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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.

Spencer
slg69@atlanticbb.net

410-827-5434

Thursday, May 12: CBHS Monthly Meeting. Immanuel Lutheran Church, 7215 Ocean Gateway, Easton, 6:00 PM.
Program topic “Garden CSI” presented by Mikaela Boley. The potluck dinner theme is “Aztec/Mayan/Incan” using herbs
Coriander, Sage, Chocolate, Capsicums, Vanilla, Oregano, Allspice. Meeting hosts are Ann D. and Holly W.
Tuesday, May 31: Board Meeting, 10:00 AM, Senior Center, Brookletts Ave, Easton.
Thursday June 2: Deadline for CBHS Newsletter Items, Noon. Make submissions to Penny Hall.
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, Brokletts Ave., Easton.
Thursday, July 14. Annual Picnic at the home of Marie and Tom Davis.
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,
Secretary: Wendy McGuire, Treasurer: Dana McGrath
www.ChesapeakeBayHerbSociety.org

Upcoming Events
May Dinner Meeting
Our featured speaker at the May meeting will be Mikaela Boley, who will give us a talk on “Garden
CSI.” She will explain how to identify what may be causing problems with your garden plants, and how
to solve those problems.
Mikaela Boley is Faculty Extension Assistant for Horticulture and Master Gardener Coordinator for the
University of Maryland Extension in Talbot County.

Upcoming events at Adkins Arboretum - contact adkinsarboretum.org for information or to register


Dog walking every Thursday 10AM



Marilyn Banner, Watermarks. Encaustic paintings exploring
the sea’s shore, on exhibit April 5 to May 27.



Eighth biennial Outdoor Sculpture Invitational – Artists in
Dialogue with Nature will be on view June 6 through
September 30.



Saturday, May 21, 10 am to 4 pm, Celebrating Natives: A
Garden Tour of Kent County. Featuring six gardens on a selfdriving tour, from Chestertown to Rock Hall. Tickets $20 in
advance, $25 day of the tour. See web site for description of
the gardens.
Marilyn Banner, “Under Water”

Herb Garden Notes – Spencer Garrett
Many thanks to Cemmy, Dana, Doris, Eddy, Gwen, Holly, Jackie, Jody, Nancy Besso, Nancy
Espenhorst, and Sue Ormsby for their hard work in the Herb Garden. We have cleaned up the winter
detritus, amended several beds with Leaf
Gro and have started the 2016 plantings.

2016 Herb Garden Cleanup

Beginning the 2016 Plantings
Our next chores are to continue the
2016 plantings, maintain weed
control, and paint the front fence
and Herb Shed trim.
The 18 CBHS Herb Garden
planting areas (beds, barrels, fence,
garden, mailbox, pergola, and pots)
and the 2016 Teams are listed on
the next page. Each area has a
designated Lead/Team who selects,
obtains, and plants the featured
herbs.
The
Herb
Garden
Committee
members
perform
routine weeding of the beds and general upkeep of the garden during our Monday morning work
sessions.

Herb Garden Notes (cont’d) – Spencer Garrett
2016 Pickering Creek Herb Garden Teams
We still need volunteers to plant the Culinary and Fragrance Beds. If you are interested, please
give Spencer a call (410-827-5434).
1. Barrels
- Nancy Besso/Gwen Siegmann
2. Basil Bed
- Holly Wright, Doris Asam, Nancy Espenhorst
3. Bee & Butterfly Bed
- Nancy Besso/Gwen Siegmann
4. Corner Pots
- Spencer & Jackie Garrett
5. Culinary Bed
- TBD
6. Dye Bed

- Nancy Besso/Gwen Siegmann

7. Fence Bed
8. Fragrance Bed
9. Lemon Bed
10. Mailbox
11. Middle Bed
12. Obelisk Bed
13. Pergola
14. Pizza Bed
15. Remedy Bed

- Spencer & Jackie Garrett
- TBD
- Sue Ormsby
- Nancy Besso/Gwen Siegmann
- Nancy Besso/Gwen Siegmann
- Gwen Siegmann
- Nancy Besso/Gwen Siegmann
- Nancy Espenhorst
- Nancy Besso/Gwen Siegmann

16. Remembrance Garden
17. Shade Bed
18. Tea Bed

- Spencer & Jackie Garrett
- Nancy Besso/Gwen Siegmann
- Dana McGrath

The Herb Garden on May Day

Herb Garden Notes (cont’d)

Jackie, Jody, Spencer and Nancy E. were part of the garden
clean-up crew on a cold mid-April day.

Cemmy mixing in LeafGro in the Bees
& Butterflies bed on May 2.

New member Eddy Huang planting the
Mexican Bush Sage in the center herb bed, May 2.
Gwen and Nancy B. have taken on
planting 6 of the herb beds this year –
our loyal gardeners!

