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Recently, I embarked on a photography expedition to take pictures of
gardens for a presentation. On a whim I
stopped by the Fairmont Elementary
School garden in New Albany. Luckily,
school was letting out and a nice school
monitor led me back to the garden that
is in an inner courtyard. It was magical.
There were vegetables, herbs, flowers, a
station for butterflies,
and a turtle covered in
sedum. There was a
book garden, a lady
bug crossing and evidence of fairies.
KHS member Donna Poe and Cindy
Gnau work with the students, many disadvantaged, on Thursday during school
hours. The program is a part of “Let Us
Learn” and teaches children about nature and gardening.
I then went over to The Kentucky
School for the Blind. The tomato plant in
the pizza garden was
loaded with cherry tomatoes, the pelargoniums have grown, the
zinnias were colorful
and mint and thyme
Two future gardeners
helping Nana (Linda
Miller)

thrive in the half-barrels. Susan Hart
and Jo Ann Hughes and other KHS
members have done a wonderful job
caring for the garden this summer. Students were getting out of class for the
day and I am sure that they could smell
the fragrance of the anise hyssop.
Next, I stopped
at The Old Capitol
Herb Garden and was
greeted by the lovely
sign that Cynthia Johnson painted. The garden is weed free
thanks to Marjo, Judy
Cato, Harrison County Master Gardeners and other herbies who occasionally
stop by. The calendula, dianthus, marigolds, tansy are all currently blooming.
The purpose of this garden is to teach
people who visit a bit of history of what a
garden would have been like in Colonial
days and how useful herbs have been
over time.
My camera is pleased. None of
these gardens would be as educational
and thriving if not for you KHS members
who volunteer your thyme, talent,
knowledge, artistry, and financial support. YOU are making a difference.
Thank you for your generosity. Well
Done!
Happy Fall to ALL!
Joan, Catnip Lady & Chair

Fresh October brings the pheasant,
Then to gather nuts is pleasant.
Dull November brings the blast,
Then the leaves are whirling fast.
Chill December brings the sleet,
Blazing fire, and Christmas treat. ~ Sara Coleridge
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Upcoming Meetings
2019-2020
Officers
Joan Burton
Chair & Historian

(812) 738-8352
joanandbruce@twc.com

Jo Ann Hughes
Vice-Chair
(502)889-7077
jahot55@aol.com

Jett Rose
Treasurer

(812) 590-4604
Jettellen@yahoo.com

Susan Hart &
Linda Miller
Recording Secretaries
(502) 767-8504
raysue222@att.net
(502) 409-1687
lindahmiller@twc.com

Barbara Peppers
Corresponding
Secretary
(713) 208-5383
Balusco@aol.com
________

Kim Davis
Newsletter Editor

(812)347-0050
gardenelf3@aol.com

October 8 @ 1 PM - Berry Good Gifts

Park Christian Church
Joan Burton will discuss making potpourri.
Herb of the month: Sweet Woodruff - Millie Chapala
Book of the month: “The Book of Potpourri” - Joan Burton
Refreshments: Susan Hart, Linda Miller, Pat Ostrander

November 12 @ 1 PM - Berry Good Scents

Park Christian Church
Sarah Lundy will present a program about Essential Oils.
Herb of the month: Culantro - Cynthia Hardy
Book of the month: “Christmas Legends from Caprilands” - Marjo
Howe
Refreshments: Cindy Gnau, Mary Harper

December 10 @ 1 PM - A Berry Merry Holiday

Home of Jett Rose
Jett will cook for us - this will be our holiday party. Bring peanut butter
and/or jelly todonate to a food pantry. We will have a gift exchange
(optional, $20 limit) and enjoy thyme socializing.
Refreshments: Jett Rose, Barbara Peppers

Connect with us on our Social Media pages! Post your thoughts,
photos and info and take advantage of all the knowledge shared!
www.kentuckianaherbsociety.org
The Kentuckiana Herb Society on Facebook
www.herbsociety.org/

