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The plants growing in the Moon Cabin Herb Garden ass ¢imat might have been in an herb garden
in the 1870s. Some are native to North America. Qtivere brought by immigrants to flavor their
food, treat illnesses, or make their homes more livablefortunately, in some cases, we are not able
to locate “heirloom” varieties; however, we hope W@t enjoy the authentic “atmosphere” of the
garden.

Important note: The plants in the garden can cure bald heads, si@tydnd upset tummies. They
also can help you see fairieShe information contained in this garden guide is intendedo
provide historic information only and is not to be considerd as medical advice
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Anise hyssop / Blue giant hyssop Agastache foeniculum

Anise hyssop, which is actually neither anise nor hyssoporth
including in any herb garden for its flowers and scent. stimmer
flowers attract bees and butterflies, and, in the fakk seen
finches having a great time clinging to the seed heads ¢héng
seeds while swaying in the breeze. If you encourage garden
visitors to taste a leaf, they almost always askHemtlant, and you
will have seedlings to give them. There are some pedmiedo
not like the flavor of licorice or anise — oh well.

Family: Labiatae
Perennial, short -lived
Hardiness Zone:5
Height: 3-4 feet

Site: Full sun

Soil: Well-drained

Propagating: Self seeds freely. Can be started from seed, dividH
in spring, or cuttings may be taken in late summer.

Q.

Natural habitat: Prairies of North America

Flowers: Purple-blue flowers held in long spikes. Flowers latarser and lasts into the fall.
Foliage Triangular, sharply toothed leaves on short stalkanatic

Preserving:

Culinary uses: The leaves have a delightful anise flavor that makes an interesting addition to
fruit salads. They also make a refreshing tea.

Household uses:Can be used in potpourris.
Medicinal uses:
Other information: There are other varieties of Agastache with deffiércolored flowers and scents.



Bee Balm / Oswego tea Monarda didyma

Native to North America, the Otsego (Oswego) Indians bdebee balm tea to drink for pleasure and
for medicinal purposes. After the Boston Tea Partyjqiat Americans drank tea made from the
leaves of bee balm and other native plants ratherftbamtraditional tea leaves (Camilla sinensis).
The common name, Bee Balm, comes from the folk useedflowers, pounded into a poultice, to
ease the pain of bee stings

Family: Labiatae

Perennial

Hardiness Zone4-6

Height: 3-4 feet.

Site: Sun or partial shade

Soil: fertile, moisture retaining
Propagating: By division in spring or fall

Natural habitat: Native of North America pastures and
woodlands

Flowers: Flowers in July or August. Brilliant scarlet
flowers bloom clustered in whorls at the top of themstn two or more tiers. In addition to enjoying
the drop-dead gorgeous flowers that look like fireworks erdfrof July, you will often see
hummingbirds sipping nectar from the tubular flowers.

Foliage Opposite, dark green, ovate, toothed margins, 3-6 inohgs fragrant.

Culinary uses: Add fresh flowers to salads for their flavor and theiliant color. Bee balm works
well with fruits, so add the flowers to a fruit salad.

Bee Balm Punch

1 gallon cranberry-raspberry juice -1 orange, sliced
with 2 gallon set aside -1 lemon, sliced
1 quart can apricot nectar - 2 quarts club soda

- 2 quarts Bee Balm tea with one quart
set aside (see below)
Prepare the day ahead by putting all ingredients in thigegdtor to chill. Combine the half gallon of
cranberry-raspberry juice and 1 quart of the Bee Balmanddreeze that amount in ice cube trays or
guart freezer container for 24 hours before serving tirneserve put frozen juice in punch bowl, pour
in remaining liquid, adding orange and lemon slices. Add 2 gjoéxthilled club soda and float Bee
Balm flowers if desired.

Household uses:Aromatic — Dried leaves and flowers can be added toopatp for the lemony
scent. If you crush a leaf, it effuses a citrus-lilegfance.

Medicinal uses Bee balm is used for treating coughs. No sciergifidy supports this use, but if it
doesn’'t work, at least you have pleasant tasting tée. oil extracted fronvionarda didymadoes
contain thymol, which is antiseptic against fungal infacsi

Other notes Companion planting — Bee balm is said to enhance twetlgiof tomatoes.



Betony, Wood — Stachys officinalis

Family: Labiatae

Perennial

Zone: 4

Height: Up to 3 ft.

Site: Full sun to partial shade

Soil: Average, well-drained, moderately moist

Propagating: Easy to grow from seed, cuttings, or
division.

Natural habitat: Native toEurope, northern Africa
and western Siberia. Widely cultivated.

Flowers: Red-violet, 3 inch, tubular. The flowers ava

borne on an interrupted spike, a short spike of

flowers with some leaves lower down and then momgdts. Flowers in July and August.

Foliage Deep green leaves coarsely toothed, opposite, growjgne. Hairy, unbranched stem.
Compare the leaves to those of lambs ears (Stachystingaaiso called wooly betony, and you
will see that they are indeed closely related.

Preserving: Leaves can be harvested at any time, but are beseejiose they flower.
Culinary uses: Tea herb.
Household uses:

Medicinal uses: Has some astringent properties. Contains tanninat@atseful to help cure sore
throat irritations and diarrhea. Contains a mixturglgcosides which may lower blood pressure.

Folklore: The Romans listed betony as a cure for 47 different g8eges A house where betony is
sown is free from all mischief.




Borage —Borage officinalis

Borage can be put into the drink of perspectiv
husbands to give them the courage to proposd
Ancient Celtic warriors drank borage-flavored
wine to prepare for battle.

Family: Boraginaceae

Annual

Height: 2-3 ft.

Site: Full sun

Soil: Fairly rich, moist, light soil, soil pH 6.6.
Propagating: Self seeding

Natural habitat: Native to Europe, Asia
Minor, northern Europe, Africa. Widely
cultivated in North America. Grows wild in sunny locais including waste places and along
roadsides.

Flowers: Blue, star-shaped corolla, % inch in diameter, breags, five stamens with black anthers.
Flowers midsummer depending on when seeded. We alsahahite flowering variety of borage
growing in the garden (2008).

Foliage Basal leaves form a rosette, upper leaves alteupeatiee stem and are hairy, wrinkled, ovate,
grayish green.

Preserving: The only way to preserve borage is in flavored vinedfatannot be frozen or dried for
later use.

Culinary uses: Borage has a cucumber-like flavor. The fresh flenan be used to garnish foods or
candied for use as decorations on pastries and desgstt fhe leaves are used with cheese, fish,
poultry, most vegetables, and green salads. Some peopit tolgjlee fuzziness of the leaves.

Household uses:

Medicinal uses: Early herbalists used borage for depression, as a djutetiaulcent and emollient.
Poultices made from the leaves are cooling and soothingleMalay tests reveal no significant
value as a medicine and the only action produced was sbagistipation.

Folklore: The Welsh called boradenwenlys meaning herb of gladness. Sir Francis Bacon reported
that the leaves of borage “hath an excellent Siniepress the fuliginous vapor of dusky
melancholie.”



Calendula- Calendula officinalis

Calendula is also known as Pot Marigold which sometiraases it to be confused with the common
garden marigolds (Tagatese sure you know the difference if you are going to pufotuse in the
ways described below.

Family: Compositae

Annual or tender perennial

Height: 13-24 inches tall

Site: Loves sun and cooler temperatures

Soil: Will tolerate poor soil.

Propagating: Easy to start from seeds and may self seed ifes lits location.
Natural habitat:

Flowers: Flowers spring, summer and early fall to frost. Flesname yellow to orange. Dead head to
keep blossoming.

Foliage
Preserving:

Culinary uses: Use to color food yellow instead of saffron. Useeag and broth. Use flowers raw in
salads.

Household uses:Source of yellow dye for wool mordanted with alum.
Medicinal uses: Healing herb, reduces inflammation, expels fevers, aenepts scars after burns.
Good to use in herbal baths.

Folklore: If you touch calendula with your bare feet, you wdldble to understand the language of
the birds.




Catnip — Nepata cataria

If you set it,
The cats will eat it,
If you sow it,
The cats don’t know it.
Philip Miller

Family: Labiatae (Mint family)

Perennial

Hardiness Zone:4

Height: 2-3 ft tall, spread of 2 feet

Site: Sun or light shade. More aromatic in the sur
Soil: Sandy, well-drained, tolerates dry conditions

Propagating: Divide established plants in spring.
Easy to start from seed. Remove old flowers t(
prevent spreading from self-seeding.

Natural habitat: Native of Caucasus, Caspian Sed
and Turkey. Common inhabitant of hedges angl
waste places.

Flowers: Tubular, white flowers with purple spots. Flowers saichmer onwards. Strong sweet
smell.

Foliage Blue-gray, aromatic, downy and paler underneath
Preserving: Dry leaves and stems

Culinary uses: Leaves were candied for after dinner mints. Ith&en used since Biblical times as a
tea.

Household uses:

Medicinal uses: Used in herbal medicine today to treat fevers and incigarspiration. Mildly
sedative. Used for stomach complaints. At one timas thought to cure infertility in women
and was used to treat piles, scabs on the head, and coughs.

