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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.

-Summer Forest InspirationsBy Corinne

The forest has always held a special place in my heart. Many of us
would agree, the forest holds an old magic- the magic of the trees,
streams, songbirds, mushrooms, shade loving wild flowers and
creatures unperceived in the open spaces of the world. Since I was
a child, I have always been drawn to the forest and her mysteries.
Even now, I can think of no more thrilling exploration than
following a newly discovered trail into the wonders of the woods.
What might I find? A meadow full of lavender and tawny grass
heads, moon daisy and rose clover? Or possibly an abandoned
house resting on earthen sills with a patchwork quilt roof, housing
mice and leaf dust? Maybe a circle of foxglove glittering in the
sunlight, with tiny footprints and fairy shadows? All of these
things I have stumbled upon numerous times throughout my life,
to name a few possible outcomes. This year however, I am keenly
aware of another aspect of the forest life that has haunted me since
childhood. The presence of the old earth mother herself, the shape
shifting maiden and hag, princess and witch- she calls to me from
the forest. In my minds eye, I have seen her for a decade, leading
the way as I am ever behind her tracks. She is a force of nature that
is within the human heart, and woven into the cosmos-both. Her
presence represents an archetype that works to bridge the worlds
between the human mind and Mother Nature. I suppose that I
am following her numinous and potent feminine light throughout
the trails and ramblings of the wooded countryside, seeking her
healing ways, her understanding of mystery and earthen cycles,
and her simple inhabitations within the memory of trees.
Maybe because I have lived again at the edge of the forest for
the last year and a half, an extended stay in my record of moving
regularly, I am becoming attuned to her presence every time I step
foot into the shade of the treescape. The darkness of the summer
forest is particularly potent and fertile, with my imagination

running away from day to day responsibilities, being constantly
called to the trails. What is conjured up in me brings me back to
a place of girlhood, a place of innocence, before the worry and
distraction of the world arrived inevitably. I remember the power
of stories and fairy tales from that childhood time, with the woman
who inhabited the forest in many stories captivating me with both
wonder and fear. The magic world of the forest has been a constant
friend, teaching me how to embrace the mystery and fears within
nature, becoming a place of solace for me and a place of incredible
inspiration.
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I know many people who resonate with the desert landscape, or
rolling hills of pasture. I know others who love the mountains
or seek the company of Mother Ocean. We all have a particular
environment that awakens in us that place of wonder. I believe
that by bringing that place of wonder back into our lives, healing
is possible that does not happen with addressing the physical body
alone. Healing comes often from the power of our imagination
being awoken and from the act of creation, from expressing that
deep place of art that resides in everyone of us. At this point, I do
not look to plants for their physical medicine alone, categorizing
them only in little boxes of the human minds understanding. It
is not about what I can get from them, it is about what I can get
because of their very presence on this earth, just being in the wild
places that plants and trees reside makes my soul longings lessen
and brightens my eyes, bringing songs to my throat and stories to
my imagination. May we all take the time to be with the plants,
not only harvesting from them or researching about them, but
watching them and listening to what follows after. This is perhaps
the most potent plant medicine- the gift of inspiration. May the
summer green shade beckon to you tree and forest lovers! From
one enchanted wood to another….

-St. Johns wort-

Blood of the Sun- Hypericum perforatum
The golden spray of flowers that comes forth from the earth
during the height of the suns light must be magical indeedSt. Johns wort is a very special herb, an old healer full of
grace and mystery. Look closely at the golden buds and
opened flowers, dotted with tiny dark red pin pricks.
If you rub a ripe bud that is ready to open
between your fingers, something incredible
happens. A dark maroon stain will appear, full
of a sweet balsam perfume unlike any other.
I think of this plant as carrying the blood of
the sun, because of this beautiful red sap
that exudes from the unopened buds and
the time of the summer solstice at which
they open, perfectly capturing a warming
and healing substance within the bright
buds and flowers. The sun and St. Johns
wort are deeply connected. This gorgeous
red color can be caught in olive oil, alcohol
and even water. I will discuss some medicine
making details below. This plant is like fairy
gold, being a primary protective spirit that
brings light into dark places, illuminating through black
shadow and heavy mist.

