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UNIT MEETING  

Wednesday, July 17, 2019,  

Woodland Hall at CBG. 

Coffee at 9:30 am 
Meeting at 10:00 am  

Program at 11:00 am.  
Herbal Buffet at 12:00 pm 

The members of the WRHS cordially invite the public to 
an educational program, “The Secrets of Saffron,” by 

Susan Liechty.  Saffron is the most expensive spice in 

the world.  Learn the secrets, history, uses and how to 
grow this amazing spice.  For more information on this 

program, check Appendix I. 

The presentation will be followed by our usual potluck 

lunch.  Please label the ingredients.  As always, it is 

appreciated if you bring your own plate, silverware and 
glass or cup; we will provide them for those who need 

them.   
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Appendix I 
“The Secrets of Saffron,” by Susan Liechty 

JULY BIRTHDAYS 

July heralds the middle of summer and with it come two 

gorgeous flowers – delphinium and water lily. These 

flowers have both been awarded the honor of being 
July’s birth flower. The water lily has long been a symbol 

of life and love and is also seen as a symbol of unity. 
The delphinium is known as a symbol of an open heart 

and devoted attachment. 

9th Nancy Gustafson  

17th Jane Cavanaugh 

20th Judy Kutina 

21st  Kathy Schubert 

22nd Susan Manuel 

27th Kate Williams 

 

VIEW FROM THE CHAIR 

THE PURSUIT OF THE WELL BALANCED 
HERB GARDEN 

(OR, SIX IMPOSSIBLE THINGS BEFORE BREAKFAST) 

Kathleen M Hale 

 

Faith H. Swanson and Virginia B. Rady begin their book, 
Herb Garden Design, with a quote by another garden 

designer, Henry Beston, from his classic, Herbs and the 
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Earth:  “A garden is the mirror of a mind.  Not difficult to 
plan, not at all difficult to maintain, a garden of herbs 

gives more months of garden pleasure and more kinds 
of pleasure than any other.” 

Swanson and Rady dismiss as “romantic” the sentiment 
that an herb garden is in not difficult to plan and 

maintain.  I think that we, as the beneficiaries of Faith 

Swanson’s painstaking plan for our own Garden, will 
defer to her esteemed judgment.  Herb gardens are a lot 

of work. 

But pause, for a moment, to consider the beginning of 

the quote.  The garden is the mirror of a mind.  What 

does that say about our Garden and its gardeners? 

Our Garden has good bones.  Its hardscape of stone, 

iron and brick was thoughtfully designed and judiciously 
installed.  This hardscape, together with the trees, 

shrubs and general planting plan (what Swanson and 
Brady called “the skeleton”) assures that our Garden will 

be elegant and historically authentic. 

Things get a little crazy when you get down to the other, 
more mobile and eccentric elements of the Garden, from 

the human gardeners themselves down to the Garden’s 
microscopic residents. We human gardeners are a very 

smart, energetic and accomplished bunch.  We also are 

prone to very strong opinions.  I make no judgment 
about the personalities and quirks of the pill bugs, 

chipmunks and snails who also live and work in the 
Garden.  But the people are a bit eccentric. 

Mostly, we love that about each other.  Sometimes, we 
stare wide-eyed, incredulous that our fellow gardener 

said or did something so obviously outlandish about 

something in the Garden.  We might not just disagree.  
We may, regretfully, think that the other gardener 

is…WRONG. What to do? 

We handle it.  We’re sensible, grown-up people.  But 

here’s something I’ve been thinking about recently; we 

would be justified in reveling in it, because a living, 
growing, evolving thing needs conflict.  That’s the only 

way to establish balance. In the Garden, we need so 
many things that are in some way in opposition to each 

other: rain and sun, consistency with change, new life 

with maturity and the end of life.   

We have some conversations coming up in the Unit in 

the coming months that will require us to listen to what 
our fellow gardeners think about some important things.  

We will look at the structure of Membership, and how 
we will encourage growth in the Unit.  We will look at 

how we, as a Unit, choose to speak and act in the area 

of public questions about herbs for health and wellness.  
We will look at suggestions from other Units and the 

HSA for ideas that we might feel comfortable with to 
“grow” in our mission.  We will talk.  We will disagree.  

But that’s okay.  We have good bones. We can balance. 
The Garden is the mirror of our minds, and we are the 

mirror of its tough serenity.  But then, like the Queen in 
Alice in Wonderland, I can believe “six impossible things 

before breakfast”. 

