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"I know a bank where the wild thyme blows."   
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 To promote and encourage the organic growing of herbal plants. 
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HSOV BRANCH INFORMATION 

The Herb Society of Victoria  

General meeting is on the first Thursday of every month, 

from February to December, open 7.00pm for 7.30pm start. 
At: Room MB10 Main Building. Burnley Horticultural College 
campus, 500 Yarra Blvd Richmond MelRef: 45 A12 
 
Next Meetings:  Thursday 1

st
 June 

 Thursday 6
th

 July 
 
 
 
The Hills Branch  

meets on the third Wednesday of the month from February 
to December at 7.45pm 
At Belgrave Library, Reynolds Lane, Belgrave MelRef 75 
F10. 
 
Next Meetings:  Wednesday 14

th
 June 

 Wednesday 19
th

 July 

Coordinator Ian Lewis   

 

 
 
Victorian Salvia Study Group Branch  

meets regularly at garden visits, sale days, working bees 
and events.  See more info on www.salvias.org.au 
 

Coordinator Lyndi Garnett   

. 
Secretary Heather Lucas  

   

 

WORKING BEE: VOLUNTEERS WELCOME 

Tussie Mussie Making to support the Collingwood Children’s farm.  On the mornings of the Second Saturday of the month at 

the Collingwood Children’s Farm Market, St Heliers Street, Abbotsford.  MelRef 44 G5. 

 

 

Advertising Rates Quarter page $15.00 Half page $25.00 Full page $45.00 

Payment should be sent to the Treasurer at the Society’s address above. Advertising copy to be sent to the Editor by page 3 deadline dates. 

http://www.herbsocietyvic.org.au/
http://www.salvias.org.au/
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What Herb am I? 

5 Points  I’m often grown as an ornamental plant on garden ponds 

4 Points  High in protein, I am useful for animal and bird fodder.  

3 Points  I can fix atmospheric nitrogen returning it to the soil 

2 Points  I am in the family Salviniaceae  

1 Point  My common names include Mosquito Fern and Fairy Moss 

I am   __  __  __  __  __  __   Answer Page 15 
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Burnley Horticultural College Campus  

and Gardens, Burnley  Mel Ref 45 A12 
 

Parking inside the grounds is limited so, if possible 

please park on Yarra Blvd and walk in.   

 

 

Thursday, 1
st
 June 2017 

General Meeting 

Please be seated 7.15pm for 7.30 pm start 

Please bring a plate of supper per car to share after the meeting. 

 

Guest Speaker:  John Rayner 

Topic:   Growing, killing, learning and succeeding 

 with plants at Emerald 

 

John is Director of Horticulture at Burnley Campus, UOM, lecturing on urban 

horticulture and his main area of research is Green Roofs and Walls. He has an 

engaging style, appearing regularly on ABC Radio Melbourne.   

We have a rare treat to learn about John’s own 2 acre garden, Brookdale Farm at 

Emerald; a burst of tingles and surprises. He advocates dividing and massing, low 

maintenance and irrigation, using a scientific approach to design.  His edible 

garden includes espaliered fruit trees with imaginative approaches to old ideas. 

 

Thursday, 6
th

 July 2017 

General Meeting 

Please be seated 7.15pm for 7.30 pm start 

Please bring a plate of supper per car to share after the meeting. 

 

Guest Speaker:  Dr Brian May  

 

Topic:    Chinese Herbs great for the garden 

 

 

Can you believe it has been 4 years since we last heard Brian as a guest speaker at 

the Herb Society.  His last talk on Herbs for First Aid was so packed with 

information; the report had to spread over 2 THA issues.   

Brian is a clinical research fellow at RMIT in the area of Chinese Medicine, 

having published dozens of research papers on Chinese Herbs.  His down to earth 

approach and passion for his subject make this another talk not to be missed. 
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It may seem apparent that I like exploring other peoples’ gardens – a pastime I enjoy very 

much. Along the way, I have seen a number of herb gardens and have been impressed by the 

range of styles and designs of these very productive spaces. 

