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Message from our President - Spencer Garrett
We

are officially into summer

now and garden work is best done
in the morning. The CBHS Herb
Garden at Pickering Creek is in
full bloom. There are benches in
the shade to observe the bees and
dragonflies going about their
business and reflect on the basic
pleasantries of life.

Penny

Hall has redesigned our

Website and it really looks

professional. The site is in betatest/review by the board this week
and the links and archives are
being finalized. Stay tuned for the
official roll-out.

Our

annual summer picnic will

be held on Thursday 14 July
starting at 6 PM at Tom and Marie
Davis’ house. The theme is
“Picnic On A Stic” featuring a
variety of grilled meat, vegetables

and seafood recipes from around
the world prepared by the
Culinary Committee. The Herb
Society will provide wine, beer,
and sodas. This is our biggest
event of the year. Hope to see you
all there for the fun.
Cheers,
Spencer slg69@atlanticbb.net
410-827-5434

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.
Tuesday, October 4: Board Meeting, 10:00 AM, Senior Center Brookletts Ave. Easton
Thursday, October 6: Deadline for CBHS Newsletter Items, Noon. Make submissions to Penny Hall
Thursday, October 13: CBHS Monthly Meeting. Immanuel Lutheran Church 7215 Ocean Gateway, Easton, 6:00
PM. Program topic will be “Sacred Geometry in the Garden” presented by our own Stephanie Wooton. The potluck
dinner theme is “Herbs and Spice Blends of the DutchEmpire” using herbs Bay Leaves, Cloves, Juniper Berries,
Nutmeg, and Mace. Meeting hosts are Paulette L and Ann H.
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

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

www.ChesapeakeBayHerbSociety.org

Upcoming Events
CBHS Annual Picnic
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, beer and soft drinks will be supplied. There will be a $5 charge
per person to defray the cost.
Marie asks that you please car pool if possible and wear flat shoes as the ground can
be uneven. Also she has enough tables but could use some folding chairs.

If you are planning to come and haven’t signed up yet
please do so now. The committee needs a head count to
prepare accordingly.

Adkins Arboretum in July
Dog Walking every Thursday 10am

Atkins Arboretum is rather quiet this month. There are not many planned events.
Adkins Arboretum, 410-634-2847 adkinsarboretum.org for more information

Farmers Market

Spencer and Ann at the Farmer’s Market
On three Saturday mornings this past spring, Ann D hosted a table at the
Easton Farmer’s Market in order to promote CBHS and attract new
members. Jackie, Wendy and Ann made some delicious rosemary cookies
which were a real show stopper. Several folks came back for one "to go.”
Ann was ably assisted by Spencer, Dana Wendy, Bob and Kathy. Ann will
be at the market again in October and would welcome helpers.

What’s Doing in the Herb Garden - Spencer Garrett
CBHS Herb Garden Notes for
July 2016

Gwen has been working on
cleaning and landscaping the
Fence Bed, Eddy has
amended the soil, and we
now have a diverse collection
of blooming plants to mark
the Herb Garden border.

The character of the garden
has really changed over two
months as show in the
pictures below.

The Lemon Bed in Bloom.
The Fence Bed in its new livery. It will
look even better when I get around to
painting the fence.

The Herb Garden on May Day.

The Herb Garden on the 4th of July.

The spring blooms are fading
and the summer blooms are
coming on. The plants are
healthy despite the heavy
rains we have had lately. We
have only two plants drowned
so far. Sue Ormsby’s Lemon
Bed is in bloom although my
photograph below doesn’t do
it justice. The Pizza, Cook,
and Basil Beds all have herbs
ready to harvest

The Basil Bed planted by Holly, Doris, and
Nancy Espenhorst is ready to harvest.

The Herb Garden Committee
members continue to perform
routine weeding of the beds
and general upkeep of the
garden during our Monday
morning work sessions. We
need volunteers to water the
garden as necessary on
Thursdays or Fridays during
the heat of the summer. I will
have a sign-up sheet at the
picnic. If you would like to
volunteer you can also give
me a call (410-827-5434).
Cheers,
Spencer

The Dye Bed planted by Nancy Besso and
Gwen is in bloom.

HAPPY GARDENING! 🌿

Culinary Letter - Bob Hall
dish in the cuisines of India, Asia,
North and South America,
eventually worldwide.

Some

History of the Kebab

Our July Meeting is designated as
“Picnic On a Stic,” that is all kinds
of meat, poultry, seafood and
vegetables cooked on metal or
wooden skewers, known as a
kebab, brochette, satay, yakitori,
shashlik, and souvlaki. Kebabs are
made from chunks of beef,
chicken, lamb, seafood and
vegetables. (Pork is seldom used
because kebabs originated in
muslim countries.) Several Middle
East and Eastern Europe countries
prefer to make kebabs from
minced meats mixed with herbs
and spices then shaped like an
oval burger on the skewer.

