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A Rustic Newsletter Inspired by Plants and the Ever Changing Seasons

The Gathering Basket is created by Corinne Boyer, herbal educator. My intention is to bring inspiration and magic to
people by sharing experiences, observations and interests relating to plants. May the education of local plant medicine
bring empowerment, connection and healing to community.

-The Winter GatewayBy Corinne

Approaching the longest night of the year, I notice the dark
mornings and early nightfall with intention. I dream of the
earth in her diminishing light, somehow glittering in the
dark. Soon we will pass though a gateway and the suns light
will grow stronger. But we are still on the decline until the
winter solstice- a perfect time for festivities, lighting candles,
sharing stories and warm food- together. What a social time
it becomes during the holidays; a time to celebrate, as nights
grow longer and darkness deepens.

has the ability to carry us through the cold wet months and
is a perfect companion to creative endeavors. This is as it
should be- firelight becomes the center of our lives indoors,
if we invite it. For my family, the woodstove and candle light
make the rainy winters not only bearable, but comforting.
They provide a space in which to rest, but also to engage
with creative forces. Telling stories, writing poems, creating
recipes and singing songs brings joy in the darkness. May
your winter be full to bursting with shimmering creative light.
Winter wishes and dreams for all…

Celebrations have a way of marking the year. Certain
traditions that we carry on become like beacons in the dark.
If we can see beyond the materialistic Christmas industry
and the hustle bustle of society, we can sense that winter
magic is upon us. Past the golden gateway of holiday time,
lies a winter landscape in marvelous grey and brown tones.
Evergreens dominate and serve to remind us of wisdom and
old powers. The stillness that falls on the fields and forest
is quite pristine. The time of death and decay has changed
to rest and slumber- a time for dreaming. The dreams that
we dream in winter are unlike any other- they are our
deepest creative dreams. Not just our night dreams, but our
day dreams seem to gain potency and promise. This dark
gestation period is vibrant with invisible pulsating life. Water
trickles and gathers, leading us home. As rain and sometimes
snow dominate the season, we have the ability to dive into
the depths, finding our creative destined dreams.
As outdoor work ceases, we find our substitute for the
sunlight by the woodstove or candle flame. Thankfully, fire

Winter Tree Giants
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The mountainous road leads upward
snow surrounds the trail with ice blisters and soft cotton blankets
each footfall is heard
the thrill of winter’s journey
soon fades into discomfort.
I notice the trees, naked branches
their forms- all connected to a deep water source
giants with faces in brittle grey bark,
arms held open for touching stars,
deep green robes mantle some spirits.
My heart hears their song echoing
through the steep stony paths
and like an old moonlit ritual,
the music stirs me to life
awake in the mist, I walk on.
The gift of deep listening
in the forest corridors lends itself
to enchantment and dreamingAfter a time, an unknown time
I follow the trickle of water back home.
By Corinne Boyer

Pine

-Tree of the StarsPine trees and pine cones are something so familiar to many
of us… Children are drawn to the long green needles of pine
and her large cones seem like some sort of treasure.
Indeed, they become an instant toy- ball, ornament,
play food and more. Certainly, pine cones are
something to collect, large small and tiny.
Familiar, yes…pine is one of the old tree
archetypes to be sure. Her elegance is quite
enchanting, whether she boasts needles
that are rigid glowing green or soft
feathery blue. Though there are many
types of pine in the genus Pinus, her
overall symbolic wisdom and medicine
can be seen as patterns that ripple
throughout time and space. This is what
an archetype does: it carries psychic
messages to us in a way that provokes
deep symbolic connections. I think that
plants and trees have these messages that
can be sensed and experienced if we only
spend enough time with them. Pine reminds
me of a female tree spirit that holds both water
and stone. She touches the stars with her many
needles. Imagine the golden medicine sap that runs
all throughout her trunk and branches. We have much
to learn from her old roots in the stony soil.