of summer for them. In a way, it is more accurate. The
light is rapidly increasing from May 1rst or Beltane until
the summer solstice time frame of around June 24. Then
begins the decline of the suns light. In pagan mythology, the
summer solstice was a day dedicated to the sun and it
was believed that witches held festivals at this
time of year. St. Johns wort was the symbolic
plant of this day. This herb can be gathered
before sunrise on the summer solstice, before
dawn, in particular with dew still on it to
represent older customs. It can be burned
in the Midsummer fires for extra protection
against evil. St Johns wort gathered at noon
on midsummer’s day was thought to cure
unspecified ailments. A bit of information
from A Dictionary of Plant Lore by Roy
Vickery about its use on Midsummer’s Eve
from Cornwall: “At St. Cleer the fire is crowned
with a witch’s broom and hat, a sickle with
the handle of newly cut oak is thrown into
the flames and wreathes of St. Johns wort are
hung around the village- all this was traditionally said to
banish witches.” In Aberdeenshire, England it was believed
that by sleeping with St. Johns wort under ones pillow on
Midsummer’s Eve a Saint would appear in a dream and give
a blessing, preventing one from death within the following
year.

This magical perennial comes up with small rounded green
leaves with reddish stems. Hopefully by the summer solstice
it will be covered with yellow buds ready to open. Some
cooler years it may be closer to early July in our climate. St.
Johns wort is in the Hypericaceae family and has roughly
350 species within the genus. Older common names for St.
Johns wort included: Balm of the Warriors Wound, Amber,
Devil’s Scourge, Rosin Rose, Penny John, Touch and Heal,
Bloodwort, Hundred Holes, Witches Herb, Sol Terrestris,
which means ‘Sun and Earth’ in Latin. Scaredevil, Chase
Devil and Exorcist were other telling names…. The Latin
Hypericum roughly means ‘over an apparition’ in Greek. The
leaves can be identified if held up to the light, they are full
of tiny ‘holes’ or perforations, hence the Latin species name
perforatum. Some beliefs state that these holes were made
by the devil himself, pricking them with a needle in anger, as
this plant was used to keep evil spirits at bay.
In times past, St. Johns wort was thought to represent
the blood of St. John, of whom this plant is named after.
Originally dedicated to Baldur from Norse Mythology, who
was Odin’s second son and the God of summer light and
radiance, this plant was later Christianized as St. Johns wort.
Christians named the plant after St. John and it became a
talisman against evil. St. John the Baptist was apparently
born on June 24 at midnight. St. Johns day is June 24, often
called Midsummer. Midsummer’s eve is therefore June 23. I
have come to understand why this time period was thought
to be ‘midsummer’, though in American culture, we are
taught that it represents the beginning of summer weather.
Celtic people and people in parts of Europe thought that
summer began on May1. So, June 24th marked the middle

In Ireland, it is one of seven herbs that nothing supernatural
or natural could injure along with vervain, speedwell,
eyebright, mallow, yarrow and self heal. In Scotland, it was
often carried as a charm against harmful fairies and witches,
if tucked in an armpit or sewn in clothing. In the Eastern
US, Pennsylvanian Dutch have been known to hang it over
windows to keep evil spirits out. In parts of the United
Kingdom it was hung in windows to prevent witches from
looking inside. In an old healers charm for working against
dark witchcraft, three leaves of both sage and St. Johns wort
were steeped in ale and were to be taken both morning
and night. It was also supposed to ensure abundance and
peace in the house. In London during Elizabethan times
at midsummer, doors were decorated with green birch,
fennel, St. Johns wort, white lilies and orpine for protection.
Apparently to be effective as an amulet, St. Johns wort had to
be found accidentally and not sought out. Also, it was said to
move away from anyone about to pick it. If one stepped on it
while looking for it, a fairy horse would rise out of the earth
and gallop away with the unlucky soul, taking him/her on a
wild ride for the night.
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This special plant was known to have supernatural powers.
It was supposed to rid homes of unwanted spirits or ghosts.
Also, it was used to protect homes from wicked spirits
entering at will. St. Johns wort was used in divinations
for both love and death, especially if gathered around
Midsummer’s eve. If plucked by a maiden on Midsummer’s