 

 

 

 
 
 
 

As Bonnie Porterfield advised in last month’s column, I 
become the Great Lakes Delegate on July 1st.  Bonnie 

has left huge shoes to fill and my goals over the next 
three years are to make sure that HSA is serving you 

well, that we have plenty of opportunities for fellowship 

both at and between District Gatherings and Annual 
Meetings and that we continue to grow and strengthen 

the Units in the Great Lakes District and support our 
Members at Large. 

I am assisted in my duties with a Steering Committee 

made up of representatives from the Units as well as the 
Members at Large.  Kathleen Hale as Unit Chair will be 

selecting a representative from our Unit to serve on this 
Committee.  In the next month, all HSA members in the 

District may expect to receive a brief survey to help me 
identify where you would like to hold the 2020 District 

Gathering.  Make sure to vote on your preferred location 

when you receive the survey. 

In July, you may also want to enjoy lunch, dinner or to 

take a break with an HSA Webinar.  Enjoy “Incredible 
Edibles:  Flowers in 

the Kitchen” with 

Susan Belsinger, HSA 
Honorary President, 

on Thursday, July 25, 
2019 at1:00 pm.  

Register in the 

member section of 
the HSA website.  You may also access earlier Webinars 

that are archived on the HSA website.  Those who went 
to the Madison Educational Conference can attest to the 

fact that Susan is not only an herb guru but also a 
terrific speaker.  

Now is also the time to pull together materials should 

you wish to nominate a WRHS 
member for one of the HSA 

Awards as nominations are due 
on September 1st, 2019.  

Information may be found on the 

HSA website under the “Grow” 
tab. It has been a few years 

Herbal Summer Notes 
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since WRHS members nominated someone from our 
Unit for an award.  Let’s change that in 2020. 

Nine members from our Unit went to Madison for the 
recently-concluded Educational Conference.  We will be 

presenting highlights to you at one of our summer Unit 
meetings.  If you would like to attend a District 

Gathering this fall, you might want to check out the Mid-

Atlantic District Gathering in Hershey, Pennsylvania on 
September 27-28th or the South Central District 

Gathering Herb Harvest Fall Festival at the Ozark Folk 
Center on October 3rd-6th.  Registration materials and 

further information are on the HSA website.  And, if you 

are looking ahead to 2020, please save April 17th 2020, 
for the HSA Annual Meeting in Charleston, South 

Carolina. 

I look forward to your ideas, questions, suggestions and 

support as I serve you over the next three years and as 
we collectively delight in our passion for herbs. 

Pamela Goetsch, Great Lakes District Delegate 

 

GARDEN POSTINGS 
By Jane Toth 

"No bought potpourri is so pleasant as that made from 
one’s own garden, for the petals of the flowers one has 

gathered at home hold the sunshine and memories of 

summer, and of past summers only the sunny days 
should be remembered." Eleanor Sinclair-Rhode 

We begin July. The rains of June have kept us out of our 
Garden on occasion, but the plants loved these extended 

waterings.  The resulting growth is lush. 

The months of the year have names of some 
significance as we have seen in past “Garden Postings”. 

Here is July’s claim to fame: 

July is the seventh month of the year according to the 

Gregorian calendar.  It was the fifth month in the early 
calendar of the ancient Romans.  The Romans called the 

month “Quintilius,” which means fifth.  A Roman 

Senate renamed the month “Julius” (July) in honor of 
Julius Caesar, who was born on 12 July.  The Anglo-

Saxon names for the month included “Hey monath” or 
“Maed monath,” referring to haymaking and the 

flowering of meadows. 

Our meadows are certainly flowering.  Historic Roses 
have their day. So has Woad in Dye. Viewing their 

colorful display in concert along the walkway is an 
annual pleasure. 

 

Fuchsia Foxglove is an outstanding focal point in 

Medicinal, and our 50th Anniversary Quilt Garden in Trial 
& Cutting becomes more beautiful each day.  As 

summer progresses, colorful plants in all of our Garden 

Sections will find their way into products such as 
potpourri for our Herb Fair.  Eleanor Sinclair-Rhode’s 

words ring true; the potpourri and other products we 
make from flowers will become memories of sunshine 

and summer for years to come.  

We share our Herb Garden ecosystem not only with 
plants but also with other creatures – mammals, birds, 

insects, worms, and (yes) microorganisms.  Sometimes 
these creatures take liberties that are not appreciated.  

Case in point, the unacceptable behavior of chipmunks 

who nibble on plant stems. We are work diligently to 
control this intrusion. 