symbolizing fecundity, fire, good luck, regeneration and
the male aspect. Twin pine trees symbolized fidelity and
passionate love. As the trees were associated with
fertility, the Highlands of Scotland attributed the
high number of illegitimate births with the
large number of pine trees growing in the
region. There is a classical myth where
Attis, a fertility deity, mutilated himself
under a pine tree, into which his spirit
passed. The tree was then bled at the
vernal(spring) equinox for turpentine.
The tree was eventually cut down and
adorned with ribbons and carried to
a mother goddess’s sanctuary, where
it was decorated with violets and
fleeces.
One way to protect a child from the
affect of the evil eye was to sweep its
face with a pine bough. Pine needles
were sometimes used in divinations. An
example of this is taken from the Island
of Bute, Scotland, where pine was called a
‘dreaming tree’. Its needles were put with some
kind of ceremony under the pillow for dreams of
a future husband or wife. Some Native American tribes
burned pine branches to drive away ghosts from the houses
of returning people. They burned branches and threw the
ashes into a hearth fire when someone died in the home.
Also, the smoke and a wash made from the pine was used
for protection for someone who had seen a dead person.
The Blackfoot tribe from the Montana/Alberta area uses the
wood of the lodgepole pine (Pinus contorta subsp. latifolia)
to make ‘story sticks’, which are given to children by elders.
The stories that the children earn are represented by the
number of notches in the stick.

The genera Pinus contains up to 120 species and is in the pine
family, Pinaceae. The Latin word Pinus has its root meaning in
the word ‘resin’. Pine trees can live to be very old- one of the
oldest trees in the world is a pine tree, Pinus longaeva in White
mountains of California, reaching now around 4,600 years of
age. Pine trees are native to the general Northern hemisphere
and North America has at least twenty six species of pine that
have extensive/medicinal use, according to Moerman in his
book Native American Medicinal Plants. Pine has immense
variety, ranging in size, color, location and general shape. In
our area, there is the shore pine, Pinus contorta var. contorta
and the Western white pine, Pinus monticola. Both grow near
the shoreline and in sub-alpine areas. Pinus is broken down
into three sub-genera: the yellow pines(Pinus), the pinyon
pines(Ducampopinus) and the white pine(Strobus). Though
this seems confusing, the pines that I use most for medicinal
purposes are in the white pine subgenera and we will take a
specific look at this group later in this article. For now, we can
imagine stunted fragrant pines in the mountains and huge old
growth pines in deep forests. Pine has a definite place and
belonging on this earth. Let us look at some history and lore
surrounding this graceful tree of ceremony and vision.
Groups of conifers, in particular pines, were often called
the seven sisters. It was believed that six will flourish but
the seventh one will die away, no matter how often it was
replanted. A large part of pines symbology is associated with
fertility. In ancient Greece and Rome, the cones had a phallic
significance. The pine cone was sacred to love goddesses

The pine is associated with the birthday of March 21 and
symbolizes boldness, health, vitality and endurance. Pine
has been dedicated to Pan, Poseidon, Osiris, Neptune and
Bacchus. There were old pine trees in Greece under which
alters dedicated to Pan were made, sometimes including a
small sacred fire. With poets, pine has been associated with
distant mountains and solitude. A Breton (Celtic British)
myth tells that the magical wizard figure Merlin climbed a
pine tree and never returned to the world of men afterward;
it was considered a sacred tree which has housed the soul
of Merlin ever since. Pine was an emblem that was fixed
on poles in Italian vineyards to protect from witchcraft
and blight. The cones have often been used to decorate
gateways and also on iron railings, probably both as a
protective symbol and for fertility.
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The pine tree was considered unlucky in the Channel Isles.
In a Guernsey belief, a family could lose their property if
they planted a row of pines. I found a few references to

bark being more bitter than the needles. Another way that
I like to use the bark is to dry it and infuse fat with it to use
in salves. I love its disinfectant properties and have used the
pine pitch in salves also for this reason. The needles make a
good smudge smoke and the tea can be splashed on stones
in a sauna or sweat bath. It can also be used as a steam for
the lungs and sinuses or as a footbath. I harvest the bark and
needles (branches) in the early spring time when the sap is
rising. Processing is a sticky fragrant mess that I actually love.
Use vodka to clean off your knife after you strip the bark from
the twigs and branches. Here are my favorite two recipes for
white pine, both remedies for the lungs:

