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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 Edge BetweenBy Corinne

The deep haunted feelings of autumn have returned, crept slowly
back into late summer afternoons and misty mornings. I love this
long realization that occurs between seasons, where an invisible tension is felt as the elements go through the transition to
become purely one season or another. These in between times
however are full of a certain potency, something a little more
unknown and even uncomfortable to perceive. As the wheel of
the year turns, the times between the seasons reflect our time to
be in transition as well.

es from one to another is a natural edge, where the energy shifts.
These places represent potential sites of wisdom and connection to other realms. One of my favorite landscapes has always
been the forest full of trees and spirits, but also that edge where
the forest meets the meadow. I grew up visiting my grandma’s
farm in rural Michigan often, and to me the forest represented a
mysterious force, a place of unknown and old energies, while the
meadow felt like a safe and exposed place to play. The edge between field and forest is palpable and symbolic in many ways. As
an adult, it is one reason that I love the countryside. It has been
affected by human activity no doubt but there are still pockets of
wild within that landscape. The countryside is the edge between
the urban areas and the wilderness. It is a place full of surprises
and so many beautiful micro climates exist there. As much as
I am saddened by what humans have done and continue to do
the landscape, there is something that feels like home about the
farmscapes of old. I have always been drawn to the natural edges,
whether they are a patch of forest in the city neighborhood or a
creek that separates the rich valley lands. I believe that most children are drawn to these places, think about your own memories
of magical spaces in nature. May we remember these edges and
their powers, may we notice the edges in the landscapes that
surround us. May we visit them with wonder and openness, we
never can tell what we will find there. The places in between can
give us glimpses of other times or places, they can bring us animal
friends, they can help us to feel childlike again. They can infuse
us with the power of the land. May this season of transition be a
beckoning gift, calling us out of our comfortable places to explore
the many wild edges.

The times of transition or in between have historically been times
where the world of magic or spirits was more available, more
perceivable to the human consciousness. Think of our daily transition times, with dawn and dusk. There is something that happens with the light and darkness, a space in between the shadows and shapes that stirs the imagination and the soul. We can
see things not normally visible to the eye, as the light and colors
play tricks on us. These daily occurrences are potent times for
meditations, prayers, visions. Finding that waking dreamland on
the edge of time is an unexpected gift that we earth dwellers are
blessed with twice in every day. Think also of the times of transition between the dark moon and the full moon. So many people
often remark about the effects of the moons full pearlescent
light, or the depth of her magnetic shadow, we are so effected by
her influence and shifts. The times in between the seasons stand
out with many historical celebrations or festivals. The two nights
where the land of the fairies or spirits was most connected to the
human realm were November 1 and May1, at least in Western
European history. The big transitions into winter and summer
represent the pinnacle of these evenings.
The forest edge is place of in between. Any landscape that chang-

More writting by Corinne visit http://livingfolkways.blogspot.com/
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- Apple -

Grandmother Fruit Harvest
I have a special love in my heart for apple trees. Old gnarled
trees with eerie shadows and scaly bark. hollowed with
massive dark portals that go to another time, an old apple
tree is a sight to behold. When I see apple trees, I think
about food security, old farmsteads, root cellars full
of apple butter, apple cider, dried apples and
winter keepers. I think of crocks of apple cider
vinegar, apple brandy and apple wine. This
fruit is incredibly delicious and versatile in
its uses. There is nothing as flavorful as
apples from the orchard, it is probably my
favorite fruit, along with blackberries.
There are so many apple trees in the
neighborhoods, out on farmland
orchards, and even abandoned on
the forest edges, The many different
types provide a whole range of flavors
and textures, not to mention culinary
opportunities. The apple blossom itself
is one of the most beautiful flowers in my
world. The pink bud is surrounded by grey
green downy leaves, opening with ice white
flowers, tipped with the pink blush of spring,
looking much like a rose as they are in the same
family. The scent is that of pure sweetness and
love, if ever, captured in a flower. No doubt, this tree
has been held in high esteem in mythology, religion and
poetry for ages.

