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Message from our President - Spencer Garrett
It

has been a productive spring

for the Chesapeake Bay Herb
Society thus far. We had 34
people attend our April meeting,
which is a record for a general
meeting since I have been
counting. The CBHS Herb Garden
at Pickering Creek is taking shape
through the efforts of a few
dedicated people. 7 people went
on the first CBHS Road Trip of
the year to Homestead Gardens.

I

encourage all members to
donate some time to work in the
Herb Garden. The Herb Garden
Committee works on Mondays,
from about 9 AM to 11 AM
throughout the summer, but we
welcome occasional workers at
any time and we can coordinate
activities for those who aren’t
available during the regular
Monday work windows. Please
give me a call if you have any

questions or wish donate some
time in the Herb Garden.

If

anyone needs transportation

assistance to the meeting next
Thursday, please let me know and
I will arrange a car pool. Hope to
see everyone there.
Cheers,
Spencer slg69@atlanticbb.net
410-827-5434

Thursday, June 9: CBHS Monthly Meeting. Immanuel Lutheran Church 7215 Ocean Gateway, Easton, 6:00 PM.
Program topic will be “Chinese Herbal Medicine” presented by Katie Smith The potluck dinner theme is “Herb & Spice
blends of the Napoleonic Empire” using herbs Tarragon, Garlic, Rosemary, Marjoram and Thyme. Meeting hosts are
Doris A and Lynn K.
Tuesday, July 5: Board Meeting, 10:00 AM, Senior Center Brookletts Ave. Easton
Thursday, July 7: Deadline for CBHS Newsletter Items, Noon. Make submissions to Penny Hall
Thursday, July 14: CBHS Annual Picnic. Marie and Tom Davis’ Home, 4774 Sailor's Retreat, Oxford, 6:00 PM.
Program topic will be “Skewered Cookery” presented by our culinary committee. The potluck dinner theme is “Picnic
on a Stic” Meeting hosts are Denis Gaspar and the Culinary Committee.
Tuesday, August 30: Board Meeting, 10:00 AM, Senior Center Brookletts Ave. Easton
Thursday, September 1: Deadline for CBHS Newsletter Items, Noon. Make submissions to Penny Hall
Thursday, September 8: CBHS Monthly Meeting. Immanuel Lutheran Church 7215 Ocean Gateway, Easton,
6:00 PM. Program topic will be “Creating Floral Decorations with Herbs” presented by Nancy Beatty The potluck
dinner theme is “Herbs and Spice Blends of the Mongol Empire” using herbs Garlic, Pepper, Caraway Seeds, Scallion,
Star Anise and Coriander. Meeting hosts areJeanne B and Nancy B.
The purpose of the Chesapeake Bay Herb Society (CBHS) shall be to: a) Share ongoing knowledge of herbs through their use and enjoyment,
and b) Contribute to the community through herbal related projects which benefit both members and the community.
2016 Officers: President: Spencer Garrett, Vice President: Ann Davis,
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
Secretary: Wendy McGuire, Treasurer: Dana McGrath
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www.ChesapeakeBayHerbSociety.org

Upcoming Events
June Dinner Meeting
Our featured speaker at the June meeting will be Katie
Smith who will give us a talk on “Chinese Herbal
Medicine”
Katie completed a Certificate in Massage Therapy and
is a Nationally Certified, State of Maryland Licensed
Massage Therapist.
She also completed her Master's of Acupuncture
Degree, Certificate in Chinese Herbal Medicine, and is
a member of the Maryland Acupuncture Society as well
as a member of P.O.C.A. (People's Organization of
Community Acupuncture). Her office, The Apothecary
at Easton, houses a full Raw Chinese Herbal dispensary.

Adkins Arboretum in June
June 4 First Saturday. guided walk 10am
June 17 Forest Music 4pm
June 21 Monarch Butterfly 1-2:30 pm
June 22,23,24 Insect Dormitory 1-2pm
June 26 Summer Wildlife Walk 1-2:30pm
Dog Walking every Thursday 10am
Adkins Arboretum, 410-634-2847 adkinsarboretum.org for more information

Upcoming Events (cont’d)
Eastport (Annapolis) House & Garden Tour on Sunday, June 12, from 1 – 5pm. There will be
10 homes on the tour in this quaint neighborhood. Visit their website to see the homes and
locations, and get ticket information. This 11th annual tour by the Eastport Civic Association will
be rain or shine. One of our members, Kim Eckert, has designed a garden which will be on the
tour. Click Here to see the garden she designed. Kim will be there early on the 11th and hopes to
see you all (Online ticket prices go up after June 6.)