the belief, similar to other trees such as hawthorn and elder,
that if you fell asleep under a pine you would never wake up.
Most times, this superstition has to do with fairies and their
trickery. The cones were also used as a weather oracle. If a
cone is hung up in the house (or observed outside), it will
close when the weather is wet and cold and it will open when
the weather is dry and warm.
There are some interesting magical cures that I have found
in my research of pine. To tie a knot in the topmost pine
shoot was a cure for gout in Germany. Along the same lines,
retrieving a kernel from the topmost cone of a pine tree made
its eater invulnerable to shot, which I take to mean gunshot.
A very specific cure for toothache reads that the sufferer is
advised to take two pine splinters, push them into the gum
surrounding the tooth in pain and then bury them on the
north side of a dogwood tree. Ouch! This is an example of
transference magic, where the pain is transferred to the pine
splinters and buried to rot away. Similarly for a nosebleed,
pine splinters dipped in the blood were driven into a
nonspecified tree. Another transference charm: for a fever,
the sufferer is advised to break a pine branch while facing the
setting sun. It was thought that mental problems of any sort
could be improved by walking through a wood of pine and
inhaling the refreshing smell.

White Pine Cough Syrup- Thanks to Euell Gibbons and his
incredible book Stalking the Healthful Herbs. I change the
recipe a little bit…
Infuse ½ cup finely chopped fresh white pine needles and a
small handful of dried violet leaf with 2/3 cup boiling water.
When cool, add ½ C brandy, let it soak overnight and strain.
Add 1 cup of honey and mix well, bottle in dark glass and
label. This syrup is so tasty and helpful for sore throats, a dry
tickle in the lungs/throat and a low grade chronic cough. The
consistency is amazing and will not separate out over time.
Store in the refrigerator. It keeps for years. I take 1 tablespoon
as needed.

In folk medicine, pine needles and bark have been used for
the lungs in particular. Using the needles as a steam and
inhaling it was thought to have healing effects, as did sleeping
next to a pillow stuffed with pine needles. A decoction of the
young needles was taken for bronchitis, fevers and in some
Native American tribes, for a stomach ache. Tribes used pine
pitch for many external applications including as a plaster for
infections, piles, rheumatism, burns, sores, spider bites, and a
salve was made with pitch and animal fat for a chest rub.

Pine Bark ElixirFor 1 pint of strong pine medicine, take about 3/4 cup of dried
white pine bark and cut or chop small to make about ½ cup.
Place in the bottom of a pint mason jar. Add ¼ cup of dried
rose petals and ¼ cup of dried red clover blossom. Fill with
brandy until ¾ full and add honey to top it off, being sure to
leave a little room at the top. Cover and shake daily for one
moon cycle. Strain, bottle and label. This will keep for a long
time without refrigeration and is excellent taken for a cough
of any sort. It is strong- I take 2 droppers full, 2-3 times per
day.

The pine that I use for internal medicine is the Eastern white
pine Pinus strobus which is planted as an ornamental tree,
sometimes in neighborhoods or on tree farms. In fact, I would
use any white pine, as I love the incredible lemon fresh pine
flavor- I recently planted a Himalayan white pine which is
exactly the same to me, as far as plant medicine is concerned.
It is unlike any other smell or taste once you know it. Our
Western white pine population has been severely reduced by
a fungus blister rust in the past 100 years. So, many of the
white pines in the area that you find will be of the Eastern
variety. The genus Pinus is quite easy to identify, with long
green round needles, usually bundled in groups of 2, 3 or
5. The bundles have a brownish papery sheath surrounding
them at the base, where they connect to the branch. Some
pine needles are flexible and soft, while others are stiff and
prickly. The cones vary from species to species. It can be a
challenge to ID the exact species. The white pine has longish
soft feathery blue-green needles in groups of five. It also has
very distinct cones and bark which I will not describe herethere is excellent plant identification information available
out in the world. Just be absolutely sure of a plants ID before
ingesting it.
I use white pine for the lungs in particular. It is known to
be antiseptic, diuretic and expectorant. The needles or bark
of the twigs are the parts that I use, they act like a cleanser
for the respiratory tract. They also taste delicious, with the