Folklore: An old English herbalist wrote that the rowatifen chewed is said to make the most gentle
person fierce and quarrelsome, and there is a legend of a certain hangmaowthoever screw
up his courage to the point of hanging anybody till he had partakeri of it

Miscellaneous Information: Catnip is best known for containing a volatile oil thats like an
aphrodisiac on many felines. It is used in cats’ tdyfnt catnip near vegetables to repel insects
and around the house to repel ants. Catmiepeta fassenigontains some of the same volatile
oil as catnip, but in a much smaller amount, and cate lealone for the most part. Itis an
attractive plant for borders.



Chamomile, Roman -Chamaemelum nobile

Family: Compositae/Asteraceae

Annual

Height: Creeping, nearly prostrate, 3-12 inches tall.
Site: Sun, does not withstand drought.

Soil: Light, well-drained soil. Needs a nutritious soil|

Propagating: Easy to start from seed. Leaving the
last of the flowers to set seed usually allows thetplgh
to self sow the next year.

Flowers: White daisy-like flowers with yellow center
which bloom in late spring through late summer. The fleved the two chamomiles look the same.

Preserving: The flowers are gathered in summer and distilledilpor dried for use in infusions,
liquid extracts, and dermatological creams. Dried flekeep for one year only.

Culinary uses: Important as a tea herb.

Medicinal uses: Used to make a soothing, sedative tea for treatment ahimagappetite stimulant,
relief from menstrual cramps.

Chamomile, German— Matricaria recutita

German chamomile is similar in chemistry to Rombhamomile, but has a less pronounced aroma. It
has a slightly higher proportion of viol oil, contaigian anti-inflammatory and analgesic that is
particularly effective in healing burns and preventing naten and infection.

Family: Compositae/Asteraceae
Perennial
Height: 6-36 inches

Flowers: Daisy-like, % inch across, receptacle hollow withilowers May to October. The flowers
may be used fresh or dried and are best when picked tliaelagpen. Flowers can be picked for
several months.

Leaves: Somewhat more coarse and less scented than Ro o ctile.
Folklore: Best knowrfor their apple-like fragrance and flavor

Medicinal uses: Chamomile has survived the evolution from a world tis&d predominately herbal
medicine to a world that relies predominately on biomeadiar laboratory derived medicine.
Recognized today as an official drug in the pharmacopd&ié countries, the flowers of
Chamomileare still used much as they were hundreds of yearstagaeftective in the treatment of
rheumatism and arthritis.

Household uses:The leaves and flowers of German Chamomile are godadkefbal baths and
cosmetics; a rinse made from the leaves is usedgbtbni blond hair.

Folklore: Flowers were a folk remedy for cancer.
Both are considered insect repellents.



Chives —Allium schoenoprasum

Chiveis an herb that is recognized by nearly everyone, dven i
they are not herb gardeners. Chives are attractiviegplan a

pot that can be kept near the kitchen door for easyTise.
flowers are pretty enough to be used to edge a bed of flowers

Family: Part of the Liliacae family, they are the sanmaifa
of bulb plants that produces beautiful, exotic lilies.
Perennial

Hardiness Zone: 3-10

Height: 1 ft.

Site: Sun

Soil: Tolerates damper conditions, heavier soil, and a less
open position than most other alliums.

Propagating: Can be started from seed. Self seeds
prolifically (a polite way of saying that they can bpest.)

Natural habitat: Native to Europe and Asia

Flowers: Decorative mauve balls of closely packed floretdyeammer. Planted in boggy ground,
the flowers will be a more intense pink.

Foliage Spiky

Harvesting: Cut back small bunches close to the ground for daily tfsgou harvest regularly, the
soil needs to be replenished with compost.

Preserving: Chives dry poorly, but freeze well.

Culinary uses: This is the most often grown allium (onions, galkeks, etc.). Chives are used in
countless ways, including salads, fish, pastas, cottagsehsalad dressings, flavored vinegars.
The edible blossoms make a decorative addition to salaldises are one of the four herbs that
make the classic French fines herbs seasoning blend.

Easy uses for chivesAdd two or three fresh flowers to a salt shaker to giveniony flavor to the
salt. Minced leaves and broken flowers are a greatiaddd cream cheese. Herbal vinegar:
place a handful of flower heads in a jar and add wintegar to cover. The vinegar will turn a
rosy hue and have a delicate flavor. A sprig of tarragdavage will provide extra flavor. Wait a
couple of weeks and strain through several layers ofeloteth. If the flavor is too strong, just
add more vinegar.



Columbine — Aquilegia vulgaris L.

Family: Buttercup family
Perennial: Herbaceous
Height: 1 to 2 % feet high.
Site:

Soil:

Propagating:

Natural Habitat: Originally from Europe. Found
in moist, rich woods and wet shaded rocky
outcrops.

Flowers: Nodding blue, purple or white flowers grow at the endfiefaranches during the summer.
Their 5 petals have characteristic nectar-containingvieaa@-projecting spurs about % inch long.
Bloom in May

Foliage: Basal and lower stem leaves are shaggy-haired uraierwéh leaflets broadly wedge-
shaped.

Preserving:
Culinary Uses:
Household Uses:

Medicinal Uses: Decoction of the root was used to help stop diarrheawdfs taken with wine
promote perspiration, and the seeds with wine are sajuetrighe delivery of a child. A lotion
made from the fresh root is rubbed on affected areafigseeheumatic aches and pains. Native
Americans used minute amounts of crushed seeds for headiaskesharms and fevers. Seeds
rubbed in the hair are said to control lice.

Folklore:
Other Information:




Comfrey - Symphytum officinalis L.

Family: Boraginaceae
Perennial

Hardiness Zone: 5-9
Height: 2-3 feet tall

Site: Sun or semi-shade.
Soil: Rich moist soil

Propagating: By division in spring or by seed in autumn. Usually seéfds. Difficult to eradicate
once it is planted. Deep tap roots are a challengecto tie strongest gardener and any piece of
root left in the soil creates a new plant. This plamnvasive.

Natural habitat: Pasture weed in Midwest.
Flowers: Pale blue flowers tinged cream or pink in spring.
Foliage Ovate, hairy dark green leaves with gold and cremkings.

Preserving: Harvest the leaves and flowers during flowering in esulypmer. Rich in allantoin, the
leaves and flowering tops are mainly used externallyntments and infused oils for sprains,
arthritic joints, and other injuries. Unearth the rantthe spring or fall when the allantoin levels
are highest. Split the roots down the middle and dry in nabeléemperatures of about 40-60
degrees C/104-140 degrees F.

Culinary uses: Because it contains alkaloids that have been showatise liver damage, it is not
recommended that comfrey be eaten or used as a tea.

Household uses:Compost activator. Adds valuable minerals

to your compost pile.

Medicinal uses A country name for Comfrey was knitbone, a
reminder of its traditional use in healing fractures. €eyn
contains allantoin, which encourages bone, cartilage pauscle
cells to grow. Used as a poultice for open wounds angdsui
When the crushed herb is applied to an injured limb, the
allantoin is absorbed through the skin and speeds up healing
Herodotus used it to prevent bleeding. A synthesized i®rm
used by the pharmaceutical industry today for sore breadts a
hemorrhoids. Historically, it was known as a toni@sia in

400 B.C. It was planted in Salem, Massachusetts, by Gov.
Winthrop.

Other notes: Caution — take care with very deep wounds as the
external application of Comfrey can lead to tissue fognover
the wound before it is healed deeper down, possibly leading t

abscesses. Contact with foliage may irritate skin.
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Dill — Anethum graveolens L

Family: Compositae

Annual

Height: to 3 feet tall

Site: Sun

Soil:  Rich soil. Dill bolts if planted in dry soil.

p—

Propagating: Slow to start. Plant where you watr
them as will not transplant well. Long tap roof
Do not plant dill near fennel as it will cross
pollinate.

Natural Habitat: Countries bordering the
Mediterranean Sea.

Flowers: Yellow blooms
Foliage: Feathery

Preserving: Dry seeds, dry or freeze the leaves.
Place in vinegar for flavor. For a regular

supply of leaves, make successional sowings

every 3 to 4 weeks from early spring to
midsummer

Culinary Uses: Add seeds or foliage to oil or vinegar for salads. Usedke pickles. Germans add

seeds to soups and the French add them to cake batteto désson meats and fish and
vegetables. Good in low salt diets and as a digestivesaiccantains mineral salts.

Household Uses:

Medicinal Uses: Dill has been an important medicinal herb in the Nedgast since Biblical times

Soothing to nervous system, lulls babies to sleep.

Folklore and History: Roman war heroes were crowned with wreaths aof ttilvas used as a charm

against witchcratft.

11



Elderberry — Sambucus

One of the human race’s earliest
plants — found in Stone Age sites.
Elder has been called “the
medicine chest of the people,”
providing remedies for most
common complaints.

Family: Caprifoliaceae
Deciduous shrub

Hardiness Zone

Height: 12 ft

Site: Full sun to partial shade

Soil: Moist fertile soll

Propagating: The easiest way to
propagate is from suckers.

Natural habitat: Native to North America, Europe, western Asia, andtiNéifrica
Flowers: White or whitish, wheel-shaped, in large terminal clgstéflowers in summer.
Foliage Odd pinnate, opposite.