Last year, a group of us (and thousands of others ) went to see Paul 

Bangay’s own garden at Stonefields, near Kyneton, Central Victoria.  It 

had all the features that signify his style of garden. There was a tall 

cypress hedge all around the outside of the garden – to break the biting 

winds that can sweep across the plains in this region.  A surprising and 

grand addition was an impressive five-meter-high belltower, complete 

with statuary – perhaps to compliment the formal design.  

The layout was in the style of a formal parterre – geometric shapes 

outlined with low, clipped, English box hedges. The squares and 

triangles were filled with a good variety of culinary herbs, including 

parsley, sage, rosemary and fennel. The hedges remain after the herbs 

have died down in winter, which ensures that the design looks attractive 

all year round – ( A good idea for a small space if the garden is in full 

view from the main windows of the house ). 

The kitchen garden at the old Killeen 

Homestead is in a paddock – fenced off from 

grazing animals, but not protected from the 

elements.  

The large, productive garden is casual in style. 

This part (in the photo), the perennial 

vegetable and herb garden plus the orchard, 

provides for the family and their business. 

They have a vineyard and restaurant nearby. 

The garden at Munro Court, North 

Castlemaine, is shared by all the residents of 

this unique housing development. All share 

in the establishment, maintenance and 

produce of the kitchen garden and the 

henhouse (‘Cluckingham Palace’).  It is in a 

serene spot, across the creek from their 

homes – a delightful, private community 

garden. 

 

Julie and Hamish King’s property 

‘Minemoorong’ was once part of the first 

vineyard planted in the Yarra Valley 

(‘Bankhead’ 1847 ).  Julie wanted to instill a 

strong sense of sustainability into her children 

– so that they know how to ‘grow your own 

food’. She has created a stylish mix of 

vegetables, herbs, flowers and fruit. 

Impressive.   

Our own herb gardens are largely packed up for the winter – as we plan and prepare for the 

next  

Page 5 
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June Outing and Lunch 

Date:  Tuesday 13th June, 11am  

Visit:  Gardenworld   810 Springvale Rd Braeside Melway 88H12 

Lunch:  Gardenworld Cafe 

Gardenworld has several serious attractions for plants people like us. There is the Nursery with 

a substantial range of fruit trees (including more unusual ones) and herbs. There is a good range 

of pots and "indoor" plants under cover. Next door is Lotus Watergardens while Collectors 

Corner provides bonsai, bromeliads, orchids and succulents. 

We will meet at 11 o'clock in the indoor part of the Nursery. 

We will be able to wander around the displays and businesses 

mentioned but we can meet for lunch at the Cafe, booked for 

12:30pm.  

Menu items available include 

* Chicken & Vegetable pie $6.50 

* Salmon, avocado, capers, red onion, camembert 

      on Rye bread $16.50 

* Vegetable stack $10.50, chips $5, salad $5 

We need to book our table so I need to know if you are coming. 

 

Public transport is the orbital bus 902 along Springvale Rd. Gardenworld is several stops south 

of Cheltenham Rd. The 902 bus provides a 15 minute service during the day so it is easy to 

connect from a railway station to the north or south. 

Please advise me if you are planning to attend. 

Graham Ellis 

 

Please note: Graham will be on holidays in early July so he is not having any outing  for July,  

Instead we have arranged a minibus trip – see more next page. 

 

 
 

 

 

On a warm April day, five of us met at Kamesburgh Gardens 

in Gardenvale; Graham, Mem, Heather, Ray and 

myself.  The original mansion sat grandly in the established 

gardens.  So many Cherry Guavas overloaded with ripe 

fruit.  We picked more than enough and filled our various 

containers, eating as we went.  It seemed birds and possums 

were either too spoilt for choice or couldn't be bothered 

raiding the fruit.  Mem (right) found a great climbing tree. 

