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Dear Folks,

GREETINGS

Are you running an orphanage? You know, a home
for Orphan Annies, those herbie plants that you pur-
chased or someone was kind enough to give you, sig-
nificantly earlier in the season, and you have yet to
find a home for them.

On Sunday, September 13, T finally planted my
Moon Garden. For months my Moon Garden plants
had been sitting in the place that was to become their
home; but alas, they all were in their individual
pots. We won’t even address the concept of root
bound, but several plants were the poster children for,
“Have you ever met a root bound plant”?

When I showed Kurt, my husband, my planted Moon
Garden, after the appropriate oohs and aahs, he com-
mented. “I see you now have a home for your Ophan
Annies.” My wrinkled brow encouraged him to fur-
ther explain ~ “those plants you’ve had forever that
needed a home and now have one, just like Orphan
Annie needed a home. Now you can move on to the
other eight thousand orphans you have in the drive-
way.” Yes, it’s true. There are plants in the driveway
that need a home, but he did exaggerate somewhat
about the number, although he still says not by much.

The thought that I want to leave you with is that if
there are Orphan Annies at your home, if you have a
designated planting area, and if the weather is nice
(Indian summer should be coming soon), you too, can
provide a home to some Orphan Annies before the
winter arrives.

Diane L.M. Wittig, tditor
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AUGUST MINUTES

By Shirley Smith

We started the meeting at 6:30 PM to assure we would have time to address all topics on the agenda. The M-DU welcomed
Annette’s friend, Laurel, as a guest to the meeting. We all enjoyed her company and hope that she will consider becoming a
member. Pat H., Diane, and Gerrie brought their civil war dresses for us to see. All three were beautiful. Our costumes
should add a wonderful historical aura to the Symposium.

Herbal Liqueurs: Gerrie and Annette volunteered to select and bring the ingredients for two more of the herbal liqueurs that
we will be serving at our 2010 Symposium. Gerrie is responsible for the liqueur for the September meeting, and Annette will
be doing the one for October.

Hospitality: Pat S. provides the beverages monthly, and the following people volunteered to provide the monthly
meeting refreshments:

Sept: Annette
Pat H.

Oct: Shirley
Diane
Gerrie

Nov: Pat H.
Diane

Dec: Christmas Tea-Refreshments not needed.

Jan: Shirley
Gerrie
Annette

The details of the December Christmas Tea are:

December 12

The Emig Mansion

3342 North George St.

York, Pa. 17318

717-764-2226

Cost is $25.00 per person. Arrangements were made by Gerrie Snow. Thanks Gerrie.

We discussed what we could make in the way of favors for the symposium attendees. Suggested items were identified as non-
time sensitive and time sensitive. We wanted to try to include local products. Gettysburg pretzels were mentioned. We
would need someone to contact the company to ask if they would be willing to donate their pretzels.

We enjoyed mini lemon tarts, Orange Bay Shortbread, and iced cucumber and lemon water throughout the meeting.

FINANCIAL REPORT

By Pat Herbert, Treasurer

Checkbook balance as of September 16, 2009 is the same as last month~$988.55
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NOTES FROM THE CHAIR--PAT SWEETMAN

As Chairman of our unit I continue to be pleased with what we accomplish as a small group. Not only do we personally continue

f to utilize herbs from our own gardens, help each other with garden and preserving problems, travel on nursery
| and plant hunting trips with each other as friends, and speak to the public on a one-to-one basis about herbs, but
| we continue to contribute to the goal of the Herb Society of America itself by educating the public as a unit.

Three of us just came back from Washington DC this past Saturday after being at the National Arbore-
| tum. What fun we had. The Under the Arbor series is truly under the arbor... a lovely shady breezy spot. The
¢ spot allowed us to see a great deal of the garden, itself, as well as the columns which are next to the herb garden.
B The entire time we sat there we oohed and aahed over the huge rosemary bushes we were close to (they were

blooming as well).

The entrance to the herb garden from the arbor was flanked by two very large bay trees shaped like umbrellas. It was a
perfect setting. We helped 62 people make a bouquet garni, gave out an equal amount in information about bay laurel, and talked
about different herbs to bring in, preserve, and use in the pantry for the upcoming year. We ficlded many questions, and to our
joy were met with nothing we could not answer.

But what I am most pleased about is that even tho’ we are a small group and some of the things we had planned for this fall
have not gone our way, we still managed to do this task and did a good job at it. It was not just the three of us who went down,
we had help on the handouts and fresh herb contributions from other members. This Under the Arbor workshop really was a
group effort. I think I say this every month ... but thanks so much to all of us ... we are small, but we are mighty.