Happy Birthday!
October
Cynthia Hardy
Gerri Crawford
Cindy Gnau

November
Millie Chapala
December
Pat Ostrander

Qudsia Davis
Clovis Hayse
Una Turley
Susan Hart
Joan Burton
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Witch Hazel-Hamamelis virginiana
By Kim Davis, KHS Member

If you’ve always wondered why grandma kept that bottle of mysterious-sounding
witch hazel in the bathroom, you’d be amazed
to find how many uses she had for it. It is an
astringent and vasoconstrictor, as well as antiseptic. It reduces inflammation and eases discomfort, making it the ideal treatment for bruises and swellings such as varicose veins and
hemorrhoids (or ‘piles’ in grandma’s day).
Windburns, sunburns and insect bites can be
soothed with a decoction of witch hazel. It has
been used as a toner after cleansing the face.
Native Americans used it for aching joints, sore
muscles and backs and drank a tea to stop internal bleeding, prevent miscarriages, relieve
menstrual pain, treat colds, fevers and sore
throats.
Commercially prepared witch hazel is
distilled, rather than a strained decoction, which
greatly reduces the tannins. Although the astringency is much less, it is still effective and is
used in several commercial products, such as
Tucks and Preparation H Cleansing Pads. Of
course, you can make your own decoction of

leaves and bark or twigs. Do not
continue use if you experience
skin irritation or other unpleasant
effects, and see a doctor if the
problem you’re treating does
Notable Native Herbal
not improve after two weeks.
Shrub/Tree for 2020 (see
A native shrub to North
the latest Herbarist)
America’s Midwestern woodlands, witch hazel is a slow-growing perennial
with an unusual blooming season. It drops its
leaves in the autumn and blooms late in the fall
and early winter. The fragrant, spidery yellow
flowers appear at the same time the previous
year’s fruits mature. The seed pods burst open
with an audible pop and propel their edible
seeds up to 25 feet, which is why this plant is
sometimes called “snapping hazelnut”. Propagate by cuttings, which will produce roots in
about 10 weeks, or seeds, which need to be
refrigerated at about 40°F for several months
before planting. Grow in moist, rich, sand or
peaty soil in partial shade for best results, but
witch hazel will tolerate poorer soil and full sun.
Harvest leaves, bark and twigs anytime.

Witch Hazel Lotion

Wyching
The medieval English word
“wych”, which means flexible and describes the witch hazel plant’s branches, was used in ‘wyching’, or dowsing
for subterranean water, looking for lost
items, or hidden treasures beneath the
earth, using a forked branch, or
“divining rod”.

 Prune witch hazel branches in the late fall or winter,

and shave off the bark with a sharp knife.

 Cut into small chunks with a knife or scissors, and

place in a blender with enough vodka to cover the
bark and blades of the blender.
 Chop as fine as possible, and transfer to a glass jar.
Shake the mixture vigorously once a day and strain
after five to six weeks.
 Combine 1 ounce of the witch hazel preparation with
1/2 ounce aloe vera gel and 1/2 ounce vitamin E oil,
then bottle.

Easy Pumpkin Pudding
By Joan Burton, KHS Chair

1 3- or 6- oz. inst. or reg. butterscotch
pudding (regular or sugar-free)
1 15-oz. can pumpkin
1 tsp. pumpkin pie spice
1/4 cup toasted, chopped pecans

Prepare pudding as instructed on package. When thickened stir in the pumpkin. Stir
in the pumpkin pie spice; add more or less to
taste. Top with pecans if desired. May be used
as a pie filling, a trifle layer, or just a pudding.
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The KHS Library
Book Review by Jo Ann Hughes

Contact
Donna Poe
to borrow
this or any
books
in the
library.