The preferred cooking method is
over a very hot charcoal fire,
however a hot, covered gas grill
will also work. Traditionally the
skewers are served by removing
the cooked food with a piece of
bread on a large plate, surrounded

by rice, couscous, or bulgur and
vegetables. The delicious juice
filled bread is given to the elders
as an appetizer. Nowadays, most
people like to wrap the skewered
food covered with sauces in bread,
such as pita, flatbread or naan.
Skewered meats or chicken, eaten
out-of-hand, are a universal street
food no matter where you travel in
this world.

The practice of cooking meat on
a stick or skewer originates in
prehistorical times, when early
humans began cooking with fire.
Excavations in Santorini, Greece,
unearthed stone sets of barbecue
for skewers used before the 17th
century BC. The kebab, as it came
to be known, predates Turkey's
Ottoman Empire which spread the
popular meat style around the
Mediterranean to the Middle East,
North Africa, and Greece. As time
passed Kebab became a common

say the dish originated in
Persia where a similar term has
been used since the Middle Ages
to designate skewers containing
tiny pieces of meat. "Kebab"
referred to meat, more specifically
lamb or mutton. The lamb was
often interleaved with pieces of
tomato, onion, and green pepper,
making it a meal. This is the shish
kebab style that was popularized
in the United States, where beef
and chicken are preferred over
lamb and pork. Kebab styles are
unlimited, let’s review typical
recipes from around the globe.

Turkey,

the “Stans” and the
Balkan States

The classic shish kebab is usually
lamb or beef, marinated in a blend
of yogurt, oil, herbs (oregano,
mint, sumac) and spices and
served with tomatoes, onions and
peppers.

Adana

kebabs are also popular,
they are prepared from minced
meat mixed with onions, herbs
and spices also called Koftah.
Souvlaki, Greek skewers are
marinated with a blend of
oregano, thyme, olive oil, lemon
juice, garlic and onions. Another
version is a marinade of tomato
paste, herbs and onions. Souvlaki
are served in a pita with tzatziki
sauce, made with shredded
cucumbers, garlic, oregano and
yogurt.

Culinary Letter - (cont’d) Bob Hall
Middle Eas t, and Persian
Kebabs Persian kebabs,
Koobideh, are generally minced
lamb, beef or chicken, combined
with minced onions, garlic, eggs
and saffron and served with
Chelow Kabab, Iran’s national

(cucumbers, garlic, mint or
cilantro and yogurt), or a chutney.

One

of the most popular Asian
kebabs or satay come from
Indonesia. They are usually
cooked and served with a peanut
sauce including peanut butter,
sweet soy, brown sugar, garlic, and
lime juice. Southeast Asians prefer
chicken over other meats and rely
on a sweet marinade heavily laced
with kejap manis (sweet soy) and
molasses.

Japanese kababs, usually chicken,

dish. Chelow Kabab is steamed,
saffroned Iranian rice. The other
countries in the middle East have
distinct recipes for the type of
meat or poultry. Shish Taouk chicken kebobs are blended with
olive oil, lemon, garlic and cumin.
Beef and lamb kebabs are prepared
with a similar mixture with one or
more of these herbs and spices —
coriander, parsley, sumac, mint,
saffron, black pepper and red
pepper, and served with sauces
made from tahini or yogurt.

are the other popular Asian
skewers, the signature styles are
called yakitori and teriyaki.
Teriyaki sauce is made from soy
sauce, saki, sugar, garlic, ginger
and seasonings, while yakitori
includes mirin, a sweet rice wine.
Yakitori is the preferred marinade

Americans have borrowed kebabs
from every where, although there
is one unique and beloved recipe
from New York State, called
“Spiedies.” Cubed chicken, beef or

lamb is marinated one to 3 days in
a mix of oil lemon, vinegar, basil,
oregano, parsley, garlic, salt and
pepper, then skewered and grilled
on a hot fire. The chicken or meat
is eaten in fresh Italian bread or
buns (no sauce) and usually served
with salt-roasted potatoes and a
salad.

The Portuguese love espetadas, a

India’s

seekh kabobs start with
lamb or chicken, either cut in
pieces or ground. They are usually
very spicy, using onions, mint,
cilantro, ginger, chilis, cumin,
coriander, and a curry powder such
as garam masala. A Northern
version is minced meat shaped into
patties called chapli. Kebabs are
s e r v e d w i t h e i t h e r, r a i t a ,

are marinated in a spicy curry
marinade and threaded onto
skewers with apricots and onion. If
you are really adventurous, try
their peri peri chicken. Just mix a
typical marinade of lemon juice,
vinegar, garlic, olive oil, chopped
onion and HOT bird peppers. Just
be sure to keep a fire extinguisher
handy.

and sauce for grilling chicken and
meat. Teriyaki dishes are stir fried
or braised.