Lunch was at Bensons in nearby Martin St Gardenvale, 

dining out on the pavement.  We all enjoyed our choices. 

Graham provided recipes for Cherry Guava Jelly and Jam.  I made the jelly.  The 

fruit required straining as there are lots of little pips.  The results are delicious with 

cheese and biscuits, or with meat. 

 

 

 



 

 

June/July 2017 
 

 

Page 7

July Minibus trip  
 

Date:  Saturday July 8
th

  

Pick up point:  Burnley College, near the main building wheelchair access entrance 

Pickup time:  9.45 am 
 

Background: 
We are planning to start some day out excursions, hiring a minibus to self drive, which keeps 

costs way down.   We are limited on numbers (driver plus 11 people) as this is the largest 

vehicle that can be driven on a full car license. The first one is in July to Wandin/Mt Evelyn. 

 

Plan 

Stop 1. Lark man’s Romantic Nursery in Wandin. - Farm Open Gate 
Clive Lark man is well established ‘Herbie’ and holds the annual herb and chili festival.  

Always entertaining, he has spoken at HSOV meetings bringing his herbs with him for sale.  

This time we will go to him.  While this is a wholesale nursery, once a month they hold an open 

to the public. We are hoping to arrange to have Clive give us a tour around as well. 

 

Stop 2. Kayunga Native Nursery and Paperbark Café in Mount Evelyn 

Lunch first at the Paperbark Café where they use native herbs on the menu.  Lunch of soup, 

shared platter and a hot cuppa is included in the trip price.  They also have a great range of 

herbal teas like Spiced Wattleseed, Lemon Myrtle and Bush Billy tea with Eucalyptus leaves. 

 

Followed by a look at the Karunga Nursery and extensive gift shop with home wares, native 

food products and crafts.  They also have lots of friendly and knowledgeable staff on hand to 

answer your native plant questions and have a section with ‘bush tucker’ plants for sale. 

 

Return  to  Melbourne - Plan to be back to Burnley about 4pm. 

 

Cost:  Members $35         Non Members $40.   

Price includes transport and lunch. 

Please advise of any dietary requirements when booking. 

 

Payment: 

As seats are limited, first paid in full, best dressed! 

Full payment must be made by the  

July meeting (Thursday July 6
th
). 

 

Refunds:   
Refunds will be considered:  

 When more than 2 days’ notice is provided. 

 When there is someone on the waiting list to take your place.   

 

Bookings can be made at the June General meeting or by contacting me. 

 

Can’t make the bus, but would still like to join us? 

If anyone living closer to that area, like our friends from the Hills branch and would like to meet 

up with us in a private car at stop 1 or 2, you are very welcome.  If you wish to join our table 

form lunch, please contact me.  Otherwise you can book your own lunch table and purchase a la 

carte. 

  

For information and bookings, please contact: 

Meridith Hutchinson  
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As I write this article we have one more month of Autumn to go and all of a sudden the 

weather has turned very cold, must be preparing us for winter!   

 

I hope that everyone has been enjoying the first couple of months of autumn and have 

been getting lots of tidying up and moving of plants in their garden with the cooler 

weather.  I have been doing a complete make-over of my garden in the respect of soil 

rejuvenation.  It’s amazing how different ones garden grows when one adds fresh soil, 

organic matter and mushroom compost.  My salvias have thanked me profusely and put 

on a wonderful autumn display. 

  

So as the weather gets colder and things slow down, we have 4 events 

for the months of June and July, 1 Gardener’s Day Out – The RHS 

Gardener’s Day Out and 3 Speaking Events – The Lang Lang Garden 

Club, Bentleigh Garden Club and Belgrave Library. 

The first speaking event is for the Lang Lang Garden Club on 

Monday, 5
th

 June at 1.30 pm., being held at the Lang Lang 

Community Centre, 7 Westernport Road, Lang Lang.  Mel: Pg 18 

R18.  Lyndi Garnett will be speaking on the wonders of salvias.  