The medicine from pine is so useful and its history so old. As
it is cleansing, let us think of this tree when we need to purify
or clarify our energy, be it body or soul. Pine is a good tree
to find and make friends with during the dark winter months
in anticipation of springtime….many thanks to the visionary
trees that link us together.
References: Daniel Moerman, Native American Medicinal Plants, 2009;
D.C. Watts, Elsevier’s Dictionary of Plant Lore, 2007; Gabrielle Hatfield,
Encyclopedia of Folk Medicine, 2004; Josephine Addison, The Illustrated Plant
Lore, 1985; Josephine Addison, Cherry Hillhouse, Treasury of Tree Lore, 1999;
Margaret Baker, Discovering the Folklore of Plants, 1969; Fred Hageneder
The Meaning of Trees, 2005; www.wikipedia.org Pine Taxonomy
Note: My plant articles are not meant to be a plant identification tool. Please
consult the many available sources for proper plant ID, hopefully including
the help of a plant person. Always be one hundred percent sure of a plant
before you ingest it in any form.
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Plants and People

-An Interview with Carol Trasatto, local herbalistgreenworld and resting my heart there almost instantly brings
harmony to my system. I can feel my mind relax, my concerns
drop away, and feel a sweet vibration animate my cells. Each
plant species offers its own unique contribution to the overall
healing energies of a particular place—and that is true of
humans, as well.

In what ways do you consider yourself a plant person? Why do
you love plants and why do you work with them?
That is really a huge question. Without plants, both directly
and indirectly, as a human animal I could have no physical life.
So this, first of all, makes me ultimately bound to plants. Plant
medicine infuses all aspects of my life, my days.

How do you work with plants in the world? What is your
passion concerning plant medicine?

I was blessed to grow up among kitchen gardens, farming
and fruit trees—everywhere in my extended family—so that
the miracle of green life was an ever-present teacher. I can
still recall how utterly amazed I was when the first seed that
I collected and planted on my own unfolded into a tiny tree!
From an early age, I was tuned into the earth’s rhythms and
naturally came to appreciate the simple abundance of walking
out of doors and feasting directly from the land. I saw that
this involved paying attention and having a relationship with
these plant beings. I saw that it involved tending them as
needed, gathering the abundance in its peak, and preserving
what could not be enjoyed in the moment. It was this sense
of personal intimate relationship as well as our family’s joyful
celebration of each harvest and the meals prepared from it
that lured me in as a child.

The short answer: I work with plants materially and
energetically—both for personal healing, the healing of
others, and the healing of the planet.
I worked with herbs on my own and intensively studied with
gifted teachers for a full 10 years before I felt called to identify
myself as an herbalist and gave up my day job to work with
plant medicine full-time. Overall, it’s been nearly 35 years that
I’ve been exploring this path of healing—making preparations,
studying, sitting with plants, writing, teaching, consulting,
and maintaining the botanical pharmacy offered at Radiance
Herbs & Massage. For 20 years I maintained a private holistic
wellness counseling practice—I’m taking a sabbatical from
that right now.

This sense of magic and miracle has never left me. It expanded
from appreciation of the garden and farm to the miracle of the
wild places expressing as forests, meadows, wetlands, and all
else. Observing how plants adapt and contribute to habitat,
form and sustain communities, function as alchemists, and
live in relationship with all other forms of life is a continuing
learning and pleasure for me.

Much of what I’ve been doing overall is helping people access
the world of healing plants in a what I hope is a safe and wellinformed way. There is so much information readily available
that is incomplete or inaccurate, and today many people
are getting their first instruction on herbal medicine from
the internet. Some information is presented in very blackand-white ways; the full picture is more multi-hued. While
there are wonderful resources online provided by seasoned,
practicing herbalists, it can sometimes be challenging for the
person just beginning their exploration to distinguish among
the sources. That’s where experienced community herbalists
can really serve so beautifully in the traditional manner—
in directly introducing people to the plants and to wellgrounded, nuanced ways of working with them.

When I first sought out herbs for my own healing as a young
woman, I was captivated and energized by this whole realm of
relating to the plants as medicinal allies. I voraciously read all
the herbals I could find at the time and found my first herbalist
teacher in a lovely woman named Jeanine Vannais who lived in
the countryside in southeastern Pennsylvania. I learned from
Jeanine how incorporating healing plants routinely could bring
additional sensual and aesthetic pleasures into the routines of
everyday life.