Pat

FAMILY STORIES FROM A FARM GIRL
THE GERBERA DAISY AND THE RAT

By Annette Steger
Father was diagnosed with Alzheimer's Disease in about 2000, which was several years after my Mother had passed away-
about eight hours after she had had a massive strike. My sister lives about nine miles from the farm, and she did a fantastic job of
assessing and researching the early Alzheimer’s symptoms, and she worked diligently at making as few changes as possible in our
father’s life. This is one of the circumstances that made it possible for him to stay in his home until a physical condition ended his
life. Ilive three hours from the farm, so my role was to go and stay with Dad when my sister went on vacation.

One winter a rat came to dwell at the farmhouse. Dad had a broom he kept in the bedroom to pound on the floor if he
heard sounds that the rat was in the vicinity. We later learned it was due to a new garbage collection business, located about two
miles from the house, that caused the rats to search for food in the winter.

B Anyhow, I was staying with Dad at the house in late April. While there I did see
the rat a few times, and I kept setting the live trap that my sister had purchased,

but the rat never got caught in the trap. While I was there, I spaded the flower- o

¢ beds for Dad, and we went to a local nursery to buy pansies to plant outside. I 3
-~ bought Dad a big beautiful bright yellow potted gerbera daisy as a belated birthday
- present. I bought myself some swiss chard and other spring green plants to bring

home for my garden. It was too cold to leave these outside, so we put them on a

table in the living room.

Well, the first night while we slept, the Rat nibbled on my greens and bit off one of the three bright flowers, and there
was the flower beside the pot in the morning. The next night the Rat bit off the other two blossoms and carried them off. We
certainly wished him a bellyache. My plants survived and were quite productive in Glen Rock. I never heard how the gerbera

daisy did later.

My sister soon contracted with Ehrlich's Pest Control to get rid of the Rat. My sister and I are now gradually working
towards a scrap book project and hope to find a book with a yellow cover since it was Dad's favorite color, and there will probably
be a picture of a gerbera daisy somewhere in that book.
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CHAIRPERSON 'S UPDATE FOR FALL 2010 sYMPOSIUM

By Pat Herbert, Conference Chair

Herbal History of tHe Civil War - A Step BAck in thyme
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Pat and I are excited about meeting with the catering manager at the Eisenhower Hotel and Conference Center to
figure out how we can arrange for symposium attendees to partake in an herbal lunch. We will let you know how
it goes.
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HERBAL CHEESE MAKING CLASS
By Shirley Smith

I attended an herbal cheese making class on Tuesday evening, September 15t It was held by The Rosemary House in Mechanics-
burg, Pa. Betsy May was the instructor. Betsy, who loves herbs and natural cooking is certified in Holistic Health. She showed
us how to make three different types of cheeses. They were Mozzarella, Goat’s Milk, and Neufchatel. We were given a taste test
of Neufchatel with a pesto topping (my favorite), fromage blanc, and goat’s mil cheeses at the beginning of the class.
YUMMMEEE!

Betsy began by instructing us on the equipment we would need and stressing the importance of sterilizing the equipment before
making cheese. The types of milk to use, what ingredients to add, and a list of cheese making resources were also covered. She
demonstrated how unbelievably easy it is to make a goat’s mil or a Neufchatel cheese. The mozzarella was just a little bit more
involved. When the mozzarella was done, slices of it were served with fresh tomato and a basil leaf on top. We were able to take
home a sampling of the fromage blanc and the Neufchatel cheeses. Fresh basil, purple basil, and rosemary were provided to roll
the cheese in. Herbs de Provence was also an option. We learned that some of the favorite herbs used to season cheeses are:
chives, dill, thyme, oregano, sage, garlic, and basil. Herbs to color cheeses are: marigold petals, hawthorn buds, and saffron.
Herbs used to coagulate milk are: extract of bark from a fig tree, lady’s bedstraw, stinging nettle, butter wort leaves, knapweed,

and yarrow.

The class was thoroughly enjoyable and informative and Betsy May was a delightful instructor. I never tire of learning how to use
herbs, especially when the class is as tasty as this one was.
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GREAT DESSERT WITH BAY-ORANGE BAY SHORTBREAD

Recipe submitted by Shirley Smith-After receiving rave reviews for the Orange Bay Shortbread that she brought to the August
20th meeting. This recipe offered by Sarah Liberta of herbsbysarah.com, is adapted from arecipe byIna Garten. Check
out more about herbsybsarah.com in the “An Online Good Read” article below.