England. It was known as a tonic for low spirits on the Isle
of Man, UK. An interesting use was that it helped children/
elders that wet the bed at night, and modern herbalists still
use the plant for this reason. It was used for pain, a nervous
tonic, for melancholy, to stimulate hair growth, for snakebite
and in Russia for hydrophobia. It was thought to have
an affinity for the liver and was used for
jaundice. An infusion of the leaves was used
for excess mucus or catarrh and for stomach
problems. It was dried and incorporated
with flowering thyme to stuff pillows and
help against nightmares. It was thought that
if a traveler wore St. Johns wort leaf in his/
her shoe, that they would never get tired,
no matter how long the journey lasted. A
tincture of the seeds taken for 40 days is an
old remedy for sciatica. Juliette de Bairacli
Levy writes in her book Common Herbs for
Natural Health about using St. Johns wort
for ulcers, both internal and external. She
also mentions its use for both toothache
and earache, along with rashes, blisters,
inflammations and skin infections. An old
gypsy use for St. Johns wort oil was to
stimulate hair growth and as a hair dressing.

eve and laid out all night, if the plant still appeared fresh in
the morning, marriage prospects were good. The pigment
marks in the leaves would bleed if your love was faithful,
otherwise the pigment would be colorless, suggesting that
it was not a good match. In Orkney, northern Scottish
islands, girls removed ‘Johnsmas’ flowers, as they were
known, gathering both one long and one
short floret. These were wrapped in a dock
leaf and buried overnight. In the morning, if
florets had reappeared on the plant, it was
taken as a good omen of future events. In
Wales, there was an old custom of taking a
piece of the plant and naming it after each
person in the household. The pieces were
hung in the rafters and in the morning the
most faded pieces foretold disaster for
the names attached to them. A magical
use included using this plant to promote
fertility. If a ‘barren’ woman walked into a
garden naked and in silence on midnight of
St. Johns eve, she will be able to conceive
within twelve months. That sounds like a
good charm to know about. Anointing a
girdle of a maiden with St. Johns wort oil
was supposed to improve sex, interestingly.
A specific use of St. Johns wort was in rituals
to bring back suicides, using a consecrated
torch that was tied with the plant. St. Johns
wort is also connected to becoming invisible
and protection against fire, thunder and
lightning, if tied in bunches and hung around windows.
In the language of flowers, dating from Victorian times,
St.Johns wort means ‘You are a prophet.’ It was under the
dominion of the sun and of the astrological sign of Leo. So
many magical and spiritual based uses…

St. Johns wort is very masculine in my mind.
This strong fire plant has an amazing ability
to bring in light and warmth, illuminating
the darkest of situations. It makes sense
that modern herbalists use it for depression- it is an
excellent nerve tonic. I love to use it for nervous exhaustion
and impending sorrow. I usually find that I only need to take
it for a week or two, feeling restored and newly energized
after that time. I use it in formulas for sleep, mild anxiety,
stress and for chronic low grade infections. I use the plant
topically for almost everything, including burns, pain- nerve
pain specially, general scars and wounds, inflammation
and soreness. I make a fresh poultice of the whole plant, if
available, or make an infusion to use as a wound wash, or
simply use the infused oil (if there is an infection, use a wash
made from the dried plant , as oil traps heat in) there is a
simple recipe below. I harvest the whole plant in early July
right before most of the blooms open, although there will
be some that open no matter what. I love to use the dried
plant for infusions- though some herbalists claim that St.
Johns is not helpful in teas, I totally disagree. When dried at
home in small batches, an infusion of the herb is extremely
fragrant and flavorful, becoming deeply amber colored. I
have noticed a dramatic effect from the infusion alone. I also
make an incredible blood colored folk tincture from mashing
the fresh buds, leaves and flowers together (with more buds
than anything else though) and steeping them covered in 80
proof vodka for a month, remembering to shake the mixture
every day.

There is an old English folk tale called ‘Crooker’ that tells
of a late night traveler going to visit his sick mother. He is
warned to not take the way by the river at night, for the
water spirits are hungry for weary travelers during this
time. He could not delay the journey however, and ventured
onward. On the road he met an elderly woman dressed
in green linen, who gave him a posy of primroses. She
reappeared two more times, giving a posy of both daisy and
St. Johns wort as well. The river roared and raged at him,
with gurgling noises and the ominous ash tree reached out
its branches towards him. Each time he felt threatened, he
would throw a posy over his shoulder and run faster. At last,
he threw the St. Johns wort posy at the ancient ash tree that
seemed to be following him, and made it across the river,
safe from the Crooker and the river spirits seeking his soul
on that dark night. These plants were all known for their
protection, with St’ Johns being the most so. Yellow flowers
were supposed to keep one safe from dark witches and
spirits.
Some older medical uses of the plant include treating mania
and hysteria, lung complaints, urinary tract issues, fevers,
using it as a wound healer of all sorts, in particular for burns
and to stanch bleeding. A poultice of the plant could also
be used for sprains and formentations(compresses) were
used to help dissolve tumors. It was used as a painkiller in

Many thanks to the ancient sun spirits and to the warming
and healing powers of this old magic plant… May we bring
some of the light into the darkness with the red balsam of
St. Johns wort, captured in the golden flowers of timeless
herbal treasures.
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continued....