At the deepest level, my primary focus is to help connect
people with their environment—and to the rhythms of the
earth year—through their awakening to the abundance of
edible and healing plants among which they live in all seasons.
It seems to me that the appreciation and gratitude this can
stir within us is a fundamental blessing of the greenworld.
Our simple recognition of this, alone, can be transformative.

Experiencing the fullness of how plants heal—not only
through their medicinal molecules but also through their very
presence and being—provides the deepest sustenance for
me. The intimacy with Life we can experience in relationship
with particular plants is really beyond words. Each plant has
so much to teach us and offers it so freely. They can help open
our hearts to the mystery of life. The opportunity exists for
each of us to listen and learn from these green beings—to
actively engage our consciousness with theirs.
No matter what is going on in my life, stepping into the
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While I love native plants, I’m especially interested in helping
people realize how much medicine and food reside within the
wild weedy plants that so many folks disparage, and within the
powerful aromatic plants many people grow in their kitchen
gardens. To see how readily available these allies are—and
how sustainable their use in the larger scheme of things—

What else are you passionate about right now?

seems crucial in these times of increasing interest in using
plant remedies for health. Additionally, the more that weedy
plants can be recognized as food and medicine, perhaps
the fewer toxic chemicals will be used in futile attempts to
eradicate them.

Since studying with David Winston in the 1980s, I’ve
considered myself a holistic herbalist—dedicated to including
all aspects of mind/body/spirit into the picture when
approaching questions of disharmony or imbalance. Learning
directly from plants, from clients, and from my own healing
journey has affirmed and enlarged my understanding of what
this can mean in terms of an individual’s healing path.

Interwoven throughout, my intention is to help heighten
awareness of the interrelatedness of human health and the
health of our biosystems, as these reveal themselves as clearly
one fabric the more we observe and listen. The more we
become sensitized in this way, the more we naturally choose
to preserve and protect living systems. At least, that is the
hope.

I’m especially passionate about helping women apply this
whole-being perspective as they journey through the profound
hormonal changes we call perimenopause and menopause.
There is so much anxiety and discomfort that can be alleviated
through approaching these shifts holistically—using plant
medicines to support the physiological, psychological and
spiritual dimensions of this transformation. The less we resist
and the more we actively engage such change in our lives,
the smoother and richer the journey. I teach a class called
“Changing Woman” that helps each woman recognize what
this might mean for herself.

What plants are you especially working with right now?
In this cold, damp season, I routinely enjoy yarrow, sage
or thyme as my morning teas as well as in soups and other
foods. Also, I am reconnecting deeply with raspberry, as it
has been a couple of years since I have lived with this ally.
When I moved into my current cottage a year ago, there was
an untended, wildly overgrown raspberry community in my
dooryard. When I exclaimed with pleasure at first seeing
this friend, my landmates told me that this stand had never
fruited, cautioning me not to get my hopes up. Undeterred,
I tended to them and cleared the tenacious grasses and
weedy ones that were choking out the raspberry canes,
all the while imagining ripe red berries. To my complete
delight, this stand not only fruited this summer, but fruited
in abundance—providing delicious nourishment for many,
many weeks. I deeply appreciated this, as raspberry medicine
has been one of the allies I work with in renewing my health.
Now, in December, I am enjoying infusions of the leaves that
I gathered and dried from this happy stand. The wonderful,
subtly complex flavor and aroma of freshly dried raspberry
leaves, stored in their whole form and only crushed upon use,
is beyond compare. Each time I enjoy some of this nutritive
brew I feel restored at deep levels of my being—and feel the
blessing of the reciprocal relationship we can engage in with
our plant allies, both cultivated and wild.

Also, I am passionate about helping folks newly diagnosed
with life-threatening or life-altering disease to meet what is
presenting in their lives with clarity, courage and grace. People
can feel overwhelmed at these junctures, not knowing where
to turn or how to proceed. Each person must find their own
path, often while many voices clamor to tell them what they
ought to do. There is much that plant- and energy medicine
can offer, particularly to arouse the spirit, to nourish our
livingness, to promote more ease and inner clarity—and to
help deepen the realization that, no matter what is unfolding,
they are in a healing relationship with life.
Note: Carol has written about healing plants and holistic ways
of healing ourselves for 15 years in the monthly newsletter
Plants & Planets, which is available by subscription and at
Radiance Herbs & Massage in downtown Olympia. Contact
Carol at nettlelove@gmail.com if you’d like to learn more or
be added to her class announcement list.

