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 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
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YOUR COMMITTEE

The Herb Society of Victoria acknowledges the traditional
custodians of the land on which we join together and pay
respects to Elders past, present and yet to emerge.

HSOV MONTHLY EVENTS

HSOV meets on the first Thursday
evening of every month, from February

to December. Monthly events often
feature a guest speaker, mini-talks or

event theme, like a picnic or trivia, and
followed by herb refreshments.

Monthly events are held at: 
Room MB10 Main Building 

Burnley campus 
of Melbourne University 
500 Yarra Blvd Richmond

Enter MB building from wheelchair
ramp main entrance

Room is open 7.00pm for 7.30pm start 

Parking inside the grounds is often
limited. There is ample parking on Yarra

Boulevard, which is free after hours.
Public transport access is nearby.

Next Meeting Details: See Page 5 

HSOV Information
ABN 22 261 579 261

Mail to c/- Burnley Campus, Melb University
500 Yarra Boulevard, Richmond 3121

Bank Details to deposit payments, including
membership renewals: 

BSB 633000 / Account 158914432

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

Membership can also be paid via Try Booking link:
https://www.trybooking.com/CHUGD

http://www.herbsocietyvic.org.au/
http://www.facebook.com/groups/4104516136342577
http://www.meetup.com/Herb-Society-of-Victoria/
https://www.trybooking.com/CHUGD


THE HERB AGE
Official Newsletter of 

the Herb Society of Victoria

      4 issues 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 2nd
May 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

702 High Street Road, Glen Waverley
3150

© Copyright 2025 by
The Herb Society of Victoria

Incorporated.
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Heads Up: Memberships will be 
Due 1st July - more next issue

NEW MEMBERS 
A very warm welcome to our newest Members. 
Lovely to meet some of you at recent meetings, and we hope to
see you all soon.

               Kris Thomas and family 
               Brigid Walker and family
               Helen Stephens
               Isobel Atkins

Hello New Look Herb Age.  
Hope you enjoy!  



How quickly the seasons pass. Here we are in March with the last of the summer heat, with autumn
just around the corner.  What a fabulous March meeting we had, with our guest speaker from
Norway, Stephen Barstow guiding us in selection of almost 30 different ‘edimentals’ from the late
summer gardens in Burnley to create a beautiful, delicious and nutritious salad. Many thanks to
both Stephen and our event coordinator Sam Taylor for the efforts taken to pull this presentation
off! It was also lovely to see a number of Friends of Burnley members in the audience.
I was recently visiting a friend and enjoying her homemade herbal tea (a mixture of lemon scented
tea tree and lemon balm).I was reminded of how easy it is to save these delicious summer flavours
for use all through the year. My friend air dries her herbs on racks outside in a shady spot with
good airflow. But there are many other methods including using a dehydrator, a microwave, or low
temperature in the oven. (There’s lot of advice available online.) Most tea herbs are at their best
when they are in full leaf and just beginning to produce buds or flowers. Water well on the day
before harvesting mid-morning after the dew has dried off and the leaves are warm from the sun.
Wash, shake dry and get busy! 

Usually when I mention the Herb Society to people the standard response is “what’s that?”. But not
Kate, a fellow member of the Alphington Country Women’s Association. She told me her parents
Sue and Richard (Dick) Thompson ran one of the first Herb Nurseries in Victoria. And her parents
had written a book on herbs. I was intrigued and had to know more.
I found the book on eBay that night. “A Descriptive Guide to the Use and Enjoyment of Herbs” was
first published in 1978. Maybe you had a copy? I’ll bring mine to the next meeting so anyone
interested can peruse it. Sue was delighted to hear her book is still Held at the National Library.  
Continued on Page 11.
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PRESIDENTS REPORT

Coora Cottage Herbs 

By Lesley Northey
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By Justine McDonough Steel



Thursday 5th June 2025
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HSOV MONTHLY EVENTS 7.30pm first Thursday

Thursday 3rd April 2025

Thursday 1st May 2025
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Medicinal herbs aren't just for traditional medicinal preparations, they are also a wonderful way to
complement a healthy diet. Hear Caroline go through her new book and guide you to revitalizing your
health with recipes based on herbs you can grow and forage yourself. Carolyn is a Herbalist forager and
recently authored “The Medicinal Garden” – see more on her website www.thecottageherbalist.com.au.

or Pacific Island Botanics with Sam Taylor
Many may be aware that our wonderful Committee Secretary (and other roles) was away much of
December in Micronesia and Pacific countries such as Palau, Solomon Islands and Taiwan, where he
visited gardens at every opportunity. Join Sam as he recounts the many different tropical herbs and useful
plants, covering tours of 8 botanical and herb gardens in the region.