There will be salvia plants and books for sale.  Bring plants along to 

be identified. 

The first garden event is the Royal Horticultural Society of Victoria’s Gardener’s Day 

Out 2017 on Saturday, 17
th

 June, from 9.30am.  This event is being held at the Rusden 

Theatre, Deakin University, Burwood Highway, Burwood.  Mel: 61 B5.  There is an 

entry fee of $10.00 and a light lunch can be pre-ordered for $15.00 through the RHSV.  

There will be 3 inspiring speakers and presentations throughout the day.  We will have 

salvia plants, books and seeds for sale and there will also be a large range of other plant 

stalls and products for sale.  There is free underground parking available and public 

transport nearby.  Book now to guarantee a place, RSVP by 29
th

 May, 2017.  

The next Speaking Event by Lyndi Garnett will be on Tuesday, 4
th

 July at 1.30 pm at the 

Bentleigh Garden Club, YMCA Hall, East Boundary Road, Bentleigh East. There will be 

salvia plants and books for sale and bring plants to be identified. 

Then the last speaking event by Lyndi Garnett will be on Thursday, 13
th

 July at around 

1pm at the Belgrave Community Library, Reynolds Lane, Belgrave.  Mel: 75 F10.  Lyndi 

spoke to this group last year, so for those who missed out, now is the time to catch up and 

hear all about salvias.  There will be salvia plants and books for sale and bring plants to 

be identified.  Please check our website to confirm the actual start time, as these details 

are still to be confirmed. 

There will be a Pruning Day at the Nobelius Gardens towards the end of winter, so please 

keep an eye out for this day on our website for all the details.   

 

We are also planning a visit to the Kuranga Nursery in Mount Evelyn on Sunday, 25
th

 

June, so please check our website for the details and any other events that get added to 

our website.     Happy gardening
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Memberships are due July 1st.   Please find enclosed membership renewal forms which MUST 

be completed for all renewals, even if you pay online so we can ensure you are correctly listed 

for the Herb Age newsletter distribution.   Renewal payment options are:  

In Person at the general meeting at Burnley.  
Cash or Cheque 

Please complete and bring your subscription renewal form. 

Mail. 
Cheque or money order can be made out to the Herb Society of Victoria.  

Please include the completed renewal form and post to:  

The Treasurer, Herb Society of Victoria Inc.  

P.O. Box 396  

Camberwell Vic. 3124.  

Online to HSOV bank account.  
 Please complete and return the renewal form.  

Bank Details:  BSB 633000  

Account Number: 158914432 

Reference: Your Name 

 

Those who are exempt are life members, new members who have pre-paid a full year's 

subscription in advance or those who receive a complimentary or an exchange copy of the Herb 

Age. Thank you.        

The recent death of Betty Swaan marks the loss of another link with the early days of the 

H.S.V., for she was the wife of Hank Swaan, our wonderful liaison contact with Burnley 

College, where Hank was a senior lecturer.  He was an enthusiastic committee member of 

H.S.V., and committee meetings were held at the home of Hank and Betty, where a warm and 

welcoming atmosphere encouraged friendly and productive meetings.  The H.S.V. plaque in 

memory of Hank is in the Burnley Herb Garden. 

Betty was quiet and unassuming, but was never-the-less a significant person behind the scenes.  

The Herb Society extends its condolences to Betty’s family.  

 

Not exactly a cutting, but certainly worth a spot in this corner….. 

Pressure Sprayer looking for a good home. 

HOZELOCK Pressure Sprayer Capacity 5 Litres 

Condition is almost as good as new 

Expression of interest please phone Marion 

 

Many Thanks to Pat Down from Joy and Meridith for supplying  

Lemon Thyme and Winter Savoury cuttings, already potted up too. 
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Using Shakespeare’s plants as the basis for creating a garden in Melbourne can be a 

challenge. The multiplicity of trees, flowers, fruits, herbs and weeds which are integral to 

Shakespeare’s plays and sonnets is astounding.  