INGREDIENTS:
4 fresh (or dried) bay leaves

31/2 cups all-purpose flour

zest 1 medium orange
3/4  pound unsalted butter, at

1 cup sugar, plus extra for sprinkling

1/4  teaspoon salt

room temperature

DIRECTIONS:

Place one stick of butter in a small saucepan with 4 fresh bay leaves. Heat over medium fire until butter is melted and forming
bubbles around the edge of the pan. Set heat as low as possible and simmer about 5 minutes. Remove from heat, cover pan, and
allow to infuse several hours or overnight. Remove bay leaves, taking care to scrape off all the infused butter. Chill for 30 min-

utes.

Preheat the oven to 350 degrees F. In the bowl of an electric mixer fitted with a paddle attachment, mix together all the butter
and 1 cup of sugar until they are just combined. Add the zest. In a medium bowl, sift together the flour and salt, then add them
to the butter-and-sugar mixture. Mix on low speed until the dough starts to come together. Dump onto a surface dusted with

flour and shape into a flat disk. Wrap in plastic and chill for 30 minutes.

Divide the dough into two equal portions (use a scale, if possible) and pat each into a 9-inch cake pan. Cover each with a sheet of
plastic wrap and use a mini polling pin to smooth the surface; sprinkle with sugar. Bake about 30-35 minutes, until the edges be-
gin to brown. Remove from pans and cut into wedges while hot. Allow to cool to room temperature. OR roll the dough > -
inch thick and cut with a cutter of your choice. Place the cookies on an ungreased baking sheet and sprinkle with sugar. Bake for

20 to 25 minutes, until the edges begin to brown. Allow to cool to room temperature.

An Online Good Read— herbsbysarah.com

By Diane L.M. Wittig

On her website, herbsbysarah.com, Sarah Liberta states her mission is to fill the growing need for quality herbal products and
reliable information about the uses and delights of herbs—culinary, ornamental, fragrant, and traditional. In addition, she states
that their aim (at the website) is to support other like-minded businesses since “it's through networking and encouragement that
we all prosper”. The array of website links noted range from those offering medicinal teas, to those offering herbal products, to
one vending only stevia products. Some of Sarah’s “friends” sound like they have idyllic places to just rest and enjoy

the atmosphere.

In one of the “Rainbow Connection” muppet songs by Paul Winter, the muppet sings, “There’s not a word yet, for old friends
who’ve just met”. Take time to visit the links at herbsbysarah.com and find your new old friends. You may recognize at least one

of Sarah’s friends and find other folks you’d like to make your friends.
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CALENDAR OF UPCOMING EVENTS

September Monthly Meeting of Mason-Dixon Unit at 7:00 pm

16
2595 Rehmeyers Hollow Road, Stewartstown, PA
Information: Patat 717-235-2823

Oct. 2-3 Mid-Atlantic District Gathering -

Wl I_ D T H Y M E S Savory Delights and Sage Advice

Hosted by Roanoke Valley Unit
NEWSLETTER OF THE MASON-DIXON UNIT

Holiday Inn Tanglewood

OF
THE HERB SOCIETY OF AMERICA Roanoke, Virginia
Information: http://www .herbsociety.org/members/
SNAIL MAIL: Mason-Dixon Herb Unit documents/MA_District_Gathering_09.pdf
C/0O P. Sweetman
2595 Rehmeyers Hollow Road Oct, 15-16, Fall 2010 Symposium
Stewartstown, PA 17362 2010
Hosted by the Mason-Dixon Unit
PHONE: (717)235-2823 Eisenhower Hotel and Conference Center, Gettsyburg, PA
EMAIL: inquiry@mdunithsa.org Information: Pat at patricia.e.herbert@bankofamerica.com

WEBSITE: www.mdunithsa. org

REMINDER FROM THE TREASURER

HSA MISSION STATEMENT

The Herb Society of America is dedicated to
promoting the knowledge, use and  delight If you are planning on going to the December 12 Herbal Tea,
of ‘herbs - through  educational programs, Please bring your $25.00 to the September 16th meeting.

research, and sharing the experience of

its members with the community.

MEMBERSHIP CONTACT INFORMATION FOR MASON-DIXON UNIT

Pat Herbert (Treasurer)............cooiiiiiiiiiiiiiiiiiiiiin.... patricia.e.herbert@bankofamerica.com
Candy Riddle........ ... criddle@bcps.org
Shirley Smith (Secretary)..............ooi sasjgr(@aol.com
e 5 3 1T 4 1o ) gersnow(@huges.net
Annette Steger (Liaison to HSA).............ooo stegeraj(@aol.com
Pat Sweetman (Chairman).......... ...t 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