-Up Coming Classes & Offeringsminutes north of Olympia. Class begins January 11 and goes
through March 1.

Herb Craft Techniques Winter 2013
Taught by Corinne Boyer
Be inspired to make your own herbal medicine- magical,
delicious and healing! This is an eight week medicine making
series designed to educate about the basics of herb craft. Each
class will be 2 hours long and go over a different technique
with hands on experience. Handouts which include instruction
and recipes will be provided. Fun homework assignments
that involve building a recipe book and practicing what we
learned in class will be given weekly. Class is on Friday nights,
from 6:30- 8:30, held in Shelton on a small farm, about 25-30
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The cost of each class is $25, for a total of $200 for the eight
weeks. This does not include materials. This total cost can be
made in two or three payments, as communicated about. To
register, please email Corinne at Corinne@opalsapothecary.
com Class size is limited to eight people. Topics covered will
include: Making Teas and Water Extracts, Honey Medicines,
Tincture Making, Cordials and Elixirs, Vinegar and Wine
Infusions, Poultices and Compresses, Infused Fats and Oils,
Salve Making

The Herbal Kitchen

- Recipes with the Season and Plants in Mind -

Winter Salad with Dark Garlic Herb
Dressing

Crust Ingredients- Butter- 1 stick cut into
tablespoons, Rye Flour- ¾ cup, Wheat
Flour- ½ cup, Salt- ½ teaspoon. To make
the crust, combine dry ingredients. Add
in the butter and with clean hands rub
together, only for a minute. Add enough
water to make a pliable dough. Roll onto
a floured board, the size of your Skillet.
Cover with a clean towel. The best crusts
that I make are not overworked and have
large chunks of butter in them that fry
together the layers while baking. After
years of experimenting, this is my favorite
way to make a flaky crust, no ice water necessary.

This is my favorite hearty winter salad.
It can make a meal alone or a perfect
accompaniment to rustic bread and
butter. Salad Ingredients- Kale- washed
and torn, Carrots- grated, Beets- grated,
Celery- chopped, Red Apple- chopped,
Walnuts-toasted, Feta Cheese- Crumbled.
Toss these together with a garlic balsamic
dressing made from- Olive Oil-½ cup,
Balsamic vinegar- ¼- 1/3 cup, Maple
Syrup-1 Tablespoon, Mixed Herbs-1-2
Tablespoon dried such as thyme, sage, oregano, celery seed,
marjoram etc…Garlic- a few or more cloves minced, Salt- ½
teaspoon, Fresh black pepper. Wisk the dressing ingredients
together well before pouring on the salad and tossing.
Crumble feta to the top of the salad and serve forth.

Filling Ingredients- Turkey- Leftover cooked, about 1 ½ - 2
cups. Chicken can be used instead, Butter- 3-4 Tablespoons,
Onion- half large, chopped, Celery- 3-4 stalks with leaves,
Cabbage- about 1/3, shredded, Apple- one cubed, Seed/Herb
Mixture: ½ teaspoon each- caraway seed, celery seed, mustard
seed, coriander seed. 1 teaspoon of each: Sage leaf and Savory
leaf. To make the filling, melt the butter in your intended cast
iron skillet and fry the onions, celery, apple and cabbage on
medium heat until tender. After cooked well, add the seed/
herb mixture and stir in the cooked turkey to incorporate.
Remove from heat and set aside. Remove filling from skillet
so that you can make the white sauce.

Onion Soup with Thyme and Croutons
A simple soup for dark evenings, this onion broth is good for
the respiratory tract and a perfect way to practice ’Food is
Medicine’. The key to this recipe is making an excellent bone
broth for a base, if possible. Otherwise, I use water. Soup
Ingredients- Bone Broth- 4 cups, strained, Onions- 2 large,
sliced thin, Butter- 4 Tablespoons, Garlic- 2-8 cloves, minced,
Thyme- 1 tablespoon dried or 2 Tablespoon chopped fresh- it
does stay green most of the year. Fresh Black Pepper and Saltto taste. Crouton Ingredients- Whole Grain Bread- 4 slicescubed, Olive Oil- 4 Tablespoons, Salt- to taste, Parmesan/
Swiss/Gruyere Cheese- grated, choose one kind to sprinkle on
the soup.