This is not a planned CBHS trip, but some of you may want to make an outing with your family
or friends and enjoy a lovely day on a garden tour.

Our annual picnic will be held on July 14 at Marie and Tom Davis’ home. It will feature
"Picnic On a Stic,” The Culinary Committee will supply skewered seasoned/marinated
meat, poultry, seafood and vegetables. They will also do a demonstration on preparing
the skewers. The “sides” will be pot luck; cold salads, bread/rolls, pita and desserts.
Wine and soft drinks will be supplied. A sign up sheet will be circulated at next week’s
meeting. There will be a $5 charge per person to defray the cost.

What’s Doing in the Herb Garden - Gwen Siegmann
In

spite of a much too small
work force and a very cranky,
uncooperative Mother Nature,
the herb gardens are just
about planted for the year. In
spite of spitting rain, Gwen
and Dana planted quite a few
new plants in the culinary and
scent beds, while Holly
constructed the fence around
the basil bed. So far the furry
little critters have been good
to us and left our plants alone.
A few new plants will be
added next Monday, but that
should be it, assuming that all
the rain hasn't taken its toll on
those already planted. The
cypress vine seeds sprouted
last week and should be ready
for planting on the big
obelisk. At this point we
could really use more sun and
a little less cloudy, rainy
weather. Of course we all
know that before summer's
end we'll be begging for rain.

the Remembrance Bed. To do
so, Spencer and Eddie added
more cross pieces to that side
of the pergola for the vine to
grow on. We're now waiting
p a t i e n t l y, o r p e r h a p s
i m p a t i e n t l y, f o r t h e
hummingbird salvia seedlings
to show their little faces in
the front bed. That garden
wouldn't be the same without
all their beautiful coral and
red flowers all summer.

T hinking

of Eddie, his
strong, manly arms are a
welcome addition to our
small group, and surely

We've

added some
interesting new plants this
year: passion flower vines on
a small obelisk in the culinary
bed, and a coral, native
honeysuckle on the pergola.
After a couple of years of not
being very successful with
the hyacinth bean vine due to
lack of sun, it was decided to
try something new — and a
perennial. We also decided to
plant it on the opposite side
of the pergola instead of in

Spencer and Eddie

Spencer enjoys having
another man around to

converse with and to share all
the heavier tasks. Welcome
aboard, Eddie.

Dana

and Cemmy are in the
process of compiling the
composite plant list and
making all the new plant
labels for 2016. Quite a
laborious task to say the least.

Thanks

to Spencer, for the
first time in 14 years of
tending the herb gardens, we
all had a holiday on Memorial
Day. Thank you, Spencer for
giving us all the day off!

The garden committee works
hard all summer to provide
the community with one of
the loveliest herb gardens in
the local area — not too
biased!! I encourage all to
visit the gardens throughout
the summer to see its
progression in growth. It’s a
quiet, peaceful little oasis to
spend a few moments, and of
course as the plants grow,
snippets are available to all.
The plants would actually
benefit from being trimmed
more often than on our
weekly work days. Any and
all help is always welcome on
Monday mornings when the
committee works, or any
other time that might be more
convenient.
HAPPY GARDENING! 🌿

What’s Doing in the Herb Garden - Gwen Siegmann
The Garden is looking good!
Stop by for a visit.

Variegated Lemon Balm in the Scent Bed

Perilla (Chinese Basil)

Photos by Dana

Culinary Letter - Sharon Harrington
sliced, sauced and served in the
lobster-tail shell. Although home
cooks aren't likely to have this
on their everyday menu, during
the 1950s it had enough snob
appeal to be served at top
American restaurants such as
Sardi's and the Waldorf-Astoria,
as well as formal White House
dinners.
"Legend has it that Napoleon
named Lobster Thermidor after
the month in which he first was
served it. Evidently Thermidor
was the eleventh month of the
Republican calendar used for a
short time after the French
Revolution.”

The Napoleonic Empire
1804-1815

Napoleon

Bonaparte, French
military leader and emperor
conquered much of Europe in
the early 19th century. After
seizing political power in France
in a 1799 coup d’état, he
crowned himself emperor in
1804. Shrewd, ambitious and a
skilled military strategist,
Napoleon successfully waged
war against various coalitions of
European nations and expanded
his empire. However, after a
disastrous French invasion of
Russia in 1812, Napoleon
abdicated the throne two years
later and was exiled to the island
of Elba. As attempts to take over
Europe go, Napoleon's can be
seen as a fairly positive event in

many ways. He was responsible
for centralizing government,
instituting reforms in banking
and education,supporting art and
science and most famously the
Napoleonic code which is the
foundation of French civil law.
And what you ask, does this
have to do with food/herbs?