Because this is a public garden, lethal control methods 
are not warranted. There are, however, non-lethal 

options; among these are various homemade and/or 
commercial non-toxic repellents that can be applied to 

the areas of concern and various types of physical 

barriers that can shield affected plants from attack. 
During the coming weeks, Robin and I will investigate 

and employ the best ways to keep these “cute critters” 
from damaging plants. (Yes, in spite of the trouble they 

cause, we can’t deny that they are cute!) 

During this 50th anniversary year of our Garden, each 
month’s “Garden Postings” will feature photos from a 

particular Garden Section.  This month we present the 
Culinary Section – a selection of plants used from 

ancient to modern times to season and flavor food. 
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50TH GARDEN ANNIVERSARY 

GETTING TO KNOW YOU 
WRHS Present-day and Legendary Gardeners 

By Kathy Shriver and Bobbi Henkel 

The year-long celebration of our 50th Garden Anniversary 

continues.  This month our Legendary Gardener is 
Genevieve Jyurovat.  Our present-day Culinary 

gardeners are Kate Williams, Terri Ciarcia, Mary Lynn 

Fruit, Lynne Griffin, Mary Beth Kohl and Paula Rossi. 

Genevieve Jyurovat 

Genevieve Jyurovat is a name many of us have never 
heard.  But she shaped the organizations in which she 

participated -- Western Reserve Herb Society (WRHS), 

the Herb Society of America (HSA), and the National 
Herb Garden were all enriched because of her 

participation.  According to her contemporaries, this very 
small lady was a giant of a person—warm, loving, caring 

and thoughtful. 

Born in New York, Genevieve grew up in Willoughby and 
graduated from the Cleveland Institute of Art.  She and 

her husband lived in Peninsula; their home became the 
Woodlake Environmental Field Station of the Cuyahoga 

Valley National Park.  She and her husband planted 
3,000 white pines and 200 blue spruces on their 

“Woodlake Farm.” She is also remembered for her own 

herb garden and her mentoring of the use of herbs in 
herbal tea. 

In 1947, she started the Hudson Garden Club’s House 
and Garden Tour as a fund-raising effort to combat the 

Dutch elm disease which attacked Hudson’s trees.  She 
single-handedly continued to organize the House and 

Garden tour for 18 years before being assisted by other 
members of the Hudson Garden Club.  Proceeds from 

that effort funded tree plantings, community gardening 

projects, and the Genevieve Jyurovat Scholarship, which 
is awarded to local students interested in careers in 

horticulture and environmental science.    

Genevieve brought with her a skillset as an activist and 

an organizer when she joined WRHS.  She served as 

chair of WRHS when the Herb Garden was installed. 

 She continued to be extremely active in HSA.  She 

helped with the legislative and fund-raising efforts for 
the creation of the National Herb Garden during her 

tenure as President of HSA.    

Genevieve was recognized with one of the most 

prestigious awards that HSA bestows, the Helen de 

Conway Little Medal of Honor.   She assisted in the 
creation of gardens at the National Arboretum in 

Washington DC, at the Holden Arboretum, the Herb 
Garden and others at CBG, and those at Hale Farm and 

Village in Bath. 

Genevieve served 11 years as a Girl Scout leader and 
camp director.  Active in her church, she helped to 

renovate the Markillie Cemetery gardens and designed 
the Christ Church Episcopal Memorial Garden in Hudson.  

She received the Hudson Jaycees Distinguished 
Community Service Award in the 1970s and was 

awarded Hudson’s Woman of the Year in 1983.  The 

Daughters of the American Revolution awarded her the 
Conservation Medal in 1996.  

Bonnie Porterfield remembers fondly when Genevieve 
warmly welcomed Bonnie into WRHS. 

Culinary Gardeners 

The month of July sees many wonderful herbs ready for 
harvest to jazz up our summertime meals, whether it’s 

something grilled, or a delicious green, pasta or potato 
salad, or to garnish and flavor beverages from ice cold 

lemonade to a relaxing cocktail.  The growers and 

keepers of these gastronomical delights are the 
wonderful ladies that maintain the Culinary Garden.  

Stop by and visit with them on any Tuesday or Thursday 
to sample and learn about these wonderful herbs for 

seasoning meals and delighting the palate. 

 

Kate Williams 

Kate Williams is one of the three Co-Section Leaders of 
the Culinary Garden.  She also happens to be our 

resident photographer, and has provided over the years 
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lovely photos which capture the essence of WRHS 
through our Garden, meetings and special events. 

Kate joined WRHS in 1997 because she wanted to learn 
to identify, grow and use herbs, mainly culinary ones.  

Since joining, she has learned about the other uses and 
delights of herbs as well! 

Kate has worked in the WRHS Herb Garden for 24 years.  