The Healing Garden 
with Caroline Parker (TBC)
or Pacific Island Botanics 
with Sam Taylor
 Whichever is not presented in April.

The Healing Garden 
with Caroline Parker 
(to be confirmed)

Herbal Roots and Uses 
with Julie Wilkinson Forbes
Have you ever wondered what the application of
Herbal roots and how they differ from the aerial parts
of Herbs?    
Join member, Julie Wilkinson Forbes to learn how
you can deploy the root part of herbal plants in your
herbal repertoire. Julie is a Herbalist, Naturopath and
Educator, passionate about the diverse world of herbs
for health and vitality. 



Start Time: 10am

Meet: outside the Main Building Reception area, 
Burnley campus of Melbourne University, 500 Yarra Blvd Richmond

Cost: $20 - members only (HSOV or FOBG)

Bookings - required and will be available soon on TryBooking.
An email will be sent shortly with the booking details or speak to Sam Taylor at the April meeting.

Tour will take approximately an hour, followed by some tropical fruit at the sugar gum table.

Join Chris Williams for a rare behind the scenes tour of the Burnley Field Station where we’ll learn
about the possibilities for tropical growing in our temperate climate. This will include a short history of
the field station, his experience trying new plants with migrant community groups, aims for the areas
he looks after and tips and tricks along the way. A not to be missed opportunity!
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SPECIAL EVENT
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Sunday May 4th, 2025

Tropical Gardening in
Melbourne 

Burnley Field Station Tour
with Dr Chris Williams



Start Time: 10am

Where: Room MB10 
Burnley campus of Melbourne University, 500 Yarra Blvd Richmond

Cost: Free to members (HSOV and FOBG); Small cost to non-members TBC

Cooking demo will be followed by the chance to sample the dishes with Japanese green or herbal tea
Event is expected to be 1.5 to 2 hours duration. 

Bookings are essential and will be available soon via TryBooking.
An email will be sent soon with the booking details or speak to Sam at the April or May meetings.

The Okinawan Society of Australia is teaming up with HSOV to run a live cooking demo for us, of
herbal recipes used in the region with ingredients available in Victoria. Herbs include bitter melon,
shell ginger, shikuwasa, and mozuku seaweeds.

Okinawa is recognised, as one of the world’s 5 ‘Blue Zone’s where residents live long, healthy and
active lives. A large contributor to that, is its herbal cultures.Their diet includes many medicinal
plants, such as Okinawan sansho pepper; the spinach-like handama (two- colored gynura), which,
being high in iron, reduces anemia; Ryukyu yomogi (Okinawan mugwort); fuchiba (felon herb); and
nigana, eective for settling the stomach and intestinal disorders, as well as for countering heart
disease, boosting blood supply and controlling body temperature. 
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SPECIAL EVENT
Sunday June 8th, 2025 

Eating for Longevity

Cooking demonstration on
the secrets to long live from
Okinawa, Japan



Fennel
Aralia cordata
Aralia elata
Angelica gigas
Angelica archangelica
Crithmum maritimum
Yucca 
Heracleum lanatum
Smyrnium (Alexanders)
Dystaenia takesimana
Asparagus

Artichokes and cardoons
Dahlia
Aster cordifolius
Aster scaber
Jerusalem artichoke 
Dahlia
Aster cordifolius
Aster scaber
Jerusalem artichoke
Rudbeckia laciniata
Ligularia fischeri

Horseradish
Campanula punctata and other
Campanulaceae
Lilium davidii and Lilium
lancifolium
Allium stipitatum
Allium fistulosum
Allium tuberosum
Allium schoenoprasum
Allium ampeloprasum

From Stephen Barstow's website:
www.edimentals.com

Direct link to this article is:
Edimentals_Stephen_Barstow_blog

A Virtual Edimentals Walk Around Burnley Gardens
It was fun putting together my talk “A Virtual Edimentals Walk Around Burnley Gardens” today 6th March,
although I’m not used to talking at 9 am! To explain, it was a climate friendly zoom talk from home with the
good folks of The Herb Society of Victoria at Burnley in Melbourne, Australia. During 2014 when my book
was published and COVID lock down in 2020, I travelled the globe giving talks based on the book and did
many walks and talks in botanical gardens and other plant collections. About 1/3 of all plants are edible, so
maybe over 100,000 species have been used by people around the world and there is never a shortage of
edible plants to be found. 
 This time I based the talk mostly on a plant list from the Burnley Gardens as well as one from the Royal
Botanic Gardens in Melbourne, so talking about plants growing locally.
 Although the talk was only for members of the society, my brother in England Trevor Barstow (picture)
managed to infiltrate the proceedings, probably informing security that he was my virtual roadie 🙂
 Thanks to Sam Taylor and the crew for putting it on and dealing with the technical side of things!
 A major storm was at its peak as I talked and the house was rocking, but luckily the electricity supply held!
These are the plants I talked about (the set list 😉 ) and there were a few new ones!
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A Virtual Edimentals Walk Around Burnley Gardens

