undrained 
1 bay leaf 
2 tablespoons butter 
1/2 teaspoon paprika 

 
1/2 teaspoon onion salt 
1 teaspoon honey 
1/4 cup tarragon vinegar 
 

 --Bay Laurel Peaches 
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Notes  to  Myself 
 

For the August 20th meeting, I will write my responses to the following questions as I make them. 

 

In what area(s) can I assume leadership for  Fall 2010 Symposium? 

                

                

 

Where have I found a resource for a cost-effective Civil War Era dress for myself? 

                

                

 

What do I have to do to get to the August 20th meeting early, at 6:30 PM? 

               

                

 

Have I started saving half gallon milk containers? 

                

                

 

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

                

                

 

THINK  AHEAD~What information do I have to submit for the WILD THYMES  September 1st  

  deadline, and when will I submit it? 

                

                

 

 What questions do I have? 
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THINK  NEW  MEMBERS . . . THINK  NEW  MEMBERS . . . THINK  NEW  MEMBERS . . . THINK  NEW  MEMBERS 

Pat Herbert   (Treasurer)…………………………………….patricia.e.herbert@bankofamerica.com 

Candy Riddle………………...………….….…………………………………..criddle@bcps.org 

Shirley Smith   (Secretary)………………………………………………………...sasjgr@aol.com 

Gerrie Snow...…………………………………………………………………gersnow@huges.net  

Annette Steger   (Liaison to HSA).…….…………………………………………stegeraj@aol.com 

Pat Sweetman   (Chairman)..…………………………………………sweetman@stonehausfarm.net 

Diane L.M. Wittig   (Hospitality, Newsletter Editor).…………………...dianelmwittig@hotmail.com  

MEMBERSHIP  CONTACT  INFORMATION  FOR  MASON-DIXON  UNIT

August 20 
Note change 
of time 
 

Monthly Meeting of Mason-Dixon Unit at 6:30 pm                                        
2595  Rehmeyers  Hollow Road,  Stewartstown,  PA                           
Information:   Pat at  717-235-2823  

Oct. 2-3 Mid-Atlantic  District Gathering - 
Savory Delights and Sage Advice                                                      
Hosted by Roanoke Valley Unit         
Holiday Inn Tanglewood  
Roanoke, Virginia                                                                  
Information:  http://www.herbsociety.org/members/

Oct, 15-16, 
2010 

Fall 2010 Symposium 
Hosted by the Mason-Dixon Unit 
Eisenhower Hotel and Conference Center, Gettsyburg, PA        
Information:   Pat at patricia.e.herbert@bankofamerica.com     

Calendar  of  upcoming  events 

HSA  MISSION  STATEMENT 
The Herb Society of America is dedicated  to 
promoting the knowledge,  use and  delight  
of  herbs  through  educational  programs,  
research,   and  sharing  the  experience  of  
its  members  with  the community. 

WILD  THYMES  

  Email:  inquiry@mdunithsa.org 

WEBSITE:  www.mdunithsa.org 

     Snail  Mail:   Mason-Dixon  Herb  Unit 
                         C/O  P. Sweetman 
                         2595  Rehmeyers  Hollow Road 
                         Stewartstown,  PA    17362 

Phone:  (717) 235-2823 
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THE  AUGUST  20  MEETING  
 

Bring your ideas and energy to this 6:30 pm meeting. 

Help plan a great symposium. 

 