She has been in the Culinary Garden since 2009.  Prior 
to that, she worked in most of the sections.  She worked 

in the Dye Garden where she removed thorns that were 
on the ground from the Cockspur hawthorned 

(Crataegus Crusgali ) hedge. She also spent time in and 

enjoyed working in Roses, and the Medicinal Garden 
where she served as both Co-Section Leader with Lynne 

Griffin and as Section Leader. 

The basil family is one group of plants Kate loves. She 

says the Aussie and Thai basils are excellent.  The taste 
of the lemon basils is especially exciting and awakens 

the taste buds. Also tops on her list of favorites are 

lemon verbena and lemon thyme (as many of us would 
agree). When she discusses and gives a leaf of any of 

these herbs to our visitors, Kate describes their joy and 
surprise as “so evident”.  It is exciting for her to 

introduce these culinary herbs to the public and to 

experience these special herbs with them. 

Kate enjoys the early morning sounds, smells, wildlife 

and herbal fragrances in Culinary.  She loves learning 
and sharing herbal knowledge with the other WRHS 

gardeners and the public, and she enjoys the friendship 
and camaraderie of other garden members.  She feels 

the garden is different, surprising, exciting and beautiful 

in any season. 

Kate currently Co-Chairs the Anniversary Committee with 

Mary Lynn Fruit and is an active member of Herb Fair. 
She has served as Unit Chair (2012-2015), Garden Chair, 

Herb Fair Chair and Co-Chair, and as either a member, 

Co-Chair or Chair of the Horticulture, Culinary, Program, 
Publicity, Nominating, and Website Committees.  She 

has also served on the WRHS Board. 

When Kate and her family moved to Ohio from Michigan, 

she joined WRHS where she served as a Prospective 

member for two years.  While she did not have an 
assigned mentor, Emily Kutscher, the Garden Chair at 

that time, had Kate work in different sections, all of  
which were memorable.  After Kate completed her 

Prospective requirements, Shirley Ricketts sponsored her 
as a candidate for Active Membership in 1997. 

At her home, Kate grows several native plants for the 

pollinators.  She also grows culinary herbs, of course!  
These include: Thai, Aussie and sweet basil; apple mint, 

which Kate harvests for teas; artemisia, grasses, 
lavender, and other plants which she harvests for Herb 

Fair.  She also has several perennials and shrubs. 

Outside of WRHS and the Herb Garden, Kate enjoys 
music, art, the symphony and her church choir.  She and 

her husband love to travel around the U.S. and abroad. 
They especially enjoy river cruises.  They have visited all 

50 states and are especially fond of the Colorado 
Rockies, were they have hiked and vacationed for many 

years. 

Kate and her husband graduated from Michigan State 
University and are devoted Spartans.   The both spent 

part of their careers in public school education.  Kate 
worked as a lower elementary school teacher for 12 

years and her husband worked as a school 

superintendent and college professor. 

 In addition to their careers, Kate and her husband have 

been active in their community and church wherever 
they lived.  They have two children, seven grandchildren 

and eight great-grandchildren, most of whom live in 
different states.  Kate and her husband work hard to 

visit and stay in contact with them. 

Kate says it is exciting to work with the 50th Garden 
Anniversary Committee:  “This group has worked hard to 

gather history and to document it for our older and 
newer members to learn about those whose passion, 

vision and hard work created the garden we have today.  

We hope that our garden will continue to thrive and be a 
learning garden for the community of Cleveland in the 

years ahead.” 

 

Terri Ciarcia 

Terri is a faithful Thursday fixture in the Culinary 

Garden.  She attended her first WRHS meeting in July of 

2017 and began in the Herb Garden that same month!  
She is a doer (dynamo) par excellence, and enjoys 

working with the plants, weeding and tidying up the 
Culinary Section.  She appreciates the individual scents 

of each herb and enjoys the fellowship with other 

gardeners.  

Terri’s personal garden boasts her herbal favorites: 

Lemon Verbena, she loves the amazing scent, and uses 
it for tea and potpourri as well as infusing it in water 

that she enjoys for personal use and to share for gifts.  

