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March 20, 2019, in Woodland Hall
Coffee at 9:30 am
Meeting begins at 10:00 am
Program begins at 11:00 am
Lunch to follow the program
This month’s program is a seminar on the joys of
composting. Kathleen Rocco, Education Specialist with
the Cuyahoga County Solid Waste District, will share a
Power Point presentation on composting, including
recommendations for both active and passive
composters.
Beginning composters will learn the basics, and
advanced composters should come away with some new
tips and an informational booklet. The seminar is
offered at no charge by the Cuyahoga County Solid
Waste District.
The program will be open to the public, and will be
followed by our usual potluck luncheon. There will be
dirt cups!
For lunch, bring a dish to share — you may also bring
pastries, or a delightful salad. Label ingredients in your
food and let’s do our part to help the environment –
bring your own teacups and saucers, and table service.
ANNUAL LUNCHEON
Our Annual Luncheon will be held on Wednesday, May
15, at CBG in Clark Hall. We will be celebrating 50
gardening seasons and the rededication of our garden.
Invitations to this gala will be sent to members March
15. Responses are due on Tax Day, April 15. The cost
of the luncheon is $35; checks should be payable to
WRHS. Please mark your calendars and plan to attend
this important part of our year-long 50th Garden
Anniversary Celebration.
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MONTH AT A GLANCE
3/1
3/4
3/6
3/7
3/14
3/15
3/20
3/22

Committee Reports Due
Deadline for Bookmarks Workshop reservation
Horticulture Book Club – Loganberry Books
Bookmarks Workshop – South Franklin Circle
Cards & Gifts Brainstorming Meeting
Invitations sent out for our Annual Luncheon
Unit Meeting
Herb Scents Deadline

LOOKING AHEAD
4/1
4/11
4/15
4/17
5/9
5/15

Committee Reports Due
Bookmarks Workshop – details TBD
Reservations due for our Annual Luncheon
Unit Meeting – Herbalist Jacob Wolf
Symposium Committee Meeting
WRHS Annual Luncheon
Appendix I
Flyer for April 17 Unit Meeting
Appendix II
2019 WRHS Member Survey

MARCH BIRTHDAYS
March’s birth flower is the daffodil (also called a jonquil
or narcissus). The colors of the blooms include white,
yellow and orange. The meaning is unequaled love –
the sun is always shining whenever your significant
other is around and the desire for affection is returned.
1st
5th
12th
12th
13th
21st
28th
29th
30th

Hedy Westra
Aina Lustig
Claudia Cull
Jane Toth
Ann Waters
Libby Filak
LouAnn Rossi
Iwona Yike
Jane Wehrheim

HERBAL NOTES FROM THE CHAIR
Member Privacy
After a discussion during the website meeting on
whether member faces would be on the new website, I
sent a notice to all members asking them to tell the
Public Relations team, Beth Schreibman-Gehring and
Mary Beth Kohl, if they would NOT like their picture used
for educational social media.
Our social media sites under the guidance of this team
and our past public relations chairs continue to gain in
viewers and popularity as we use pictures of our group
activities to teach about herbs to this public audience.
We are always respectful and present only the most
flattering pictures of our members for social media
without names and addresses. We will soon launch a
new website, and we want to be mindful of member’s
wishes as we choose pictures to represent our group.
The committee asked for confirmation from those
members who do NOT give permission for us to use
their picture for the Western Reserve Herb Society on
social media such as Facebook, Instagram, website,
posters and fliers. Only four members responded who
did not give permission to use their picture for any social
media or website. Their names will be listed in Herb
Scents so all members can abide by their wishes.
Members can be added to this list any time.
Please respect the privacy of the following members and
DO NOT publish their pictures on social media sites:
Pamela Goetsch, Bobbi Pincus, Bonnie Porterfield,
LouAnn Rossi.
With marjoram and marigolds, Kathleen Gips
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HSA NEWS

Registration for The Herb Society of America’s
Educational Conference and Annual Meeting of Members
is now open. You can register on the HSA website,
herbsociety.org. This is a wonderful opportunity to learn
more about herbs and meet herb enthusiasts from all
across the country. Sign up today!
Upcoming Webinars

Making Herbal Medicine with Susanna Reppert-Bill, of

The Rosemary House on Wednesday, March 20, 2019 at
1 pm.