W hen

Napoleon was busy
expanding his empire it was not
to capture local cuisine.
However he did have several
dishes created for him, Chicken
Marengo and Lobster
Thermidor. He is also noted to
have said "an army moves on its
stomach.”

Lobster Thermidor is a classical
dish where lobster meat is

However, other food references
including the respected food
encyclopedia, "Larousse
Gastronomique" (Clarkson
Potter, 2001), say it was created
in 1894 at Marie's, a famous
Paris restaurant. Other authors
attribute it to Leopold Mourier
of the Cafe de Paris, where chef
Tony Girod, his assistant and
successor, created the recipe
used today. There is, however, a

Napoleon connection: the dish
was purportedly created for the
premiere of Victorien Sardou's

Culinary Letter - (cont’d) Sharon Harrington
play, "Thermidor," about the
French Revolution. Thermidor
was the month in the French
Republic's calendar, and the
"Thermidorean reaction" refers
to the political machinations
that led to the execution of
Robespierre, ended the Reign of
Terror and helped propel
Napoleon to power.
Chicken Marengo, legend has it,
was created by Napoleon's
cook, Dunand, to celebrate the
1800 French victory over the
Austrians at the battle of
Marengo in northern Italy.
Napoleon's custom was to eat
nothing before a battle, but

afterward, he was ravenously
hungry. The cook was without
the supply wagons, so he had to
scrounge around to get a
chicken, some crayfish, a
handful of eggs, a few tomatoes
and some garlic. The chef cut up
the chicken and fried it with the
garlic, adding the chopped
tomatoes and some brandy from
Napoleon's flask.

he wanted it prepared after
every battle, and when Dunand
later tried to substitute white
wine for brandy, or delete the
crayfish, Napoleon refused to
eat it.

He fried a ration of army bread
along with the eggs, and the
cooked crayfish were served on
the plate as a garnish.
The story goes that Napoleon
liked this "victory dish" so well

Herbal Trivia Quiz
1. Often confused with oregano, this herb is sometimes referred to as “wild oregano”
2. This plant is used as an anti-inflammatory and has been used as an anti-septic for skin infections and to clean
wounds, but should be used under medical guidance.
3. The botanical name is Salvia officinalis. It has a strong aroma and has been used for stuffing our birds on
Thanksgiving.
4. What herb was once utilized as an antidote for poison arrows, but is also used to thicken culinary dishes and in
body care preparations.
5. This herb was used by medieval monks to keep away impure thoughts.
6. Which herb will produce a deep red color when the fresh flowers are infused in oil?
7. The wood of this plant resists decay and many ancients sculpted statutes of the gods from it.
8. Called the Bible Herb since the colonists put it in their Bibles.
9. Great topically for bruises, strains and sprains, but don’t ingest it.
10. Ready now – one of the most nutritious of the spring plants. Makes a great soup! (It stings)
,trowsnhoJ .tS.6 ,reppep s’knoM ro yrreB s’knoM sa nwonk osla yrreb xetiV.5 ,toorworrA.4 ,egaS nommoC.3 ,laesnedloG.2 ,marojraM.1
eltteN.01 ,acinrA.9 ,yramtsoC.8 ,seert evilO.7

Napoleonic Empire Recipes
Chicken Marengo
1/3 cup olive oil
4 boneless, skinless chicken breast halves (about 1
1/2 pounds)
12 ounces fresh, white mushrooms, sliced (about 5
cups)
2 cups frozen pearl onions, thawed

1 teaspoon minced garlic
1/2 teaspoon dried thyme, crushed
1/2 teaspoon salt
1/4 teaspoon ground black pepper
1 14-ounce can diced tomatoes (undrained)
1/2 cup dry white wine (or chicken broth)

In a Dutch oven, heat oil over high heat until hot. Add chicken; cook until brown on both sides, turning once,
about 3 minutes for each side. Remove chicken from pot. Add mushrooms, onions and garlic. Cook and stir
until mushrooms are golden, about 10 minutes. Return chicken to skillet. Stir in thyme, salt and pepper. Add
tomatoes, with their juice, and wine; bring to boil. Reduce heat to medium low; cover and simmer until chicken
is tender, about 10 minutes, stirring occasionally. Serve over steamed rice, if desired. —
(from The Mushroom Council )

Lobster Thermidor
4 (6-8 ounce) packaged lobster tails, shell jumbo
shrimp or prawns can be substituted
4 tablespoons butter, divided
1 small white onion, finely chopped
2 tablespoons all-purpose flour
Splash dry white wine or dry sherry (optional)
1/2 cup milk
1/3 cup grated white cheddar