https://l.facebook.com/l.php?u=http%3A%2F%2Fwww.edimentals.com%2Fblog%2F%3Fp%3D33463%26fbclid%3DIwZXh0bgNhZW0CMTEAAR2ddSZJX_Ee7QWugZ_nZ2sJXdbNJwENW_lERZi1QaXPL20T2nGNU1GSSvo_aem_PBY8lXB1CvksGv21IFJvEg&h=AT3R9dZBv3AP9zYYrpqHEu_9KwPiTwXTNyVuIHrm1sTMw9u2r6rZwipM5TRrB0jK4yw_CmzjCx4N5B-XnMMrJ9LkY3XB0PGbVE5L5UueHUMzaFUunoYat1W46ULcP0z4mw&__tn__=%2CmH-R&c%5b0%5d=AT1-1eCMQ1UR57AeyjtDwRhCaj85yyptt1gHdtRa5DqN7M1gSfZSJtjVvaRJKqdUCuSVK_nnz_IrA2W00xLFueoKM55-riu_04HKkm58IOi7vXPB00JNHcElK9av0J3N-9ZE4TVPc4oKsyNU6fFZJPGtZvzSJ96ggpX_2IW4qAPIOiZmvCJkuBexlAkboZXlAkCdofBirKB2DcToKJZ36xCv3B08TVyg
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Edimentals for
Extreme Salads

What a fabulous presentation we had for our April monthly event, with Stephen Barstow, zooming in from
the other side of the planet in Norway. Stephen is author of “Around The World in 80 Plants: An Edible
Perennial Vegetable Adventure For Temperate Climates,” and known as ESM – Extreme Salad Man. 

In 2003, he gained a world record in salad diversity with 537 ingredients in 1 salad, the record still holds!
He also made a Pesto with 230 Allums (yes that just the onions!), a pizza topped with 229plants and a
fantasy salad with 115 different flowers. It seems variety is the spice of life. His inspiration was the
Mediterranean diet, which draws of 3,000 indigenous plants.  He also references his ‘bible’ Cornucopia II:
A Source Book of Edible Plants by Stephen Facciola which lists over 15,000 plants. Apart from a diverse
range of nutrients, a variety of plants tastes amazing. Bitter, sour, sweet, salty, spicy and umami
herbs/plants lose their prominence in the layers of flavour.

Our wonderful Secretary, Sam and President, Lesley scouted the gardens at Burnley and home to bring
several elements for own Edimental salad, after the talk on the night.  This is the list of plants used in our
salad (a little short of Stephen’s average of 80 different plant foods each day, but a fabulous crack at it).  
The dressing contained: olive oil, walnut oil, tarragon, Marsanne vinegar, sea salt, black pepper, Manuka
honey.

By Lesley Northey, 
Sam Taylor and 

Meridith Hutchinson

Foeniculum vulgare (Bronze Fennel) 
Angelica archangelia (Giant Angelica)
Crithmum maritimum (Rock Samphire)
Diplotaxis tenuifolia (Wild Rocket)
Rumex acetosa (Sorrel)
Amaranth leaf and flowers
Cryptoaenia japonica (Mitsuba, Japanese parsley)
Petroselinum crispum (Flat leaf parsley)
Ocimum basilicum (Basil)
Black, red and yellow cherry tomatoes
Dahlia flowers
Strawberry flowers
Calendula flowers
Ashitaba
Aralia Racemosa
Okinawan Spinach
Karkalla
Tulbaghia violacea (society garlic) flowers



Born in Rostock, Germany 30/6/25. After his parents dying and qualifying as a pharmacist from Kiel
University, he along with his two-ailing sister, in 1847, seeking warmer climes, they arrived in Adelaide
(possibly also the Lutheran persecution in Prussia). He worked as a pharmacist along with trips into the
regions on flora expeditions and submitted papers on his findings until in 1853 he received an appointment
under Charles La Trobe as Victorian government botanist. He did many trips, namely Wilson's Promontory
and the Oven Valley reporting alpine plants and the indications of gold. He documented that many natives
had medicinal value, especially for consumption, scurvy and rheumatism, and also their commercial value
for wood, tannin and gum. Von Mueller encouraged Joseph Bosisto to distil eucalyptus oil which became
Australia's biggest export and sent seeds to many countries as a measure to combat malaria.