Titania’s Garden   
Let us make a garden for the Queen of the Fairies in ‘A Midsummer 

Night’s Dream’:  Titania’s Garden  An arch, flush to the fence, 

covered in Woodbine an ancient name for Honeysuckle, would 

provide a graceful back ground. Either the pale yellow form or 

‘Crackerjack, which has the bright pink outer petals, would be 

beautiful.  

The single, pale pink Eglantine Rose and a pink sweet Musk Rose would 

be the central features in Melbourne’s late Spring. Yellow Oxlips and 

‘nodding Violets’ would give a lower planting, with three Wild Thymes 

making a fragrant carpet behind a pathway with a bluestone edging. Tall 

Turkey Thyme, Thymus vulgaris (left) and pink flowering ’Annie Hall’ 

would be perfect for form and perfume. 

If Oxlips were not available, using pale yellow and brighter golden Polyanthus Primroses would 

be a feasible compromise. Note that the yellow Polyanthus are the only ones with a noticeable 

fragrance. This garden in a westerly aspect would fade quickly, so it would need to face east or 

north with a shadow from a tree to shield it from the later northern sunshine. A board with this 

quotation would be superb! 

“I know a bank where the wild thyme blows, 

Where oxlips and the nodding violet grows,  

Quite over-canopied with luscious woodbine,         

With sweet musk-roses and with eglantine:  

There sleeps Titania sometime of the night,  

Lull'd in these flowers with dancers and delight 

Random Garden 

A casual adoption of Shakespeare’s plants gives greater freedom in designing a Random 

Shakespearean Garden.  With hot summers in mind, one must choose hardy plants: Fennel, 

Yew, Olive, Rosemary, English Lavender, Rue, Garden Sage, Carnations, late Calendula, 

Roses, Daisies and underground Daffodils come to mind.  

 

 

 

 

Edibles 

An Edible Shakespearean Garden would be so easy to create: Hawthorn fruits with seeds 

removed, Apricots, Quinces, Strawberries, Raspberries, Pomegranates, Apples, Crab Apples, 

Peaches Mulberries, an Eden of fruits. Herbs, Spices and Salads: Mustard, Mace, Nutmeg,Sage, 

Rosemary, Ginger, Thyme, Bay, Fennel, Chamomile, Pansy, Viola, Mints, Savoury Samphire, 

Lettuce, Radishes, Lavender, Violets, Parsley and of course, Leeks, Onion and Garlic The 

‘Weeds’, Grains and Drinkis must be noted: Nettle, Brambles, Rye, Oats Wheat, Corn, 

oranges,Vines or Grapes and Hops. 
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Yellow Garden 

If you would prefer a Yellow Garden, based on the Bard’s works, the 

Herbs, Fruits and Flowers will give you endless options. An Oak tree 

with golden Autumn foliage at the back of a North facing garden would 

be majestic. In a small garden that would need to be in a large tub. Hops 

Cones would give golden globes in Autumn too. Fennel would do well as 

a tall herb with delicate yellow, Summer flowering blooms.  

Golden Spring flowers:  
of Broome, Rue, ‘the Herb of Grace’, Woodbine, 

Pansies, Narcissus, Columbine, Primroses,Cowslips, 

Roses and especially Daffodils would be a delight. In a 

damp spot ‘Cuckoo buds of  yellow hue’ namely 

buttercups, would be authentic inclusions. White lilies 

with yellow stamens, Feverfew, Camomile and white 

Bellis perennis daisies with yellow centres as well as 

yellow Lilies would all be perfect. 

King Lear’s Garden  

If you have grown tired to the point of exhaustion and lackadasicality then relax. Stop all that 

effort, selection, decisions and weeding. Allow King Lear’s Garden to just happen.  Meanwhile 

King Lear, in his madness, has a crown of weeds:  

“As mad as the vexed sea, singing aloud,  

Crowned with rank fumiter and furrow-weeds,  

With burdocks, hemlock, nettles, cuckoo-flowers,  

Darnel, and all the idle weeds that grow in our sustaining corn.”  