Let’s jump to South Africa where
they cook lamb or beef kebabs
(sosaties) on the braai (barbecue),
a very popular social ritual in
South Africa, much like the Aussie
“cooking own the barbie.” Sosaties

beef kebab marinated in wine and
bay leaves then roasted on an open
fire. They are served on fresh
Portuguese bread.

In

China, one of the most
delicious ways of serving
skewered lamb is a simple
combination of ground cumin,
chili flakes, salt and Sichuan
pepper. Interestingly, this dish is

Culinary Letter - (cont’d) Bob Hall
popular as street food in Beijing in
the Northeast and Yangisar,
Xinxiang Province, thousands of
miles away, on the Western border
of China and Tajikistan. The
peoples on the border are Uighurs,
who consider themselves Turkic
and not Chinese, except when it
comes to lamb skewers. (In all
fairness, they have modified the

recipe to include ground
coriander.)

Be prepared to enjoy an amazing
food experience as our culinary
committee serves six different
types of kebabs from around the
world. And don’t forget to bring an
appetizer, cold salad,bread/rolls or
dessert.

Skewered Food Recipes
Middle Eastern Chicken Kebabs
1 cup plain whole milk Greek yogurt
2 tablespoons olive oil
2 teaspoons paprika
1/2 teaspoon cumin
1/8 teaspoon cinnamon
1 teaspoon crushed red pepper flakes (reduce to
1/2 teaspoon if you don't like heat)
Zest from one lemon
2 tablespoons freshly squeezed lemon juice, from
one lemon

1-3/4 teaspoons salt
1/2 teaspoon freshly ground black pepper
5 garlic cloves, minced
2-1/2 pounds boneless skinless chicken thighs (or
2 pounds boneless skinless chicken breasts),
trimmed of any excess fat and cut into large bitesized pieces
1 large red onion, cut into wedges
Vegetable oil, for greasing the grill

In a medium bowl, combine the yogurt, olive oil, paprika, cumin, cinnamon, red pepper flakes, lemon zest,
lemon juice, salt, pepper and garlic.
Thread the chicken onto metal skewers, folding if the pieces are long and thin, alternating occasionally with
the red onions. Be sure not to cram the skewers. (Note: You'll need between 6-8 skewers.) Place the kebabs on
a baking sheet lined with aluminum foil. Spoon or brush the marinade all over the meat, coating well. Cover
and refrigerate at least eight hours or overnight.
Preheat the grill to medium-high heat. To grease the grill, lightly dip a wad of paper towels in vegetable oil
and, using tongs, carefully rub over the grates several times until glossy and coated. Grill the chicken kebabs
until golden brown and cooked through, turning skewers occasionally, 10 to 15 minutes. Transfer the skewers
to a platter and serve.
…from http://www.onceuponachef.com

Skewered Food Recipes
Cartagena Beef Kebabs
2 Tablespoons tomato paste
2 tablespoons Dijon mustard
2 tablespoons fresh lime juice
2 tablespoons vegetable oil
1 tablespoon hot or sweet paprika
1 teaspoon ground cumin
1 teaspoon sugar
1 clove garlic, minced
Coarse salt

½ teaspoon freshly ground black pepper
1 ½ pounds beef sirloin, bottom round, or rib
eye, cut into ¾ inch cubes
8 tiny new potatoes (about 1 inch in diameter)
1 medium onion, broken into layers and cut into
1 inch squares
1 green bell pepper, cored, seeded, and cut into
1 inch squares

Place the tomato paste, mustard, lime juice, oil, paprika, cumin, sugar, garlic, 1 ½ teaspoon of salt and
the black pepper in a large nonreactive bowl and whisk to mix. Stir in the beef. Let the meat marinate in
the refrigerator, covered, for 2 to 6 hours; the longer it marinates, the richer the flavor will be.
Place the potatoes in a large sauce pan and add water to cover by 3 inches. Add salt to taste. Bring the
potatoes to a boil and boil until almost tender, about 5 minutes. When cooked, the potatoes should be
relatively east to pierce with a bamboo skewer. Drain the potatoes in a colander, rinse them with cold
water until cool, then drain them well again.
Drain the cubes of beef, discarding the marinade. Thread the beef onto bamboo skewers, placing a piece
of onion or bell pepper between every 2 pieces of beef. The last ingredient to go on each skewer should
be a potato. The kebabs can be prepared up to 24 hours ahead to this stage and refrigerated, covered with
plastic wrap.
Set up the grill for direct grilling and preheat it to high. When ready to cook, brush and oil the
grill grate. Arrange the beef kebabs on the hot grate and grill until cooked to taste; in
Colombia the beef would be served medium to medium well, 3 to 5
minutes per side for each kebab, 6 to 10 minutes in all.
Transfer the kebabs to a platter or plates or do as they do in
Cartagena - eat the kebabs right off the stick while standing
around the grill.
Serves 4
…….from Raichlen’s Planet Barbecue

