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From the Chair 
  As I reflect on this past holiday 

season the term Season’s Greetings 
come to mind. Whether you celebrate 
Yule, Hanukah, or Christmas it is a holi-
day that you decorate for and prepare 
special foods.  You buy candles scented 
with bay and balsam, decorate tables 
with small rosemary trees, parsley and 
thyme are added to latkes and sage to 
dressing.  Ice cream or cocoa is flavored 
with peppermint, and we add herbs to 
our cookies, nuts and holiday libations.  
Even Starbucks served a Juniper Sage 
latte that I thought was delicious and 
exotic.  And of course, catnip toys are 
given to our feline friends and some-
times we gift our human friends with 
presents scented with lavender. 
 We celebrated Catnip at our fun 
October meeting at Lorraine Hughes’ 
river home.  Deb Knight presented a 
lovely program on lavender at our No-
vember meeting.  We were already get-
ting ready for the holidays. 
 Our December meeting at the 
home of Jett Rose was so special.  The 
house and tables looked lovely, the food 
was delicious and we had so much fun 
making Linda Miller’s paper  ornaments 
and Jett’s holiday candies.  It was com-
mented that Jett was so organized that 
she could be Martha Stewart!  It was fun 
to see all of the herbal gift exchange 
items and I am so happy that so many 
of you came to enjoy this festive day.  
When I left Richard was doing dishes, 
bless his heart. 
 To add to our merriment, Qudsia 
Davis and Barbara Lusco were in town 
and several of us met at El Nopal-ito to 
catch up and also talk about Ed. Con 
coming up in June.  Qudsia has moved 
to New Mexico and Barbara will winter 
in Florida.  It was good to see both. 
 Our units’ busy thyme is upon 
us.  Jo Ann Luecke will present “Iris as 

an Herb” at the January meeting.  We 
need to start getting serious about our 
Spring Education Day.  Marjo will have 
committee sign-up sheets at the Janu-
ary meeting.  ALL members need to par-
ticipate, so either pick your committee or 
you will be assigned.  
 Many of you have already 
signed up to attend Afternoon Delight at 
Sister’s Tea Room in February - treat 
yourself to an early Valentine’s Day!  
We will exchange handmade Valentines 
(optional, only one) but fun.  It is an 
easy drive to Buckner, KY and we can 
carpool.  The cost is $25 for a three 
tiered tea tray and all the tea you can 
drink.  Money will be collected at the 
January meeting or to be paid by Janu-
ary 30 as the tea room will need an ad-
vanced headcount.  You may also bring 
a paid guest.  Jett will collect at the Jan-
uary or you may mail it to her. 
 This brings us to March and 
preparation for our Spring Education 
Day.  Our March meeting will be our 
workshop to finish any projects and we 
will have our annual pizza party.  The 
next couple of months will be an excel-
lent thyme to work on any crafts that you 
might have for the marketplace and to 
decide what culinary treats that you 
might make.   More details are in a sep-
arate article and will be discussed at the 
next three meetings.  
 Spring will be here before you 
know it!  Spring Ed will happen and 
soon it will be thyme to plan and plant 
your herb gardens.  As you do this, think 
back on the recent holiday season and 
all of the herbs that played their part in 
making the season so enjoyable and 
plan and plant accordingly.  
 I wish ALL of you a Happy Win-
ter into Spring in this New Year 2019. 
         

      Joan Burton, Chair & Catnip Lady 



P a g e  2  K e n t u c k i a n a  H e r b a l  T h y m e s  

March 12 @ 1 PM - Delighted It Is Here 
Central Christian Church 

Spring Education Day workshop an Pizza Party (provided).  Bring 
items for the Marketplace, raffle, and any project you need help in fin-
ishing or packaging. 
 