Anise Hyssop is a close second, which Terri uses for tea 
potpourri, and for the pollinators to enjoy.  Terri’s 

garden also has Monarda, Thyme, Lemon Thyme, 
tarragon, Mexican Tarragon, Italian Oregano, Cuban 

Oregano, Winter Savory, Lemon Savory, Marjoram, 
Honey Melon Sage, Chives, Flat Leaf Parsley, 

Ashwagandha, Gotu Kola, Rosemary, Lavender, 

Calendula, Lemon Grass, Dill Spearmint, Peppermint, 
Wintergreen, Lemon Mint, Valerian Root, Lemon Balm, 

Feverfew, Patchouli, and Sweet Woodruff.  WOW!  Terri 
must be one international super cook in addition to her 

considerable herbal knowledge and gardening skills!   
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Terri’s hobby outside of WRHS is blending, packaging, 
and gifting herbal tea blends and herb crafts.  Terri is 

also active in yoga and Pilates.  Terri also gives herself 
to her community; she participates in Bible studies, 

prayer ministry, prison ministry, and community 
outreach programs.   

Terri has kind words for her mentor, Kate Williams.  “I 

respect her leadership and dedication to WRHS.  She is 
full of energy and years of herbal knowledge.  She is 

always sharing something new with us.”  

Since Terri began in WRHS, she has participated in each 

Herb Fair.  She appreciates all the years of hard work, 

love, sacrifice and time of the members over the past 50 
years.  The results have given WRHS the A+ reputation 

it has.  With wonderful people like Terri in our midst, 
that reputation is safe!   

 

Mary Lynn Fruit 

Mary Lynn Fruit had taken many courses at CBG when 

she made the decision to join the WRHS in 2005.  She 
says it seems as if she has worked forever in the Herb 

Garden. 

Well she has the credentials to show for it: Section Co-

chair of Culinary with Lynne and Kate;  past Garden 

Chair; Medicinal with Lynne Griffin; and Roses with Jean 
Ingalls.  Mary Lynn says she never had a mentor, but 

considers Kate Williams close to a mentor.  Her favorite 
things about working in the WRHS garden are the 

friendships, the camaraderie, the smiles and hugs, 
sharing laughter and creativeness— she could go on and 

on. 

Her favorite herbs are all of the culinary herbs with the 
exception of perilla – Mary Lynn doesn’t see the point of 

that invader.  The others are so delightful with delicious 
tastes, wonderful smells. She does love the roses which 

are right next door to Culinary.    

At home, Mary Lynn has a cottage garden and, new this 
spring, a small pollinator garden.  Her husband would 

say she has way too many plants and her gardens are 
going to explode.  Mary Lynn says there’s never 

enough.  She is a self described “tree hugger”.  She likes 

creating the gardens and joyfully uses lots of color.   

She received her love of gardening from her parents.  

She grew up on a beautiful farm in Watchung, New 
Jersey, where she had lots of weeding experience from 

an early age.  She has many fond memories of the 
vegetable garden there, including the ducks.  That is, 

until they ate her mother’s green beans.  Needless to 

say, they became history.  Both her parents were cooks, 
and her mom could grow anything – as, apparently, can 

Mary Lynn.  Her backyard is a paradise and she loves 
cooking. 

No wonder Mary Lynn is in the Culinary section – she 
has this amazing baking, soup-making and all-around 

kitchen prowess.  She thoroughly enjoys finding and 
trying new recipes.   

But that is just one part of her.  As the Co-Chair of the 
Anniversary Committee, she was the editor of the 50 
Seasons of Growing: History of the WRHS Herb Garden 
1969-2019.  She also participated in the Anniversary 
Programs and the Membership committees.  She just co-

chaired Publicity, served on the Nominating committee, 
and in the past, served on the Board, had multiple years 

of Herb Fair leadership, and is a past Garden Chair. 

In her spare time, Mary Lynn loves antiquing and visiting 
flea markets.  She paints with watercolors and enjoys 

horses.  She is well-traveled, but is always looking 
forward to more traveling. 

Mary Lynn says the 50th Anniversary “is like researching 
your ancestors, only it’s the Herb Garden.  Such a sense 

of history, of understanding who we are, where we 

came from, why we are here ...and where we are going 
in the future. What a great feeling!” 

One of WRHS’s go-to leaders and hard workers, Mary 
Lynn is this quiet, knowledgeable, energetic, delightful 

lady to know and to work with.   What a great feeling, 

indeed, to be with her going toward that Herb Garden 
future!   

 

Lynne Griffin 

Our resident WRHS artist and third Co-Chair of the 
Culinary Garden, Lynne joined WRHS in 1997.  Even 

though she had read about herbs all winter then grew 

them all summer, it didn’t provide the information she 
wanted.  Lynne has worked in the Herb Garden for 23 

years.  Prior to working in Culinary, Lynne spent 14 
years in Medicinal.  

Lynne’s favorite herbs are unusual ones, such as 

thalictrum and inula in Medicinal and some of the lesser- 
known scented geraniums in Culinary.  Lynne’s favorite 

things about the Herb Garden are the smells, the earth, 
the learning process, and the friendships. 