spirit Loki assisted in abducting Iduna and stealing her box
of magic apples. The Gods became old and were unable to
conduct the lands as before, so threatened Loki to restore
Iduna and her apples, which he eventually did.
Apples were used in times past for divination
games of all sorts, in particular around
Halloween time. We still see threads of the
apples importance in American culture with
the game ‘bobbing for apples’, usually done
around harvest festivals or Halloween
parties, this comes from an old Scottish
folk custom. An example of a love
divination game is for a person to peel
an apple, keeping the peel in one piece
and to throw it over the left shoulder.
The shape of the peel should foretell the
initial of one’s future mate. An American
version of this game was to hang the peel
on the door threshold, the first person
to enter afterwards being the future
mate. If the peel broke, it was bad omen;
spinsterhood or bachelorhood would follow.
The apple seeds were also used in divinations,
called pips. If a woman could not decide on a
suitor, she could take apple pips, and name them one
by one as she droped them into the fire. Whichever pip
‘pops’ would show the man’s bursting love for her, and give
her a clue on who to best pursue. The appropriate rhyme
to speak was ‘If you love me, pop and fly; If you hate me lay
and die’. This applied of course to the apple pips. Counting
the seeds in an apple could also give valuable information
pertaining to love. The old rhyme goes: ‘One I love, Two I
love, Three I love I say; Four I love with all my heart and five
I cast away; Six he loves, Seven she loves, Eight they both
love; Nine he comes and ten he tarries; Eleven he courts and
twelve he marries.’ Interestingly, to see an apple blossom on a
tree in fruit in the fall was a death omen, usually foretelling a
death in the family.

The modern apple as we know it was brought to North
America by Europeans. The wild crabapple is native to
Britain and is the parent to all of the cultivated apples that
we now grow. Both the wild crab apple Malus sylvestris and
the domesticated apple Malus domestica, can be used for
food or medicine. The crab apple is more astringent and
less sweet, it is also much smaller. I have read that certain
wild apples are native to Asia and I know of the native apple,
Malus fusca, that grows here in the Pacific Northwest. I think
we can safely say that apples are native to all temperate
zones.
Historically, apple trees are an important tree, not only
for the food and health value, but for their symbology in
story, myth and poetry. They are one of the most common
plants mentioned in fairy tales, as magical and enchanted
fruit and trees. Golden apples are particularly common in
these old tales. We all know of the poisoned apple in Snow
White. Apples have been associated with long life, wisdom
and immortality in story for ages. A Scandinavian Goddess
Iduna was associated with the apple tree that was identified
as the Tree of Immortality, the Tree of Life. It was told that
Iduna guarded a magical box of apples and when the Gods
felt old age approaching, they had only to taste the apple’s
juice to become young once more. At one time, the dark fire
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Toasting and offering to the apple trees in the fall or winter
was an ancient practice, originating in Europe. Another word
for this is ‘Wassail’. The basis for this ritual was fertility,
helping to keep the orchards productive and fruitful. The
largest and most productive apple tree was saluted and the
offering was usually wine, apple cider, or beer with roasted
apples in it, sometimes with cakes in it. Everyone in the
household had to be present for the rite to be successful,
including pets and sick people. Words and rhymes were
spoken and the toast made to the tree, ensuring next year’s
plentiful harvest. I love the line from William Shakespeare,
‘When roasted crabs hiss in the bowl, then nightly sings the
staring owl.’ It gives testament to the crab apple ripening in
late fall, as the lonely owl returns to its winter home. There

Grandmother Apple tree and all of her abundance!

was superstition about apples that are still on the tree at this
mysterious time of year, ones that were not gathered at the
initial fruit harvest. It was best to leave this last bit of fruit to
the pixies, and it was thought that they belonged to the land
of fairy.