Herb of the month:  Guess What Herbs Are on Your Pizza? - Judy 
Cato 
Book of the month:  “Healing Herbs” - Lorraine Hughes 
Refreshments:  Cynthia Johnson, Joan Burton, Linda Pahner (drinks, 
salad greens, dressings, dessert) 

Upcoming Meetings 

 

Happy Birthday! 
January 

 

Jo Ann Luecke 
Marie Henize 
Davy Dabney 

 

February 
 

Jo Ann Hughes 
 
 
 

March 
 

Helen Sajko 
Lorraine Hughes 

Joan Burton 
Chair & Historian 

(812) 738-8352      
joanandbruce@twc.com 

 

Lorraine Hughes 
Vice-Chair 

(812) 738-7944      
hugheshomestead 

@gmail.com 
 

Jett Rose 
Treasurer 

(812) 590-4604    
Jettellen@yahoo.com 

 

Marjo Howe & 
Judy Cato 

Recording Secretaries 
(812) 734-0799 

marjohowe@gmail.com 
(812) 738-3976 

jcato@Spaulding.edu 
 

Barbara Lusco 
Corresponding  

Secretary 
(713) 208-5383      

Balusco@aol.com 
________ 

 

Kim Davis 
Newsletter Editor    

(812)347-0050 
gardenelf3@aol.com 

2017-2018  
Officers 

 

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/ 

January 8 @ 1 PM - Iris as an Herb 
Central Christian Church 

Jo Ann Luecke will share her experience with her lovely irises. 
  

Herb of the month:  Winter Savory - Jo Ann Hughes 
Book of the month:  “The Herbal Yearbook” - MIllie Chapala 
Refreshments:  Susan Hart, Linda Miller 

February 12 @ 1 PM - Afternoon Delight 
Sister’s Tea Parlor, Buckner, KY 

We will enjoy tea and tisanes at this lovely tea parlor.  Cost per person 
$25.  Bring a Valentine (handmade herbal encouraged) to drop in the 
box for exchange.  We’ll discuss our upcoming Spring Education Day.   
 

Herb of the month:  Chocolate/Cacao - Jett Rose 
Book of the month:  “Gifts from the Herbal Garden” - Edith Davis 
Refreshments:  Sisters’ Staff 
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Planning Your Garden 
By Deb Knight, KHS Member 

 Winter is the perfect time to start thinking 
about your garden area.  Large or small, make it 
personal, make it yours. 
 A garden takes time, effort, money and 
maintenance.  Start with a good plan with an 
easy working design.  Consider the factors that 
will affect how your garden will grow – sunlight, 
shade, wind, drainage, water access, foot traffic, 
and the balance between your lawn, trees, 
shrubs, flowers and vegetables. 
 Drawing a map of your yard before you 
start your garden helps you see the best loca-
tion to place your garden.  Consider what type 
of garden you want.  Maybe a theme, such as 
tea garden, butterfly garden, herb garden, or an 
organic vegetable garden? 
 Once you’ve determined what type of 
garden you want to do, remember to: 
 

1.  Give it some thought before you order your 
seeds - will you eat/use it?  Read and re-
search about your seeds and plants - will 
they grow in your area? 

2.  Start small with potential to expand next 
year. 

3.  Choose a good location.  Most veggies and 
herbs need 6-8 hours sun. 

4.  Pay attention to your soil - good drainage?  
Soil test for pH and nutrients? 

5.  Grow what you love and are interested in. 
6.  Keep your tools simple 
 

 If you have small areas you may want to 
consider a small raised bed or use large pots, 
barrels, or tubs to plant vegetables or your fa-
vorite herbs.  Make sure your containers have 
holes drilled in the bottom for drainage. 
 Whatever you decide, remember to add 
some soil amendments and organic fertilizers, 
such as chicken, horse manure or worm cast-
ings to enrich your soil.  You need to let fresh 
manure age in the open from 6 months to a year 
before spreading on your garden.  Otherwise, it 
can be too strong and tends to burn your plants. 
 In the Knight family garden, over the 
years we have added river sand, grass clip-
pings, composted tree leaves, crushed egg 
shells, vegetable peelings, straw and aged 
horse manure, along with worm castings.  We 
don’t use artificial fertilizers or pesticide sprays.  
This is an all-organic garden. 
 This year, we want to do more 