His second trip was via the Grampians to the junction of the Murray & Darling Rivers and then following
the Murray up to Albury, then on to Omeo and Buchan to the mouth of the Snowy. Many species were sent
to Kew as was his next alpine trip to the Dargo High Plains and ascended Mount Kosciusko on New Year's
Day 1855 as well as predicting that the Avon and La Trobe valley would be good areas for settling.
  

Indefatigable, he was active in many institutes, societies, wrote prodigiously and was commissioned to
organise explorations including Burke & Wills, whom he thought were unsuitable, but more successful was
his trip with the North Australian Exploration Expedition under A.C Gregory to came back after 8000kms
with 800 new species. On return in 1857 von Mueller was appointed director of the Botanical Gardens to
start immediately with the Herbarium adding many of his collections and began work on his Fragmenta
Phytographiae Australiae published in 12 parts 1859-82. 

Despite bringing much economic and practical application to Australia, he was criticised by Kew for not
adding English or European collections to his notes on Australia and this flowed on to his directorship of the
gardens until finally he was replaced by W.R. Guilfoyle. Even though he kept all of his other appointments,
he never entered the gardens again. 

He was a fellow of the Royal Geographical, Linnean and Royal Societies, receiving many awards including
baron and Von Mueller continued to publish, write and travel, such as to Western Australia and Shark Bay
to report on timber trees, explorations to New Guinea and Antarctica. He travelled across southern Victoria
contributing to the newly emerging botanical gardens of the towns, is also attributed to introducing the
blackberry for travellers' sustenance. Von Mueller had little private life due to his passion for botany, some
of which still stands today as well, he received no financial profit for these discoveries. Ferdinand von
Mueller died of stroke 10/8/96 and is buried in a very auspicious grave in St Kilda Cemetery.  Picture of
Magnolia grandiflora growing in Rushall Park one of a shipload from China that von Mueller brought into
Victoria. The portrait is painted by John Botterill c1867, La Trobe Picture Collection in the State Library. 
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Sir Ferdinand Jakob Heinrich von Mueller 1825-1897

By Jan 
Illingworth



Coora Cottage Herbs was established 1975, starting life as a stall at the Red Hill market, selling window
boxes filled with herbs and flowers. Coora is the Aboriginal word for magpie; the nursery named for the
plethora of the birds there. As demand for herbs grew, Sue and Richard established a farm on their
property at Merricks on the Mornington Peninsula. Here they became the biggest and most successful
wholesale Herb nursery in Australia, where they grew more than 400 herb varieties; this included over 200
rare and unusual species. They had an informal swapping arrangement with the National Herbarium at the
Royal Botanic Gardens, Melbourne and Richard delivered herbs to nurseries all over Melbourne and
Victoria. Several ‘’Sow What’’ shows for the ABC were filmed on site with host Kevin Heinze.

The Herb Society of Victoria, along with friends of the Botanic Gardens, visited Coora Cottage Herbs in
1985. I wonder if any of our longer standing members attended the tour? In one of the attached photos
from the day you can see the Herb Society banner which Kate thinks her mother made. They held an
Annual Open Day for the public, with all donations for entry going to the charity Odyssey House.

Sue and Richard saw the potential of selling herbs in supermarkets early and were surprised, given the
Australian climate, that no one was cropping herbs. But after 10 years in the business, the family
experienced an horrific near-death shipwrecking at Wilson’s Promontory, which changed their priorities.
Sue and Richard sold the establishment to explore other avenues in life to spend more time with their
children. Unfortunately, the new owners did not want to continue with the successful Herb Nursery
business.

Thompsons Lane in Merricks was named after Kate’s grandfather and is where the nursery was located. If
ever you’re down that way, the old store for Coora Cottage Herbs is on the corner of Thompsons Lane and
Frankston - Flinders Rd.It is now the Merricks Cafe and General Store, where they do coffee and wine
tastings! Many thanks Kate for sharing your trip down memory lane.
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Coora Cottage Herbs....continued

Ed Note: Thanks Justine for my trip down memory lane too. They
were early members and supporters of our Herb Society and I am
sure their book is in the HSOV library for borrowing too. A search of
old THA’s, confirmed the HSOV trip above. From the THA number
52 in February 1985, President’s report “Dick and Sue Thompson
have again invited us to visit their Herb Nursery at Merricks. We will
share the day with the 'Friends of the Botanical Gardens’
group…….It is always a delight to visit Sue and Dick and know we
are sure of a warm welcome and a generous share of knowledge.”



Happy Herbing  