Photos on this page by Dana McGrath

Culinary Letter - Spencer Garrett
EDITOR’S NOTE: There is no
culinary letter this month, so we are
reprinting a related letter from the
June 2014 newsletter. In addition, here
is link to an interesting web site with
more information on Aztec, Mayan and
Incan food:
http://www.foodtimeline.org/foodmaya.
html

The Spanish Colonial
Heritage in the Americas

maintained the mortality would cease
once the settlers were provided with
European food.
The Spaniards
attempted to provide Old World foods
but a very long and erratic supply
chain made the early colonists largely
dependent on local foods. Corn and
other New World starches formed the
bulk of the diet of most settlers.
Explorers
often
provisioned
themselves with corn and other New
World staples seized from locals.

“The grocer, not the Conquistador, is
the real father of Mexican society.”
--Justo Sierra, Mexican Educator

Chroniclers
noted
the
widespread consumption of corn gruel
and porridge (atole and pinole),

The Spanish colonial period in the
Americas lasted over 400 years from
1492 to 1898 when the SpanishAmerican War forced them to give up
Cuba and Puerto Rico. From 1492 to
1825 Spain controlled most of the
Caribbean, Central America, the US
Gulf Coast and Southwest, and most
of South America. The Spanish were
the first and only European presence
in the Caribbean, Central America and
North America from 1492 until the
founding of Jamestown in 1607 and
were responsible for most of the good,
the bad, and the ugly of the
Columbian Exchange.
The term
Columbian Exchange was coined in
the 1970s to encapsulate the
sociological,
ecological,
and
pathological impacts of European
settlement in the New World. (see
chart on page 5.)
Food is a central theme of the
Columbian Exchange. Christopher
Columbus blamed the deaths of so
many European settlers on Hispaniola
on the New World environment. He

scalded plantains, butter of the
cacao, puddings made of Indian
corn, with a bit of fowl or fresh
pork in them seasoned with chiles.
Spaniards not only ate these foods in
the Indies, but also in a number of
cases introduced them into the
Peninsula, so that by the end of the
sixteenth century, potatoes, chiles,
tomatoes, and corn were a familiar
sight in Spain itself.
The
Spanish
introduced
domesticated animals such as pigs,
cows, chickens, goats and sheep for
meat
and
milk,
raising the
consumption of protein. Cheese
became the most important dairy
product. The most important cooking
technique introduced by the Spanish
was frying. Spanish and indigenous
ingredients and techniques were
integrated over the years to produce
many regional cuisines of today.
Mexican, Tex-Mex, Creole, and
Cuban cuisines have significant
Spanish roots.
One of the main avenues for

the integration of Spanish and local
foods was the Spanish Missions,
Monasteries, and Convents.
This
integration is documented in a kitchen
notebook written by Friar Geronimo
in Mexico City in 1780. Menus
included appetizers, soup, vegetables,
rice, ham, chicken, grilled meat,
dessert, wine and fruit. The recipes
used a wide variety of both Old and
New World ingredients. The majority
of the vegetables found in the recipes
were of European origin - beets,
chards, spinach, carrots, peas, lettuce,
celery, cauliflower, cabbage - but
native squash, chayote, pumpkin and
tomato were also used. New World
fruits were widely employed in the
preparation of desserts. Mamey,
mango, pineapple, coconut and
camotes were used to make of fruit

pudding - that became one of the
typical Mexican desserts. For
seasoning, there were native and
European herbs, a variety of spices
such as - pepper, cloves, saffron,
cinnamon and the New World chiles
and chocolate.
Adobo is Spanish word for
marinade. It features the immersion
of raw food in a vinegar-based sauce
to preserve and enhance its flavor. It
was widely adopted by the Spanish
colonies, which contributed ground
chili pepper as an ingredient. Today
Spanish Adobo consists of paprika,
oregano, salt, garlic, and vinegar.
Sofrito is a traditional
Spanish sauce base dating from the
13th century. Sofrito came to the
New World with Columbus and was
incorporated in various forms in most
colonial regional cuisines. Tomatoes,

bell peppers, and paprika are the
New World contributions to the
recipe and today Sofrito usually
consists of garlic, onion,
paprika, red and green bell
peppers, and tomatoes cooked in
olive oil.

Sofrito
Mole Poblano is a product of
the Spanish missions and is
considered the national dish of
Mexico. It is a dark red sauce
traditionally served over turkey
or chicken. Mole Poblano
contains about 20 ingredients
including, one or more types of
chili pepper and black pepper,
achiote (annatto), cumin, cloves,
anise, tomatoes, tomatillos,
garlic, nuts, stale bread, dried
fruit, cinnamon, and chocolate.

The most important herbs and
spices introduced to the New
World by the Spanish were Salt,
Pepper, Cumin, Cilantro, Garlic,

Oregano,
Cloves.