“companion” planting in our   
garden with the herbs and vege-
tables that we choose.  Did you 
know, for instance, that when 
you plant dill and basil among 
your tomatoes it can help to pro-
tect them from tomato horn-
worms?  Look for my article 
about companion planting in the next KHS 
newsletter.  Also, check out “Carrots Love To-
matoes” by Louise Riotte from our KHS library! 
 I grow many of my herbs in pots that are 
close to my porch for easy, quick access from 
my kitchen when I’m cooking.  Some of my fa-
vorite kitchen herbs are oregano, rosemary, 
basil, lemon thyme, lemon verbena, parsley, 
cilantro, chives, mint, sage, dill and French tar-
ragon.  Hint:  herbs need lots of sunshine! 
 I’m listing some of my all-time favorite 
heirloom, non-GMO seed catalogs that I’ve 
found to have great results in our family garden.  
Transform your dreams into reality and  
order some of these wonderful mail-order seed 
catalogs. 
• Baker Creek Heirloom Seeds 
• Johnny’s Selected Seeds 
• Park Seed Co. 
• Seed Savers Exchange 
• Southern Exposure Seed Exchange 
• Territorial Seed Co. 
• Botanical Interests 
• High Mowing Organic Seeds 
• Richters (good herb catalog!) 

 

 Request your catalog online soon from 
your favorite seed company.  Sometimes it 
takes 4-6 weeks for delivery of a catalog.  While 
the snow starts flying, curl up with your favorite 
cup of hot tea and a new seed catalog and start 
planning your dream garden.  The internet is an 
excellent place to research, plan and discover 
the world of gardening.  Some of the best re-
sources are state Extension offices, such as 
Purdue or University of Kentucky. 
 If you’re like me you can’t wait to bite 
into that first garden grown luscious tomato, sa-
vor that butternut squash and bake a delicious 
Italian dish with oregano, thyme and parsley.  
Most of all, enjoy your time outdoors with Moth-
er Nature and take pride and joy in what you 
have grown. 
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 Here are some tips from the author, 
chef Jerry Traunfeld, for enjoying herbs in 
YOUR kitchen: 

• You only need to remove twiggy, wiry or 
woody parts of herbs.  It's OK to chop up 
soft stems. 

• Avoid over-chopping herbs.  A "chopped" 
herb, according to Traunfeld, would 
measure between 1/8- and 1/4-inch 
across. 

• Use stiff rosemary branches as skewers. 
Remove the leaves at the lower portion 
and cut the lower tip at an angle to aid 
piercing the food. 

• Toss cooked pasta with a couple of ta-
blespoons of chopped flat-leaf parsley. 

• If you're planting just one type of mint, 
consider spearmint. It complements both 
sweet and savory flavors. 

• Try sprinkling cooked or roasted cauli-
flower with coarsely chopped dill. 

• If you only have room for planting one 
type of thyme, Traunfeld suggests Eng-
lish thyme.  Lemon thyme works well with 
spring vegetables and seafood. 

• Use a very sharp knife when cutting basil 
to avoid bruising it.  Stir fresh basil in at 
the end when adding it to a cooked dish. 

• Unless a recipe specifies otherwise, it 
means sweet basil when it calls for basil. 

