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THE HERB SOCIETY OF VICTORIA INC
www.herbsocietyvic.org.au

Eat:":l;so?k www.facebook.com/groups/4104516136342577
Meetup group: www.meetup.com/Herb-Society-of-Victoria/
AIMS OF THE SOCIETY
% To act as a forum for all persons interested in herbs for their mutual benefit and fellowship.
# To further the education of the public in the use, value and growing of herbs.
% To promote and encourage the organic growing of herbal plants.

Patron: Penny Woodward

HSOV COMMITTEE HSOV meets on the first Thursday evening of
every month, from February to December.
President Lesley Northey Monthly events often feature a guest speaker,

mini-talks or event theme, like a picnic or trivia,

Vice President Jan lllingworth and followed by herb refreshments.

Monthly events are held at:
¢ Room MB10 Main Building
e Burnley campus of Melbourne University
(was Burnley Horticultural College)
Treasurer Vacant « 500 Yarra Bivd Richmond
(Acting) Carmen Hollway e Enter MB building from the main entrance
e Room is open 7.00pm for 7.30pm start

Committee Secretary =~ Sam Taylor

Membership Officer

The Herb Age Editor ~ Vacant
Parking inside the grounds is often limited. There

is ample parking on Yarra Boulevard, which is free

(Acting) Meridith Hutchinson after hours. Public transport access is nearby.
Committee Carmen Hollway Next Meeting Details: See Page 4
Committee Hillary Christie

HSOV DETAILS
Committee Justine McDonough ABN 22 261 579 261

Postal Address - The Herb Society of Victoria
¢/- University of Melbourne, Burnley Campus
500 Yarra Boulevard, Richmond 3121

The Herb Society of Victoria acknowledges the Bank Details to deposit payments, including

traditional custodians of the land on which we join membership renewals:

together and pay respects to Elders past, present BSB 633000 / Account 158914432

and yet to emerge. ) o o
Membership can also be paid via Try Booking link:

https://www.trybooking.com/CHUGD

HSOV MONTHLY EVENTS

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.facebook.com/groups/4104516136342577
http://www.meetup.com/Herb-Society-of-Victoria/
https://www.trybooking.com/CHUGD
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Official Newsletter of the
Herb Society of Victoria

From 2025, 4 issues
published per year,
covering:

% Quarter 1 — January/
February/March

% Quarter 2 — April/
May/June

#% Quarter 3 — July/
August/September

#% Quarter 4 — October/
November/December

Members’ original
contributions are warmly
welcomed.

Please Email to
theherbage@outlook.com

Deadline
for next issue:
Friday 7%
March 2025

The views expressed by the
contributors to this newsletter
are not necessarily those of the
Editor or of the Committee of
the Herb Society of Victoria,
Incorporated.

While every effort is made to
publish reliable information,
the use of that information is at
the discretion of the individual.
The Herb Society of Victoria,
Inc takes no responsibility for
statements made or opinions
expressed.

The Herb Society of Victoria
Inc does not offer treatment
advice for medical conditions.

THE HERB AGE is printed by
Eureka Printing Pty Ltd

© Copyright 2025 by
The Herb Society of
Victoria Incorporated.
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Cover Pic and Quote:

The quote comes from Renaissance man and saint Sir Thomas More (1478 — 1535)
and probably derived from the belief that basil was considered an aphrodisiac.
Indeed, basil was a symbol of love in ancient Rome. Basil made its way from India
and Asia throughout the ancient world and beyond, where it was highly prized as
a royal or Kingly herb.

The picture is of lush Sweet Basil, which is the star ingredient in a recipe
considered ‘ice cream royalty’ on page 5. It's a great way to use your bumper
summer crop, and get your taste buds ready for a refreshing ride! There’s lots of
great recipes in this issue and a puzzle to keep you busy until we meet soon.

A little birdie (called Sam) has told me that an event is planned soon, which is a
follow up visit to the Royal Botanic Gardens Herbarium. This time a tour of the
seed bank collection, but just waiting on some confirmations before any formal
announcements. Sam Taylor is finalising an amazing program of events for the
Herb Society for the year. Just looking at the kick off in March with an

international guest is a sure sign of great things to come.