Beyond Basil, Rosemary and Thyme with Theresa

Mieseler, of Shady Acres Herb Farm on Wednesday April
24, 2019 at 1 pm.

How to Grow and Use Luffa (Loofah) with Janice Cos,

author of Natural Beauty at Home on Wednesday May
15, 2019 at 1 pm.
(We may have to enjoy this one later, as it conflicts with
our 50th Garden Celebration. It will be easily found on
the HSA website in their Webinar archives)
These Webinars are your member benefit. They are a
fun and an easy way to increase your herbal knowledge
from the comfort of your own home. Grab a cup of tea,
sit back and enjoy this herbal education. Please sign up
on the HSA website, herbsociety.org in the Members
Only section. Any questions please let me know.
March Herb of the Month presenter is: Donna Payerle.
The HSA Herb of the Month is updated the first day of
the month on the HSA website. Looking forward to
what Donna will share with us.
Bonnie Porterfield
Great Lakes District Membership Delegate

GARDEN POSTINGS
By Jane Toth
March.....
Meteorological,
mythological, and
metaphoric. Named
for Mars the Roman
god of war. It
includes an
astronomical event,
an ethnic
celebration, and meteorologically begins and ends with
animal metaphors. It either comes in like a lion and
goes out as a lamb or vice versa!
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The spring equinox occurs as the earth revolves around
the sun and reaches a point in its elliptical orbit when
the equator is tilted directly towards the sun. As the
earth rotates on its axis on March 20 all parts of our
planet will experience equal hours of light and darkness.
March 17 is St. Patrick’s Day when folks, Irish or not,
celebrate with the leprechauns and fairies – the little
people deep within Ireland’s folklore. W.B.Yeats wrote
about them, and when I was a little girl my Irish
grandmother recited this poem by Rose Fyleman to me:
There are fairies at the bottom of our garden!
It's not so very, very far away;
You pass the gardener’s shed and you just keep straight
ahead I do so hope they've really come to stay.
There's a little wood, with moss in it and beetles,
And a little stream that quietly runs through;
You wouldn't think they'd dare to come merrymaking
thereWell, they do.
There are fairies at the bottom of our garden!
They often have a dance on summer nights;
The butterflies and bees make a lovely little breeze,
And the rabbits stand about and hold the lights.
Did you know that they could sit upon the moonbeams?
And pick a little star to make a fan,
And dance away up there in the middle of the air?
Well, they can.
There are fairies at the bottom of our garden!
You cannot think how beautiful they are;
They all stand up and sing when the Fairy Queen and
King
Come gently floating down upon their car.
The King is very proud and very handsome;
The Queen- now you can guess who that could be
(She's a little girl all day, but at night she steals away)?
Well - it's Me!
Each month during our Garden’s 50th anniversary
celebration we’ll feature photos of a garden section. This
time it’s the Knot.

March is the month when the earth truly awakens and
we gardeners get serious about the coming horticultural
season. Our first day in the Garden weather permitting
will be Tuesday, April 16....... Whether or not the fairies
are there to welcome us!
Our Opening Garden meeting will be on Thursday, April
11, beginning at 9:30AM sharp in the CBG Smith Room.
Bon Appetit will cater a continental breakfast. All are
welcome. RSVP no later than Wednesday, April 3 to
Jane Toth (janetoth@me.com or 216-382-0247). I need
to give the count to the caterer. Thank you.