Outside of the Herb Garden, Lynne keeps very busy in 

WRHS as Art Chair and Section Leader of Potpourri for 
Herb Fair.  She was just installed as the Unit’s Vice 

Chair.  Lynne was on the Art Committee for 12 years; 
has worked in the Tea Department for Herb Fair and has 

been part of various other projects and committees. 

Lynne’s mentor was Mary Lou Kelly. 

In her home garden, Lynne says ferns are the most 

special plant she grows and she has a special garden 
that she has named the “Gift Garden” because she put 
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plants into it that she has been gifted and she gifts 
plants out of it. 

Lynne’s interests outside of WRHS include her 
grandchildren (who many of us enjoy seeing from time 

to time as her “helpers” in the garden) and art.  We are 
so grateful to Lynne for all the beautiful watercolors she 

has done of the Garden and for WRHS projects.  They 

are simply gorgeous!  And then there are those beautiful 
garden journals! 

The 50th Garden Anniversary to Lynne is “a marvelous 
legacy that I'm very pleased to be a part of.” 

Members of the WRHS might not know that Lynne’s 

favorite season is winter because she likes cold, loves 
the snow, and is fascinated by the stark landscape. 

 

Mary Beth Kohl 

Mary Beth joined WRHS in August, 2015, and began 
gardening in the Herb Garden, where she briefly worked 

in Dye. She also was on “border patrol” along the Rose 

Garden path. She says, “you know what that means – 
lots of weeding”.   

She currently works in Culinary.  Mary Beth loves 
harvesting chamomile flowers because the tiny, cute,   

flowers have a sweet fragrance and add flavor to teas.   

One of her favorite things about the WRHS Herb Garden 
is there is so much knowledge to be gleaned from 

everyone in the garden. She says, “I always leave 
knowing more, and carrying more, than when I came 

in.”  

Mary Beth is currently active in the 50th Anniversary 

Committee, the Scholarship Committee, Public Relations, 

and Co-Section Leader of the Culinary Department for 
the Herb Fair.  She has been co-section leader of the 

Culinary Department for Herb Fair since 2016 with Paula 
Rossi.  She was part of the Hospitality Team under 

Bobbi Henkel.  

Jane Toth was Mary Beth’s mentor. Jane’s passion for 
the health and well-being of the garden is palpable and 

Mary Beth was inspired by her zeal for her beliefs for the 
garden and beyond. 

At home, Mary Beth grows many culinary herbs in her 

small kitchen garden. “It’s a pleasure to go out my back 
door and pick herbs for cooking.”  She grows a hedge-

like row of flat leaf parsley because that goes in just 
about everything; a variety of basils and thymes; 

marjoram for its “perfumeyness”; and lemongrass both 
for its culinary uses and beautiful leaves.  In the past 

few years, she has added holy basils as an annual must-

have herb, since learning about them from Sandy 
Melsop.  

Mary Beth loves to cook from scratch and thinks about 
food all the time!  She has faithfully taken spinning 

classes 3-4 times per week for more than 18 years.  She 
also downhill skis with her children; loves ocean 

vacations; and travels outside the U.S. 

Regarding her career and family, Mary Beth says, “Back 

in the day, in one of my incarnations as a fine dining 

manager, I use to bring handfuls of herbs in to “q-time” 
to educate the staff preceding shifts. It’s hard to believe 

that cilantro was so foreign 25 years ago.”  She has 
written recipes and menus and has developed and 

manufactured culinary products that are sold on both 

the retail and wholesale level in six states. She has a 
B.A. in Art History and Psychology and studied art 

therapy counseling.  She has lived in her Lakewood 
home for more than 20 years with her three college-

aged children: Ruby, 22 and twins Roger and Calvin, 20.  

Regarding the 50th Garden Anniversary and what it 

means as a current gardener in the WRHS Herb Garden, 

Mary Beth says, “I’m honored to be part of the WRHS’s 
beautiful garden during this special 50th anniversary 

year. There’s such a history of dedicated women who 
sought to make this garden a reality which continues 

with all the members who devote so much of themselves 

to the continuity of the herb garden.”  

On a 2018 trip to Italy, Mary Beth was a particiant in 

plant research in Florence. The experiment was to 
determine if plants can feel and if their growth is 

affected by empathy and human emotions (primarily joy 
and fear). She had a bean vine strapped to her waist as 

she slid down a 160’ enclosed tubular slide in the open 

courtyard of the Palazzo Strozzi, a 15th century 
renaissance palace. At the base of the slide, a 

researcher bagged and tagged her bean vine and took it 
to the lab, where it was compared with plants that went 

down the slide alone and plants that didn’t get to slide. 