Fresh Herb & Food Combos 
 A quick snip of a fresh herb into a 
dish instantly kicks the flavor (and appear-
ance!) up a notch.  Following are some 
popular combinations. 
 Unless directed otherwise by your 
recipe, add the more delicate herbs — bas-
il, chives, cilantro, dill leaves, parsley, and 
mint -- a minute or two before the end of 
cooking or sprinkle them on the food before 
it's served.  The less delicate herbs, such 

as oregano, rosemary, and thyme, can be 
added about the last 20 minutes of cooking. 
BASIL - a natural snipped in with tomatoes; 
terrific in fresh pesto; other possibilities in-
clude pasta sauce, peas, zucchini 
CHIVES - dips, potatoes, tomatoes 
CILANTRO - Mexican, Asian and Caribbe-
an cooking; salsas, tomatoes 
DILL - carrots, cottage cheese, fish, green 
beans, potatoes, tomatoes 
MINT - carrots, fruit salads, parsley, peas, 
tabouli, tea 
OREGANO - peppers, tomatoes 
PARSLEY - The curly leaf is the most com-
mon, but the flat-leaf or Italian parsley is 
more strongly flavored and often preferred 
for cooking. Naturals for parsley include po-
tato salad, tabouli, egg salad sandwiches 
ROSEMARY - chicken, fish, lamb, pork, 
roasted potatoes, soups, stews, tomatoes 
THYME - eggs, lima beans, potatoes, poul-
try, summer squash, tomatoes 
 Approximate equivalent amounts of 
different forms of herbs are: 

• 1 tablespoon finely cut fresh herbs 

• 1 teaspoon crumbled dried herbs 

• 1/4 to 1/2 teaspoon ground dried herbs. 
Begin with 1/4 teaspoon of most ground 
spices or ground dried herbs for these 
amounts; adjust as needed.  Use more 
herbs when using a crumbled dried or a 
fresh form. 

• 4 servings 

• 1 pound of meat 

• 1 pint (2 cups of soup or sauce) 

• Red pepper intensifies in flavor during 
cooking; add in small increments. 

 

 When doubling a recipe, do not dou-
ble spices and herbs. Increase amounts by 
1-1/2 times. Add more if needed. 

Cooking wwWith Fresh Herbs 
By Alice Henneman, MS, RDN - University of Nebraska, Lincoln 

January brings the snow,  
Makes our feet and fingers glow.  

February brings the rain,  

Thaws the frozen lakes again.  
March brings breezes loud and shrill,  

Stirs the dancing daffodil. 
   - Sara Coleridge  
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Submissions Needed 

Your knowledge and experiences are valuable to the club!  
 Here is your chance to “promote the knowledge, use and delight of herbs 
through educational programs, research, and sharing the experience of members with 
the community”, including other members.  Experience in professional writing is NOT 
required; just hand write or type your “herbal” or gardening experiences (please don’t 
send other people’s articles).   Examples could be:   

• Growing a particular herb 
• Visiting a special herb garden  
• Review a herbal event 
• National Conference trip  
• Using herbs - medicinal, cooking, 

household/cleaning, pets  

• Holiday herbs and crafts 
• Unusual herbs 
• Herbal recipes 
• What made you interested in herbs? 
• How your grandparents used herbs 
• Herbal book or video review 

 Volunteer hours can be claimed for your time (see Governing Rules in Member 
Book).  Submit as many items as you like, whenever you like.  Photos are welcome and 
will be returned.  (Printing of articles will be subject to space available and will be held 
for future issues.) Send to Kim Davis at:  gardenelf3@aol.com  or by “snail” mail to her 
address in the club directory.   Please contribute to your club newsletter!   

 Jett Rose has met with her 
committee and the committee mem-
bers are now testing some of the reci-
pes from our original 1995 cookbook . 
All KHS members are requested to 

submit at least five recipes for the 
new book, preferably those that use at 
least one herb. Jett has contacted 
several cookbook publishers to find 
out what is available and at what cost.  