Preserving: Pick the flowers when they are in full bloom. Tluay be used fresh or dried by spacing
them in a cool oven with the door open. Fruits aredsied when ripe and separated from the
stalks.

Culinary uses: Elderberry stems and roots contain cyanogenic glucosidies release cyanide.
Ripe, cooked berries are harmless. The tart, deep fheples are used in jams, jellies, preserves,
and wine. Add 1 cup of elderberries to pear or applelpmgf The flowers are generally
considered to be nontoxic and are used to make elderzary f

Household uses:Yellow and violet dyes are make from the leaves anddse Pop-guns can be
made from the wood. The leaves are boiled and strainedke a natural insecticidal spray.

Medicinal uses Modern usage favors the flowers which contain atgaid that is apparently anti-
inflammatory. Elderberry is used to lower fever anotlsarritation. It has diuretic, alterative and
antimucus effects. Shakers used elderberry as a medieirial

Other notes The name “Sambucus” comes from the Gremkbukea musical instrument and the
wood has been used to make musical instruments. Norsell@retie¢hat elderberry bushes were
the home of the goddess Freya. Christian myths holdhbalderberry provided the wood for
Christ’s cross. If elderberry is seen in a drealmeds was on the way.
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Fennel -Foeniculum vulgare

Family: Umbelliferae
Hardy biennial/Short lived perennial
Hardiness Zones: 4 — 10

Height: to six feet tall. It has an 18” spread. Strong
stem does not require staking.

Site: Full sun, does not like cold or damp. Mulch in
the winter.

Soil: Limed soil.

Propagating: Easily grown from seed. Self-seeds
prolifically. Deep tap roots, difficult to pull if

allowed to attain much size. Plant in flower borders.
Will easily hybridize with dill.

Natural habitat:

Flowers: Blooms in summer and fall. The variety in
the Moon Cabin Herb Garden is bronze fennel. It has
purple flowers and brown foliage. The plain variety
has tiny, yellow, flat-topped clusters. It is a tall
elegant plant to add to the back of a flower border.
The flowers attract beneficial insects, such as
hoverflies, parasitic wasps and tachinid flies which

prey on garden pests.
Foliage Stout stems, glossy feathery leaves.

Preserving: Harvest and dry the seeds in autumn. The foliage nlmtedry well, but it may be picked
anytime for fresh use. The roots are lifted in autumndaied for use in decoctions.

Culinary Uses Has a slight anise flavor. Cook bulbous root as atabge Use dried seeds for
flavoring in breads, soups and baked goods. Use a spodjagfd in melted butter for fish or in
applesauce. Dice in a salad. Used frequently during Maldileves as a flavoring.

Household Uses:

Medicinal Uses: Breath freshener, mix with peppermint for a teabfabies with colic. Cook with
buttermilk to make a deep cleansing lotion for oily skin.

Folklore: Made Medieval food palatable, Thought to restore thsiglye Hang a bunch over the
door on Midsummer’s Eve to dispel witches.

Other Information: Do not plant near vegetables as they will not thrivematoes are particularly
inhibited.
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Feverfew —Tancetum parthenium

These members of the daisy family are rich in vaatils, bitters
and sesquiterpene lactones, which inhibit allergic, mmffeatory
responses and are insecticidal. They are extremely pimgtant
herbs and should be used with caution.

Family: Compositae

Perennial

Hardiness Zone

Height: 2 ft.

Site: Sunny

Soil: Dry and well-drained

Propagating: Divide the plant clumps in early autumn. Ease taatp apart and replant. This plant
self seeds so there are always seedlings to give away.

Natural habitat:

Flowers: Small loose clusters of single white flowers widt fellow centers born from midsummer.
Flower looks similar to chamomile flowers which haemical centers. Some forms can have
double flowers resembling chrysanthemums. FlowersMalitin arrangements.

Foliage aromatic, divided and mid- to yellow-green
Preserving: Dry flowers and leaves
Culinary uses: This plant is too bitter to cook with.

Household uses:It can be used in sachets for repelling moths. ticsgées based on pyrethrins are
made from the flowers. Pyrethrins are nontoxic to mais.

Medicinal uses: Nowadays it is used in the treatment of migrainesni€zl research indicates that
use over a 6-month period shows a 70 percent reductioigmainmes, and 43 percent of the patients
felt other beneficial side effects; including, more rdstfeep, overcoming melancholy, and relief
from arthritis. This is a very bitter tasting herb,fiesh leaves are put in a sandwich to mask the
flavor. Only a very few (never more than 3-5) leavesusd be eaten each day. There can be side
effects. As its name suggests, it has some limitedrlyistf use in the treatment of fevers.
Feverfew is not given to pregnant women.

Other Information:
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Foxglove— Digitalis purpurea

Family: Scrophulariaceae
Biennial

Height: 4-8 ft, 1 ft width
Hardiness Zone: 4-8

Site: Full sun to partial shade;

Soil: Rich, moist humusy, well-drained acid soil with an
acidic pH.

Propagating: Seed, division. Sow seed as soon as the sjil

can be worked in the spring or start indoors. Plantd ne¢
good drainage. Sow seed the year before the plant is
expected to flower. Remove the central spike flower to
increase side shoots.

Natural Habitat: Native to western and central Europe
and the British Isles.

Flowers: Flowers are tubular, bell-shaped and hanging, |i

to 3 inches long. They have 4 stamens, a 5 pointed cablx

and are borne on one side of a spike.

Foliage: Leaves are 6-12 inches long and 3-4 inches wide. Theytaneade, ovate to lanceolate,

toothed, wrinkled, hairy, deep green and conspicuously velimseer leaves have long stalks.

Preserving:
Culinary Uses: Caution - Poisonous
Household Uses:

Folklore and History: It is said that Vincent van Gogh took digitalis for epgy, and that the yellow
vision this drug creates may have influenced his art. Rogas the flowers on their feet so that

they can sneak up on fairies; hence, the name foxglove

Medicinal Uses: Foxglove is a source of digitalis prescribed by dodimigtrengthen the heart and

regulate its beat. Extremely poisonous!
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Hens and Chicks / Houseleeks Sempervivum tectorum

Family: Crassulacae.
Sempervivuncomes from the Latin
semper,‘always” andvivus,

“alive,” referring to the drought-
tolerant nature of these plants.

Perennial

Height: Low growing leaves;
flower stalk can be 12 in.

Site: Sun.

Soil: Well-drained, gritty or stony
soil in sun. (The soil in the herb
garden is clay, but the hens and
chicks are surviving.)

Propagating: Propagate by seed
sown in spring or by division of

overcrowded clumps, or by offsets

in spring
Natural Habitat:

Flowers: Clusters of pink star-shaped flowers are borne imrsar. Individual rosettes die after
flowering.

Foliage: Thick, fleshy, spine-tipped leaves in rosettes up to 4dross. Leaves are collected as
required and used fresh in infusions, poultices, and tiestur

Preserving:
Culinary Uses:
Household Uses:

Medicinal Uses: The plant contains tannins and mucilage, which sootheealdlamaged tissues.
The leaves were traditionally split and applied direttilyhe affected tissue. The leaves are used
externally for stings, bites, warts, burns, sunburnaméd or itching skin conditions and corns.

Folklore: The Emperor Charlemagne decreed that his subject&lsgfrouww houseleeks on their roofs
to ward off lightning.
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Hops —Humulus lupulus

Family: Cannabaceae
Perennial: Hardy to minus 35° F.

Height: Will grow 10 to 20 feet, must be supported

usually with heavy trellis.
Site:
Soil: warm, well drained, humusy soil.

Propagating: Seed ocuttings, division of female
plant, (males are less ornamental or useful.)

Natural Habitat: Found wild in woods from Nova
Scotia to Manitoba and Montana, south to North
Carolina and Arizona. Commercially grown in
California. Wild common hop is native to China,

Japan, and many other islands.

Flowers: Female has tiny pale green cone-like spike
a resinous scent. Blooms in July and August. It ig
the Hops flowers that are used in beer, or more

accurately the bracts. While both maled female Hops make flowers, only the ripened cones of
the females are used to brew those golden bever®gds. has greenish yellow clusters.

Foliage: Large heart-shaped leaves. The hop plant is techn&allye. Unlike a vine which uses
tendrils, suckers, and other appendages to aid in climbings bine stout stems with stiff hairs to
climb. Shoots emerge in early spring with the firstrgpflowers. Hop shoots grow very rapidly
and at the peak of growth can grow upwards of a foot a weskblies climb by wrapping clock-
wise around anything within reach. Typically individual bigesw between 18 and 30 feet
depending on what is available to grow on. When the hop himesut of material to climb on,
horizontal shoots grow from between the leaves ofrthm stem and the stem.

Preserving: Oil is used in perfume.

Culinary Uses: Flavor of beer is derived from female
flowers. Acts like yeast in making bread. Steam andasse
you would agparagus.

Household Uses:Stems used to make baskets. Makes a
good yellow dye.

Medicinal Uses: Sedative. Stuff pillows with leaves to
induce sleep. (Hops smell bad so mix with ¥ parts
Potpourri, lemon verbena and rose pet&élyl hops are
poisonous.

Folklore: Thought to prevent plague in Medieval Europe.
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Horehound — Marrubium vulgare

Family: Labiatae (Mint family — Feeling the square stems shows
you that it is a member of the large mint family.)