It was a thrilling experience and the preliminary results 
indicated that plants do, indeed, respond to and feel 

human emotions. 

 

Paula Rossi 

Paul joined WRHS in January 2015 after retiring from 32 
years of service as a police officer/lieutenant at Kent 

State.  She had always loved the WRHS Garden and felt 
it would an incredible experience to join and do 

something she loved.  It would also be a great place to 
relax after her stressful career and learn everything she 

could about herbs.  Paula also wanted to teach others 

who visited the garden just as she had been taught. 

Paula has worked in the Herb Garden ever since she 

joined WRHS and has spent those four years working in  
Culinary and also in Trial and Cutting.  She loves 

rosemary, thyme (both French and English), as well as 



Herb Scents July 2019  Page 8 of 10  
 

 

lovage and lavender.  She likes herbs she had never 
grown or used before such as summer savory, various 

basils and scented geraniums.  Paula continues to learn 
about and appreciate all types of herbs and how to use 

them. 

Some of Paula’s favorite things about working in the 

WRHS Herb Garden are the peace or “Zen” of the 

garden and talking to visitors and teaching them things.  
Most importantly, Paula says, is that she loves the 

women she works with and the true friendships she has 
made. She always had work friends/acquaintances, but 

now she has wonderful women she can truly call her 

friends. 

Paula currently serves as Garden Co-Chair and, in that 

capacity, orders the plants for the Garden. She is also 
co-leader of the Culinary Section of the Herb Fair for the 

3rd year and is a member of the Scholarship Committee 
as a reader. Previously, Paula served on the Hospitality 

Committee and the Glow Tree Committee. 

Paula’s mentor was Pam Goetsch.  She says Pam “got 
me through my first year, which was a huge feat on her 

part since I knew nothing about the Garden.” 

In Paula’s home garden grow vegetables and a lot of 

herbs.  She has started to grow lovage, various thymes, 

epazotec, curry, holy basil and stevia.  Her favorite 
plants are various types of mint which she uses in 

Mojitos, teas and spa water.  Paula enjoys growing 
anything she can cook with. 

Outside of the WRHS and the Garden, Paula is an avid 
Cleveland Indians fan and now a quarter season ticket 

holder.  She makes greeting cards and other paper 

crafts and is an avid reader.  Paula also serves on the 
Executive Board of her local Fraternal Order of Police 

Lodge. 

Paula has been very busy since she retired as a Police 

Lieutenant.  She has a wonderful brother and a fantastic 

boyfriend who support her in everything she does.  
Paula knows her mother watches over her from heaven, 

as she was the one who inspired her to become a 
gardener. 

With respect to the 50th Garden Anniversary, Paula says, 

“I am honored to be a part of this incredible Garden and 
the women who made it what it is today.  I only hope I 

can help take it into the future.” 

Something WRHS members might not know about Paula 

is that she is “extremely sarcastic”, has a “wicked sense 
of humor” and “swears like a truck driver.  Or maybe 

you all know that!!!!” 

 

 
 

TINCTURES, TONICS & TEAS 
By Beth Schreibman-Gehring 

Relaxing with Roses! 

 

 “Love, which, in concert with Abstinence, established 
Faith, and which, along with Patience, builds up 

Chastity, is like the columns that sustain the four corners 
of a house.  For it was that same Love which planted a 

glorious garden redolent with precious herbs and noble 

flowers–roses and lilies–which breathed forth a 
wondrous fragrance, that garden on which the true 

Solomon was accustomed to feast his eyes.“ – Hildegard 
of Bingen 

Right now, everything is coming up roses so how about 

a mid-afternoon rose petal tea latte’?  This is my 
absolute favorite afternoon drink...so delicious and just 

so very pretty.  

This recipe is easy and delicious and is reminiscent of an 

old Ayurvedic recipe from India known simply as Rose 
Milk. Although I don’t drink milk myself, you can easily 

substitute regular whole milk and some heavy cream if 

you like!   

To start, you’ll need a pot of rose tea!  Steep until very 

strong, but not bitter, and strain.  Put a cup or two of 
hot coconut milk infused with rose tea, a teaspoon of 

MCT oil (medium chain triglyceride such as palm or 

coconut oil), some raw honey and a handful of fresh 
unsprayed rose petals into a Vitamix or blender and 

blend on high for a minute until frothy. Pour into a lovely 
teacup, find your porch swing and just relax. Roses are 

known to be just wonderful for the nervous system, 
soothing and nourishing for the skin and the MCT oil, 

which is simply fractionated coconut oil is so good for 

supporting relaxation and focus.  