Herbal Hints - Pollinator Gardens

Mother Nature Needs
You! Will you Help?
Pollinator Gardens
The

earth is in trouble; which
makes us in trouble since we are
completely dependent on her.

Ahhh,

which one of the many
areas might this cover? Well, this
one is very near and dear to each of
us since our food is at stake. Have
you noticed there are fewer bees
buzzing around? Have you seen a
decrease in Monarch butterflies?
Or hummingbirds, or moths?

Bees are required to pollinate over
70% of the world’s plants to enable
them to produce seed.

Our

expanding habitat is
decreasing theirs. 95% of our
country has been logged, tilled,
drained, grazed, paved or otherwise
developed! More than 30,000 tons
of pesticides are used on our land.
Of those pesticides 24 are toxic to
fish, 11 are toxic to bees and 16 are

toxic to birds, not to mention what
is toxic to us! As we grow our
habitats, the pollinators of our
world see theirs shrinking. Mega
farms, golf courses, shopping
centers and sub-divisions using
huge amounts of pesticides
contribute to the problem. But so is
the noise level that goes along with
these developments. In their native
habitats, our pollinators which
communicate with sound with each
other and our loud noises hinder
that communication.

The

major pollinators are
HONEY BEES, brought to North
America in the 1600s along with
native bees, (Mason Bees and
Bumblebees) amounting up to
4,000 different species.

When the sun goes down and the
bees go to bed, the MOTHS come
out and take over the pollinating
chore, so between all of the
pollinators, they are at it 24-7!
Have you noticed the absence of
BUTTERFLIES in the last few
years, especially Monarchs? The
disappearance of milkweed in
gardens and wild areas, is the
major reason for their dwindling
numbers. Other common ones in
trouble are the lovely swallowtails
and painted ladies.
FLIES: No not the common
housefly, these insects look like
little bees but they’re classified as
flies and midges and they do
pollinate. According to CBCNews
(May 2016), a billion BIRDS have
disappeared from North America
since 1970 and a third of the bird

species are threatened with
extinction. The hummingbird
population has been declining in
the past three years. Birds are not
the top pollinators of food crops,
but they do their share keeping
pests away from our plants.
BATS help pollinate a lot of fruits.
They also keep insects and bugs
away from crops, so they do their
share as well. We have left the
pollinators with a declining and
fragmented ecosystem that is
insufficient for their well-being,
health, breeding and continued
pollination.

So

what can you do? Have you
heard of the
Million Pollinator Garden
Challenge?

It’s

a “campaign to register a
million public and private gardens
and landscapes to support
pollinators all over the country”.
Look at their map on the above
website and see if’s a place near
you. This challenge is being
launched by the National Pollinator
Garden Network of conservation
and gardening groups throughout
the country to support the strategy
“Promote the Health of the Honey
Bees and Other Pollinators”. To
accomplish this, we need to
increase the number of nectar and
pollen sources for them. This will
help increase their numbers. It is in
our own best interest to do so —
remember these pollinators are
responsible for one out of three
bites of the food we eat! (cont’d)

Herbal Hints - Pollinator Gardens (cont’d)
How can you help?

By

planting a pollinator garden!
It doesn’t have to be an acre, it can
be a window or patio planter,
some additions to a home garden,
or alongside a road. For most of us
— we can still get a start on a

small garden this year, or a portion
of an existing garden, even if you
can only plant a few boxes with
sustainable nectar/pollen rich
plants. Native plants are a good
choice.
If we all do a little,
especially if you can rally your
neighbors too plant things in their

yard, the efforts will enlarge the
habitat of the pollinators in your
area immensely. Check out the
website for more information,
including a recommended plant
list If you do, join the Million
Pollinator Gardens Challenge and
register your garden.

List of Plants in the Middle Atlantic Region
to Attract Pollinators to Your Garden
Catalpa
Clover
Columbine
Cow parsley
Catnip
Goldenrod
Impatiens
Irises
Lavender
Milkwort
Morning glory
Penstemon
Passion flowers
Potentilla
Rose
Salvia
Sunflowers
Violet