Perennial
Hardiness Zone:4
Height: 18 inches

Site: Horehound grows easily in full sun in most soilsotect
from wind.

Soil: Dryish and alkaline. Does not like wet feet in winter
Propagating: Divide in mid spring. Sow seeds in late spring.
Take stem cuttings in late summer.

Natural habitat: Native to southern Europe, central and western
Asia, and North Africa; naturalized in North America

Flowers: Horehound does not produce its summertime white flowatisthe second year when they
appear in dense whorls around the stem just above pdéavel. Attractive to bees.

Foliage The furry leaves have a menthol-like taste thased to flavor ales and teas.

Harvesting: Pick leaves and flowering tops at flowering time or aslaede

Preserving: Dry leaves and flowering tops or make into syrup.

Culinary uses: Horehound candy — Add sugar to an infusion of the leawiéba@ihthe mixture until it
reaches a thick consistency. Pour into a shallow pamcaninto squares when cool.

Household uses:

Medicinal uses: In ancient Greece, it

was believed that horehound could
cure the bites from mad dogs. And, [
that is not enough, horehound was
believed to have the power to break
magic spells. In recent times, the

expectations for horehound have begh

reduced to a more realistic use as a
soother of hoarse throats and as an
expectorant.

History and Folklore: Horehound gets
its name from Horus, the Egyptian
god of sky and light. Another theory
for the origin of its name is that the

gray wooliness of its leaves and stergpp

resembles hoar frost. It is one of the
bitter herbs of the Hebrew Passover.
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Lamb’s Ear (Wooly Betony) —Sachys byzantina

Family: Labiatae

Perennial

Hardiness Zone: 3to 8

Height: 6 to 18 inches, spread of 1-24 inches

Site: This plant does best in full sun where its wooly
leaves protect it from drought conditions.

Soil: Poor or average fertility, needs to be well drained,
can rot if humid or poorly drained.

Propagating: It is very easy to grow and spreads nicely
making it a good taller (18 inches) ground cover. If it
spreads where it isn’'t wanted, it can easily be puligd o
without struggling with deep roots.

Natural habitat: Native to northern Turkey.

Flowers: Pinkish purple flowers on tall spikes, present gl
summer.

—
QD

Foliage Furry silvery leaves, (looks and feels like ears 0
real lamb).

Preserving: Hang the leaves in small bunches or lay theph

flat on screens. Dried leaves are often used in wgeath
Culinary uses: None

Household uses:Dried flower arrangements. Because it is slightiyating, young maidens rubbed
their cheeks with a leaf to add a rosy glow when a gauan was expected. This irritating quality
makes it doubtful that another of its reputed uses eilas tissue when living in the wild — istrue.
This silver plant is worth growing simply for the pleaswof watching children feel its velvety
leaves. If you need other reasons, the roots can beassetbbacco substitute and yield a yellow

dye.

Medicinal uses: Sometimes called Woundwort. In
the past it was used like a band aid to staunch
bleeding.

Language of flowers: Surprise
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Lavender —Lavandula angustifolia

Family: Labiatae
Perennial

Hardiness Zone: 5-8, depending on the
variety.

Height: up to 18" tall, generally a bushy,
branching shrub

Site: Full sun, needs good air movement.
Drought and heat resistant.

Soil: Well drained.

Propagating: Divide a larger plant. “Lavender
Lady” and “Hidcote” varieties can be started
from seed but they are very slow to germina

Natural Habitat: Native to the Mediterranean
region, naturalized in the southern United
States.

Flowers: Lavender and some shades of blue,
there are also some new ones that are white
pink.

Foliage: Narrow silver or green needle like
leaves. Some leaves are fuzzy.

Preserving: Dry either the leaves or flowers.

Culinary Uses: Add delicate flavor to muffins,

pr

fruits or beverages.

Household Uses:Potpourri, sachets, wreaths, bouquets, line drawehgmg in closets. Romans

liked it to perfume baths. Its name is derived from tagriverb “to wash.”

Medicinal Uses: Mild sedative, mild antiseptic. Essential oil of lader is used to treat burns. In

China, lavender is used in the cure-all medicinal oil Whitaver Oil.
Folklore: In North Africa it was thought to protect wives franaltreatment by husbands.
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Lemon Balm —Melissa officinalis

The Latin name, Melissa, means bee plant.

Family: Labiatae — Mint family
Perennial
Hardiness Zone: 4-5

Height: 2 ft.

Site: Full sun to shade; less
aggressive if planted in the shad¢

Soil: Average, well-drained soil.

Propagating: Like other mints, it
is inclined to bully less aggressivE
neighbors. Ignore it for a while,
and you will soon have enough tg]
supply all your friends and
relatives.

Natural habitat: Native to
southern Europe and North
America, it now grows wild and
is cultivated throughout much of
the world.

Flowers: White or yellowish,

tubular, two-lipped, %2 in long, in
clusters at leaf axils.

Foliage

Preserving: Harvest lemon balm before it flowers for optimwagirance. Cut off the entire plant 2
inches above the ground. Try to avoid bruising the folidde. quickly in the shade at temperatures
between 90 and 110 to keep it from turning black. Dry both the stems aagds if it will be used
for tea.

Culinary uses: Adds a lemony flavor to tea blends.

Household uses:Although it attracts bees, it also is reputed to repghin insects. Try wearing a
sprig of lemon balm in your hat while you garden to wardmisquitoes or toss some in the
campfire to protect those gathered around.

Medicinal uses: Lemon scented leaves used to make a soothing tea for hea@daxchfevers. Lemon
balm was used like a mild form of Valium in past centuries

History — Folklore: Mid-seventeenth century herbalist Nicholas Culpepiertbat lemon balm *. . .
causeth the mind and heart to become merry, . . . and driveth awayudllesome cares and
thoughts out of the mind, arising from melancholy and black cholerThé Greeks and Romans
put the plant on bites from scorpions and dogs. Thoseféergon grew it at Monticello to use both
as flavoring and medicine.

21



Lovage— Levisticum officinale

Family: Umbelliferae

Perennial: Hardy herbaceous
Height: 7 ft.

Site: Full sun or partial shade.
Soil: Rich, moist and well drained .

Propagating: Sow fresh ripe seed in late
summer. Self-seeds readily. Root cuttings with
buds in spring or autumn.

Natural Habitat: Native to southern Europe
naturalized; throughout North America.

Flowers: Tiny pale greenish-yellow clusters
appear from mid- to late-summer.

Foliage: Leaves look like celery leaves. Stems
are hollow, ridged, round and branching near the
top.

Preserving: Freeze or dry leaves. Dry seeds and
roots.

Culinary Uses: Lovage leaves add a strong

savory flavor to dishes — use cautiously. Seeds are
added to liqueurs and cordials, crushed in bread
and pastries, sprinkled on salads, rice or mashed
potatoes. Leaves are added to stock, stews and
cheese. Stem and leaf stalk are steamed and

served with white sauce, added to stews and soups. Youngcsterns crystallized. Root can be

cooked and then pickled.
Household Uses:

Medicinal Uses: Infuse seed, leaf, or root to reduce water retenti@istas removal of waste
products, act as a deodorizer, and aid rheumatism. Thsanfshould not be taken during
pregnancy or by those with kidney problems. Fresh lovagé san be steeped in brandy and used to

settle the stomach.

Folklore: Leaves laid in shoes revive a weary pilgrim.
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Mountain Mint (Prairie Hyssop, Wild Basil) — Pycnanthemum

virginianum

The generic namBycnanthemumomes from the
Greekpykos “dense,” andnthos “flower,” and
refers to the crowded flower heads.

Family: Labiatae
Perennial

Hardiness Zone
Height: 28-38 inches

Site: Full to partial sun

Soil: The soil can contain loam, sand, clay, or gravis-plant is
not fussy about soil texture. Each small flower proddcesy, finely
pitted, dull, black seeds. These seeds are distributsaihte extent by
the wind. The root system produces rhizomes, which spreaaria s
distance from the mother plant. Soon, a small coldplants is
formed vegetatively.

Propagating: Seed sown in spring or autumn. By division when
dormant.

Natural habitat: North American native, moist sand prairies, moist
meadows in woodland areas, thickets, fens, swamps, akyl ylugfs.
Doesn'’t actually grow on mountains.

Flowers: White to lilac flowers borne in dense flat-topped heads i
late summer.

Foliage Branched perennial with whorls of pointed, linear-ldgicieaves.

Preserving: Whole plants, leaves, and flowers are collecteftbagring begins and used fresh for
seasoning or dried for use in infusions.

Culinary uses: Traditional North American seasoning for soups and miesdwves, flowering tops,
and flower buds give a mint like flavor to savory dishes.

Household uses:

Medicinal uses Used by the Chippewa, Cherokee, Choctaw, and Koasatj@seral tonic and to
treat stomach upsets, fevers, colds, and sinus headaches.
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Oregano —Origanum onites

Family: Labiatae

Perennial

Hardiness Zone:5

Height: 1-2 ft.

Site: Sun, well-drained, average soil.

Soil: Oregano likes a weed-free soil, with good
drainage and enough room branching of its
lateral roots.