“Deer-Proofing Your Yard & Garden” by
eats, it gets a mouthful of the plant then
Rhonda Massingham Hart
quickly pulls its head to one side to tear
This 145-page book contains a lot
the food free. This leaves a characterisof interesting information about sharing the
tic jagged edge on the remaining stem.
land with deer. The author uses a very apRabbits, woodchucks, and horses bite
proachable, well organized format to cover
plants off cleanly.
topics ranging from description of deer spe-  People have tried some really extreme
cies, understanding deer behavior, asapproaches including spreading putresessing garden damage, health concerns,
fied waste from slaughterhouses and
and the pros and cons of many different
setting off propane cannons and sonic
deterrents. Charts listing preferred foods
bombs. Wow…glad they aren’t my
and deer resistant plants are included in
neighbors!
the book. Planting zones, soil and light
 All deterrents may work for a while. Deer
conditions for resistant plants are provided,
are by nature very adaptable and they
as well as guidelines for deer discouraging
will adjust to visual, scent and sound degarden designs. She includes an appendix
terrents. Changing things up, rotating
of deterrent and information sources that
approaches will increase success rate.
may or may not still be relevant, but could
Eating deer-resistant plants beat starvbe helpful as jumping off-points for addiing, so these may not be safe in periods
tional research.
of extreme drought.
My main take-aways from the book:
 Understanding who we share our habi Deer do not have upper incisors. Their
tats with adapting our gardening practicbottom teeth meet a tough upper pad in
es and can increase our enjoyment of
the top of their mouth. When the deer
gardening.
Handle a book as a bee does a flowwer;
extract its sweetness but do not damage it.” - John Muir

Potpourri
 I want to thank ALL of you for the canvas tote

 Cynthia Johnson , thank you
and the wind chime. The bag with the big
so much for all of the twentypocket and the lavender design has become
two additional signs that you painted for the
my new program tote. The tingle of the chimes
Old Capitol Herb garden. They are perfect!
now hanging from a tree in the back yard will
 Lorraine Hughes and Deb Knight spent a Satalways remind me of my herbie friends. Grateurday morning teaching children about herbs at
fully, Joan
the Corydon Battle site cabin. Kudos to you!
 Jett needs your recipes for our new cook book  We all enjoyed the talk on vinegars that Magno later than November 1, 2019. We want
gie Oster presented to us at our September
every member to be represented in the cookmeeting. The “vinegar food” that Jo Ann
book!
Hughes and Deb Knight prepared was deli Many thanks to the Program Committee for all
cious! Loved those little gummy bears.
of your work in planning our 2019-2020 year
Have a Happy Herbie Halloween!
and to Kim Davis for editing and publishing our
Have a Blessed Thanksgiving!
book. You are the best! Lets all do lunch!
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Cinnamon for the Holidays
The powdered cinnamon that we commonly use as a spice is typically Cassia cinnamon, and can be found in most grocery stores.
It can also be purchased in stick form. Ceylon
cinnamon is typically more expensive than
Cassia cinnamon, and is therefore usually only
available in specialty stores. It is usually only

available in stick form. While both types
are known for their therapeutic effects,
the Ceylon cinnamon is slightly sweeter
and is therefore considered to be of
higher quality. Many health food and
nutrition stores also sell cinnamon in a
capsule form, for use as a supplement.

Home Remedies:
 Reducing blood sugar levels and treating
Type 2 diabetes
 Lowering cholesterol
 Aiding digestion
 Treating diarrhea
 Curing the common cold
 Reducing arthritis pain
 Boosting memory & cognitive function
 Treating toothaches
 Eliminating bad breath
 Curing headaches and migraine pain

Side Effects:
 Cinnamon from the Cassia plant contains
Coumarin, which can cause liver and kidney damage in high concentrations. Grocery store cinnamon is Cassia and should
be avoided in high doses.
 Anti-clotting - use caution when using blood
thinners such as aspirin. Consult a doctor
before adding as a regular supplement.
 Pregnant women should avoid large quantities of cinnamon due to possibility of adverse effects on the uterus.

Cinnamon Spice Ornaments
1 cup Cinnamon
1 Tbls. Cloves
1 Tbls. Nutmeg

1 Tbls. Orris Root
1/2 cup Applesauce
2 Tbls. White glue

Combine dry ingredients and mix thoroughly. Roll out at least
1/4 inch thick and cut shapes. Make holes so they can be hung.
Allow to dry 4-5 days. Turn them every day while drying.