1/2 teaspoon paprika or crab boil seasoning (Old
Bay recommended)
2 tablespoons Parmesan
2 tablespoons bread crumbs
Handful parsley leaves mixed with 2 cups baby
greens, for plate garnish
Lemon wedges, for garnish

Bring a pot of water (3 or 4 inches deep) to a boil. Add lobster tails to the water and boil 7 to 8 minutes.
Drain and shock under cold water to cool. Use kitchen scissors to cut away soft underside of tails.
Remove meat and save the shells, arranging them in a shallow casserole dish. Chop the cooked meat on
an angle into chunks.
Preheat your broiler to high. Heat a medium skillet and a small saucepan over medium heat. To the
small sauce pot, melt 2 tablespoons butter. Add finely chopped onion and cook 3 to 5 minutes until very
soft. To the skillet, add remaining 2 tablespoons butter. When the butter melts, add chopped lobster meat
and sauté.
Add flour to saucepan with onions and cook another 1 to 2 minutes. Whisk in wine or sherry, then milk.
Remove sauce from heat and stir in cheddar cheese and paprika or crab boil. Season sauce with salt and
pepper. Pour sauce over lobster meat and stir to combine. Pour lobster into and over the shells in a
casserole dish and top with Parmesan and bread crumbs. Broil on high until golden, 2 or 3 minutes.
Serve each tail, spilling over with lobster bits and sauce, on a bed of mixed baby greens and parsley with
wedges of lemon .

Herbal Hints - SPA GARDEN
Here’s what is in the Green Bay Botanical
SPA GARDEN and their uses.

witch hazel and place over varicose veins to reduce their
appearance.

OATS (grain)
Oatmeal Mask: 4 tsp. oatmeal, 4tsp milk. Mix together,
let thicken and put on face. Relax for 20 minutes. Rinse
with warm water.

LAVENDER (Flowers, sometimes leaves)
Foot soak – place lavender and peppermint in a basin
with hot water. When comfortable degrees, soak feet for
15minutes. Dry and moisturize.

MUSTARD (seed)
Bath – Soak in 4T Baking soda, 1T powdered mustard
seed (to open pores). Can add essential oils.
Foot Soak: Add mustard seed to any foot soak to open
pores and soften skin.

MINTS (leaves)
Use in foot baths (see lavender)
Foot Rub – mix crushed leaves with aloe vera and rub
into feet. Put on cotton socks and let absorb for 20
minutes. (Can also use mint essential oil)

CALENDULA (flowers)
Face Steam: 2 parts calendula flowers, 2 parts
chamomile flowers, 2 parts rose petals, 1 part lavender
flowers, 2-3 quarts of water. Bring water to boil, add
herbs, simmer. Remove from heat. When comfortable,
tent head and lean over pan for no more than five
minutes.

ROSE (petals, hips)
Face Mask – Soften handful of hips in distilled water
overnight. Then blend with distilled water until a paste
consistency. Spread on face and relax. Rinse.
Moisturize. (This is also a wonderful spread on crackers
with some cream cheese!)

CHAMOMILE (flowers)
Hair rinse for light hair – Make a tea (infusion) with 2
cups of water and 1⁄4 c. chamomile flowers. When cool
enough, strain and use as a final rinse.
Used chamomile teabags work wonders for puffy, red
eyes.
CUCUMBER (vegetable)
Puffy eyes – put a slice of cucumber on each eye. Relax
for 15 minutes. Remove cuke.
Astringent – Blend until smooth: 1⁄2 peel cucumber.
Apply to face. Relax for 10 minutes and rinse off.
EUCALYPTUS (leaves)
Flu/Cold bath: Mix 2 parts lavender flowers and leaves,
2 parts Rosemary leaves, 1 part gingerroot powder and
2 parts dried eucalyptus leaves
and put in cloth bag. Hang under
tap while filling tub with water.
Squeeze bag. Soak. Bag can also be used as a
scrub.Eucalyptus can also be used in foot baths/soaks.
WITCH HAZEL (bark, leaves, twigs)
This is a wonderful natural astringent. Use over face.
Use after a shower to seal in moisture. Soak a cloth in

ROSEMARY (leaves)
Hair rinse for dark hair – Make a hot tea with rosemary
leaves. When cool enough use as a final rinse for dark
hair.
SAGE (leaves)
Use in foot baths (see lavender). Acts as an
antiperspirant and deodorizer.
LEMON BALM (leaves)
Foot Soak – add to lavender and lemongrass.
Use 1 – 2 tsp dried crushed lavender leaves with 1 cup
of water for a very relaxing tea while enjoying spa day.
Lemongrass – Add to footsoaks (see lavender) Blends
well with lavender, mints or lemon balm.

from The Wisconsin Herbalist