KHS Cookbook 

 Our 27th annual Spring Education Day 
will be held Saturday, March 30, 2019 at Planta-
tion Hall, Huber’s Orchard & Winery.  
Title:  “Delightful Gardening:  Health, Herbs, 
Books & Cooks” 
Speakers are:  Carol J. Michel, Indiana Garden-
er and Author will present “The Secrets to Hap-
piness in Your Garden”.  Lisa Bedner, herbalist 
from Tennessee, will present “Culinary Herbs for 
Health & the Traditional Medicine Garden”. 
 The Herb of the Year 2019 is Anise Hys-
sop.  Marjo Howe is the Chair of this event and 
all members are needed to participate on at 
least one committee.  Set up will be at Hubers 

on Friday, March 29, 2019, 10 am untill done.  
Committee chairs should be in contact with your 
committee members to let them know what 
needs to be done to prepare for our event and 
what you will need to be helping with on  event 
day.  
 Items will need to be donated for the 
Marketplace, Raffle and the Donation table.   
 Please invite your family and friends and 
let Marjo know if there is a business or audience 
that would welcome our flyer.  Thank you in ad-
vance to all of you for helping to make our annu-
al Spring Education Day educational and enjoy-
able.  Let’s Shine! 

Spring Ed Day 2019 
By Marjo Howe, KHS Member 
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Meeting Minutes 
October by Judy Cato, Recording Co-Secretary 
• The October meeting was held at the camp of Lor-

raine Hughes’ on Blue River, a beautiful and relaxing 
place.  Hostesses JoAnn Luecke and Lorraine 
Hughes provided a delicious fall buffet.  Members 
attending were: Joan Burton, Judy Cato, Qudsia Da-
vis, Cindy Gnau, Cynthia Hardy, Susan Hart, Clovis 
Hayes, Marjo Howe, JoAnn Hughes, Lorraine 
Hughes, Deb Knight, JoAnn Luecke, Linda Miller, 
Maggie Oster and Deb Slentz.  A big herbal wel-
come to our guest, Nyla Smith. 

• Beginning at 2:00 pm, Joan Burton presented a fas-
cinating program, “Herbal Kitty Delights and Black 
Cats.”  Dressed as a black cat, Joan led us through 
some interesting black cat lore from around the 
world.  Did you know that in Japan, black cats are 
associated with positive good fortune?  She also 
brought an array of herbs that cats find delectable. 

• The business meeting was called to order at 2:30 by 
Chairman, Joan Burton.   

Standing Committee Reports: 

• Joan acknowledged the great work done by Susan 
Hart, Linda Miller and JoAnn Luecke in the Sensory 
Garden at the Kentucky School for the Blind. 

• The Newsletter is out and looks great. 

• The historian reported that we will be preparing our 
third cookbook.  Jett will be chairing the committee.  
The first cookbook was done in 1995 and the second 
one in 1999. 

• Lorraine has put new photos of geraniums and basil 
on our Facebook page that she photographed during 
her recent trip to Greece. 

• News from the Central District:  Joan reported that 
we have been asked for a donation of $500.00 to 
help with costs – speaker and table decorations – for 
the National Meeting in Wisconsin.  After some dis-
cussion, we voted to give them $500.00.  

• Marjo reported that the morning speaker for Spring 
Education Day will be Carol J. Michelle, author of 
two books (with a third one coming out soon).  Her 
topic will be Year-Round Herbs. 

• Old Business:  We voted unanimously to take over 
the care of the Old Capitol Herb Garden, in conjunc-
tion with Master Gardeners.  Steve Wendelin will 
chair the committee.    

• New Business:  The 2019 calendars are available 
from Maggie Oster. 

• For the Herb of the Month, garlic, JoAnn Hughes 
presented a fun activity that everyone really enjoyed. 

•  Linda Miller presented a great book report on Mrs. 
Greenthumbs Plows Ahead. 

• The meeting was adjourned at 3:15. 

November by Marjo Howe, Recording Co-Secretary,  

• KHS met November 12, 1 pm at Central Christian 
Church. 

• Hostesses were Clovis Hayse and Judy Cato 

• We had delicious food and Joan Burton started the 
meeting at 1:25 pm with a poem. 

• Jett Rose gave the treasury report:  savings $2,779, 
checking $7,587 

• Hubers has been given our deposit for Spring Edu-
cation day of $1000, a deposit has been sent to Two 
Sisters Tea Room for our February meeting, and the 
Central Unit was sent a $500 donation. 