HORTICULTURE MEETING
Wednesday, March 6 from 10:30 am – 12:30 pm
Horticulture Book Club at Loganberry Books
13015 Larchmere Boulevard, Shaker Heights 44120

If you love books as I do, you may be eager to add to or
start a great herbal/gardening reference library of your
own. But there are so many books out there, how does
one choose? By asking well-informed WRHS members!
Please come to this one-time Horticulture Book Club with
one, two or a few of your favorite herb or gardening
books and share with the rest of the members why you
love these books.
We’ll enjoy a hot beverage, exchange knowledge and
advice and, for those so inclined, stay afterwards and
browse the shelves for new books to purchase.
RSVP to kathyshriver@gmail.com or text 440-263-4177
to help our host accommodate us properly.
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2020 SYMPOSIUM COMMITTEE MEETING
May 9, 2019 10:00 am to noon
Parma Snow Branch Library
2121 Snow Road, Parma
Many pieces of the 2020 Symposium are falling into
place. There is a committee meeting planned for May 9.
Donna Payerle

50TH GARDEN ANNIVERSARY PLANNING
GETTING TO KNOW YOU
WRHS Present-day and Legendary Gardeners
Our year-long celebration of our 50th Garden Anniversary
continues and March’s featured garden is the Terrace or
Ellie’s Overlook. We are pleased to introduce you to
four ladies who make Ellie’s Overlook the beautiful
garden that it is: Marjorie Fow, Cornelia Ryan, Bonnie
Porterfield and Bonnie Hunt.
By Kathy Shriver and Bobbi Henkel
MARJORIE FOW
Marjorie Fow has been a member of WRHS for the past
26 years. She joined because she was always interested
in herbs and gardening. Jean Ingalls, a Rosarian and
Chair of Roses for many years, encouraged her to join.
For as long as she has been a member, Marjorie has
worked in our Herb Garden in the Terrace, Trial and
Cutting, and other sections when she was Garden Chair.
Some of Marjorie’s favorite plants are rosemary, lemon
verbena, lemon thyme and bergamot. One of her
favorite things about working in the garden is the
fellowship of working with gardeners who have the same
goal for our Garden.
Besides her work in the garden, Marjorie is a member of
the Symposium Committee. She has always been part
of our annual Herb Fair, including being a Bakery
Department Chair for over 10 years, working in Tussie
Mussies and currently working in Recycled Treasures.
She has also served as Chair of the Speaker’s Bureau,
Horticulture Chair, Secretary, Ways and Means Chair for
3 years, Garden Chair from 1999-2000, and Unit Chair
from 2004-2006.

and responsibilities. Marjorie was a teacher in New
Jersey and has three children and seven grandchildren!
Marjorie believes that the 50th Garden Anniversary is a
chance for all members to appreciate the history and
beauty of our renowned WRHS Garden. She also feels
all members should understand the importance of being
a Unit of the Herb Society of America and the learning
benefits it offers, such as attending the Annual
Meetings.
BONNIE HUNT
Bonnie Hunt joined WRHS in 2016 to increase her
knowledge of herbs to include growing and using them
to enhance foods, add beauty to a landscape and add
fragrance to homes. She has been working in the
Terrace of our Herb Garden for three years.
Bonnie’s favorite plant is Teucrium (common name
germander) with its glossy green leaves. It is easily
pruned to create a 6-inch high border. It tolerates semi
shade, always a plus in her book. One of her favorite
things about working in the Herb Garden is sharing a
passion for precise gardening with like-minded people.
Bonnie is also involved, as an assistant to Cornelia Ryan
and Kathy Walker, with Garden Market for the Herb Fair.
Bonnie’s mentor is Cornelia Ryan, who has been such for
40 years going back to when they met at Bay Village
Garden Club. Bonnie said, “You can imagine how much
I have learned and respect my dear friend!”
Long ago, Bonnie’s yard was shaded by many oak trees
with no other plantings except thin grass. Today there is
a middle story of hemlocks, dogwoods, hydrangeas and
hostas. All of these plants have survived in her shady
back yard. One of her favorite shrubs in the front yard,
where there is sunshine, is Rhus typhina ‘Tigereye
Bailtiger’, a dwarf, golden leaf staghorn sumac with
intense fall foliage.
Bonnie is a Master Gardener Volunteer of Cuyahoga
County. Her husband Jim shares the same passion for
horticulture. Their two daughters and three
grandchildren are the “apples of our eyes”. Since
retiring in 2007, Bonnie has devoted her time to all
things horticulture and travel. She loves NYC and often
reads the last chapter of a book first!