Crab Apple SauceI have made this from lovely pink crab apples and the color
is gorgeous. Any crab will do though, they will all be a little
pink. These tiny apples have a lot of great flavor when you
add a sweetener- it’s like the best green apple candy flavor
that you have ever tasted. Wash the apples and pick out any
rotten ones. Fill a large pot about ¾ full of whole crabs. Add
water to fill about half of the pot or so, remember these are
more dry than normal apples. Cook the apples to simmer,
lowering the heat, stirring often. Be careful not to burn
them. Cook for about 30-40 minutes to help break the pulp
down. When it is sauce like, push it through a food mill to
remove the skins and seeds. Add about ½ cup cane sugar
to about 2-3 cups of fruit, to taste. Put hot sauce into hot
half pints with hot lids. Process in a boiling water bath for
20 minutes to seal. This sauce is spectacular served with any
kind of meat, including pork, lamb, beef or chicken. Use it
in smaller amounts as you would normal applesauce, as the
flavor is much more intense and to be savored. This sauce
can also be taken medicinally for stomach troubles.

There are magical remedies involving apple trees and apples.
A New England remedy from 1879 for curing ague, which
is an old word for malaria, recommends that a person take a
piece of yarn made from three colors and go alone to an apple
tree. The person should then tie the yarn loosely to the tree
and their left hand using the right hand, quickly slip their hand
out of the yarn and run away without looking back. This is an
example of transference magic. Another transference charm
for curing warts from Devonshire was to cut an apple in to two
pieces, rub half on the wart and give it to a pig to eat, eating
the other half yourself. A simple charm for rheumatism was to
carry half an apple in your pocket.
I think of apples as medicine food, in particular during the
fall and winter months. We have all heard the saying ‘an
apple a day keeps the doctor away’. Apple fiber and pectin
are said to be cleansing to our intestines and system. I know
people who do apple fasts with seasonal apples every fall
for health. Medicinally, apples have had many folk uses, the
type of apple used is not usually specified. For both food and
medicine, this tree has a long history of use. Apples were
used to regulate both diarrhea and constipation. This use
points to apples having a normalizing effect on intestinal
imbalances. The tradition of eating applesauce with pork,
beef or goose comes from the belief that apples help with
digestion. It was thought that cooked apples were more
laxative and raw ones more astringent. Rotten apple pulp
was used as a poultice for sore eyes, frostbite and to treat
mumps. Green apple cores (without seeds I presume) could
be eaten for arthritis, which is an American folk remedy.
It was thought that eating apples could cure rheumatism,
an old word for inflammatory disease, such as arthritis.
Another American originated remedy was to use apple juice
to cure dandruff, made into a hair rinse by mixing one part
apple juice to three parts water. Here is an old remedy- for
asthma, make an infusion of apples by pouring boiling
water over apple slices and steep. Apples and rowan berries
Sorbus acuparia were decocted and mixed with brown sugar
to sweeten, drunk for whooping cough. It resonates with
me that apples have an affinity for the lungs, as they are
soothing and cooling.
I love apple recipes. I use them raw for their cleansing
properties, also they help keep the mouth and gums clean- a
great dentifrice. This seems especially true for more sour
and astringent apples. I love them cooked for a soothing
food, easy to digest and loved by all. I have recommended
applesauce with cinnamon and carob powder for diarrhea,
a great remedy for children. I have a friend who is a mother
of three (thanks Lindsay R) and swears by this apple remedy
for lowering a fever- Swab down a feverish person with apple
cider vinegar. Home remedies shine because they are usually
simple, effective and readily available to all. Here are a few
of my favorite apple recipes for you to try. Long Live the