Propagating: One of the easiest ways to
propagate this plant is a method called layering.
Bend a branch down to touch the ground. Scrape

away a little of the outer covering and secure the
branch in the dirt. After it has rooted, the baby caisdparated from the parent with a snip of the
branch. This also is a good way to propagate lavendehasthey will be exactly like the parent
plant.

Natural habitat: Mediterranean region of Europe to central Asia; widelltivated; naturalized in
the eastern United States

Flowers: % in long, tubular, two-lipped, rose-purple to white; fprotruding stamens. Flowers July
through September

Foliage Hairy, square stems (mint family). Opposite, ovahped leaves u to 2 in. long.

Preserving: Snip sprigs anytime after the plant is 6 inches highngHa dry. Store in airtight
container when leaves are completely dry.

Culinary uses: Originally used for medicinal purposes, Spaniard and Ilegan using it to season
meat and vegetable stews in the 14th century. The ftehanegano is sharper and spicier than that
of its relative, marjoram. There are many differeintls of oregano, but the one preferred for
cooking is the one with white flowers, Greek oreganoe ore ornament&riganum vulgare
also known as wild marjoram has dark pink flowers and kel flavor. The variety in the Moon
Cabin Herb Garden is a good one for cooking.

Household uses:Dried flowers are used in flower arrangements andtivsea

Medicinal uses: A muslin bag of oregano leaves stepped in the bath watgrelieve aches and stiff
joints.

History and Folklore: The Greek name means “joy-of-the-mountain” and in Gxaegrows freely
on the hills with its aroma filling the air in summebregano is one of the most popular dried herbs
in the United States. After World War I, it was prae and imported in large quantities to the
U.S.
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Parsley — Petroselinum crispum

Family: Umbelliferae

Biannual
Hardiness Zone:9
Height: 1 % ft.

a windowsill.

supply.

umbels. Flowers in early summer.
Foliage Divided into featherlike sections.

Site: Full sun to partial shade. Parsley will grow wedloors on

Soil: Moderately rich, moist, well-drained soil.

Propagating: Sow seeds in the spring when the soil temperature
reaches 50° F. Although it is a biennial, parsley goesdd #he
second year and should be sown every year for a congnuo

Natural habitat: Grows wild from Sardinia east to Lebanon.
Cultivated throughout the temperate zones.

Flowers: Tiny, greenish yellow, five petals, five stamens, in

Preserving: The root is collected in the fall from two-year-olduplis. The leaves can be used any

time during the growing season.

Culinary uses: One of our richest sources of vitamin C. Always batgdarsley garnish on your plate.

Householduses
Medicinal uses Contains more vitamin C per volume

than an orange, several B vitamins, calcium, and
iron. Parsley has three main areas of medicinal
usage. ltis an effective diuretic, helping the body fp
get rid of excess water. However, it is important tg
identify and treat the cause of the problem, not jus
the symptoms. The second area of use is as an
emmenagogue, stimulating the menstrual process
However, it is advisable not to use parsley in
medicinal dosage during pregnancy. The third usgljis
as a carminative, easing flatulence and the colic
pains that may accompany it.

History and Folklore: The Greeks associated parslgy

with oblivion and death. They believed that parsley

sprang up where the blood of the Greek hero Archemorus wiesl sphen he was eaten by serpents.
The Greeks used the herb to fashion wreaths for grades Romans used it at orgies to cover the

smell of alcohol on the breath.



Pennyroyal, European / American -Menta pulegium/ Hedeoma
pulegoides (L)

Family: Labiatae

Perennial — European
Annual - American
Hardiness Zone: European - 5

Height: 4to 12 in. tall. 32 in. spread.
Creeping ground cover.

Site: American — full sun; European — full sun
to part shade

Soil: American — average dry soil, acid pH;
European — rich, moist, humusy soil.

Propagating: Easily grown from seed. Roots
easily from nodes.

Natural Habitat: European pennyroyal is
native to most parts of Europe and parts of
Asia. American pennyroyal is a common
wildflower in the eastern United States.

Flowers: Small pink flowers, late summer

Foliage: Leaves are oppositelliptical or obovate and the leaf stalks have fineshal he leaves have
a strong minty flavor.

Preserving Harvest in full bloom. Hang to dry for dry bouquets.
Culinary Uses: Do not ingest, oil is poisonous

Household Uses:Crushed leaves or oil repel fleas and other biting iasdtis used as a moth
proofer. Plant it near house to help keep ants out.tdélarear broccoli and cabbage, it will protect
those vegetables from the cabbage moth. Sometimessifled eepellent on animals, but must not
be used on pregnant animals.

Medicinal Uses: Greeks used as cough remedy in 1000 A.D. Romans used pennyreyalhe
stomach aches. Native Americans and white settlereduBimerican pennyroyal on their skin to
protect themselves from insects. It has a history ohasn abortifacient, but often at the expense
of the mother’s life.
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Purple Cone Flower —Echinacea purpurea

Family: Asteraceae
Perennial

Hardiness Zone3 - 8
Height: 2 — 4 feet
Site: Full sun

Soil: Organic, moist, well-drained
soll.

Propagating: Division or root
cuttings in spring. If seed heads
are not cut back, Echinacea will
self-seed.

Natural habitat: Native to the
prairies from Texas to southern
Canada.

Flowers: Large, pinkish purple
daisy-like flower heads from July]
through September.

Foliage Lance-shaped, dark greef
leaves.

Preserving: Roots should be
unearthed in the fall. Wait until
the plant has endured several hayd

frosts and begins to die back.
Culinary uses:
Household uses:

Medicinal uses Echinacea is the prime remedy to help the bodyselfibf microbial infections. It
is effective against both bacterial and viral attacksnay be used in conditions such as boils,
septicemia and other infections of that sort. In contlmnavith Harrow or Bearberry it will
effectively stop cystitis. It is especially usefoit infections of the upper respiratory tract such as
laryngitis, tonsillitis, and for catarrhal conditioabthe nose and sinus. In general it may be used
widely and safely. A tincture or decoction of Echinanes be used as a mouthwash in the
treatment of pyorrhea and gingivitis. As a lotibhelps septic sores and cuts.

Other notes This useful herb may be combined with many differeabis. The seed heads are a
favorite winter food for finches and juncos.
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Raspberry —Rubus idaeus

Family: Rosaceae

Perennial

Hardiness Zone

Height:

Site: Full sun to partial shade
Soil: Moist, well drained

Propagating: Seeds (species only), cuttings
tip layering, root cuttings, division.

Natural habitat: Rubus idaeus was brought
to the US by colonists.

Flowers:

Foliage

Preserving: Leaves are picked before flowering and dried for use usiofs, liquid extracts, and
tablets. Roots are lifted in summer and used in decoctions

Culinary uses: Fruits are eaten raw or cooked. Leaves are used inl begiba
Household uses:
Medicinal uses An astringent herb that tones the uterine mustleg pregnancy.

Other notes Fossil evidence shows that raspberries and blackbémaiee formed part of the human
diet from very early times.
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Rose —Rosa spp.
John Adams was the first to plant roses at the Whitgsklo

Family: Rosaceae

Perennial

Hardiness Zone: 4-8

Height: Depends on the variety.

Site: Require sunshine for at least half a day.

Soil: Heavy clay loam.

Propagating: Can be propagated by seeds, cuttings,
layering, or buddings.

Natural habitat: Native to the Middle East. Greek colonis}§
probably brought the first roses to southern Italy. Now
naturalized throughout the world and widely cultivated.

Flowers:

Foliage
Preserving:

Culinary uses: Substitute fresh rosehips for cranberries in sauce ésl recipes. Rosehips are an
excellent source of vitamin C and are used to make syjgliss, jams, teas, wines, quick breads,
and muffins. Rose petals are used in salads, candieddmatiepastries, and are used to make rose
water, which is used in East Indian and Arabic cuisines.

Household uses:Roses are used in cosmetics and fragrances.

Medicinal uses Rosehips have more
vitamin C, ounce for ounce, than oranges.
They also contain vitamins A, B, E, and K,
organic acids, and pectin. The acids and
pectin make rosehips mildly laxative and
diuretic.

Other notes
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Rue —Ruta graveolens

Rue is also known as the Herb of grace because it yas
regarded as a protection against evil and the plague

Family: Rutacceae

Perennial

Hardiness Zone: 4-9

Height: 2-3’ tall with woody base.
Site: Full sun

Soil: Does well in poor dry soil.

Propagating: Easy to start from seeds; reseeds
readily. Can divide in summer.

Natural habitat: Found all over Europe, old fields,
roadsides and waste areas.

Flowers: Flowers on 2-year-old stalk. Flowers
resemble golden stars

Foliage Bitter tasting, but not poisonous. Scent is
strong and offensive. Thick smooth foliage, dull,
leaden blue green, very divided. Rue is grown in
many herb gardens for its historical interest as weljas
its striking blue-green foliage. The shape of the
leaves may have been the inspiration for the clulbosym the deck of cards.

Preserving: Rue can be harvested several times a year. Haheelstaves before the flowers form.

Culinary uses: The taste is very bitter and rue has no modern cylinse. It was used to flavor
cheese.

Household uses:The seed pods can be used for decorations.