Marjorie was mentored by Jean Ingalls, Eleanor Donley,
and Shirley Ricketts, all of whom Marjorie considers
superb gardeners.

Bonnie sees the 50th Garden Anniversary as an
opportunity to learn more about the wonderful people
who belong to this organization.

Marjorie has a small herb garden at home; in addition to
rosemary, lemon verbena, lemon thyme and bergamot,
she grows native herbs.

BONNIE PORTERFIELD

Outside of WRHS, Marjorie enjoys tennis and art classes;
is a member of the Women's Council of the Cleveland
Museum of Art; and participates in her church’s activities
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Bonnie Porterfield couldn’t pick a favorite herb. In her
own gardens, she grows parsley, sage, rosemary,
thyme, basil, marjoram, lavender, lemon balm, lemon
thyme, cilantro, salad burnet, scented geraniums, lady’s
bedstraw, lavender, tarragon, Asclepias variegata,
Monarda fistulosa, and Lindera benzoin because she
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loves them all. How could she choose?—it would be like
picking a favorite child. A former home economics
teacher from a family who loved plants, herbs were a
natural extension of the things she was interested in.
Bonnie worked in several different sections before
joining the Terrace gardener crew on Ellie’s Overlook.
Bonnie joined HSA in 1980 as a Member-at-Large, and
WRHS in 1983. Her mentor was Genevieve Jyurovat,
former WRHS Unit Chair and HSA President. Genevieve
was on the Committee that started the National Herb
Garden, the Hudson Garden Club and was also a
community activist. Bonnie wanted to learn in person
from the members of our unit and sought the
camaraderie of like minded gardeners. Bonnie loves the
beauty of the Herb Garden and enjoys working and
learning from herb friends. She has an amazing skill set
that destined her for great work.
And work she has! Between 1984 and now, Bonnie has
served WRHS as Herb Crafters Chairman, and as
Chairman for Membership, Nominating, Horticulture and
Culinary Committees. She served as Unit Chairman and
as Co-chair for our first Spring Symposium. A tireless
Herb Fair Department participant, her diverse talents
have helped Sweets and Sours, Teas, Luncheon,
Publicity, Confections, and Jams and Jellies departments.
Bonnie has served us a Welcome Chairman, Recording
Secretary, Vice Chairman of Programs, and Hospitality as
well as ad hoc Committees addressing Publicity costs,
gift policies and updating the Website. Bonnie was on
the HSA Annual Meeting committees here in Cleveland in
1986 and 2004. And of course, she was on the
cookbook committee for Cooking with Herb Scents.
Most recently, she serves as the HSA Great Lakes
District Membership Delegate, regularly keeping WRHS
informed about HSA events. She also contributes news
from each of the Herb Society Affiliates in our region to
HSA. I can only believe Genevieve would smile at the
fruits of her mentoring efforts.
It’s hard to imagine Bonnie has had any time to do
more. But she has. Bonnie helped her local Garden
group in Hudson, and has been a willing teacher and
mentor new WRHS members. A wife, mother and
grandmother, Bonnie enjoys knitting, reading and
traveling with her family.
Speaking on the Garden Anniversary, Bonnie says, “I