Wassail-Adapted from Celtic Folklore Cooking, Joanne Asala,
also called ‘Lambswool’.
12 small tart apples, 6 pints ale, 1 cup brown sugar, 1
teaspoon  cinnamon, 1/2 teaspoon ginger, 1/2 teaspoon
nutmeg, 6 whole cloves crushed, zest of 2 lemons, 2 pints of
red wineCore the apples and roast dry in an oven, until soft. Combine
about 1/3 of the ale with the spices, sugar and lemon peel,
simmering over low heat for about 15 minutes. Add the
remaining ale and wine to incorporate, heating to warm but
not boil. Pour in mugs and spoon in the roasted apple pulp,
serving with a spoon or cinnamon stick.
Autumn Nirvana
This is the name that my friend Joyce gave to a simple baked
apple dish that I made a few years ago. What a perfect name!
This is a classic autumn time dessert. Ingredients to serve 4:
Apples- 4 large, Butter, softened- ½ stick, Honey- ½ cup,
Almonds- 1/3 -1/2 cup chopped (hazelnuts are also excellent),
Almond extract- a dash, Rosehips- either dried from the store
and rehydrated in a little apple juice/water or fresh with the
seeds removed. About ¼- 1/3 cup If you cant find rosehips,
dried strawberries can be substituted, Heavy cream- for
serving
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Preheat your oven to about 400. Take a little of the butter
and grease a baking dish- I have a perfect brown earthen
ware baking dish that works great for this. Carefully with a
knife, core the apples. Its okay if they break, you will be able
to stick them together later. Mix the softened butter and
honey together well in a bowl. Add the chopped almonds
and dash of almond extract. Finally chop up the rosehips/
strawberries and stir them in. Pack the mixture in the apples

and on top of them, as you will have some left over. If an
apple broke while you were coring it, press it together and
use the other apples to support it- once the butter melts
the pieces will fall. Bake until done- around 30 minutes
depending on your oven. The melted butter mixture can be
poured over the apples in little bowls with a dash of heavy
cream poured over top of it all- pure heaven.

Addison, The Illustrated Plant Lore, 1985, Gabrielle Hatfield
and David Allen, Medicinal Plants in Folk Tradition- The
Ethnobotany of Britain and Ireland, 2004, Roy Vickery, A
Dictionary of Plant Lore, 1995, Margaret Baker, Discovering
the Folklore of Plants, 1969, Joanne Asala, Celtic Folklore
Cooking, 2007, Charles M. Skinner, Myths and Legends of
Flowers, Trees, Fruits and Plants, 2002, originally published
1911, Richard Folkard, Plant Lore, Legends and Lyrics,
2012 originally published in 1892, Preserving Food without
Freezing or Canning, the Gardner’s and Farmers of Terre
Viviante, 2007

References: D.C. Watts, Elsevier’s Dictionary of Plant Lore,
2007, Gabrielle Hatfield, Encyclopedia of Folk Medicine,
2004, Gabrielle Hatfield, Hatfields Herbal, 2009, Josephine

-Up Coming Classes & Offerings-Dandelion Seed Conference- Herbal Medicine for
Community and Social Healing-

-Herb Craft Techniques Winter 2014Be 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 6:00- 8:00, held in Shelton on
a small farm, about 25-30 minutes north of Olympia. Class
begins January 10 and goes through February 28.

October 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

-Tuesday October 29 Dark Tales for a Chilly Night7pm Traditions Cafe, Olympia Donations Welcome

The cost of each class is $30, for a total of $240 for the eight
weeks. This does not include materials. To register, you will
need to contact me (Corinne) and send a $30 deposit to hold
your spot, which will go towards our first class together. The
remainder of the payment is due on the first class, in full.
If you cancel the registration at any point, this fee is nonrefundable. 8 people total is the limit for class. Please email
me to inquire about space at Corinne@opalsapothecary.com

Rebecca Hom and Margaret Allen Lott. An evening of chilling
stories for youth and adults (Not suitable for young children)