Best wishes for a safe, healthy and happy 2025, which brings in the Chinese Year
of the Snake. The Snake represents wisdom, vitality, charm and transformation.
When the snake sheds its skin, it's like a fresh start. The Herb Age will also be
doing a little transformation this year, with more information about on page 6.
So, lots of big things in store for HSOV this year!
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HSOV Monthly Events

Burnley Horticultural College Campus and Gardens

Parking inside the grounds is limited so, if possible, please park on Yarra Blvd

Thursday 6" February 203
Come join us for the HSOV New Year PICNIC

Early- From 6.00 pmBYO Picnic to Share

At the Sugar Gum Tree Tablear the Herb Garden in Burnley
Gardens (or in our usual room MB10 if poor weather)

Bring food and drink to share and join us for a good herbie catch up.

As a young vegetarian in the 80s he was told it would be too cold to grow vegetables
in Norway, but now believes it's one of the best places in the world to grow
vegetables! His 'megasalads’, consisting of 537 species in 2003, a winter salad with
140, a ferment with 412 plants, a pesto with 230 types of onion, all inspired by
traditional Mediterranean multi-species dishes, earned him the title "Extreme Salad

HSOV will feature some 'Edimentals' from Burnley Gardens as an interactive
See also Stephen’s Website for information on his book, articles and
resources.

Thursday 6" March 205
General Monthly Evenin Room MB10

(International) Guest SpeakefStephen Barstow

I dz(i K 2Agur@l he World in 80 Plantsn edible perennial
vegetable adventure for temperate climates”

Beaming in from the other side of the world in Norway, this Zoom
presentation will offer a great way to see insights from Stephen, behind
the printed pages. Our meeting will take place together at Burnley to
check in other HSOV news and have our shared supper (and chat).

Stephen has devoted 40 years to trialing over 6,000 different edible
plants, most of them perennials grown in what can be recognized as a
forest garden. He has a particular fondness for what he calls
‘edimentals’ (or edible ornamentals), edible weeds and onions (the
genus Allium).



https://www.edimentals.com/blog/
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President’s Report

Welcome to 2025! | hope many of you will be able to join us at the New Year Picnic around the
Sugar Gum Table in the grounds of Burnley campus and are looking forward to this year’s Herb
Society program of interesting speakers and excursions.

In February, we’re excited to have a Zoom presentation after the picnic from Stephen Barstow,
one of the world's foremost experts in ornamental, edible plants. Stephen’s book “Around the
World in 80 Plants” looks at perennial, leafy plants from around the globe that play a big part in
the diet of those living where these plants naturally occur in abundance.

Then in March, the topic is “Okinawan Herbs for Longevity”. Okinawa, a Japanese archipelago,
is known as a "Blue Zone" of longevity, meaning that its residents have a higher life expectancy
than the global average. This is due to a combination of factors, including the local climate, diet,
and lifestyle. We explore some of the herbs used in Okinawan cooking which may contribute to
their longevity.

Some of you will recall the wonderful visit in May last year to Peppermint Ridge
Australian Native Food Farm, where we were able to tour their mature native food
display garden and taste a unique range of herbal teas and delicious foods made using
native foods and botanicals. Since then, the Aniseed Myrtle and Finger limes that |
purchased on the day are growing well in my garden and I've been experimenting with
using a greater variety of our wonderful native ingredients in my cooking. This week
we particularly enjoyed a ‘Bush Tucker’ pesto (Recipe:
https://natif.com.au/blogs/recipes/natif-bush-tucker-pesto).  Delicious with fresh
linguine and prosciutto!

Lesley Northd&resident

Basil Ice Cream Royalty

This easy recipe comes from my friend, Dora, who'’s been living in the far north of
Northern Territory, with basil growing up to her ears (although admittedly, she is
quite short!). It’s refreshing and not oversweet, perfect for summer. The original
recipe calls for cow’s milk, which she substituted with coconut cream and says it is
even better, so experiment with your preference. Dora says everyone loves it, and
describes it simply as ‘Ice cream Royalty’.