believe the WRHS Herb Garden is a wonderful gift to
visitors and members alike and a tribute to all the WRHS
members who came before us. Their foresight and hard
work provided us with a legacy of promoting Herbs for
Use and Delight.”
Bonnie Porterfield continues to provide her considerable
talents, passion, and energy as a wonderful gift to us in
WRHS and HSA. We are so very fortunate that she
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chose our garden and this group as one of her beloved
children.
CORNELIA RYAN
Her love of the outdoors brings Cornelia Ryan to join us
in the Terrace Garden at CBG. We steal her away from
camping and canoeing with her husband, or from
enjoying her birding station among the native plants and
trees overlooking her near pond and gardens at home.
Cornelia lived outside of London for four years during
the seventies. She traces her gardening roots to
creating an English country garden in front of their
home. Back home, Cornelia rekindled her interests by
attending Horticulture and Landscape Design classes at
CSU where her longtime friend, Kit-C Fitzgerald,
recruited her for WRHS. Cornelia was a floater in the
Herb Garden before landing on the Terrace. There she
formed a special bond with the plants and even more so
with the other Terrace gardeners.
Although only one tree graces the Terrace, Cornelia
celebrates the “marvelously functional, friendly and
benevolent” trees in the garden as her favorite features.
She is a proponent of native plants and “treasures them
because they have evolved right here, belong here, and
assist the entire ecosystem in so many ways.” And, of
course, she is drawn to all kinds of herbs because of
their long history of being useful to humans and for their
many diverse purposes. In her own words, “the WRHS
Garden is a wonderfully complex, beautiful, and
comfortable place to be. Working alongside other
gardeners is very satisfying. I think people who love
plants must be especially caring people. I really value
our working and learning together in the Garden!
Another component of the attraction for me is that I see
it as a privilege to have a small role in the greater
gardening scene of Cleveland Botanical Garden!”
Cornelia shares an interest in genealogy with her
daughter. About fifteen years ago, Cornelia and her
daughter organized boxes of ancestors’ photos dating
back to the late 19th century. Cornelia was hooked on
ancestry.com . Cornelia and Kathy Walker paired up in
what became an ideal partnership co-chairing the
Archives committee. She guesses she is drawn to
organizing things from the past. A decade ago, she and
Kathy didn’t know each other, but they have worked so
very comfortably together that they also joined together
for Herb Fair committees starting first with the Raffle,
then the Garden Market, which has become Creative
Recycling.
Cornelia suspects that very few of us would know that
she was a ski instructor during the 1970s at Peek’n Peak
in western New York. “I still feel very comfortable on a
pair of downhill skis and know the contours of the hills
at the Peek like my own back yard…gloriously gliding
and turning down the hill!” She is pretty glorious with
her turns of phrase and verbal images as well. A gifted
Page 5 of 12