-Friday November 29 TELLEBRATION!7pm Traditions Cafe

$10 Donation Requested

A Schedule for the classes follows, Class #1-8: The Art of
Making Teas- Water Extracts, Honey Medicines and Making
Infused Honeys, Infused Wines- Extracting Plants with
Alcohol, Sweet Medicine- Making Delicious Cordials and
Elixirs, Kitchen Medicine- Making Infused Vinegars , Age Old
Healing-Poultices and Compresses, Bringing the Plants to
the Skin-Making Infused Fats and Oils , Healing Balms- Salve
Making

A collaboration of tellers from the South Sound Story Guild
in conjunction with the international story event. Dinner
prior to the performance is available by reservation at
Traditions (360-705-2819)

-Thursday December 5 Spice of the Season7pm Traditions Cafe Donations Welcome
An Evening of Spirit in Story and Song. Rebecca Hom,
Margaret Allen Lott, with music by Kerri Lynn Nichols
Dinner prior to the performance is available by reservation at
Traditions (360-705-2819)
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In the Field and Forest

Dandelion -Taraxacum offcinalis- Autumn Root Medicine

Dandelion is perhaps the most well known plant in the
Northern hemisphere. Even people who are not particularly
interested in plants know dandelion. This plant has been
with people since ancient times. It has been food, medicine
and a dye plant for many of our ancestors. It is native to
the temperate regions of the world. Being in the aster
Asteraceae family, the genus Taraxacum has around 35
species followed by many subspecies within that
number. Although despised by many gardeners
because of its tenacity and deep tap roots,
in times past dandelion was a very
well utilized plant. It is thought that
dandelions ancient symbolism was that
of the sun. Its disk shaped golden
flowers are very sensitive to the
sun and light, opening and closing
accordingly. And what a fiery
golden rich color, an unmistakable
sign of spring in April when lawns
are just covered in large golden
heads, opened between rain
showers.

fridge and don’t forget about them, It is time to trim off the
rotten and or bug infested portions and get them ready to
dry for teas later in the year. Or you can tincture them fresh,
if you desire. You can also make an infused vinegar with the
freshly washed and chopped roots. Nonetheless, they will
need to be washed again, trimmed from any blemishes and
chopped up. The root should exude a white latex type of sap
and smell fresh, sweet and bitter all at once, unmistakably
dandelion. There is no other smell quite like it. To dry
them, I chop them fine and place on cut opened
brown paper bags, or flat non galvanized screens.
I give them about 3 weeks to dry, finishing them
in a low oven for about 5 minutes if my kitchen
has constant damp air. Store these roots in
a sealed mason jar in a dark cupboard. May
you have an abundance!
Dandelion medicine shines as a liver and
kidney support. It is diuretic, meaning
that it promotes the flow of urine. It can
act to protect liver cells and help with the
processing of the many environmental
toxins that we are constantly exposed to
in this modern world. It is also excellent
for digestion and stomach troubles
of different sorts, such as heartburn,
indigestion, gas, constipation and sour
stomach Dandelion is one of the most
useful remedies in the home medicine
chest. This is one plant that I would never
want to be without and it truly can keep a
family healthy and strong with regular use.
We eat the greens in the springtime and drink
the teas in the fall, as a gentle cleanse. The root
decoction is excellent just with rosehips. Or for a real
treat, roast the dried roots in a moderate oven for 30
minutes or so, until they become brown, but not black. Grind
them in a coffee grinder and enjoy this powder simmered for
5 minutes, strained into what my son Samuel calls ‘Dandelion
Coffee’. It is spectacular on a cold evening with a little honey
and milk, still carrying its bitter properties. Here is one of my
favorite recipes for dandelion, through our long rainy winter
months.

