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Using Herbs for Health





  Presentations


  HISTORY & BIBLICAL USES - Kathy Mullin


CULTIVATION & PROPAGATION– Carolyn Rubino


CULINARY – Linda Franzo


  MEDICINAL – Deni Labelle


  HARVEST & STORAGE – Marci Melvin


  OTHER USES – Jennifer Bollich
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A Dill Treat for Fingernails


From Barbara Brouse in Harrisonburg, Virginia (Colonial Triangle of Virginia, Virginia Commonwealth Unit, Philadelphia Unit):


Dill seeds contain salicylic acid, a fingernail strengthener.


Mash four tablespoons of fresh dill seeds and pour one cup of boiling water over them. Allow to steep until cool. Soak nails for ten minutes; then pat dry. The mixture may be refrigerated for a second use.

















The HERB SOCIETY OF AMERICA, Inc. was founded in 1933 for the purpose of furthering the knowledge and use of herbs.


*The BR Garden Center is located at 7950 Independence Blvd.


QUESTIONS: Rita Salman, 225-291-5684, ritasalman@cox.net














QUICK FACTS FROM HSA ONLINE


Family: Apiaceae (Umbelliferae)


Latin Name: Anethum graveolens


Growth: Annual, sometimes Biennial


Light: Full sun


Soil: Light to medium texture, well drained


Water: Keep soil moist but not saturated,


use overhead watering at seedling stage


Pests: aphids


Diseases: root rot


Native Habitat: Europe


Parts Used: Leaf, Flower, Seed





Raise money for your favorite charity or school just by searching the Internet or shopping online with GoodSearch - � HYPERLINK "http://www.goodsearch.com" \o "http://www.goodsearch.com/" �www.goodsearch.com� (search for Herb Society of America in Kirtland, OH). 





The Baton Rouge Herb Study Group, organized in 1989, became the Baton Rouge Unit of the Herb Society of America, Inc. in October 1991.





Officers: 








The Baton Rouge Unit of The Herb Society of America’s meetings are open to the public. There is a $3 fee for non-members and includes handouts and a free plant. Members attend free. Unless otherwise specified, meetings are held at the Baton Rouge Garden Center, 7950 Independence Blvd. at 7:00 PM. 





2010





March 25 - Plants for Pets





April 22- Propagation





May 27- LA Culinary Institute





September 23 - Cayenne – Hot Enough For You?





October 28 - Citrus-Orange You Smart!











DILL, Anethum graveolens


2010 Herb of the Year 

















The Herb Society of America’s Essential Facts for Dill


Its botanical name—Anethum graveolens—derives from its ancient Greek name—athenon”or “ano” meaning “upward” and “theo” meaning “I run,” which acknowledges the rapid growth of the plant.                       Plants in dill’s family (Apiaceae) are ideal companion plants because they attract beneficial insects such as predatory wasps and flies, which drink the plant nectar and then prey on nearby insect pests. Seed dill where you plan to grow it as it has a sensitive tap root.   


� HYPERLINK "http://www.herbsociety.org" ��http://www.herbsociety.org�








History and Origin Anethum graveolens is believed to have its beginnings in the Mediterranean region.


The plant has a long and ancient history in many countries as a culinary and medicinal herb


Myths and Folklore Dill was believed to provide protection from witchcraft, most likely because of its strong smell. Charms were often made from sprigs of dill to provide protection from witchcraft; they were hung around the house or worn on the clothing.


How do I Harvest Dill?   The optimum time for harvesting dill is in the early morning. 








What about storage? Fresh cut dill can be stored


in the refrigerator safely for two to three days.











 From The Desk of Rita:


IMPORTANT!  Grow Your Own Herbs, buy plants from HSABR and the money stays here to put on programs like this.





THE HERB SOCIETY OF AMERICA


BATON ROUGE UNIT 


� HYPERLINK "http://www.brherbs.com" ��www.brherbs.com�








MISSON: The Herb Society of America is dedicated to promoting the knowledge, use and delight of herbs through educational programs, research, and sharing the experience of its members with the community.
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HERB SOCIETY BOOKS:

















Garlic & Dill Spinach Dip RECIPE:


From Lori Schaeffer in Douglassville, Pennsylvania


(Pennsylvania Heartland Unit):


1 package chopped spinach


1 cup sour cream


1 cup mayonnaise


½ cup chopped onions


1 tsp. onion salt


2-3 cloves of garlic, chopped (or more)


¼ cup chopped fresh parsley


¼ - ½ cup chopped fresh dill


Dash lemon pepper


¼ tsp. chives


Mix the day before for the most intense garlic flavor. Can be used as a spread on crackers or on vegetables such as cucumbers. Hollow out a bread bowl and cut up the cubes of bread from the center for dipping. Place the dip in the bowl and sprinkle with paprika.














         HERB SOCIETY BOOKS:





The Herb Society of America New Encyclopedia of Herbs & Their Uses, by Deni Brown


The Herb Society of America’s Essential Guide to Growing and Cooking with Herbs, edited by Katherine K. Schlosser.  








PLANT SALE


April 12 


BOTANIC GARDEN


8:00 AM – 2:00 PM





The higher moisture content of the plants when harvested at this time results is better flavor and the possibility of seed shattering is reduced.


What about storage? Fresh cut dill can be stored in the refrigerator safely for two to three days.