Fragaria spp. , oatstraw Avena sativa, spearmint leaf Mentha
spicata and hawthorn leaf and flowers Cratagus spp..
Skullcap Scutellaria lateriflora can be added as well, for help
with extra anxiety. Brew ¼ cup of this mixture in one quart
mason jar, covering with boiling water. Steep for an hour
or more, straining and rewarming if desired. This tea is also
excellent iced. I drink it during stressful times, about 1 quart
everyday. It is a wonderful nervous system tonic and also
helpful for digestion in general.

St. Johns Wort Infused Oil- A truly gorgeous oil can be
made with fresh St. Johns wort by infusing it in the sun for
roughly four weeks. Wilt the freshly picked buds, along
with a few flowers and leaves. Simply mash the buds with a
pestle in a jar after they have wilted for 24 hours. Cover with
good quality olive oil and stir, making sure that the plant
material is covered. Place in the sun and everyday stir with a
chopstick and wipe the condensation from the lid with a dry
towel. Strain when it becomes a deep blood red. This oil is
excellent incorporated into skin salves. When mixed with St.
Johns wort tincture, equal parts, this liniment is very helpful
for deep pain.

References: Josephine Addison, The Illustrated Plant Lore, 1985; D.C. Watts,
Elsevier’s Dictionary of Plant Lore, 2007; Gabrielle Hatfield, Hatfields Herbal,
2009; Gabrielle Hatfield and David Allen, Medicinal Plants in Folk TraditionThe Ethnobotany of Britain and Ireland, 2004; Roy Vickery, A Dictionary
of Plant Lore, 1995; Margaret Baker, Discovering the Folklore of Plants,
1969; Maude Grieve, A Modern Herbal Volumes 1 and 2, 1931; Juliette de
Bairacli Levy, Common Herbs for Natural Health, 1996; www.wikipedia.org ;
‘Crooker’- an English Folk Tale, retold by Cathy S. Mosley

Calm in the Storm Tea- A delicious tea can be made from
roughly equal parts of St. Johns wort, strawberry leaf

-Up Coming Classes & Offeringswith understanding, confidence and integrity. This program
is designed to be year long, with weekly meetings to provide
support and practice in the realm of plant magic. There will
be weekly homework assignments based on plant/nature
sittings, self-healing explorations and individual practices.
The plant sits will include drawings, writings, musings and
such. The outcome of this creative work will be shared and
celebrated in class. Deepen your understanding of what your
personal magic and healing is; develop personal stories and
connections with plants and the natural world around you;
celebrate your creative gifts while sharing them in a supportive and non-competitive environment. Our time spent
together will be filled with inspiration.

-The Farmstead KitchenThis class series is designed to give students a step by
step approach to making foods that were essential in the
farm kitchen in days gone by. Simple, hearty and seasonal
food is the emphasis. Join me for an 8 week course in
traditional farm cookery, with many of its techniques and
considerations. Topics include: Country wine making, sour
dough bread, jams and preserves, the home dairy(making
yogurt, butter and cottage cheese), fat rendering, the kitchen
herb garden, fermenting vegetables and basic cookery (bone
broths, soups/stews, salads, pies and meat roasting). In each
class you will taste incredible foods and we will go through
many of the processes together. Detailed handouts with
recipes are included.

Class size is limited to seven people. A year-long commitment is required. Please email me if you are interested, and
to see the monthly curriculum: corinne@opalsapothecary.
com

Schedule: 8 weeks, Friday evenings from 6-9, starting the
first week of October 2013

Times and Dates: Class will begin Wednesday October 2nd,
from 4-9 pm. We will have class for 50 weeks of the year,
excluding the weeks of Thanksgiving and Christmas.

Location: Held in Shelton, 30 minutes north of Olympia
Cost: $50 per class, $400 for the series.

Place: Class will be held in Shelton about 30 minutes from
Olympia.

To Register: Please contact Corinne via email at Corinne@
opalsapothecary.com You will need to send a $50 deposit to
me to hold your spot. Class size is limited to 8 people

Cost: $250 per month, due on the first class of the month.
Deposit $250, pays for your last class.