Saffron,

and

Mediterranean Oregano.
Robust in flavor, various subspecies range between bitter,
sweet, or peppery. Greek
oregano tends to be the most
savory and earthy, while Italian
is milder and Turkish is more
pungent. Used fresh or dry,
Mediterranean oregano is the
choice for tomato sauces, grilled
meats, and other dishes with
strong flavors. Mexican
oregano is from the closely
related verbena family. The
flavor of Mexican oregano is
somewhat more like savory;
instead of the piney hint of
rosemary flavor it has citrus and
mild licorice notes. It pairs well
with chile peppers, cumin, and
paprika. To add more confusion
to the Oregano story, Cuban
Oregano AKA Mexican Mint,
Mexican Thyme, Spanish
Thyme, French Thyme, Country
Borage and several other names
is a relative from Africa with
similar flavors and is widely
grown in the tropics.

Fresh Oregano
Chicken with Mole Poblano and
Rice

Cilantro (Coriander leaves) has
become the common term in
North America for coriander

leaves, due to their extensive
use in Mexican cooking. As
heat diminishes their flavour,
coriander leaves are often used
raw or added to the dish
immediately before serving.
Cumin is used as a spice for
their distinctive flavour and
aroma. It is globally popular.
Cumin is an ingredient in
Mexican and Tex-Mex chili
powders, Adobos, and Sofrito.
Cumin can be used ground or as
whole seed. It helps to add an
earthy and warming feeling to
food.
Saffron is spice derived from
the flower of the saffron crocus,
and is among the world's most
costly spices by weight. Retail
Saffron prices are about $5,000
per pound. Saffron taste is
described as hay-like and sweet.
Saffron also contributes a
luminous
yellow-orange
coloring to foods. An interesting
historical note is that by1730,
the
Pennsylvania
Dutch
cultivated saffron and provided
large amounts to the Spanish
colonies in the Caribbean and
the price on the Philadelphia
commodities exchange was
equal to gold. Trade with the
Caribbean later collapsed as a
result of the War of 1812, but
Saffron continues to be grown
in Lancaster County, Pa.
Annatto ultimately replaced the
use of Saffron in most of
Spain’s colonies.
Saffron
Crocus

Cinnamon
is
principally
employed in cookery as a
condiment
and
flavoring
material. Today Mexico is the
main importer of Cinnamon
where it is used in the
preparation of chocolate.
Cloves are widely used in
Mexican cooking and often
accompany
cumin
and

cinnamon. Clove pair well with
cinnamon, allspice, vanilla, red
wine, a basil, onion, citrus peel,
star anise, and peppercorns.

Bon Appetit!

The most important herbs and
spices introduced from the New
World are Chili peppers
(Paprika), Bell Peppers, Vanilla,
Allspice, and Chocolate…but
that is a story for another day.

Plants and Animals of the Columbian Exchange (described above).
From Old World to New World

From New World to Old World

Sugar Cane

Corn

Grains (Wheat, Barley, Oats, Rice)

Potatoes

Citrus (Oranges, Lemons, Limes)

Beans

Onions

Tobacco

Coffee

Peanuts

Bananas

Squash

Peaches, Pears, Apples

Peppers

Melons

Tomatoes

Olives

Pumpkins

Horses

Pineapples

Cattle

Chocolate

Pigs

Papayas

Sheep

Cassava (Tapioca)

Goats

Guavas

Chickens

Avocados

Honeybees

Turkeys

Alcohol

CBHS on the Go – Paulette Lawling
On Tuesday, April 26, seven members drove to Homestead Gardens, in Davidsonville, MD to buy plants and see all of the
new additions to that fabulous garden center. Afterwards, we had lunch at the Killarney House Pub.
A good time was had by all. The following members went on the trip: Spencer and Jackie Garrett, Ann Hopwood, Doris
Asam, Wendy McGuire, Dana McGrath and Paulette Lawing.

Enjoying a trip to Homestead Gardens

The next planned trip will be on Saturday, June 4, for the 17th Annual Secret Garden tour of Annapolis, sponsored by the
Hammond-Harwood House Museum. A sign-up sheet will available at the May meeting or you can call Paulette Lawing
or Dana McGrath to sign up.

Book Corner – Submitted by Dana McGrath
May is National Salad Month
Celebrate Salad Month by making a different salad every day
for the rest of the month. Yes, you can, if you dress your salads
using the recipes in Jim Long's book, The Best Dressed Salad.
There are salad dressings from A-Z (no kidding), enough to
satisfy any dedicated salad lover. You'll also learn some
interesting history (the real origin of Caesar dressing, for
instance, and the history of mayonnaise). Jim is a well-known
herbalist, proprietor of Long Creek Herbs in Blue Eye, Missouri.

Photo credit:
http://www.longcreekherbs.com/proddetail.php?prod=020

In Memoriam
Loyal Member and Friend
Marylou Whelan
1945-2016
Friends of Marylou Whelan will gather to celebrate and remember her
life on Wednesday afternoon, May 25 from 4:00 to 6:00 p.m. at the
clubhouse of the Woman's Club of St. Michaels. The clubhouse is located
on St. Mary's Square in St. Michaels at 401 St Mary's Square, St Michaels,
MD 21663.
If you have any questions, please contact Mary Jo Kubeluis.
We hope you will be able to join us.
-- Mala Burt and Mary Jo Kubeluis