Cinnamon R oasted Almonds
1 egg white
1 teaspoon cold water
4 cups whole almonds

1/2 cup white sugar
1/4 teaspoon salt
1/2 teaspoon ground cinnamon

Preheat oven to 250 degrees F (120 degrees C). Lightly grease a 10 x 15
inch jellyroll pan. Lightly beat the egg white; add water, and beat until frothy but not
stiff. Add nuts, and stir until well coated. Mix sugar, salt, and cinnamon, and sprinkle
over nuts. Toss to coat and spread evenly on prepared pan. Bake for 1 hour in preheated oven, stirring occasionally, until golden. Allow to cool, then store nuts in airtight containers. Makes 16 servings.

The HSA Website has a wealth of information. Forgot your login?
It is your email address as user name and HSA1933 for password.
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Meeting Minutes
JULY by Linda Miller, Recording Co-Secretary
 Our July meeting was held at Park Christian Church
on July 10 at 1:00 p.m.
 Our hostesses were Marjo Howe and Deb Slentz.
The meal was delicious!
 Attending: Joan Burton, Edith Davis, Kim Davis, Cindy Gnau, Cynthia Hardy, Susan Hart, Clovis Hayse,
Marjo Howe, Jo Ann Hughes, Cynthia Johnson, Deb
Knight, Jo Ann Luecke, Linda Miller, Donna Poe, Jett
Rose, Cara & Helen Sajko, Deb Slentz, and Una
Turley. Guests were: Karen Coulter, Jean Jacob,
and Brenda Traill.
 Joan called the meeting to order at 1:40 p.m.
 Clovis Hayse presented Herb of the Month: Parsley.
 Donna Poe presented the Book of the Month Gifts
and Crafts from the Garden.
 Jett Rose reported we have $8,704.81 in checking
and $2,779.79 in savings for a total of $11,484,60.
$1,000 deposit for March 28, 2020, Spring Education
Day was sent to Huber’s.
 Garden Reports
1. The KSB Garden has been trimmed and watered.
Susan Hart will dry the lavender for the upcoming
Potpourri program this fall. Thank you, Susan!
2. A work day was held at The Old Capital Herb Garden last week. Two Harrison County Master Gardeners were also in attendance. Catnip and anise
hyssop were lost due to the weather. Another work
day will be held on July 12. More slate for signs
were given to Cynthia Johnson. Thanks, Cynthia!
Old Business
 Dues and volunteer hours are due now.
 The Cookbook needs 200 recipes. Not many have
been sent to Jett Rose. Please send Jett 5-10 recipes as soon as possible. Jett designed a working
front page of Joan’s garden and a working back page
of her garden. Thank you for your help!
 Marjo Howe is completing an inventory of the library.
The library will be turned over to Donna Poe in August. Want to borrow a book? Let Donna know.
 Ed Con was held in Madison, WI. Members who attended thought the speakers, presentations, events,
gardens, and Farmer’s Market were great. The next
conference will be in Charleston, SC next April.
New Business
 Historian Report: Old notebooks from Marty Thomas
were given to Cynthia Hardy to be distributed to different organizations.
 Corresponding Secretary Report: Notes were received from the family of Martha Ritz, the Pollinator
Day Committee, and Pat Greathead.
 Website: Kim Davis would like to update Herb of the
Month section, recipes, and pictures of the gardens.
Please send her pictures of our two gardens and your
own garden. Thanks!