Sauce Ingredients- Butter- 1/3 stick, Flour- 1/3 cup unbleached
white, Milk- 2/3 cup, Water- 1 ½ cup, Salt and Pepper- to taste.
Heat butter in the skillet over low heat until melted- Blend
in flour, salt and pepper. Cook over low stirring constantly
until mixture is smooth and bubbly. Remove from heat. Stir
in water and milk, heat to boiling over medium heat, stirring
constantly, until thickened about 1 minute. Take off the heat.

Melt the butter and fry the onions over medium high heat,
going to medium heat after about five minutes. Add pepper
and stir regularly. Add your stock, garlic, thyme and salt. Let
the mixture come to a boil and turn it down to simmer with
the lid on. Meanwhile, make your croutons on the stovetop.
In a bowl toss the cubes with olive oil, salt and pepper. Add
more oil if they seem dry. Fry them in a cast iron skillet or
heavy bottomed pan, medium high at first, stirring constantly.
Turn the heat down to low after five or so minutes and stir
them every few minutes. This dries them out slowly and
takes about twenty minutes or so. The soup should be done
when the croutons are, as long as the onions were sliced thin.
Serve bowls of steamy soup with grated pungent cheese and
croutons on top.

Assemble pie. Add the filling to the sauce and mix well in the
skillet. Put the crust on top of the pie and press to the edges,
slicing a few small vents in the top for steam to escape. Bake
for about 45-50 minutes, or until golden on top at 375-400
degrees.
Rosewater Spritz Christmas Cookies

Turkey Pot Pie with Apples, Seeds and Rye
This recipe takes time, but is my favorite variation of pot pie
that I have ever made. I recommend baking it in a nine inch
cast iron skillet, as a regular pie pan will be too small. Once
you prepare the filling and the sauce, the crust only goes on
top of the pie. Here are the steps and ingredients. Have your
oven preheated to about 400.
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This is a classic recipe with a twist, using rosewater instead of
almond flavoring. These cookies are absolutely delicate and
remind me of a rose biscuit. From my mom’s recipe, probably
from Betty Crocker: Preheat your oven to 400. IngredientsButter- 2 sticks at room temperature, Sugar- 2/3 cup, Egg
Yolks- three, Flour- 2 ½ cups, Rosewater- 1 Tablespoon.
Cream the butter and cane sugar together. Add the egg yolks
and rosewater. Finally work in the flour. Roll this dough in
two sections onto a floured board and use cookie cutters to
cut shapes out, or you can use the opening of a mason jar.
Bake on parchment paper until golden underneath, not on
top. Watch closely that they do not darken too much. 10-12
minutes.

In the Apothecary

-Making Infused Wines: Medicine and RecipesMaking infused wines seems like an old medieval way to
take herbs…. much less practiced than taking tinctures and
capsules. I imagine an older woman cloaked in a wool cape
working by candlelight in her small cottage, powdering dried
herbs with a mortar and pestle, blending them with highly
nutritive homemade wine with a smile on her face. I love this
archetype, it fills me with creative magic and helps me to
remember that the medicine of the natural world can be as
beautiful and special as we want it to be. These simple ways
have been used by people for hundreds of years, before we
had chemical labs and health insurance companies around.
Making infused wines or ‘wine tinctures’ is intriguing to me
and I have really come to appreciate them more and more as
time goes on.

want your wine extract, you may add anywhere from ¼ - ½
of the jar full of dried crushed herbs. Remember- the plants
will expand and take up the wine. The stronger that you make
your infused wine, the smaller the dosage need be. Let the
wine macerate for 4 weeks or so, shaking everyday and then
strain through a fine sieve, bottle, label and store in a dark
place.
Here are some of my favorite combinationsCold and Flu Wine Infusion: Equal parts dried yarrow flowers
and sage leaves and half parts dried rosehips and black
elderberries (by volume), mixed with port wine. This wine is
spectacular for a preventative during cold and flu season. I
drink 1-2 Tablespoons, twice per day.