Medicinal uses: Supposed to help eyesight. Used to disinfect insect bitescd®ulee irritating to the
skin and can cause severe contact dermatitis in sensiise people. Still used in some folk
medicines to relieve gas pains and colic. There is sownat @bout the safety of rue used as a
medicine

Cautions: People who are prone to allergies are advised to takeéncha@dling this plant since a
serious rash can be caused by handling Rue when it isrwetutl sun. Wear gloves or wait until
the plant is dry and the sun is behind a cloud. At onettaisglant was used to expel worms. Ir
must only be used by medical personnel and not at all by gmegromen, as it is abortive. The oil
is capable of causing death.

History/Folklore:  DaVinci and Michaelangelo felt it helped their argstision. Romans used it as
an emetic before banquets so they could eat morea kysbol of remembrance in witchcraft. It
symbolizes vision, virginity, and repentance. In Latwal Lithuania, a bride wears a crown of rue
leaves and, after the ceremony, carries a pot of rue lfier mother’s garden to her new home.
During the Middle Ages, rue was considered a reliable defagainst witches and their spells.
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Sage -Salvia officinalis

Family: Labiatae

vy

Perennial: Sage, in its many varieties, is considere
to be a short-lived perennial. Either becoming tog
woody for adequate production or dying out
completely, these sages usually need to be repla¢g¢d
every three or four years. The sage in the
Woldumar garden is much older than that, but it
seems to be doing well.

Hardiness Zone: 5
Height: 18~
Site: Sun

Soil: Well-drained, moderately rich soil, slightly
alkaline.

Propagating: Sage seed stores poorly. Seed shou|d
be sown in late spring. It grows slowly from seed
Can be propagated by stem cuttings, division,
layering.

Natural habitat: Native to the northern
Mediterranean coast.

Flowers The buds of Garden Sage are reminiscery
of oddly shaped Easter Eggs. They look like
someone took a wax crayon and made bands,
dipped the egg in pale green, removed the wax apg
dipped it in pale purple. Shooting up to three feet
with its blooms, Garden Sage, though common, is a purptghtielThe flowers can be used as a
garnish or as an addition to fresh bouquets.

Foliage There are several variations of culinary gardge s&hese includgolden sage, purple sage,
and tricolor sage. The golden and the tricolor sageshmaytad less winter hardy than the zone 5
rating. Berggarten sage, which has a large oval leaefnsidered one of the best for culinary uses.

Preserving: Sage dries well. Hang small bunches and store whaletight container when it is
completely dry. Do not harvest later than Septembettsrdonly lightly. The dried herb has a
stronger flavor, but a different taste than fresh sage.

Culinary uses: Sage is used fresh in salads and cooked in omelets, smapsgdes, sausages and
much more. It is a main flavor ingredient in almostrgone’s Thanksgiving turkey dressing.

Household uses:Sage yields yellow, buff or green-gray color dependmg¢he mordant used.

Medicinal uses: Sage has documented activity against a wide range of mfiecausing bacteria.
Use sage tea as a gargle for sore throats, mouth eoggrgivitis. Sage in the bath helps relieve
aches and pains associated with colds and flu. Powderechsad®otbath relieves the symptoms of
athlete’s foot.
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Sage, Clary -salvia viridis

Family: Labiatae
Biennial and also has an annual variety

Height: Biennial will be up to 4 to 5 feet tall. The
annual will be much shorter at 2 feet.

Site: Sun
Soil: Average to sandy, dry, well-drained soil.

Propagating: Grown easily from seed sown in the|
spring. Biennial varieties will flower the second ysg
Can also be propagated by division in early fall or
spring.

Natural habitat: Native to southern Europe and th
Mediterranean region; widely cultivated.

Flowers: Biennial will have white or blue flowers
and will attract hummingbirds. The annual variet
will have white, pink or purple flowers with no
scent.

Foliage Broad, oblong, heart-shaped, 6-9 in. long

rany

qr.

dull green, downy, wrinkled, toothed.

Preserving:

Culinary uses: Used as a flavoring for alcoholic
beverages.

Household uses:Tone down the fixative in perfumes.
Use dry foliage in potpourri. Clary has a strong
balsam-like fragarance.

Medicinal uses: Some herbalists recommend using a
clary seed decoction as eyewash to remove foreign
particles from the eye. Clary is also thought to have
antispasmodic, astringent, and carminative properties.

Folklore: Indicated good health and domestic virtue.
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Sage, SilverSalvia sclarea 'argentea

Family: Labiatae

Biennial:

Zone: 4a-10

Height: 2-3 ft.

Site: Full sun to partial shade

Soil: Sandy and dry

Propagating: Grown easily from seed.

Natural habitat: This is a dramatic accent plant for the water-smartd&aor perennial border,
originating in the eastern Mediterranean region

Flowers: In the second year, it sends up a spike with whiteéteshaped flowers in early summer.

Foliage This is a beautiful ornamental variety of Claryg8aThe large silver leaves are covered with
silky white hairs. Children love touching the leaves mtieey visit the Woldumar Herb Garden.

Preserving:
Culinary uses:
Household uses:
Medicinal uses:

Folklore:
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Salad Burnet —Poterium
sanguisorba

This herb was brought to North America by
early settlers. If there isn’'t room in your
garden, plant salad burnet in a pot. The long
cascading stems make an attractive mound
about 12 inches tall.

Family: Rosaceae

Perennial

Hardiness Zone: 3

Height: 12 inches, 3 ft in flower

Site: Full sun

Soil: Well drained soil

Propagating: Sow seed directly outside. Salgq

burnet can also be propagated by division.

Natural habitat: Native to western Asia and
Europe; naturalized in North America.

Flowers: Small, pinkish flowers borne in a

rounded head. Lower flowers have only maj¢

flowering parts; middle flowers have both
male and female parts, and the upper rings
flowers have just female parts.

f

Foliage Central stem with 7 to 11 plump, rounded leaflets; daaaks 4-12 pairs of leaflets.

Preserving:

Household uses:

Culinary uses: Flavor reminiscent of cucumber. The tender young
leaves can be used in summer salads. Use the leafypbstemmet
instead of a stalk of celery to stir a tall drink.

Medicinal uses Burnet has been used medicinally for at least 2,000
years. It was one of the 21 herbs used in an anti-pltagyse in the

18" century. The Shakers mentioned using it in the 1820s fiingea
wounds. Sanguisorbaneans “drink up blood,” and herbalists used a tea
to stop hemorrhages and smoothed an ointment on wodingse is no
evidence that burnet is effective medicinally.

Other notes Thomas Jefferson once had two boys pick 6-8 bushels of
burnet seed. Based on his calculation, that would begérim cover up

to 16 acres with the perennial. He planned to use it forrgydizestock
and for erosion control.

34



Savory, Winter — Satureja Montana (Satureia Montana)

Family: Labiatae

Perennial: Hardy evergreen sub shrub
Height: 15 inches

Site: Full sun

Soil: Well drained and alkaline.

Propagating: Sow seeds of summer
savory in spring after the ground has
warmed. The variety in the Moon
Cabin Herb Garden is winter savory.

Natural Habitat: Native to the
Mediterranean region; naturalized in
North America.

Flowers: White or lilac flowers in
midsummer through frost. Savory
provides nectar for bees.

Foliage: Dark green, glossy, lance-
shaped, 1 in. long.

Preserving: Dry leaves.

Culinary Uses: Mild culinary herb used
by cooks for centuries. Savory
contains very little sodium so it is very
useful in low salt diets. Good
seasoning for vegetables, salads, souffs,
stews, and omelets. Savory is reputed
to prevent flatulence so it is often usec
with beans. Infuse to make savory
vinegar and savory oil.

Household Uses:Romans introduced it
into northern Europe where it became a valued disinfesteewing herb. It was listed as one of the
herbs that were taken to North America by early gsttle

Medicinal Uses: Used historically to treat digestive problems. Colonistxd the herb in a tea to cure
diarrhea. Both winter and summer savory have the sa@dkécinal properties.

Folklore: Savory has long been considered an aphrodisiac -sibfgoason why it was named
Satureja — meaning satyr. Virgil recommended plantingrganear beehives.
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Soapwort / Bouncing Bet -Saponaria
officinalis

Family: Caryophyllaceae

Perennial:

Zone: 3-8

Height: 1-2 ft.

Site: Sun or partial shade.

Soil: Well-drained, moist, neutral to alkaline soil.
Propagating: By seed or division.

Natural Habitat: Native of western Asia, has become
naturalized in sunny waste places of eastern North
America.

Flowers: Pink or whitish, 1 in. long, five petals. Flowel
July through September.

Foliage: Opposite, lanceolate, nonhairy to 3 in. long ontsbiarad leafstalk.
Preserving: Harvest leafy stems in summer, rhizomes in late anitum
Culinary Uses:

Household Uses:Dried roots and leaves are still used by museums agpasbstitute for delicate
materials.

Medicinal Uses: Soapwort was used internally for gout and skin degdsronchial congestion, and
jaundice. Rarely used today due to its irritant effecth@ digestive system. Excess destroys red
blood cells and causes paralysis of the vasomotor center.

Folklore: In the Middle Ages, soapwort was callddrba fullonisbecause it was used to “full” or
clean woolen cloth.
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Southernwood— Artemisia Abrotanum

Once known as the lovers’ plant, lad’s love, and rsaid
ruin, southernwood has been used as an aphrodisiac
potions and perfumes. It was thought to stimulate the
growth of men’s beards as well as their passion.