A Tribute to Magic and Plants Autumn-2013-14
This tribute program is based in plant magic, story, history and personal connections with plants and nature. The
program begins in October 2013 and is a Wednesday
evening class.The intention of this program is to provide a
structure to integrate tools for deepening your relationship
with plants by way of creative writing, storytelling, plant/nature sitting, creating personal and meaningful rituals, while
simultaneously learning plant/nature stories and symbolism.
You will ultimately create your own plant stories and rituals,
ways to honor the plants and nature throughout the seasons

-Dandelion Seed Conference- Herbal Medicine for
Community and Social HealingOctober 11-13, The Evergreen State College Olympia Washington. A gathering for home and community herbalists,
community health workers and plant people. Tickets start at
$100. www.dandelionseedcollective.org

4

In the Apothecary

-The Herb Closet- Drying and Storing Plants

As the season of summer opens, we are in the full swing of
the harvesting and drying season. Drying herbs is one of my
favorite processes, as simple as it is. To behold a cupboard of
beautiful hand harvested and dried plants is something that
I feel proud of, not to mention that it is my health insurance
and my family’s medicine chest. Dried herbs can be used for
so many medicines including: teas(infusions and decoctions),
baths, washes, rinses, steams, poultices, compresses,
seasonings, elixirs, tinctures, capsules, infused fats(best with
animal fats not oils), smoking blends, incense and offerings.
How helpful and essential for the home apothecary.

pile your field guide and water bottle on top of them on the
way home.
Where to dry herbs-To dry plants, you need to provide
adequate air flow and warmth. Some people mistakenly
think that herbs can be dried in a dark back bedroom. In
a damp climate, such as the Pacific Northwest, this would
ruin the plants. I recommend setting up a drying station in
the kitchen of your home. This room is generally kept warm
because of cooking and has good air flow because of the
activity that happens there. The most important aspect of
your drying corner is that the herbs not be in direct sunlight.
Direct sunlight can diminish the properties of the plants and
fade them. Finding space can often be a challenge for many
folks, but a small corner if set up properly, can dry many
plants over a season. I like to have some sort of set up where
bundles of herbs can be hung, and also a place to lay flat
material to dry, such as chopped roots or individual flowers.
It is simple to set up heavy cotton string lines, the type
that can be found at hardware stores, to hang bundles on.
Just use some wide headed nails or hooks to hang the lines
across the ceiling and hang bundles from them. A nearby
kitchen counter space can be used to dry the flat material,
placed on flat baskets or opened brown paper bags. Another
great option is to use an old fashioned wooden clothes
drying rack (thanks to herbalist Carol Trasatto for this).
Bundles can be hung from the bars, flat or rounded large
baskets can be set on the top and between and the whole
thing can be put away when not in use. If the area that you
choose to dry plants in happens to be in direct sunlight from
a nearby window, simply put up white curtains. The white
curtains will still allow light into the room, but will keep the
direct sun off the plants.

Some harvest guidelines: A good time of day to harvest is
mid morning or early evening. Avoid early morning harvests,
as dew is still on the plants at this time. Mid afternoon
during hot weather seems to be stressful for the plants as
well. Also, I try not to harvest in the rain, unless there is no
other option. Herbalist Carol Trasatto always told me “This is
the plants time.” I resonate with her thinking.
Helpful harvesting tools include a fruit/berry hook with a
long handle for not only reaching clusters of fruit but also
very handy for reaching clusters of flowers, such as elder
or linden. You can make this by attaching a rounded heavy
metal hook to a wooden pole. Or you can use a fruit tree
pruner, with an extendable handle, found at hardware
stores. I also use a shovel and a Japanese Hori hori knife
for harvesting roots and underground rhizomes. Handheld
pruners or larger fruit tree sized pruners are helpful for
fibrous stems and branches, and also for cutting rhizomes.
I prefer using my hands when possible. I use brown paper
bags of different sizes for gathering; when at home, I use
baskets. One of my favorite things for harvesting is a small
round and deep basket that I have attached to a strip of
cloth, so that it hangs around my neck. I have two sizes that
I use all the time for harvesting individual flowers, leaves and
berries.