Autumn time is a time to dig
the milky bittersweet roots for
mineral rich and health promoting
medicine, though they can be dug
in the springtime as well. I like to
dig my roots during October and
into November typically. Hopefully,
before the first frost, yet after the
plant has really returned most of its
energy back to its root for the season.
Dandelion is still very recognizable during
this time and hasn’t fully died back yet. You
may have been watching some plants all summer,
noticing where there are some nice sized ones that are
not next to roadsides or being sprayed by neighbors. Get
your shovel and for the smaller plants, a Japanese Hori Hori
knife is very helpful- it is like a long iron blunt knife, large
and sturdy. It is a great root tool, one of my favorites for
smaller sized roots. They are about $30 at a local gardening
center and worth every penny. The larger plants need to be
dug around, staying about a foot or two back from the plant
to avoid breaking the root, which will most likely happen no
matter what. After saying your gratitude and scattering some
offerings, dig the dandelion root with gusto. It actually helps
to have the soil be a little wet. After your basket is full of
muddy roots and root crowns, bring them to your hose and
spray them down, placing them into a clean basket for the
kitchen. Now its time to process them a bit further.

Dark Hollow Tea
Decoct roasted powered dandelion root, black elder
Sambucus nigra berries and nettle Urtica dioica leaves for
about ten minutes. Use about ½ teaspoon of dandelion and
about 1 tablespoon of the others for 3 cups of water or so.
The resulting tea is so dark and beautiful, reminds me of the
dark rainy hidden hollows. It is really nice just plain or with a
dash of milk and honey.

With roots, it is essential that they be processed before they
dry. If you are busy, place them under a damp towel in the
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Plants and People

An Interview with Heron Brae, Folk Herbalist, Rewilder

How do you work with plants in the world? What is your
work?

What are you currently learning about?

Right now I am learning fire ecology and prescribed burning,
so that I can help bring back this ancient art of renewal
and healing to the land. Many plants and ecosystems need
fire to thrive, and civilization has suppressed its natural
role in wildlands out of fear and control, through genocide
and colonization of the indigenous people who once
intentionally burned to tend the places of food harvest.
I am also learning and thinking a lot about how to be an
ally to indigenous people in this work of tending land, as I
acknowledge that all this land is occupied land. I am learning
from the plants themselves about what their lifecycles are,
and how to best tend each one well, in their particular
uniqueness.

My work is to be in service to help reconnect people of
industrialized civilization to our true nature as human
animals and our interconnection with the living earth. I seek
to open gateways into understanding our relationship to
nature and participating holistically in the web of life. I do
this work as a botanist, wildcrafter, folk herbalist, rewilder,
witch, restorationist, nomad, and teacher. I am working to
live in alignment with the cycle of the seasons, and creating
a larger community movement so that many more people
can live this way if they choose. I am scouting, watching,
listening, experimenting, and participating with wild plants
through individual and community wild harvesting and
tending. I organize community rewilding events, teach
workshops, dream, and deepen my own practice and
knowledge. I network, vision, and strategize about big
picture questions relating to how people in civilization can
relearn what has been lost through ancestral trauma, and
make a new way of life together, starting from what we have
in the present moment.

What is your goal/dream that you are hoping to bring into
the world?
There is a seed sprouting in the hearts of many people, a
seed that I carry. But it is bigger than me, or my work alone.
I feel the ancestral blood in us that connects us to each of
our heritages as living creatures of this earth. I am tending
the seed of the people who seek to walk the cycles of the
seasons again, along the path of the wild gardens, following
the ripeness of fruits and roots and creatures, making a newold way, and replanting what has been taken by the greed
and lies of civilization.

What is rewilding? It is a movement of reconnection,
recognizing that we have all come from the wild and have an
inherent and important place in it. We have been trained by
oppressive social systems to see ourselves as separate and in
control of nature, but we know that it is actually our rightful
place to be just one of many participants in the web of life.
Rewilders are involved in many projects around participating
with nature and being more fully alive. My work in particular
is about tending stands of wild plants using wisdom from
indigenous management techniques and ethical wildcrafting,
to increase abundance and vitality of the plants and the
ecosystem.

