
April 4, 2013 

It’s time 
 for the Garden News 

Hello to All 
Last Thursday we braved the wind and the chill in the air and planted two new garden beds 
with useful herbs! Several primary students helped us sprinkle the tiny seeds into furrows 
and in holes and gently tamped them down before the wind could blow them away.  

 All of these plants are incredibly safe and time honored gentle remedies for daily 
discomforts. As the herbs are ready for use we will have some small class lessons on turning them into 
useful products to soothe non-critical scrapes and to snack on for the delicious and varied nutritive 
benefits they have to offer.  We have chosen to purposely grow herbs and, in some cases, what people 
consider to be weeds,  in the raised garden beds – instead of wild foraging – to discourage impulsive 
ingestion of found plants. If you have any questions, please let me know.        

Kara Savvas (Phoebe’s mom). 

We planted one sunny bed on a small hill, which will help it be 
well drained, and therefore have dryer soil, with Mullein, 
Yarrow, and Thyme. We planted another garden bed in partial 
shade in a low lying area with herbs that like more shade and 
moist soil – Viola, Chickweed, and Calendula. We are also 
planning a couple of pots filled with peppermint and lemon 
balm plants. 
When these helper herbs are grown and lush, we will be able 
to harvest them and use them for our own health and comfort.  

Yarrow, Chickweed, Calendula, 
and Viola are all herbs that are 
healing to the skin. We will be 
able to make poultices (a warm 
bundle of wet or mashed herbs) 
to place on bruises and boo-boos, 
and make salves with oils and 
beeswax to rub on bug bites and 
scratches to speed healing and 
provide comfort.   

Peppermint is a wonderful tummy 
soother and digestion assistant, as 
well as providing a deliciously 
cooling taste in tea and other 
drinks.  
Lemon balm is useful for teas that 
assist in calming down and soothing 
nerves, and is an effective anti-viral 
for cold and flu season. 

Chickweed, Thyme, Viola, and Calendula are all edible plants, 
and will be used for snacking in the yard and salad additions 
on garden harvest days. They all offer nutritive benefits like 
lots of vitamins and minerals. Chickweed and Viola are also 
helpful in cases of mild constipation. Viola is especially 
appealing to children boiled and cooled into syrup. 
Mullein and Thyme are useful as teas for coughs and sore 
throats.  Mullein is a reliable herb for infusing oil and 
preventing and treating simple ear infections.   
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