The time that it takes to dry leaves and flowers is usually two
weeks, with fruits, roots, conifer tips, horsetail and dense
flowers taking up to four weeks. This really depends on your
kitchen environment. I have lived in a partial basement and
in a cabin in the woods at different times where my plants
never dried. I had to finish them in the oven, at roughly 200
degrees for 5-7 minutes with one turn in between, until they
were crisp and fragrant. It is important to not leave your
herbs out for too long after they are dry- the drying area in
the kitchen should always be in constant rotation. A little
while is fine, but it is amazing how much kitchen grease and
dust will accumulate on the herbs in a short time.

Make sure that you hang and/or process your plants directly
after harvesting. You may lose up to 1/3 of your harvest if
you leave leaves and flowers in particular in bags/baskets
overnight before hanging. Roots with dirt left on, unwashed,
can be kept in the fridge covered with a damp towel. Some
fruits, such as hawthorn and rosehips, will also be alright
stored in the fridge before picking them over. A little
wrinkling will not be a problem. Juicier fruits need to be laid
out to dry right away. If there is dirt splashed on leaves,
such as with violet leaves and dandelion leaves, they can
be immediately washed and spun like salad greens(I use a
clean dishtowel, gathered at four corners and spun outside
in a circle) and then dried. I never wash herbs unless they
have dirt on them. Also, some herbs are really sensitive to
bruising, which means that you will not want to pack them
too heavy in a basket or brown paper bag and be sure not to

Leaves- Hang the leaves right after harvesting in your area
set up for drying. Letting them sit even for a few hours
can cause a loss and some blackening. If they were picked
individually, spread them on a flat basket, screen or opened
brown paper bag so that they are spread out. If they are on
stems, bundle them in medium sized bundles, generally with
6-10 stalks per bundle, depending on the size. I usually tie
5

them with one loop to cinch it tight. I know some herbalists
who swear by rubber bands, because the herbs can fall
out of the string as they shrink from drying, but I am not
bothered by this, as it is not often. Hang the bundles to dry.
This generally takes about two or three weeks, more or less
depending on your humidity and temperature. After a few
weeks, I like to take the herbs out of the bundles and put
them in baskets for a following week. The baskets can be
heaped pretty high. I fluff them each day in the baskets to
give them airflow. Finally, they should be stripped from their
stalks and picked over, with discolored or bug damaged
leaves discarded. This is a process known as ‘garbling’ and
will be discussed in a paragraph below.

Anything that has good airflow will do. Fruits have a
tendency to have bug issues that are hard to detect.
Because of this, I keep them on separate screens from
other herbs that I am drying. Also, I check on them every
day and compost the fruits that mold or that have worms/
webs developing around them. We do not want these in our
jars! Give the fruits/seed head 3-4 weeks to fully dry, with
more time for larger and fleshy types. I pick through these
carefully before storing, sometimes losing as much as half of
my harvest to bug damage.
Fluffing- I made this term up, but this is part of the drying
process for me. Every few days I ‘fluff’ the herbs that are on/
in baskets by moving them around to give them airflow.
With bundles, after the first week or so, I take them all out
of their bundles and fluff them around and lay the bunches
on a flat basket, piled high. They have shrunken considerably
and are mostly but not thoroughly dry at this point. Then I
continue to fluff them. Remember, constant tending is the
key.

Flowers- Flowers can be picked individually and dried on
screens or flat baskets, as with roses or they can be kept on
the stalk and dried in bundles, as with yarrow, and stripped
from their stalks when they are dried. Flowers are the most
sensitive to light and are very delicate. Do not wash them. If
there is spittle bug foam, which is common in early summer,
I quickly rinse it from the parts effected. If there are bugs
don’t worry. They will dry up or crawl away. Some flowers
that are large or that have many petals need an extra week
or two of drying time to ensure that they are thoroughly
dried. Many flowers shrink down significantly when dried.
Don’t make the mistake of adding fresh flowers to a tray of
the same flowers that have been already drying for a few
days. In five days it will be impossible to tell the two harvests
apart, and it is easy to forget which side of the basket needs
extra time to dry. Flowers in jars that become moldy can be
quite a disappointment! I speak from experience on this one.
I have done it more than once and now, even with a small
ongoing harvest of flowers, I keep them on separate screens.