Let me get specific: I see a system of many small “family”
groups, tending and planting back and restoring, linking a
much larger network of land-based communities and towns.
The cultural and resource exchange between all these
groups of people will sustain many, and build new ways of
being in land-based culture/community, as a transition out
of dominator culture. We are calling this a Semi-nomadic
Regenerative Tending Cooperative, the first of these “family”
groups. This is both a cooperative business in the short term,
and a way of life in the long term. Ultimately, the collective
dream I am working to bring into the world is a culture
where all people know the truth of their interconnection
with the earth.

What is your passion concerning plant medicine?
I am excited to make plant medicine approachable for
everyday use, to help more people build direct relationships
with healing plants to make them relevant to peoples’ lives.
I believe somewhere in our cultural histories, we have all
come from earth-connected cultures that knew how to
heal and tend each other with plant allies. I approach plant
knowledge from a perspective of pattern recognition—plant
ID from the perspective of families and field characteristics,
herbal medicine from the perspective of herbal actions,
and wildcrafting from watching ecological and evolutionary
adaptations. I focus mostly on the botany, wildcrafting, and
food and medicine making of wild herbs.

If you are interested in connecting more with me, or my
projects, here are some ways to do that!
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Email me at heronbrae@gmail.com. Check out my website
at wildplantstudies.webs.com or my YouTube Channel under
“Heron Brae”. Come take classes at the Columbines School
of Botanical Studies, www.botanicalstudies.net. Organize a
workshop or lecture and invite me to come! Ask me how to
be involved in the rewilding community network. Donate
money, time, feedback, or information toward building a
Regenerative Tending Cooperative.

The Herbal Kitchen

- Recipes with the Season and Plants in Mind you want enough stock to
barley cover, not too much or
it will be dilute, however too
little will scorch- add water
if needed. It’s a balance.
Simmer with the lid on for 1
1/2 hours or so, adding the
spices and removing the lid
for the last half hour. Salt and
Pepper to taste, serve with
simple bread and butter for a
fine autumn meal.

Fall Farmstead Squash with
Lemon Cheese- This recipe
takes a few steps, but is so
worth it, capturing the flavors
of the season perfectly. First
you need to make a simple lemon cheese. Heat 1/2
gallon of whole milk to 175
degrees(you can use a regular
meat thermometer to check),
stirring here and there to
prevent scotching. Juice 3
lemons and set aside. Take
milk off heat and stir in the
lemon juice thoroughly. Let
the pot sit for 30 minutes. Set
up a strainer in your sink over
a large pot, with butter muslin(bought at the food co-op),
not ‘cheesecloth’ lining the
strainer. Pour in your small curds and let it catch them. Tie
the four corners of your muslin and hang this bundle from
something, letting it drip off the rest of the whey- you will be
surprised how little curd is left, however it is delicious. Keep
the whey for soups, smoothies or make whey lemonade with
it, if you like. Drip the curd for 2 hours. Now you have lemon
cheese and can make the rest of the recipe. Preheat your
over to 375-400 degrees, depending how hot it is. Ingredients: Lemon Cheese Curd- 1 ½ cups or so, Delicata Squash2 medium, Onion- 1 medium, Garlic- 6-8 cloves, Butter- 1/3
stick, Dash of Heavy Cream, Salt and Pepper, Sage or Savorydried, 1 tablespoon total or less to taste. Melt your butter
and add the onions and garlic. Cook them over medium high
heat for about 10 minutes, until tender. In a bowl, mix the
garlic/onion blend with the lemon cheese curd, some salt
and pepper, dried sage/savory and a dash of cream. Half your
squash and scoop out the seeds. Oil a glass pan, place the
squash face up and stuff with the mixture, dabbing with a
little more butter at the end. Sprinkle with pepper and bake
until tender, about 45-60 minutes depending on your oven.
Eat at once- amazing!!!
Autumn Stew- Stews are a family staple all winter- this was
last autumns favorite. Ingredients: Beef or lamb bones with
some meat left on them, from chops or a roast the night before, Butter- ¼ stick, Onion- 1 large, Celery- 2-3 ribs, Garlic5-6 cloves, Cabbage- ½ shredded medium, Parsnip- 1 large,
squared, Pumpkin- cut into large cubes, without skin, Tomatoes- 2 large, chopped, Coriander Seeds, Dill Seeds, Celery
Seeds, Thyme, Paprika and Marjoram- roughly 1 teaspoon
each, less celery seed. Salt and Pepper to taste. Cook your
bones for a few hours in water to cover, giving you about
4-6 cups of stock at the end of it all. Pick your meat off the
bones and set aside. Sautee onions, celery and garlic in the
butter, adding more if needed, until just tender. Add stock
and the rest of the ingredients, besides the spices. Overall,