• Garden Reports:  KSB Garden has pineapple sage 
blooming, Corydon Garden has weekly work ses-
sions scheduled by Steve Wendelin - it is weeded 
and Joan and Bruce planted bulbs. 

• Kim Davis requested input to the Newsletter be in by 
December 15.  Book reports (brief, typed versions of 
the oral reports at the meetings) are not being sent 
as requested by the Executive Committee. 

• Attending were Lorraine Hughes, Judy Cato, JoAnne 
Luecke, Una Turley, Cynthia Hardy, Deb Knight, Kim 
Davis, Clovis Hayse, Jett Rose, Maggie Oster, Millie 
Chapala, Cynthia Johnson, Cara Sajko, Helen Saj-
ko, Cynthia Gnau, Mary Harper, Marjo Howe.  Una 
Turley was a guest. 

• Facebook:  Lorraine is posting our meetings. 

• Cookbooks:  Jett is gathering information on various 
publishers and their prices; her cookbook committee 
will discuss and decide.  All members should submit 
5 recipes. 

• Fraud Alert!  Contact HSA headquarters if anyone is 
contacted about a fake crowd-funding for a fictitious 
ill daughter of an unnamed member. 

• February 12 meeting will be at Two Sisters Tea-
room; cost is $25. 

• Deb Slentz gave the monthly book report. 

• Deb Knight had a wonderful program on her trip to 
the Sequim Lavender Festival in Washington state  
where she visited 10 lavender farms.  She gave a 
power-point presentation assisted by Kim Davis.  We 
are lucky to have such talented active members. 

December - Judy Cato, Recording Co-Secretary 

• Our December meeting was our Christmas Party at 
the beautiful home of Jett Rose.  Hostesses Jett and 
Marjo Howe made a festive and delicious meal.   

• Members attending were: Joan Burton, Judy Cato, 
Edith Davis, Cindy Gnau, Cynthia Hardy, Mary Har-
per, Susan Hart, Clovis Hayes, Marjo Howe, Joanne 
Hughes, Lorraine Hughes, Cynthia Johnson, Linda 
Miller, Maggie Oster, Linda Pahner, Donna Poe, Jett 
Rose, Deb Slentz and Una Turley.  A big herbal wel-
come to our guest, Pat Ostrander. 

• Joan Burton opened the short meeting by reading a 
poem by Emily Coatsworth.   

• Treasurer Jett reported that our total for both check-
ing and savings accounts is $10,306.00.   

• Librarian Marjo reported that Qudsia Davis donated 
6 books for the library.  

(continued page 7) 
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Through the Garden Gate 

Meeting Minutes (cont’d) 

• Joan reported that we received a thank you note 
from the national HSA for our donation of $500.00 
for the Annual Conference to be held in Madison, 
Wisconsin on June 14, 2019.   

• Sign up sheets were available for members to 
sign up for committees for Spring Education Day.   

• After the meeting, Cynthia Hardy presented an 
interesting book report on “Martha Stewart’s 
Christmas”, noting that while a lot of the recipes 
are complicated, some are surprisingly simple. 

• Cynthia Johnson presented a great report on the 
herb of the month, rosemary, and then treated us 
to rosemary cashews which were delicious. 

• Door prizes were given out; Linda Miller led us in 
the craft of ornament making; we exchanged gifts 
and Jett demonstrated making 3 different kinds of 
candy.  Everyone had a fantastic thyme. 

• Our next meeting will be January 8 at Central 
Christian Church.  Jo Anne Luecke will share her 
experience with her lovely irises. 