Garbling- Garbling means processing the plants, usually after
drying is complete. When your herbs are dried, with leaves,
stems and flowers, they usually need to be stripped from
their fibrous stalks before putting into glass jars. This is the
time to discard any discolored or bug eaten parts, along
with any leaves that have a white egg sack attached to the
bottom. Think of garbling as refining or maybe fine tooth
combing. Roots and barks are processed before they are
dried, by washing thoroughly and cutting out brown and bug
eaten parts. When they are dried they can be put directly in
a jar with no further attention.
Storage- The best way to store herbs is in glass jars with
tight fitting lids, in a dark cupboard. As beautiful as they
are to look at, keeping them in direct light will cause them
to fade sooner rather than later. I love to make herb/flower
bundles to hang in the kitchen during the year, but I keep
them separate and don’t use them for medicines. For storing
herbs, glass jars are nice and they keep moisture out. I have
lost many herbs by storing them in paper bags in a cupboard
only to find them a few months later discolored and covered
in a hardly noticeable green dust- indeed on their way to
deteriorating. It is best to store your herbs whole, meaning
do not grind them up. The generalized time that they will
keep is 1-2 years for aerial parts(leaves, stems, flowers) and 2
or more years for roots, seeds, berries, and fibrous stems.

Roots and Root Bark/Bark-After harvesting these
underground parts, rinse them carefully to free up any dirt.
Do an initial rinse outside with the garden hose to save your
kitchen sink from being clogged with dirt. Light scrubbing
is helpful. With roots, you will often need to cut away any
rotten or bug infested parts using a sharp knife. Roots are
much easier to prepare when they are fresh, as they are
easier to work with. Do not wait until they are dry! After
rinsing well and trimming, slice them into small chunks. I
often chop them up like garlic- minced. For bark/root bark,
you can sometimes peel it with your fingers and pull it off
or sometimes use a knife to strip it off. It depends on the
plant- sometimes the bark shreds and I use a knife, though
I prefer to use my fingers whenever I can. Discard the inner
core of the rhizome/branch. Screens/flat baskets are the
most effective for drying the prepared root material or barks.
Arrange the pieces and stack on a well-ventilated shelf, out
of direct sunlight. The drying process should take roughly 3
weeks, depending on how dense the material is.

Winter is the perfect time to organize the apothecary space,
clean out any dirty bottles/jars and use up last years harvest
to prepare for this coming year. By having an organized
drying space and herb cupboard, I am always more likely and
inspired to fill it with the many gifts of the season at hand.
Glorious is the summer kitchen that is filled with bundles
of all textures, colors and aromas of the outside garden and
forest!

Fruits/Seedpods- I dry these the same way as the root
material. Use screens or paper bags cut flat or flat baskets.
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The Herbal Kitchen

- Recipes with the Season and Plants in Mind -

Spinach Beet Salad with Fried Onions
and Honey Mustard Dressing

summer fare!

Cucumber Salad

Ingredients: Boiled whole Beets- (this
can take almost an hour depending on
the size of the beets) cubed with the
skins slipped off and cooled, Spinachwashed and torn, Sweet Onion- thinly
sliced, coated in seasoned flour and fried
in butter on a medium low heat, until
golden/ crisp, Blue Cheese or Gorgonzola
Dressing Ingredients: Olive oil- 1 Cup or
a little less, Honey-1/4 cup , Mustard-1/4
cup or so, any kind, Garlic minced- 2-3
cloves, Parsley- 2 Tablespoons chopped, fresh, salt and pepper to taste

For the abundant cucumbers this salad
provides a fresh side dish to any meal
during late summer. Ingredients- Cucumbers- sliced thin, Sweet onion,
sliced thin, White wine vinegar, Olive
oil, Brown Sugar to taste, Dill or Parsley
or both- fresh chopped , Salt, Pepper to
taste, Coriander Seeds
Toss the ingredients together and store
in the fridge for a few hours before serving. You can add
halved cherry tomatoes and fresh chopped basil if available.
Also add cubes of stale bread and substitute balsamic vinegar
for the white wine vinegar for an incredible bread salad.
Easy!

Mix together the greens and beets. For the dressing, mix
equal parts honey and mustard- (yellow or stoneground) with
a fork. Now add an equal amount of olive oil, or a bit more
to the honey mustard mixture and stir for a few minutes to
really incorporate. From here, just add freshly ground black
pepper, chopped herbs, salt and pepper to taste. Toss with
greens and beets. Top with blue cheese and fried onions.
Truly an amazing summer salad.