author and editor, she has provided WRHS with
biographies and information summaries from the
Archives that are a delight to read. She has generously
assisted with the preparation and editing of the updated
Herb Garden history in celebration of the 50th
Anniversary. Cornelia provided the following:
Marking the 50 years of our wonderful WRHS
Herb Garden is truly significant for the present,
the past, and the future as well! Think of the
hours of gardening work and pleasure! Think of
the restful delight given to its visitors!
Contemplate the knowledge that has been
disseminated from this Garden! I feel privileged
to have played a tiny role in its maintenance for
these few years. It truly has been and
continues to be a most remarkable herb garden
for the public!
Cornelia, like the trees, herbs and native plants she
loves, adds to the delight of ladies tending the Terrace
Garden —Ellie’s Overlook.
FRANCES SYLVIA ZVERINA is our legendary gardener
Frances Sylvia Zverina continues to be remembered by
our Western Reserve Herb Society for several reasons.
There are a number of people in our Unit who were
members during the time when Frances was such an
active member. Gardening and teaching others to
garden was so important to Frances that she created a
scholarship fund, which continues to be administered by
WRHS today, for students who want to follow careers in
horticulture and/or plant-related fields. Her concerns for
education not only significantly touched her own time,
but reach into the future as well. This is a person we
should all come to know more about, as she has been a
most important benefactress to our Western Reserve
Unit, to the City of Cleveland, and to all of the students
who have benefited from the depth of her passion for
the world of plants!
Frances was born on the 29th day of December, 1902, in
Cleveland, Ohio. There were five children in the family of
Anton and Rose Zverina. They lived at 12210 Miles
Avenue. Their family produced Chicory on a farm west
of Cleveland; it was then roasted at their own factory.
They also owned a grocery store at Broadway and East
55th Street in Cleveland. Their father must have been a
devoted father because, in about 1908, he had a little
playhouse built for his young children. It was built in the
apple orchard where there grew an abundance of many
old apple varieties, which made the little house all the
more enchanting. (WRHS Archives holds an article
written by Frances, “The Log House Story”, in which she
lists the wonderful names of the varieties of apples in
the orchard and many details of the activities there.)
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They called it the “Log House”. There was a fireplace at
one end. At the opposite end was built a U-shaped table
with benches that could accommodate twenty-five
persons! There were many gatherings here for family
and friends through the years.
In 1963, the Zverina Family presented the Log House
property to the Cleveland Board of Education. The
Horticulture Division, under directing supervisor Herbert
G. Meyer, decided to create an herb garden there. Henry
L. Pree, a landscape architect and the garden editor for
the Cleveland Press, designed this garden, which was
quite extensive. It was tended under the care of Jack
Durell, the director in charge of the Miles School garden
tract, and Nick Paserk, garden superintendent, as well as
many student assistants. Mr. Durell collected rare trees
and shrubs to be planted in this landscape. Mr. Durell
once said, “We tried to bring the history of medicine,
cooking, dyeing, fragrance, and Biblical reference into
focus where the plant world is concerned.” It became an
herb garden within a wonderful botanical garden!
Cleveland Public Schools was forced to abandon their
gardening program during financial crises of the late
1970’s. The “Log House” and the surrounding property
no longer had the loving care of plants-people. For a
short while it was not maintained. However, within a
few years the pastor of Schaffer United Methodist
Church, Rev. Ralph Fotia, volunteer parishioners, and a
number of the neighbors worked together to see its
revival. In 1984 the Cleveland Landmarks Commission,
under the direction of John D. Cimperman, designated
the “Log House” a Cleveland Landmark. At the time,
July 1984, an article by Irma Bartell in The Plain Dealer
featured the “Log House” as “Onetime playhouse is
being born again as a city landmark.” Amidst the history
in the article, it was stated that “members of Western
Reserve Herb Society” had met at the “Log House” and
that the property “was once visited by more than 180
members of the Herb Society of America” (1970).
There was also an article in the Fall 1994 Issue of
Cleveland Sight Center’s publication, “Insight”, titled
“Zverina Preschool Playpark a Hit”. The “Frances S.
Zverina Preschool Playpark” was donated by the Zverina
family and dedicated in July 1994. This was located on
the property of Highbrook Lodge, Aquilla Road in
Geauga County, where a residential camp for blind and
visually impaired adults had been established in 1928.
The camp had been opened to children in 1961. When
the playpark was dedicated, Janet Stone Bard, manager
of Children and Youth Services, described in this article
how wonderfully this park filled the needs of the sight
impaired children.
It has been said that Frances traveled all over the world.
The only detail that I have turned up was that she
traveled to Sydney, Australia, in 1928 (ancestry.com).
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She must have had such an adventurous spirit! Wouldn’t
we love to hear her tales today?
The year that Frances joined WRHS has yet to be found,
but she had an article published in the “Herbarist” in
1976, titled “Libation Herbs”. It is remembered that she
had been a devoted member with a great interest in
horticulture. One of our members described her as “tall,
kind, soft-spoken yet with steel in her voice.” Another
said, “Frances was generous of spirit, extremely kind,
and loved Herb Society as a community of like-minded
people.” One person remembered how “Frances truly
doted on that Little Log House and the Miles School
garden”. There was another memory of a pink notebook
that Frances carried and made notes in over the years.
Memories, memories…I’m sure that there are other
members who have memories to add. Please share them
with us over time…and let us be mindful of the
generosity of Frances Sylvia Zverina!
Extracted from WRHS archival materials (March 2012
Herb Scents) by Cornelia Ryan, and with appreciation for
the memories drawn from Eleanor Donley, Fran Grambo,
and Thea Steinmetz, all of whom knew and well
remember Frances Zverina