The Kentucky School for the Blind 
 Work in the garden has stopped for 
the winter months.  The watering cans, to-
mato cage, rain gauge are stored in Joan’s 
barn.  A snowman guards the garden.  
Thanks again to Jo Ann Hughes, Susan 
Hart, Linda Miller and Joan Burton for keep-
ing the garden looking nice and cared for 
this past year. 
Old Capitol Herb Garden 
 The garden has been put to bed for 
the winter months.  Since so many youth 
visit the garden in the Spring months Steve 
Wendelin, Harrison County Master garden-
er and our members thought it would be 
nice to plant some spring bulbs.  The state 
workers requested that we plant historic 
bulbs for the 1840 time period.  Former 
KHS Member and daffodil judge Carolyn 

Cutshall was contacted to see if she could 
recommend the appropriate bulbs.  Carolyn 
was to attend a “daffodil" meeting the next 
weekend and would see Joe Hamm, who 
lives in Pennsylvania and who specializes 
in historic bulbs.  She brought home 200 
jonquil bulbs that had been registered be-
tween 1863 and 1913.  Joe donated all to 
be planted in the garden.  Thanks to Joe, 
Carolyn, and a beautiful Thanksgiving Day, 
husband Bruce and I planted all 200 of the 
"poeticus" jonquils.  It will be so nice to see 
them blooming in the Spring.  All Joe wants 
is photographs of his bulbs in bloom.  
Thanks to Steve, Marjo, Judy Cato, Lor-
raine and Joan who helped in the garden 
this past year.  Cynthia Johnson has 
agreed to paint slate signs for our garden. 
  

 
The HSA Website has a wealth of information.  Forgot your login?  
It is your email address as user name and HSA1933 for password. 

The KHS Library 
Book Review by Millie Chapala 

 “The Herbal Yearbook” describes 
over 60 herbs and also has recipes and 
craft ideas for each of them, so it’s packed 
full of information.  It even has illustrations 
for herbal arrangements. 
 There is gardening advice for each 
of the herbs as well as the medicinal use.  
For those who like to sew, the “Yearbook” 
has instructions for sachets using herbs as 

well as a miniature needlepoint pillow filled 
with herbs.  Also included are recipes for 
beauty products such as bath oils and 
cleansers. 
 All in all, “the Herbal Yearbook” 
encompasses a wide variety of uses for 
herbs.  A lot of the recipes sound good, 
but I think I’ll pass on the grilled herring 
with dill and the buttered hops! 

Contact 
Marjo to  
borrow  

this or any 
books  
in th e  

library. 



Postage 

 

 

 Kentuckiana Herb Society 
 545 W. Whiskey Run Road 
 New Salisbury, IN  47161 

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 medici-
nal 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.  

kentuckianaherbsociety.org 

Parsley may take a long time to germinate, but it re-
pays you for the wait with beauty, nutrients, and flavor.  
    - Edward C. Smith 

Follow/Like Us on Facebook! 

Potpourri 
• THANKS TO ALL OF YOU who brought 

peanut butter and jelly to the December 
meeting.  Joan delivered 17 jars of peanut 
butter and 6 jars of jelly to the Harrison 
County Community Services the week 
after our meeting.  Last year we made our 
donation in Floyd County and will seek 
out somewhere in Clark Co., IN or Old-
ham Co. Ky for next year.  

• We are very happy that Marty Hughes is 
doing well after his health scare.  We con-
tinue to keep Helen Sajko and Jim Popp 
in our thoughts.  

• Chair Joan thanks KHS for the lovely 
birthday bouquet that was sent to her.  

• Southern Indiana Living Magazine, 
Jan/ Feb issue, features an article 
written by Judy Cato and photo-
graphed by Lorraine Hughes.  It is 
titled “A Leap of Faith” and the sto-
ry is about the Heacock’s Eastside 
gallery in Scottsburg, IN.  

• Lorraine Hughes will have her 
photography displayed at Kent Java in 
Corydon from February - April 2019.  

• Save the Date:  June 14 -16, 2019 for 
HSA Educational Conference to be held 
in Madison, Wisconsin.  Information and 
Registration usually comes out in late 
February.  

 