Lear’s common weeds include ‘Fumiter’ 

or Fumitory which has very fine leaves 

and tiny tubed pink flowers. Darnel is a 

herb infesting arable fields and devalues 

harvests.   

Add Hemlock, of the Umbrellacae 

family, which looks like Cow Parsley but 

with brownish purple blotches on it 

stems. Nettles would be essential and of 

course unnamed idle weeds which are 

essential herbs such as ’Sticky Willy’, 

Chickweed and Couch Grass, would all 

be welcome! Even Spurge, Chelidonium 

majus, Plantain, Thistles and Dandelion 

would qualify. 

Purple Bloom 

In the poem Venus and Adonis, an unnamed plant springs up on the death of Adonis:  

“A purple flower sprung up chequer’d with white 

Resembling well his pale cheeks, and the blood 

Which in round drops upon their whiteness stood" 

This is the now rare Snakeshead Fritillary: Fritillaria meleagris, once so common in Hay but 

difficult to grow in Melbourne as it needs a cold Winter to flourish.  

 

. 
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Caleb Armstrong from Yarra Ranges Herbs was our guest speaker at our March meeting.   He is 

a Pharmacist running the Seville Village Pharmacy, which includes offering teas from herbs 

grow on their property in Wandin East, Yarra Ranges Herbs.  The herbs are dried to make teas 

to sell at the farm and in the pharmacy to support the health of his customers.  He does not use 

herbs to make medicines, as that would require strict regulation under the TGA – Therapeutic 

Groups Act, but herbs for teas have different regulations. 

Caleb became interested in herbs after an ABC 4 Corner’s report on herbal medicine and follow 

up with reading medicinal herbals.  He sees Pharmacists as ideally situated as a bridge between 

conventional and herbal medicines as they are aware of the interactions between the two.   

Pharmacy is based on the ‘Rule of Rights’ to reduce risks and optimise benefits. The ‘Rights’ 

are the Right medicine, Right dose, Right frequency, Right person, and so on.   Indeed anything 

we take into our mouths is both medicine and poison, depending on how much is taken and the 

individual taking it.   That includes herbs and food.   

“So what is a weed?” Caleb asked.  A member piped up “something that has found its perfect 

growing place” .  There are plenty of ‘weeds’ he encourages in his garden and uses as dried 

herbs.  He defines herbs as plants used for medicine.  

Examples are Couch Grass and Galium (sticky weed) which both have medicinal properties.  

Chickweed is one of the best plants around, high is vitamin and higher in iron for its weight than 

beef.  Chickweed tincture can be used for itchy skin.  Dandelion is a favourite, the leaves are a 

bit bitter, but very good medicinally.  They roast the dried roots to make a tea (which tastes 

closer to coffee) and he says is useful for treating the liver, boosting immune system, arthritis 

and skin problems.  Dandelion also turns on some of our enzymes that absorb fat, so drinking it 

30 mins before or after a meal will help with weight management.   

Lemon (Melissa) Balm has been called “The Elixir of life” and a 

great herb to have at the end of the busy day.  As with many herbs, it 

impacts the influence of orthodox medicine and can increase the 

effectiveness of some medications.  He finds it safe to use with anti-

depressives, and to reduce anxiety, for stomach problems like IBS 

and improve sleep.   While we generally brew herbal tea using hot 

water, it is possible to steep it in cold water.  Leave it for 12 or 24 

hours for best results. 