Family: Compositae
Perennial

Hardiness Zone: 4-8
Height: 5 ft.

Site: Sun

Soil: Average, well-drained

Propagating: Best propagated by division in spring or
fall. Cuttings root easily. Southernwood does not
spread as rapidly as its cousin wormwood.

Natural habitat: Native of Spain and Italy; naturalized
in the United States

Flowers: Small, inconspicuous, yellowish white in loo

panicles, seldom present in plants grown in the Nortit
Foliage Finely divided, feathery, somewhat downy, gray-green.

Preserving:
Culinary uses:

aY

Household uses:Branches used to make a yellow dye for wool. Soutlwrd contains the essential
absinthol that is effective against insects, intestwa@ims, and some germs. Mostly it is dried and

used as ornamental. Southernwood makes a good bageeéihs.

Medicinal uses: Historically, southernwood was used as a protective ngsegaurtrooms to ward

off the disease prison fever. In the past, has bheed as an emmenagogue, stimulant-tonic,

diuretic, antiseptic and a worming medicine (close nedadif wormwood). Its sharp scent was used

to keep people awake during long sermons.
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Sweet Cicely -Myrrhis odorata

Family: Umbelliferae (carrots,

dill)

Perennial

Hardiness Zone:3

Height: 3 feet

Site: Light shade, tolerates sun.
Soil: Rich in humus.

Propagating: Very difficult to
start from seed. Seed requireqg
several months of cold
temperatures before it will
germinate. Allow the plant to
self seed.

Natural habitat: Native to
Europe, naturalized in North

America.
Flowers: Small, white, star-shaped, held in clusters. Flowaegssimilar to carrot and dill flowers.
Foliage Fernlike, up to 18”, downy beneath on hairy stems

Preserving: Harvest leaves throughout their growing season. Taweteare not generally dried. Dry
or pickle unripe seed. Clean and peel root, then infuseni@ or brandy.

Culinary uses: Sweet Cicely’s flavor is combination of celery andsani Add leaves to salad
dressings. Unripe seeds have a sweet flavor. Rootselssl@ad served raw as a salad or cooked
and served with butter.

Household uses:Crushed seeds used as a furniture polish.

Medicinal uses: Leaf used as a sweetener especially for diabetiegorically, Sweet Cicely was
infused to make a tonic for girls ages 15 to 18. Boiled rootpnescribed to strengthen the elderly.
Entire plant is a mild antiseptic and digestive aid.

Folklore: The soft green leaves have a myrrh-like scent witimtaof moss and anise. The botanic
name is from the Greek word for perfume. It was used@sventative in time of plague.
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Tansy —Tanacetum vulgare

Family: Compositae

Perennial: Hardy aromatic

Hardiness Zone:4

Height: 3-4’

Site: Full sun to partial shade. Grow
near a path as smells good.

Soil: Does not like a wet area.

Propagating: Grow from seed or
divide, spreads rapidly. This plant is
a “garden thug” if it is ignored, with

creeping rootstocks that send up
many tough stems.

Natural Habitat: Brought from
England to New England, the plant
is now widely naturalized. Has bee
grown in North America since the

p—

1600s for its herbal properties.

Flowers: The flowers are yellow buttons about %2 inch acrosght and rayless, making the summer
garden cheerful.

Foliage: Fernlike leaves have a medicinal scent that is ndeasant. The leaves work well as
greenery in fresh flower arrangements.

Preserving: Dried bouquets, will keep shape well. Pick the flowersnviney are just rounded so
that they will retain their bright yellow colorybu are planning to dry them.

Culinary Uses: Bitter tea. Do not overdose! Rub on meat. Tossri&nsbled eggs or pancakes or
with rhubarb.

Household Uses:Repels insects in the house, crush leaves to regehadtmice. Add to the
compost pile for a source of potassium. It s a vergaltalet used for flavoring egg and custard
dishes, treating worms in children, repelling moths ans, @md making a green and yellow dye.

Folklore: It is one of the bitter herbs served at Passovensylia a symbol of everlasting life. One
of the more curious uses is based on the belief thahitarrest decay. Its Latin name is derived
from the Greek word for immortalitathanasia It was packed into coffins. Even if it didn’t
prevent decay, the smell of the leaves would help mastidtieof the coffin’s occupant. It also was
believed that it helped keep worms, etc., from attactiegoody.
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Tarragon, French —Artemisia dracunculus var sativa

Tarragon is an herb that has a little bite to asdr. The namdracunculusmeans “little dragon” and
may refer to the fiery flavor or to the shape okigspentine roots.

Family: Compositae

Perennial

Hardiness Zone: 4

Height: 3 ft.

Site: Full to partial shade

Soil: Rich, sandy, well-drained loam.

Propagating: True French Tarragon does not set seeds and mustgasgpted by division or stem
cuttings. If you purchase tarragon seeds, you have Ruasrtagon which is very inferior in flavor.

Natural habitat: Native to the Caspian Sea area, widely cultivateduir e, Asia, and the United
States.

Flowers: Should not flower

Foliage Tarragon will die back to the ground in the winter. g0 or three years the plant should
be divided in the spring before the new growth is timekes tall. Plants can grow as tall as 3 feet.

Preserving: Harvest tarragon after it reaches 8
inches. Cutting the upper part of the stem L
encourages branching, but only the leaves shou
be used.

Culinary uses: One source book calls this the Rollg
Royce of culinary herbs. This is because it
complements so many dishes and is the main
ingredient of béarnaise sauce. The anise-like,
peppery flavor of tarragon tastes bests on its owh
or with the classic fine herbs: parsley, chervil ang
chives. It does not blend well with strong herbs
like rosemary, sage and thyme.

Household uses:
Medicinal uses:
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Thyme — Thymus vulgaris
There are several other varieties of thyme plantélden
garden, including creeping wooly thyme.
Family: Labiatae
Perennial
Hardiness Zone:5-9, depending on variety.
Height: Varies depending on variety to 4 in.
Site: Full sun to partial shade.
Soil: Light, dry, well-drained

Propagating: Seed, cutting, or layering. Seeds germinatf

best when sown indoors at a temperature of 70° F.

Natural habitat: Native to western Mediterranean region

and wildly cultivated.

Flowers: Numerous, tubular, lilac to pink, under ¥ in.

long; in small tubular clusters.

Foliage Thyme is a much branching subshrub with wooq
stems, numerous small, pointed strongly aromatic leavgy

Preserving: Small amounts can be taken for immediate
use, as needed. The entire plant can be harvested by

17

cutting it back about 2 inches from the ground; however yihisnake it less hardy in the winter.
The harvested stems can be ties in bunches and hdngitoa warm airy place on the leaves can be
dried on a screen. The leaves can also be frozam a&irtight container.

Culinary uses: Culinary thyme aids the digestion of fatty foods arnghid of Benedictine liqueur. It
is ideal for the long slow cooking of stews and soups.

Household uses:

Medicinal uses: Antiseptic — fights

several disease-causing bacteria and fungi.
From the 1% to the 17 centuries, thyme
was used to combat the plague. Dried herb
can be sprinkled on wounds. Digestive Aid
— antispasmodic action soothes the muscle
tissue of the gastrointestinal tract.
Research has confirmed that Thyme
strengthens the immune system. If taken
in pure form, the essential oil of thyme,
thymol, can cause a number of adverse
symptoms.
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Valerian — Valeriana

The valerian family contains many varieties, onabich smells so bad that it is called Phu. The
variety growing in the Moon Cabin Garden has a lovelgls

Family: Valerianaceae

Perennial

Hardiness Zone: 4

Height: 3 %4-5 ft.

Site: Full sun to partial shade

Soil: Rich, moist, humusy soil.

Propagating:

Natural habitat: Native to Europe and Asigrasslands, damp meadowland and stream sides.
Flowers:

Foliage

Preserving: The roots are harvested in the spring before the shoote or in the fall. They need to
be thoroughly dried at 12F until brittle.

Culinary uses:
Household uses:Valerian has been used to perfume soap.

Medicinal uses: Used as a tranquilizer. More than 100 proprietary drugsdbas valerian and its
derivatives are marketed in West Germany. Large dosgsause vomiting, stupor, and dissiness
and continued use may lead to depression. Historically gsad antidote to the plague and has
been used since ancient times in the treatment opspile

Folklore: The Pied Piper of Hamlin used valerian to attractaéite and lure them out of town. Some
botanists think that a species of Valerian brought imftbe East was the spikenard referred to in
the Bible as a perfume.
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Wormwood — Artemisia absinthium

There are about 300 species of Artemisia, including hatbsh
annuals, biennials, and perennials. Tarragetgmisia drunculus
is probably the best known culinary species.

Family: Compositae/Asteraceae

Perennial

Hardiness Zone 4

Height: To 2 % feet.

Site: Full sun to partial shade.

Soil: Well-drained clay loam.

Propagating: Easily grown from seed. Wormwood can also be
propagated from cuttings in March or October or by ptavision
in the fall.

Natural habitat: Native to the Mediterranean region; naturalized througtimutemperate world;
widely cultivated.