Ingredients

3/4 cup sweet basil leaves

1 cup full fat milk or coconut cream
1 cup sweetened condensed milk
300 ml heavy cream

Method

In a saucepan, heat milk/coconut cream and basil leaves until it comes to a rolling boil. Once it boils,
take off the heat, cover the saucepan with a lid and let it rest and cool for at least 30 minutes. Once
cooled, blend the mixture in the blender until smooth. Add the condensed milk and blend
everything well. Do a taste test at this point to match your family taste buds.

Whip the cream until stiff peaks form. After which fold in your blended mixture with the whipped
cream. Transfer to a freezer safe container and freeze for a minimum of 4 hours or until the ice-
cream is set preferably overnight. Done — easy peasy!



https://natif.com.au/blogs/recipes/natif-bush-tucker-pesto
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The Herb Age Evolution Continues

Your Herb Age is turning 450 next issue. Gosh, it seems only yesterday, that | was dashing off the

350"

issue - how time files! And yet, the 450" issue is truly imminent. To honour this massive

milestone, the Herb Age will be receiving a newsletter spa treatment and a new party dress with a
few changes, for a lovely freshening up.

2 K §Qa DKIy3IAy3

4 issues per year:

Quarter 1 — January/ February/March (due out mid to late January)

Quarter 2 — April/ May/June (due out mid to late March)

Quarter 3 — July/ August/September (due out mid to late June)

Quarter 4 — October/ November/December (due out mid to late September)

You may have already noticed that this current issue is labelled “Quarter 1”.
Previously the first issue for the year was “February/March”, coming out before
the February meeting. There has never been a January Herb Age, since we don’t
meet in January. Even though THA now covers all of Quarter 1, the timing of this
first issue will remain mid to late January, due to no January meeting and to allow
both the Printer and Editor to take seasons holidays! Closing dates will still be
provided (currently on page 3).

Format

The current newsletter format is, frankly, very time consuming. An easier and
quicker format is currently being explored. The content will not change — it will
still have important information, like upcoming events, reports, member’s
articles, reviews, AGM notices/reports etc, but it may just look a little different.

Why?

There’s lots of reasons why it’s time to a change, including:

Rising costs of printing and posting the Herb Age to members who receive a physical copy,
which are currently more than the membership fee.

Lighten the load for the THA Editor role to encourage a new nominee for this important, but
vacant role.

Come into line with many other garden society newsletters that follow the quarterly
seasons.

A reduction in articles arriving at the Editorial desk has made it hard to fill 6 issues per year.
HSOV has other methods, like email, the HSOV website and HSOV Facebook page, to
distribute information to members, which also reach the general public.

Thank you for the many compliments about the Herb Age and how it

has evolved over the time | have worked on it. In those years, it’s ‘ l
moved to colour, from 11 to 6 issues per year and from most members P
receiving a printed copy to now receiving an email version. | look (¢ ] ?

forward to this next evolution of our HSOV newsletter and hope you
enjoy it just as much. Happy big 4-5-0 Herb Age.

\
MeridithtHutchinsocting Editor '/ ’)




Quarter 1, 2025 Page 7

Tasmanian RBG

If you are planning to head to Hobart soon, make sure you make tracks
to the Royal Tasmanian Botanical Gardens. The gardens officially
founded in 1818 are Australia’s second oldest and has some very
interesting historical features among the plant collections.

Arthur’s Wall was built in 1829, one of the of its kind in the world. It was built in an English style
as a heated wall with internal channels to move warm air from furnaces to protect fruit trees and
vegetables. They soon discovered the north facing brick wall absorbed enough heat, even in mid-
winter, to do the job alone. The wall is now a backdrop of the wonderful Herb Garden.

tinctoria
. ad
ers Wasliop

The Herb Garden is a great open space with raised stone walls and good signage. They were mainly
European herbs with a few unusual herbs, like Chenopodium bonus-henricus ‘Good King Henry’
and Lamiaceae Stachys officinalis ‘Betony’. Everything looking lush and inviting.

Those who have watched Gardening Australia for many years, will remember ‘Pete’s Patch’ that
was regularly filmed from the RTBG. The site was established as Hagan’s Farm in 1806, with an
unbroken history since as a food garden. Today volunteers regularly work on cultivating, herbs,
vegetables and fruit trees, the produce of which is donated to community charities. When we
were there in Spring, there were giant artichokes, kiwi fruits, brassicas and more.