Some herbs are very powerful and should be taken sparingly and 

preferably supervised.  These include obvious ones, like Deadly 

Nightshade 

Elder flower (Sambucus nigra) is another wonderful herb.  The flower 

and berry can be used for colds and flu.  Nothing in orthodox 

medicine is as effective for actually treating flu and can it reduce 

symptoms by ½.  It must be avoided if pregnant or using 

anticoagulants like Warfrin.  Elderberries Berries are generally 

harvested around January or February and the prepared berry can be 

boiled, dried or juiced. should never be eaten raw and especially not 

green as they contain a substance that converts into cyanide.                 
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Elderberries containing cyanide is a good example of how herbs and 

medicines are really just chemicals when broken down to their simplest 

forms.  In some cases, we know clear examples where the active chemical 

has been segmented away to make a patterned medicine; as with Aspirin 

from Willow bark for example.  But when you look at herbs, often the active 

constitute needs the other components of the plant or herb to help with 

absorption etc. Health in a holistic view is all about the relationship with the 

environment.   

And a tip from Caleb around supplements. If you need to take 

Iron supplements, do not take it with Calcium as these 

minerals compete and you will not get the full benefit of 

either.  Instead take Iron in the morning and Calcium late in 

the day.   

Today fast dehydration processing is a good way to dry herbs 

and keep the active ingredients, which is how Caleb prepares 

the herbs for their teas. The Pharmacist of years gone by 

prepared their own medicines and often the ingredients as 

well.  Test have shown that the old methods of preparing 

herbs the pharmacists used were often much more successful 

at maintaining the integrity of the medicinal quality of the 

plant than some modern methods.  If buying prepared herbs be 

mindful of where they were produce and go local as much as 

possible.  

Caleb’s enthusiasm and knowledge shown through during his talk, which was yet another great 

one to see.  He generously brought along a few samples of the herbs they offer in the 

Pharmacist.  They included Dandelion, Melissa Balm and Elderflower. I had the elderflower and 

it was delicious, as well as doing me some good.   

PS  I wish I had some of that Elderflower tea now as I have been struck with a rotten cold.  Of 

course I have a few other tricks up my sleeve to help speed recovery along.  And another note  - 

I have recently contacted the farm - Yarra Ranges Herbs in Seville.  They are in the process of 

regenerating their garden and hope to re-open it for public viewing/tours later in the year. 

Their contacts are:  

Seville Village Pharmacy 

644 Warburton Hwy, Seville VIC 3139 

 

Yarra Ranges Herbs  

Cherry Lane, (468 Queens Road) 

Wandin East, Vic, 3139 

Email: yarrarangesherbfarm@gmail.com 

 

PPS – I was having a chat with one of our members, Nigel at the May meeting who had taken a 

drive to Caleb’s Pharmacy.  While the website has a limited range of teas for sale, the shop has 

lots of their dried herbal teas available.  The staff are very friendly and were really chuffed that 

someone from the Herb Society had paid a visit. 
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This is the title of an article by Kate Holden, printed in The Age, Saturday May 12, 2012.  In fact, 

it was the last of her weekly articles.  I shall quote in part from it.  I am sure we have all seen 

something of this kind of regeneration, even in a very small way. 

‘During the Blitz in 1941, bombing reduced London to an inferno. – Historic 

landmarks charred to the ground.  As one witness put it, -“No one who saw will 

ever forget their emotions on the night when London was burning and the dome 

seemed to ride the sea of fire.” 

‘But in the Natural History Museum something quieter, wonderful, was happening.  

Damage from the air raid let in the light and moisture.  Mimosa seeds, brought in 

1793 from China, to the shiny wooden collection cases of one of Europe’s pre-

eminent mausoleums of nature became damp and when the curators finally noticed 

they had woken from their sleep of 174 years and germinated.’ 

Kate Holden goes on to describe how in the midst of the ruins, in rubble and gaps between 

buildings, where streets had been, wildflowers such as lily of the valley, lilac, saxifrage and 

ragwort, which had scarcely been seen in London since the time of Queen Elizabeth I, ‘bloomed 

and thrived: a second ghostly city of forgotten flowers filled the gaps, softened the ruins and laid 

its fragrance in the smoky air.’  

She also recalls the recovery of the land surrounding Chernobyl, not only the reappearance of 

plants but also animals such as bears, lynx, bison, deer and many others.  