CARDS AND GIFTS BRAINSTORMING MEETING
March 14 from 9:30 am – 11:30 pm
Common Grounds Café at Parkside Church
7100 Pettibone Road, Chagrin Falls
We have been talking among ourselves about revamping
this corner of the Herb Fair. Please bring your ideas for
new or improved products to sell. One area, which can
be more fully covered at our Herb Fairs, is herb
fragrance and skin care. We will continue to sell the
products, which have done well in the past, but there is
a need to expand this department to reach out to
current interest trends.
Donna Payerle

TINCTURES, TONICS & TEAS
By Beth Schreibman-Gehring

Herbes de Provence and Ratatouille
I know that Herbes de Provence is not a new blend for
our long-time members, but we have so many new
members it seemed like a wonderful idea to present at
this time of the year. After all, sunshine, or the mere
suggestion of sunshine in midwinter, is possibly the best
tonic of all.

PRESSED FLOWERS BOOKMARKS WORKSHOP
March 7 from 10:00 am to 2:00 pm
South Franklin Circle
16575 South Franklin St., Chagrin Falls

Two Workshops for Pressed Flowers Bookmarks
The 50th Anniversary Garden Committee asked if 150
bookmarks could be made for the May Celebration
event. The bookmarks will be placed in the handout
package to all guests and members attending the
celebration.
There are two remaining workshop dates: March 7 and
April 11 from 10:00 am to 2:00 pm. Reservations are
needed by March 4 for the March 7 workshop at South
Franklin Circle. There will be a lunch choice of a salad
or soup. The Art Room can accommodate only 15
peoples, so reservations may be closed before the
deadline. Location for the April 11 workshop will be
determined later.
We made about 75 bookmarks at our February
workshop, and we will be making more plus adding
ribbons and stickers. We will provide the flowers, card
stock, contact paper, ribbon and stickers. Bring a pair of
tweezers, sharp scissors and your beautiful sense of
flower arranging.
Donna Payerle
Cards & Gifts Department Coordinator
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My first introduction to the classic French blend Herbes
de Provence was in the early seventies, when my longhaired lovely hippie sister came home from college
having learned to make a very sophisticated country
French vegetable dish, known as Ratatouille. I
remember that day so well. She was standing over my
mother’s stove and she looked like a kitchen goddess,
surrounded by piles of beautifully diced vegetables, an
exotic looking bottle of extra virgin olive oil, a wooden
spoon, sea salt and pepper grinders and a ceramic jar
that contained the most magical combination of herbs
that I’d ever smelled.
The best ratatouille I’ve ever made is based upon my
sister’s recipe. Most make ratatouille by throwing all of
the vegetables in a pot and cooking them slowly, but my
sister’s ratatouille was different. She added the
vegetables one at a time. This was one of those classic
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moments between sisters, where I just watched,
listened and absorbed what she was teaching me.
I love to make ratatouille in the wintertime, because it
turns my kitchen into the sunniest place in the house.
The fragrance is remarkable and the flavor sublime.
Layered into a tart shell; topped with fresh parmesan
and mozzarella; and a turn under the broiler-- you have
a perfect supper when paired with a salad and a crusty
loaf of bread. A few tablespoons of ratatouille on top of
a grilled chicken breast or a piece of fresh tuna will
transport you instantly to the South of France.

This recipe is one of those perfect dishes for a day when
you’ve got a little extra time and a lovely white
Bordeaux. It is a 2-glass dish…one to sip while you’re
cooking and one to sip while you’re eating. The secret is
the slow cooking over a low flame and of course the
herbs -- or as I love to refer to them as “the magic of
the South of France in a bottle”.
It’s so much fun to make your own Herbes de Provence
The classic blend is a mixture of dried savory, fennel,
basil, thyme, chervil, marjoram, and lavender flowers
with a bit of dill. However, I am told there are many
variations depending upon whose grandmère has given
you the recipe! I personally love to dry my chive
blossoms and add these to the blend.
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Usually, I start with a ¼ teaspoonful of each herb and
then add a little more of whatever I think is needed. I
use this blend to flavor grilled fish or lamb but I find that
it’s at its most delicious when blended into butter with a
bit of garlic to be tucked under the skin of a roasting
chicken. Herbes de Provence are an integral part of my
beef stew recipe and a perfect blend of seasonings to be
whisked into a bit of homemade mayonnaise for a tuna,
salmon, shrimp or chicken salad.
I also scent my soup stocks with a bouquet garni of
these fresh herbs. Just take the long stalks and tie them
together with some kitchen string. Place them into the
pot and remove them when you strain the stock. This is
a fabulous way to infuse the fragrance and flavor into
the soup without having all of those messy bits floating
around. You can also infuse these herbs in olive oil to
use to create wonderfully scented dressings or drizzles.