 Facebook: Joan Burton posted a picture of a butterfly on anise hyssop.
 Program Committees: The committee met Friday,
July 5. Many topics, programs, speakers, and
presentations are in place. The committee will continue to meet to complete the program.
 In Our Own Gardens: Begin collecting herbs, blossoms, needles, etc. to dry in a cool, dark place to use
in the Potpourri Program this fall.
 A special program was presented by Joan Burton
and Jett Rose about Anise Hyssop—the 2019 Herb
of the Year. Their talk showcased the confusing nomenclature of Anise Hyssop, the landscape, culinary,
and cultural uses for the herb, and a display of
Agastache plants from the National Herb Garden.
 Upcoming Events - Stream Cliff herbs half-price
after July 10, Art Show at Wallitsch’s on July 19,
Sunnyside Gardeners Open House, Georgetown Optimist Club, July 20.
 The meeting was adjourned at 3 p.m. Our next meeting is August 13 @ 6 p.m. at Park Christian Church.
The program will be presented by Kim Tate
“Delighted It Dried: Preserving Herbs”.
AUGUST by Linda Miller, Recording Co-Secretary
 Our August meeting was held at Park Christian
Church at 6 pm.
 Our hostesses were JoAnn Luecke, Cynthia Hardy,
and Juanita Popp. The meal was wonderful.
 Attending: Joan Burton, Millie Chapala, Edith Davis,
Kim Davis, Cynthia Hardy, Mary Harper, Susan Hart,
Clovis Hayse, Marjo Howe, Jo Ann Hughes, Lorraine
Hughes, Cynthia Johnson, Deb Knight, Jo Ann
Luecke, Linda Miller, Pat Ostrander, Donna Poe,
Juanita Popp, Jett Rose, Cara Sajko, Deb Slentz,
Una Turley, and Julia Warf. Guests: Janet Jacoby,
Robin Meredith, and Kim Tate.
 Joan Burton called the meeting to order at 6:30 pm.
Susan Hart reported on the Herb of the Month: Tarragon. JoAnn Hughes reported on the Book of the
Month: Deer Proof Your Garden.
 Guest speaker, Kim Tate discussed air drying herbs
as well as drying herbs in an oven, a microwave, and
a dehydrator. She also gave tips on ways to store
and use dried herbs. Drying and preserving herbs
ourselves ensure quality control and more potent
dried herbs to use in cooking, teas, oils, medicines,
bouquets, lotions, and potpourri.
Old Business
 Treasurer’s Report: Jett Rose reported checking
$7, 558.48, savings $2,779.83, total $10,338.31.
 Historian’s Report: Joan Burton delivered HSA
membership pins to the following members: Cynthia
Johnson 30 years, Juanita Popp 20 years, Jett Rose
10 years, Qudsia Davis 10 years, Barbara (Lusco)
(continued page 7)
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Peppers 10 years, and a membership pin for Martha
Ritz 35 years, to be given to her family.
 Librarian: Donna Poe is organizing the books and
will bring books to check out next meeting.
 Corresponding Secretary: August birthday cards
have been sent.
 Garden Reports: KSB - JoAnn Hughes sent around
a sign-up sheet to water the gardens from August to
October. Thank you for your help!
 A work day was held on August 14 at the Old Capitol
Herb Garden. Thanks for your help!
 Website: Kim Davis has updated the site. Please
send her pictures of your gardens!
 Central District: Pat Greathead sent news of the
passing of Art Tucker.
 HSA News: We received a thank-you note from the
HSA secretary.
 Program Committee: Committee members need
to pick up their copy of the Preliminary Program for
next year and check for any corrections. A meeting
will be held soon to approve the program meetings
for next year.
 Cookbook: Jett Rose has 159 recipes of the minimum of 200 recipes that we need for the Cookbook.
Please send more recipes.
New Business
 Joan Burton and Jett Rose reported volunteer hours
to HSA. These hours included Kentucky School for
the Blind Garden 226 hours and Old Capitol Garden
119 hours for a total of 345 hours; Fundraising:
Spring Education Day Event 574 hours; Classes and
Lectures 154 hours for a Grand Total of volunteer
hours of 1078 hours. Wow! Keep up the good work
and remember to turn in your volunteer hours by next
June. Please include your name on the form.
 There was a discussion of whether to have two or
three hostesses per meeting; decided to keep it two.
 Until recently, our meetings were held at Central
Christian Church. A motion was made by Jett Rose
to send a $100 donation to CCC in memory of Martha Ritz. It was seconded by Millie Chapala.
 In a move to help the environment by using less plastic and styrofoam, it was suggested we each bring