The conservatory has a Victorian feel, housing orchids and ferns. Tucked to one side is a scrapy
little pine plant in a pot, barley a couple of feet high. | overheard a tour guide say that it is a Huon
Pine tree over 20 years old, clearly demonstrating just what slow growers they are. There are
Japanese and Chinese gardens, a cactus collection and trees that have become giants. We came
across a huge swag of Juniper bushes dripping with bright blue berries. There’s also a wisteria
pergola, sweeping views and some very cheeky ducks that stand next to you while you’re eating
lunch in hope for a bite.
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Herb and Spice Word Search

Find the herbs and spices in the puzzle. Words can go in any direction. Words can share letters
as they cross over each other. Created using puzzlemaker.discoveryeducation.com.
Solution on page 11
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Tasmanian RBG Cont.

A unique feature in the gardens is the Subantarctic Plant House, which is a sealed ¢old house,
kept cold and damp to mimic the conditions for plants of that region. It is set to approx. 8
degrees C and 92 % humidity with regular water sprays. The room has scenes of Macquarie
Island painted by local artist John Lendis. It's a chance for us to see these plants and the

horticulturists to research them for future protection.
- . \"‘ > P

The gardens also have an area with Tasmanian indigenous plants, with great signage on the
uses for native plants. For example, Swamp honeysuckle, that has timber was used and used
medicinally to repel insects and as an antiseptic. Or Pandan flowers nectar used to make a
sweet drink and soft tree fern which inner pith is high in starch and can be eaten. We were
lucky to have a beautiful spring day when we were there, but there is much to see and it is well

worth a visit. MeridithHutchinson
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More Than Just the Fruit:
Full Spectrum Tisanes (part 3)

Final part on tisanes from the leaves of fruit trees and their medicinal value. Previously, Loquat leaf
and Guava Leaf tea have been discussed. Now, we look at Persimmon leaf tea.

Persimmon Leaf Tea

Where to Find Them?

Persimmons are found quite widely in gardens and are grown in
Victorian orchards, so sourcing leaves from here is probably your best
bet. They are alittle harder to find in Australian online tea sites or even
in Asian stores, as they aren’t drunk as much locally, though there do
seem to be some options to ship them internationally.

How to Brew Them?

The leaves are traditionally harvested in the early spring when they are
young and full of nutrients. Brew for around 3 minutes, and as with
Guava, the longer you leave the leaves, the more bitter they become.

What Are Their Benefits?
Permission leaves contain x10 the Vitamin C leaves of lemon. Permission leaves can also promote
nitric oxide which can stimulate blood flow/help with poor circulation and boost a sluggish
metabolism.

Fun fact- Persimmon leaves are used in the Japanese dish Kakinoha Zushi, translated to meaning
"Persimmon leaf sushi." Persimmon leaves are used to wrap slightly preserved fish, most commonly
salmon or mackerel. Persimmon leaf-wrapped fish can last for longer through the through
antibacterial properties in the leaves which impart a slightly sweet flavour

SmTaylor

Fresh Chive Dip

This dip is packed with Chopped herbs for a refreshing dip that assembles in minutes and has big
flavours. Servings. 8, Prep time: 10 mins

Ingredients

% cup Creme Fraiche

2 tablespoon chives

% teaspoon garlic powder

% teaspoon onion powder
Salt and Pepper

Red pepper flakes. If desired
Chips, crudité, or crackers

Method

Combine creme fraiche, chopped chives, garlic powder and onion powder in small bowl; stir well.
Season with salt and pepper to taste; top with a pinch of red pepper flakes, if desired.

Serve with chips or crackers, or alongside an assortment of erudite.

Photo by Katka Pavlickova on Unsplash website. This article was handed to me at a meeting, and |
can’t remember who from, so apologies for not contributing it.



https://unsplash.com/@katerinapavlickova?utm_content=creditCopyText&utm_medium=referral&utm_source=unsplash
https://unsplash.com/photos/bread-on-white-plate-_v1wbPxLTT8?utm_content=creditCopyText&utm_medium=referral&utm_source=unsplash
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Fermenting with the Tangy Tiel

What a wonderfully engaging and inspiring young woman, Kasz
from the Tangy Tiel is. Her talk on fermenting foods at our
September meeting last year was fabulous.