Flowers: Its flowers are pale yellow, tubular and clusteresiherical, bent-down heads (capitula),
which are in turn clustered in leafy and branched panidissly summer to late autumn.

Foliage The leaves are spirally arranged, greenish-grey adnodevhite below, covered with silky,
silvery-white hairs, and bearing minute oil-producing glands.

Preserving:

Culinary uses: It is an ingredient in the liquor absinthe and alsedusr flavoring in some other
spirits and wines, such as vermouth.

Household uses:The plant's characteristic odor can make it usefulfaking a plant spray against
pests. In the practice of companion planting, becaugedecretions of its roots, it exerts an
inhibiting effect on the growth of surrounding plants, ttueeds. It can be useful to repel insect
larvae but it need only be planted on the edge of thech@dtivation. It has also been used to repel
fleas and moths indoors.

Medicinal uses Wormwood tea was used as a worming medicine for men
and animals. It was to treat poor circulation, rheummtfever, colds, and
jaundice. Internal use is no longer recommended by lstdha

Other notes Artemisia comes from Ancient Greek , meaning
Artemis (the goddess). In Hellenistic culture, Artemés a goddess of the
hunt and protector of the forest and children. Absinthiames from
Ancient Greelapsinthion possibly meaning "unenjoyable" and probably
referring to the bitter nature of the derived beverdgmjgh this is likely
folk etymology. The word "wormwood" comes from Midddaglish
"wormwode" or "wermode". The form "wormwood" is influendsdthe
traditional use as a cure for intestinal worms.
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Wormwood, Roman-Artemisiapontica

Similar to Artemisia absinthium, but

milder.

Family: Compositae
Perennial

Hardiness Zone: 4
Height: 1 ft

Site: Full sun to partial shade. | have reg
that wormwood shouldn’t be planted n¢pr
other plants because it exudes toxins {
keep other plants from growing nearby
That has not been a problem in my
experience, but you might want to placH
it with something that can hold its own
because of its aggressive growth.

S

Soil: Well-drained clay loam, pH 6.6.

Propagating:
Natural habitat: Native to the Mediterranean region; naturalized througtimutemperate world.
Flowers: Small, round, greenish yellow in floret form. Flowersluly and August.

Foliage Roman Wormwood was popular in older gardens for liersi ornamental qualities. The
lacey foliage grows in a soft mound about a foot tall.

Preserving:

Culinary uses: This is a very bitter herb and has never been used mwdoking. Used as a
flavoring for wine and vermouth.

Household uses:lt is one of four herbs that discourage the cabbage Wwaottarfly: hyssop, thyme,
wormwood and southernwood. Used in sachets to keeysraotdy.

Medicinal uses:
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Yarrow — Ahcillea millefolium

Other Names: Soldier's woundwort, herb militaris,
carpenter’s weed, old man’s pepper, nosebleed, and
thousand leaf.

Family: Compositae/Asteraceae. At first look, yarrow
resembles members of the Umbrelliferae family like
Queen Anne’s lace, dill, or lovage; but, a closer labk
the flower head shows many small daisies clustered
tightly together making it a member of the CompositaR
family.

Perennial
Hardiness Zone: 2
Height: 12~

Site: Sun.
Soil: Any reasonably good soil. Very low maintenance herb

Propagating: Propagate by division of roots. Creeping roots and effigelf-seeding make this
extremely invasive.

Natural habitat: Widespread in temperate zones, found in grasslands, wastedgand by
roadsides. Native of Europe and western Asia; naturalizbdrth America.

Flowers: Wild: Creamy-white to pinkish flower heads. Culte varieties: a range of colors from
bright red to gold and are less invasive than the witetxa

Foliage Feathery, gray-green.
Preserving:
Culinary uses:

Household uses:Cosmetic: A weak infusion of the flowering topglistilled water is a good toner
for oily skin. Dye plant.

Medicinal uses: Yarrow has a long history as a wound herb. The genante honors the legendary
Achilles, whose soldiers staunched their wounds withpaist in the Trojan War. When he was an
infant, Achilles’ mother held him by the ankle and dipped Im a solution of yarrow to protect him
from his foretold death from an arrow wound. It appdaasyou can’t fool fate and he was shot in
the heel. This is remembered in the term “AchillesIH@&eich indicates a person’s vulnerable
spot, and in the medical term “Achilles Tendon.”

Folklore: If eaten at the wedding feast, the bride and groonrentiain in love for seven years.
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Dve Plants

Golden Marguerite / Dyer’'s chamomile -Anthemis tinctoria

Family: Asteraceae

Perennial:

Hardiness Zone: 3

Height: 2 ft.

Site: Full sun or afternoon shade
Soil: Average or poor soil will do.
Propagating:

AsteraceadNatural habitat:

Flowers: Masses of golden yellow daisies on slender stalks adbolwtanp of fragrant gray-green,
finely divided foliage. Blooms for several weeks inlgéo mid summer.

Foliage

Preserving: Gather leaves anytime during the growing season feln fise. Pick flower heads
individually as they fade, or wait until peak bloom is pass®dicut entire flower stalks down to the
ground.

Culinary uses: No culinary uses.
Household uses:

Medicinal uses:
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Black Hollyhock — Alcea roseafpormerly Althaea rosea)

Family: Malvaceae
Usually Biennial
Hardiness Zone: 5
Height: 4-8 feet

Site: Full sun

Soil: Deep rich moist soil

Propagating: Sw the seeds outdoors while the soil is still cooktart seeds indoors 8 weeks before
that last frost. May or may not self seed.

Natural habitat:

Flowers: Colors range from white, yellow, pink to dark reddistcklaPick the flowers every two or
three days and store in a plastic bag in the refrigetgtdo a week until ready to use.

Foliage
Preserving:
Culinary uses:
Household uses:
Medicinal uses:
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Dyer’s Broom / Dyer's Greenweed -Genista tinctoria

Family: Leguminosae/Papilionaceae
Perennial
Hardiness Zone: 4

Height: Low-growing shrub (less than 2 feet) that graduallynfer
a dense thicket of green twigs.

Site: Sun
Soil: Well-drained

Propagating: By seed sown under cover in spring or autumn o
semiripe cuttings in summer. Established plants do nogptant
well.

Natural habitat:
Flowers: Small, bright yellow flowers in summer.

Foliage Slender inconspicuous leaves. No regular pruning is
required, but shoots can be thinned and/or pinched out after
flowering to improve shape

Preserving: Leafy branches are cut before the plant sets sekd
dried for infusions

Culinary uses:

by

d

Household uses:All parts contain glycosides which produce a yellow tha has been used since
Roman times for dyeing fabrics. The trimmings from idacan dye 4 ounces of wool.

Medicinal uses: In the 14" century, Genista tinctoria was used to make an ointfoegouty limbs.
Bitter, diuretic, purgative emetic herb that acts agakncardiac stimulant as vasoconstrictor.
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Weld —Reseda luteola L

Other Names: Dyer's broom; Dyer's rocket; Dyer's weed;

Wild woad.
Family: Resedaceae
Biennial
Hardiness Zone:
Height: 2 to 3 feet tall
Site:

Soil: Common in waste places and in ploughed fields on
chalky soil. Dry to moderately dry sites.

Propagating: Easily self seeds in a neat mound.

Natural habitat: Weld is originally a native of the Mediterranean oggi

Flowers: Flowers are pale yellow and usually consist of
four sepals and four petals. The flower spikes can be mor
than a meter tall, and the flowers appear from Jurie unt
August. Related to mignonette which its flowers
somewhat resemble.

Foliage It has an unbranched or slightly branched stem,
with long spathulate leaveSlender, greenish spikes.
Small horned-shaped seed pods.

Preserving:
Culinary uses:

Household uses:This plant is also known as Dyer's
Rocket because of the yellow flavone dye derived ftom i
Every part of the plant, except the roots, can be uged fo
dying. If used with a mordant it will make green dye. To
make gold dye mix seeds and leaves with chrome.

Medicinal uses: Used as a sedative.
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Woad — Isatis tinctoria

Family: Brassicaceae (relative of the radish)
Annual, biennial, or short-lived perennial
Height: 1-4 feet tall.

Site: Sun

Soil:

Propagating: Can be started from seeds. Woad will self-seedéafafiower stalks are left on the
plant after blooming.

Natural Habitat:
Flowers: Four-petal yellow flowers in June followed by distimetblack seeds.

Foliage: Soft gray green large hairy leaves. Remains greemter. Leaves arranged in multiple
layers like pompoms. The basal rosette produces stalkeshigreen leaves covered with a fine
hair. The rosette leaves range from 1 %2 to 7" long ta@y are succulent. All leaves have a cream
colored mid-rib from tip to base.

Preserving:
Culinary Uses:

Household Uses:Use as a dark blue dye. Itis a
very permanent sun fast dye and will not fade in
the laundry. Leaves of this ancient plant were ugd¢d
to make a dark blue dye before indigo was
available.

Medicinal Uses: A plaster for swelling.

Folklore and History: Used in religious rites in
early England, before Caesar’s arrival, the Celts g
England died their naked bodies dark blue for
religious ceremonies. Used for centuries in makilg
oriental rugs.

Miscellaneous: Can be considered a noxious weed
because it invades field crops.
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