In the back lanes, between cobble stones, in cracks in buildings, on demolition sites,  sneaking 

under fences, we may see plants, be they weeds, (those ingenious, adaptable plants that make the 

most of what ever situation they find themselves in) or garden escapes, we may also admire them 

for being green and part of Earth’s living things. 

Ed Note: Mum lived and worked in London around 1950. This article has prompted me that she 

had memories of this.  She spoke of how there were still some empty blocks in the main streets of 

the business sector of the city where wild flowers popped their heads up over Spring and Summer. 

 
For those who attended the Anzac service at the Shrine of Remembrance this year, you 

may have noticed a rather young looking ‘Lone Pine’ on the grounds.  But 2 years 

earlier a much larger Pine stood in its place, and I know a little about the story behind it 

from chatting to the grounds gardener on my daily jaunt past it.  The previous tenant 

was about 3 metres high, but looking rather sick and had to be removed as the ground 

had a fungus that was killing the tree.  The area was then planted with Rosemary, both 

be in keeping with the Anzac theme and because it was tough enough to deal with soil 

until they were ready to replant.   

Another plant was sourced from Adelaide, grown from a cutting, from a cutting of the original 

‘Lone Pine’.  A few weeks ago I asked the Gardener is passing, how the new Lone Pine was 

going cos if they wanted to get it in by Anzac day this year, they didn’t have much time.  “Good 

idea – It’s up to about a metre now - I’ll check it out” he says.  Next thing I know, the area was 

blocked off, the surrounding fence down, the Rosemaries out and a team were in a muddy hole up 

to their knees.  But in time for Anzac Day, the area had new drains, the soil replaced, a mountain 

of new soil and pine bark piled high and right on top was this new little ‘Lone Pine’. 

 



 

 

June/July 2017 Page 15 
 
 

 

 

 

 

 

 

 

 
 

 

     

If you are unable to attend the meeting on the evening which you are rostered for teas, please 

try to arrange an exchange of duty with someone on the list or, as a last resort, contact Carmen 

Holloway. 

Please bring fresh herbs for the tea pots if possible. 

Thank you to all our willing helpers. Your extra effort is very much appreciated. 
 
 

 

Easter or Lenten Biscuits 

For those who asked about the recipe for the Easter or Lenten Biscuits – from Countrywide.  

These notes came with the recipe.   

In the Middle Ages, Easter or Lenten Biscuits were enjoyed by rich and poor alike. For the rich, 

the small glazed cakes helped to make Shrove Tuesday the last day of rich eating before fasting 

began. For the poor, they were a rare treat. 

The recipe given here makes crisp biscuits with a sugar-coated top.  Add a little 

ground mixed spice if you like; this is a traditional flavouring in some parts of the 

country. 

Ingredients for about 24 Biscuits.     

Preheat the oven to 170
o
 C ( 325

o
F ) 

100 – 125 g butter or margarine 1 egg yolk  

100 – 125 g caster sugar  225g  plain flour  

50g  currants   25g mixed, chopped peel (optional)  

Milk to mix (a little) 

For the glaze: 1 egg white and Caster sugar.        

Cream the butter and sugar until fluffy.   Fold in the flour, currants and peel.  Fold in the flour, 

currants and peel.  Pour in milk, a little at a time.  Mix well until the mixture forms fairly stiff 

dough.  Roll out to about 3 mm thick.  Cut into 5 cm rounds. 

Arrange on a greased baking sheet and bake in the pre-heated oven for 15 – 20 minutes.  After 

10 minutes lift the sheet from the oven, brush the biscuits quickly with the egg white and 

sprinkle with caster sugar. Return to the oven for 5 – 10 minutes more to finish baking. Put the 

biscuits on a wire rack to cool  

 

 
 
 

‘What Herb Am I?’ Solution: Azolla (Azolla pinnata R. Br). 
Information gathered from a previous THA article by Colline Muir 
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