I generally look to my favorite flower when I’m feeling a 

bit tense and I’ve discovered over the years  (and this is 
backed by Hildegard herself!) that drinking rose water 

definitely has the ability to enhance my mood and 

relieve feelings of anxiety and stress.  If my stomach is 
upset or if I’m feeling bloated from too much of the 
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wrong foods, I drink a simple tea of rose water and 
almond milk.  I throw a handful of fresh or dried rose 

petals into my teapot with another handful of fresh 
spearmint, another well-known digestive.  Steep for 

about ten minutes and add some raw honey and almond 
milk.  Sipping this tea, I’ll generally begin to feel better 

very quickly, as the beneficial anti-inflammatory effects 

of the rose water begin to take effect.  One thing that I 
have noticed is that rose waters, milks and tea always 

seem to help with bloating and fluid retention and my 
research does back this up.   

I also find rose-infused honey to be ever so helpful 

when I have a sore or scratchy throat.  Rose-infused 
honey is easy to make.  Take fresh unsprayed rose 

petals (lots of them!) and put them into a Mason jar.  
Cover them with slightly warmed raw honey and store 

them away from sunlight for about a month.  After the 
first few days the petals will probably rise to the top and 

you can add more, in my mind always the more rose 

petals the better!  After about a month, uncap the jar 
and strain the petals out.  You’ll then have a lovely rose 

scented honey to use in your teas during the fall and 
winter months when such a fragrance is scarce.  

I use rose water in my drinks consistently because I 

believe that it is so helpful for hydrating the skin from 
the inside out.  I also spray rose hydrosol on my skin 

every morning after my shower to help my aging skin. I 
spent way too much time in the sun without sunscreen 

as a teenager and I have noticed that this daily spritzing 
with rosewater seems to have softened some of my 

wrinkles and it definitely tightens my pores.  

My husband laughs and says that I seem to wake up 
craving roses and go to sleep dreaming of them.  I think 

that it’s like that for so many of us.  I know that the 
scent and flavor of the beautiful historic roses in our 

garden brings back so many of my best memories.  They 

remind me of my father and the happy times that I 
spent with him in his rose gardens.  Maybe that’s the 

sweet magic spell of the roses that helps my skin stay 
happy and smooth and my heart stay open and gentle.  

I guess I’ll never really know! 

May everything be coming up roses for all of you this 
summer! 

 

 

 

HERB FAIR INFORMATION 

TUSSIE MUSSIES 

Please save plastic medicine bottles for us.  You may 
leave them on the green cart in the garden for your 

convenience. Thank you for removing caps and labels. 

We never have enough Dusty Miller, lavender or Lamb's 

Ear.  If you have any in your home gardens, please 

nurture them to cut for us in October. 

Thank you!Kathy Petersen 

NOTES OF THANKS 

Hershey Children's Garden Herb Craft Assistance 

Thanks so very much to the many volunteers who 

helped create the Fragrant Herb Sacks, Herby 

Playdough, Herb Wreaths, and Tea Parties for the 
children who attended these events.  Whether you 

actually helped to build and interact with the children, or 
you were rained out, your willingness to make the 

connection with the staff at the Hershey Children's 

Garden as representatives of WRHS was warmly 
received by Kate Knickley (CBG Hershey Children's 

Garden staff). THANK YOU ALL for donations of the 
herbal material necessary for all the activities. 

Many Thanks to: Carol Vlack, Jane Cavanaugh, Hedy 
Westra, Dianna Capretta, Lou Ann Hanink, Kate 

Williams, Kathy Walker, Jan Downing, Ann Monastra, 

Helen Webster, Beth Schreibman-Gehring, Bonnie 
Porterfield, Pam Goetsch, Kathleen Gips, Sandy Melsop 

and Jane Toth. for your time and talents.  You did WRHS 
Herb Garden proud!   Bobbi Henkel 

Thank You Mark Bir 

A big thank-you to Mark Bir, CBG Glasshouse Manager, 
for taking time this past winter to grow a flat of 

Madagascar Periwinkle for the Medicinal Section of our 
Herb Garden. 

Kathy Petersen & Mary K. Evans 

FROM THE EDITOR 

The deadline for the August Herb Scents is Friday, July 
17.  Please send Word files or copy the text into your 

email.  I cannot use Mac “.pages” and I cannot use 
a“.pdf” except in the Appendix 

Sherry Schmidt 
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Appendix I 
The Secrets of Saffron given by Susan Liechty 

 

 