It is true that any wine will extract herbs but it seems that
some preserve better than others. The higher proof wines such
as sherry (which is an amber colored wine) and port (which
is a deep red wine) are popular. These both are extremely
sweet tasting and strong- known as dessert wines. Typical red
or white wine is 12-14% alcohol, with sherry and port being
around 18-20% alcohol. If you want to make an infused wine
that will last 1-2 years, I recommend using either port or
sherry. If you will be taking the wine over a period of a few
weeks or a month, you can infuse red wine, white wine, mead
or any homemade wine-depending on your selection of herbs.
This is where the fun begins. Because wine is a combination of
alcohol and water, it extracts herbs nicely. The rule of thumb
that I follow is to only use dried herbs, as to not introduce
too much water into the wine. I know people who put a slice
of lemon and a sprig of rosemary in their bottle of white
wine, but this is different than making an infused wine that is
therapeutic. I have made very potent infused wines with dried
herbs- it is all related to the amount of dried herbs used.

Bitters Wine: Equal parts dried German chamomile, dandelion
leaf, wormwood aerial parts and lemon balm leaf. Half parts
dried orange peel and elecampane root (by volume). Infuse in
sherry for a bitter ‘aperitif’. This infused wine is excellent for
heartburn and indigestion. It is a lifesaver for me when I get
heartburn. Do NOT take if pregnant or nursing, or if you have
a compromised liver situation, because of the wormwood. I
take a few small sips as needed, maybe once or twice is all.
Dream Deep Wine: Equal parts- dried chamomile flowers,
hops, rose petals, half part dried valerian root, quarter parts
dried lavender and mugwort (by volume). Use a higher alcohol
wine, such as sherry or port. This infused wine is my favorite
sleep combination, it is very relaxing. I take 1 Tablespoon, as
needed.
Holiday Port: Combine dried Douglas fir tips, rosehips, black
elder berries, cinnamon chips, cloves, orange peel and a bit of
dried mugwort in port. Make sure you only fill your jar ¼ way
with dried herbs to make a nice and palatable wine. This wine
is wonderful to share with friends in small decorative glasses
during the winter solstice/holiday time.

To make infused wine: Crush up dried herbs with a mortar
and pestle or your clean hands, place them in a mason jar
(ideally use a French canning jar, which has a glass lid instead
of metal) and add the wine in slowly, stirring with a chopstick,
eventually filling up the jar. Depending on how strong you
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118 S 3rd St.
Shelton, WA
360-426-1166

Pizza, Pasta,
Deserts & more

Pizza & most items available for take out

www.GiannisCucina.com
Hours
Wed - Thurs - Fri
11am to 9pm
Saturday
5pm to 9pm

Enjoy a Health Retreat in the Country
.....Without Leaving the City!
Rebecca Noble, LMP #MA00025004
Dawnovin Wilmot, LMP #MA00021958
Sarah Jean Tubbs, LMP #MA00014545
Tracy Heron Moore, LMP #MA00025347
Anna Sproles, LMP #MA00041545
Jennifer Shafer, LMP #MA00010686
Lynn Perry, LMP #MA60212995
Ingrid Abbott, LMP #MA60290880

Schedule Your Appointment Online
www.massageplace.net
541 McPhee Rd SW
Open 7 Days
(360)867-0725
West Olympia

Photography - Websites
Graphics - Page Layout
Claude Mahmood

360-427-1259
claude@greenmansgraphics.com
www.greenmansgraphics.com

Would you like to place an ad in The Gathering Basket?

A black and white business card sized ad costs $30. Every ad placed results in the creation of 70 copies
that are distributed for free to the public. You do not need a business card to create the ad, though it is
helpful. You can also be a personal sponsor, without placing an add. If you are interested, please email
me at Corinne@opalsapothecary.com
To contact Corinne, please send an email to corinne@opalsapothecary.com
This newsletter will be offered four times per year, look for the next Gathering Basket at the Spring Equinox.
Thank you sponsors for your support - your advertising helps pay for the cost of printing, keeping the newsletter
free for the public.
All illustrations are copyright free or hand drawn by Corinne.
Computer and Graphic layout by Greenman’s Graphics
Printed by Minuteman Press
All written information in this newsletter falls under the copyright law. If you wish to reproduce it in any way,
please contact Corinne via email.
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