A little aside -- if you use sweet almond oil and increase
the lavender and add a few drops of lavender essential
oil it makes great massage oil -- one that's really
relaxing, divine for your skin and wonderful for toning
the lymphatic system!
A great ratatouille takes time to make. You must begin
with a good cast iron pot, a wooden spoon (and a frilly
apron!). You’ll need lots of cubed eggplant, tomatoes,
onions, mushrooms, green, red and yellow peppers and
green and yellow zucchini, about 8 cups total. Make
sure to have your first glass of chilled white wine handy
and a lovely runny piece of brie and a toasted
baguette…cliché maybe, perfect YES!
Lace the pot with about 4 tablespoons of olive oil and
bring up the heat. Add about 6 cloves of minced garlic
and stir gently, allowing the garlic to softly infuse the oil,
but not burn. Add two cups of mixed bone broth or a
vegan broth. Then add the onions, sip the wine and
cook this gently for about 10 minutes. Add the
eggplant, the juice of one fresh lemon and a bit of sea
salt. Allow the eggplant to cook until translucent (about
15 minutes) enjoy another sip and then add the
tomatoes from which you will have pressed out most of
the juice. Stir gently and allow the whole things to just
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blend for about 10 more minutes and then add the
mushrooms, stir and continue sautéing for another five
minutes while enjoying another sip of wine and a bite of
brie!
Add the peppers and last add the zucchini. You can add
more olive oil whenever you think that it’s needed and
by now you’ve begun to create a lovely vegetable stew.
At this point, add one cup of good white wine, a large
knob of grass-fed butter, two more cloves of minced
garlic and some more salt and pepper to taste. Take
another sip and dunk a bit of the baguette into the stew
and enjoy.
Cook the ratatouille gently for about another 10
minutes, stirring continuously. Then add 3 tablespoons
of your favorite Herbes de Provence blend and let the
ratatouille slowly simmer for about 2½ hours or until the
wine has evaporated. Add a little more butter if
necessary and then take about 3 handfuls of fresh
Genovese basil leaves and stir them in. Let the
ratatouille just sit peacefully for a few moments. Enjoy
another sip of your wine and take a piece of the
baguette; spread it with the brie and about 2
tablespoons of the ratatouille. Breathe deeply and
imagine that you're sitting in the warm French
sunshine…Chew hungrily… swallow… Do you need
anything more?

As you can see, my hellebore is just starting to show
some buds. This has been a hard winter for hellebores,

MEMBERSHIP
Please join me in welcoming Iwona (pronounced
Avonna) Yike. Iwona worked for 25 years in research
and teaching at CWRU in the area of biochemistry and
health sciences. She is hoping to expand her knowledge
of horticulture while exploring all that our beautiful
garden has to offer.
Welcome Iwona
Friends, as you know, we are trying to phase out our
paper name tags with the exception, of course, of our
prospective members. It is your responsibility to
remember to bring and wear your green garden badges
to all of our functions. I believe you all know how
important it is to wear name tags, especially for our
newer members. If you do not have a green garden
badge please let me know. If you need a second green
garden badge as some have requested, the cost is
$7.00.

Beth Schreibman-Gehring

Thank you and THINK SPRING!
Sara Fenderbosch

FROM THE EDITOR
The deadline for the April Herb Scents is Friday, March
22.
I love hellebores. They are a sure sign that spring is
coming.
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