our own mug/cup for refreshments to our meetings.
 Upcoming Garden Events: Discovery Center-August 14 from 10 am to noon at Battlefield Rock,
Habitat for Humanity Edible Landscapes September
18 from 5:30-6:30 pm at Grant Line Nursery by Idlewild Butterfly Farm.
 The meeting was adjourned at 8:10 pm. Next meeting will be held September 10 at Park Christian
Church at 6 pm. Maggie Oster will present a program on Creating and Using Herbal Vinegars.
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Knight. Food themed around vinegar preparations to
complement speaker’s presentation and a vinegarbased Switchel drink.
 Program by Maggie Oster presented at 6:30 pm on
creating and using herbal vinegars. She included the
origins of vinegar, uses, and various types and flavors. Maggie discussed how to make vinegars and
flavor them, and where to find the best local vinegars. There were a variety for us to sample.
 Joan began the business meeting at 7:22 pm with
the poem, “As Fall Approaches.”
 Treasurer’s Report: Jett Rose reports $ 7427.48 in
checking, $ 2779.83 in savings, $10206.31 total.
 Garden Reports
1. KSB: Susan Hart reports plantings in barrels are
thriving, fall mums budding. Watering schedule for
the garden in place.
2. Old Capital Garden: Joan reports work day on
Wednesday, 10:00 am. Cynthia Johnson’s slate
signs for the garden are ready in addition to 2 large
signs for the garden entrance and fence. Lorraine
suggested informational postcards for tourist racks
in the area at a cost of $15 per 100. She will check
with Tourism Board.
 Newsletter: Kim Davis requests submissions by
September 15.
 Library: Book referenced for the meeting: Herbal
Vinegars by Maggie Oster. New donations:
“Recipes from the Herb Garden”, “Gifts of Herbs from
the Garden”, and “The Scented Room”.
 Corresponding Secretary: No Report
 Website: Kim requests member garden photos
 Central District: No news
Old Business
 Thank you’s from Jennifer Munson and Central
Christian Church for $100.00 donation in memorium.
 Membership cards and new member programs were
available to pick up.
 Cook Book: Jett set the deadline for submissions of
November 1. Minimum at least 200 recipes.
New Business
 Thanks to Kim Davis for providing the new Program
Books
 Thanks to the Program Committee for this year’s
events. Familiarize yourself with the program and
find your hosting and reporting dates.
 Garden Events: Yew Dell Twilight September 22,
Waterfront Botanical Garden October 4, St. James
Art Fair, Butterfly events at the Zoo Sept 21 and
Bernheim Oct 6, Sunnyside Master Gardener Fall
Lecture Series Sept 28.
 Meeting adjourned 8:00 pm. Our next meeting will
be October 8 at 1 pm, Park Christian Church. Joan
Burton will discuss making potpourri. Bring dried
SEPTEMBER by Susan Hart, Recording Co-Secretary
herbs, cuttings, petals, orange peel to meeting to
 Meeting called to order at 6:00 pm by Joan Burton
make potpourri.
 Refreshments by hostesses Jo Ann Hughes and Deb

Kentuckiana Herb Society

Postage

545 W. Whiskey Run Road
New Salisbury, IN 47161

kentuckianaherbsociety.org

In seed time learn, in harvest teach, in winter enjoy.
Follow/Like Us on Facebook!

– William Blake

Holiday Simmering Blend
3 oz. cinnamon sticks
3 oz. orange peel pieces
3 oz. star anise
2 oz. whole cloves
1 oz. crushed nutmeg
3 oz. juniper berries
1 oz. whole allspice
20 drops each of essential oils:
orange, clove & cinnamon
To use the simmering blend add a handful to your simmering pot and cover with water. Add the essential oils and allow herbs to simmer throughout the day. Add more water if
needed. More essential oils may be added later if desired.
(The ad KHS sent in to the Herbarist)

The Herb Society of America is a non-profit, educational organization dedicated to promoting the knowledge, use and delight of
herbs through educational programs, research, and sharing the experience of members with the community. Since we are not
medical practitioners, it is the policy of The Herb Society of America not to advise, recommend, or prescribe herbs for medicinal use. Information and links are provided as an educational service, and The Herb Society of America can not be held liable
for the content included in these resources. Please consult a health care provider before pursuing any herbal treatments.