Apple Huckleberry Top
Pie- Apples and evergreen
huckleberries are made to be
together. This pie is much
easier to make because it
requires only a crust on top.
Preheat your oven to 375- Ingredients: Flour- your choice, 1 ¼ cup, Butter- 1 stick, Salt- ½
teaspoon, Water- as needed, Apples- 2-5 depending on size,
cored and sliced, Evergreen Huckleberries- as many as you
have the patience to pick, Brown Sugar- ½ cup or to taste,
Cinnamon, Cloves, Allspice, Nutmeg- about ½ teaspoon of
each. Get a pie pan or an earthenware dish, not to large.
Grease with butter. Mix your sliced apples, huckleberries,
sugar and spices right in the dish. Now make your crust: Mix
the flour, salt and chunks of butter in a bowl, using clean
hands blend for only less than a minute. Make sure there
are still large chunks of butter remaining, don’t worry about
them. Mix in just enough water to moisten and press flat on
a floured board with your hands. Place on top of the fruit
mixture and make it look nice, also adding a few pretty vent
holes for air. Bake until done, maybe 40-50 minutes. Serve
with whipped heavy cream if desired, sweetened with a little
maple syrup. Divine autumn fare!
Plum Fig Chutney- This chutney is spectacular served with
sausage, pork, chicken or turkey. Eat them together on the
same fork- wow. This came from my experimenting last fall
and is now a much appreciated staple. Ingredients: Italian
plums(or any plum) - 8 cups, halved and then quartered,
Green figs- fresh, 5 cups chopped, Onion- 1 large, chopped,
Lemon- the peel carefully cut away from the pith and the
juice, Ginger- fresh, one knob minced, Mustard Seed- 2
teaspoons, Allspice- ½ teaspoon, Cinnamon- ½ teaspoon,
Cloves- ½ teaspoon- all powdered. Red Wine Vinegar- 1 cup,
Honey- 1 cup. Raisins- 1 cup, Salt- 1 tablespoon, Water- a little bit. Mix all of the ingredients together, adding a little water to prevent scorching. Cook on medium high for around
45 minutes to an hour or until you like the texture of it all.
Pour hot chutney into hot jars and seal with hot lids. Process
in a hot water bath, in pints, for about 20 minutes.
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Grove Street Brewhouse

Beer, Tea & Revelry

Jeff and Tessie Thompson

Owners

233 S 1st Street
PO Box 2477
Shelton, WA 98584
360-462-2739
grovestreetbeerandtea@comcast.net
www.grovestreetbrew.com

Open 7 Days a Week

Natures Creation Farm
Rooted and Growing Since 2000

Fresh Veggies and Fruit via CSA & Shelton Farmers Market

Nicholas Pouch

Hands-On Steward
360-426-6693 or (360) 229-0610
nicholaspouch@yahoo.com

OPEN

Piles

FRIDAY & SATURDAY

10-6
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o

3644 Harrison Ave. NW
Olympia, WA 98502
website: Funjunkonline.com
email: redun@comcast.net
360-259-1796

Olympia's
Communty Supported Apothecary

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

Offering Herbal CSA's and Botanical Products
All Northwest Grown, Crafted and Inspired.
www.roserootherbes.wordpress.com - roserootherbes@gmail.com

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