Herb Butters
Summertime herb butters are easy to make with the abundance of fresh herbs available and are excellent added to
roasted corn on the cob, toasted bread, grilled fish/sea food,
burger buns, pasta, potato dishes, savory crepes and roasted
vegetables of all kinds. All that it takes is a little preparation
in advance. Take a stick or two of butter and let it get soft,
I do prefer salted butter or you can add salt to the mixture.
Herb butters keep for about 5 days in the fridge. Mix in a
bowl all together. Here are some delicious combinations:

Blackberry Spice Vinegar
An incredible and simple vinegar can be made with the late
summers ripe blackberries. Choose only ripe berries that
are not only black, but pull off the stem easily. Take a quart
jar and fill 2/3 with blackberries. Warm red wine vinegar in
a pan, to medium heat. Do not boil. Pour in the vinegar and
add a selection of spices- whole cloves, cracked allspice berries, cinnamon chips, fresh orange peel, a little fresh ginger
ect… Remember to go easy on the spices, as they can over
power, especially the cloves and ginger. You can add some
honey if you desire. Close lid and leave on your counter,
shaking every day for a whole moon cycle- a month. Strain
out and bottle. This vinegar does not need to be kept in the
fridge and is an excellent digestive tonic. It is delicious in
salads and is very refreshing diluted in water.

Fresh minced Garlic, Peppercorn, Celery seed, Hot Pepper
flakes and fresh Loveage leaves; Lemon balm leaf, Rosemary,
Lemon peel and Garlic; Oregano, Thyme and Basil; Basil and
Roasted Red Pepper, Ginger, Cilantro and Basil; Dill, Green
Onion and Parsley.
Strawberry Cordial

Incredible Herb BurgersIngredients- Ground Beef or Turkey- 1 pound thawed, Rolled
Oats- about 1 cup, 1 Egg, Brown sugar or Honey- 2-3 Tablespoons, Salt- 1 Tablespoon or to taste, Pepper- plenty,
Parsley- fresh chopped 1/3 cup, Green Onion- Chopped fine
4 medium, Oregano- fresh chopped ¼ cup, Celery leaveschopped about ¼ cup.
Mix all together, add another egg if it seems dry after 10
minutes. Make into patties. These can be pan fried or grilled.
When getting done, add a slice of sharp cheese to each one,
melting for a few minutes. Serve on your favorite bun with
fried carmalized onions, fresh arugula or spicy greens, stone
ground mustard and maybe a roasted red pepper. Divine
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June or July is the best time for making a strawberry cordial. If you can find a patch of wild strawberries, you will
be rewarded with a delightful potion that is liquid summer
captured in every red drop. The best patch that I have ever
found was on a hillside that had been logged about 5-8 years
previously. They like full sun and it is important to get down
on your hands and knees to find them. It takes about an
hour to pick one cup. Otherwise, choose flavorful cultivated
strawberries that are really ripe and red. Top them and cut
them into quarters. If they are wild, leave them whole after
you pull off the tiny green top. Fill a jar about 2/3 with the
fresh fruit and then fill with white brandy until about ¾ full.
Top off with honey. Shake your jar every day for a month
and then strain- eat the liquored strawberries on ice cream,
taking care not to drive anywhere afterwards! It will take a
few days for the honey to incorporate. Bottle and keep in a
dark cupboard, drinking little fairy sized portions when melancholy strikes, in particular related to rainy weather.

Enjoy a Health Retreat in the Country
.....Without Leaving the City!

“All who wander are not lost”

Back Roads Teller

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

Rebecca Hom

PO Box 2303
Shelton, WA 98584

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

backroadsteller@gmail.com
360-878-0838

Brilliant
Moon

There really are non-invasive
bamboo species!
Learn what, where, and how
to use bamboo successfully.

Illuminating Books, Gifts, & Herbs

Open Saturdays 10:00-4:00
121 W Simpson Avenue
McCleary, Washington 98557
(360)861-8542
www.thebrilliantmoon.com

221 SE State Route 3, Shelton

360-490-2379

www.outdoorsbydesign.com

Bamboo
Garden and Nursery
CL#OUTDODL933N8

Small batch wildcrafted and garden grown
tinctures of the Cascadian bioregion.

C ome see us at the W est Olympia F armers Find
M ark
et
us at:
Olympia
Farmers
Market,
Thursdays
and
Fridays
from
9am-3pm
T uesdays 4-7pm at 4th and T homas S W
360.704.8102
understoryapothecary@gmail.com

360-426-7681 - Call for Info

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 can also be a
personal sponsor, without placing an add. If you are interested, please email me at
Corinne@opalsapothecary.com

This newsletter will be offered four times per year, look for the next Gathering Basket at the Fall 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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