Fermentation uses micro-organisms within foods and without

oxygen, to change the chemical composition for preserving that

food. Fermented foods increase your gut microbiome, with

reported health benefits including weight loss, improved digestion,

immunity, heart health and many more. There are 3 main

~fermentation types:

| e Sugar to alcohol (eg: beer and wine)

e Starch to concentrated enzyme

e Lacto fermentation (eg: sauerkraut, kim chi) and the focus
of Kasz’'s talk as it’s the easiest to start trying.

Kasz brought along samples to taste of fermented yellow beetroot slices and the amazing
fermented persimmon. The fermented persimmons are hung up and ‘massaged’ to prevent them
going moldy inside, every day for nearly 2 months. Quite a process, but a fantastic result; the
flavour was stunning. There were also jars of her current ferments, like Bunya Pine miso and her
‘work in progress’ brew of honey, herbs, flowers and plants, with a record of ingredients as long
as your arm. We gave her some honey which went in and on list later. A couple of months after
her talk, it was bottled as her “Better Brew Batch” tonic for coughs and colds, which can be
purchased online (I did).

il e bhi

fobrertily in & botle. qeifieg ks

Kasz provided some tips for the lacto fermentation method:

Sterilise your equipment to prevent contamination with the wrong bacteria. Run cutting
boards, knives etc through the hot dishwasher and jars can be heated to 160 degrees in
the oven for 20 mins, then left to cool.

Use anaerobic containers (large glass jars, Tupperware with air buttons or a vacuum bag),
S0 no air gets into it while fermenting, that may allow bad bacteria to enter.

Salt ratios in general are 2% salt, but can go to 3% if ingredients have high water content
Eg: for sauerkraut for 1 kilogram of cabbage, use 2grams of salt

Eg: for kimchi for 1 kilogram of ingredients, up to 3 grams of salt.

Do not use iodised table salt. Sea salt is good.

Store in cool, dark place, away from direct sunlight.

Fermentation time depends on how hard the ingredients were and how cool or warm it
is. Often its 2 to 3 weeks.
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e Check on the progress of your fermenting food, turn daily or stir with chopsticks and it
needs to be ‘burped’ to remove fermented air!

e |nvest a few dollars in some PH strips. Take out a small portion to test. Botulism cannot
grow in acidic PH under 4.6, so 4.6 or lower should be safe.

e When in doubt, throw it out. If there is a film of yeast on the top during the process, it
is technically safe at that stage, but can turn to mould easily, so err on the side of
caution.

e When fermentation is complete, it can last for months, store in the fridge or cool place.

o Ifit doesn’t work at first, keep trying — it is well worth it!

Kasz was so enthusiastic and knowledgeable, clearly loving experimenting, producing and
sharing. Be sure to visit her website at https://thetangytiel.com.au/, to purchase her goodies,
including the Better Brew and the fermented persimmon. Thanks so much to Sam for organising
another great talk.

Recommend books:

Ferment for Good. Ancient foods for the modern gut by Sharon Flynn (great book and local
author — can buy direct on her website www.thefermentary.com.au)

Chae. Korean slow food for a better life by Jung Eun Chae

Fermented Honey Garlic.

Kasz had her Fermented Honey Garlic there, to show a very easy home
remedy to have on hand for cold and flu season or just boost
immunity. Ingredients are garlic and honey — that’s it. Place peeled
garlicin clean jar to about % to ?/3 full. Add good quality (unprocessed)
honey to cover the garlic by about an inch. Place on good fitting lid and
set upside down on a saucer in a cool, dark place. Turn daily, open the
lid quickly to ‘burb’ it, close tightly and reset upside down, making sure

- —

all garlic is still coated in honey. After a few days, bubbles will appear i :——*
on the surface, as it ferments. It takes about a month to ferment o _ —- ——
completely.

MeridithrHutchinson

Herb and Spice Word Search Answer
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