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WGHS Autumn Herb Gathering 

October 8, 2016 
9am-2pm 

Rolling Ridge Nursery in Webster Groves at 60 North Gore 

Vicki Lander of Flower Hill Farm 

Talks about herbs for beautiful display and arrangements 

Amanda Canete of Elements Herbology 

Talks about herbs for healthy living 

Herbal Tastings 

Herbal Demonstrations 

Mediterranean soil mix 
Moth repellent 

Unique Herbal Gifts 

Lavender sachets – Lavender wands – Herbal hand lotion 
Talc-free body powder – Lip balm – Body mist 

Dried flower wreaths – Room spray 
Herbal postcards – Catnip bug repellent 

Tasty Herbal Treats 

Cookies – Sweet and savory breads – Herbal seasonings 

Herbal and Gardening Books – Cookbooks – Calendars 

             
 

 

 

Herbal Summer Fruits 

Presented by 
The Webster Groves Herb Society 

at Missouri Botanical Garden 
August 27, 2016 

Luscious herbs are plentiful and tasty in the summer. 

Enjoy these herby recipes. 

Simple Syrup   

1 c water 2 c sugar 2 T dried herbs or 3-4 T fresh herbs 

Combine water and sugar. Bring to a boil and boil for 5 minutes. 
Remove from heat. Stir in herbs. Let steep till the syrup is cool. Strain. 

Add tasty herbal flavors to tea, lemonade, and other beverages with 
simple syrups. Mints or lemon herbs make very tasty simple syrups. 
Simple syrups are quite tasty over fresh fruits too. 

    Fruit Salsa      

1 tomato 1 avocado, peeled and pitted 
1 orange, peeled and segmented 1 bunch cilantro 
2 kiwis, peeled and sliced 2 jalapeño chile peppers 
1 red onion, coarsely chopped garlic salt to taste 

In a food processor, place tomato, orange, kiwis, red onion, avocado, 
cilantro and jalapeño chile peppers. Process using pulse setting until 
finely chopped but not quite smooth. Transfer to a medium bowl, and 
sprinkle with garlic salt. Serve with tortilla chips. 
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Lavender Lemonade   

Prepare plain lemonade and then add a lavender simple syrup or make it 
from scratch as this recipe that serves 6. 

4 c filtered water 2 T dried lavender buds or 4 T fresh lavender 
1 c sugar or honey 1 c lemon juice, freshly squeezed 
lavender sprigs for garnish 

Combine water, sugar or honey and lavender in a saucepan and heat for 
approximately 10 minutes or until the mixture begins to boil. Remove 
from heat and let steep until cool, about 20 minutes. Pour mixture 
through a fine-screened colander or cheesecloth into a pitcher. Add 
lemon juice and stir. Serve in glasses filled with ice and garnished with a 
lavender sprig or lemon slice. 

 

About WGHS 

WGHS provides student scholarships in herb-related studies, donates 
plants and funds to community projects, donates plants and member 
hands-on help in maintaining the herb gardens at Hawken House in 
Webster Groves, Mudd’s Grove in Kirkwood, and the History Village 
Herb Garden at Faust Park in Chesterfield. 

These gardens are open to the public and showcase the herbs that grow 
so well in this region. 

                 

Herb Fruit Salad     

6 c fresh fruit (I mix peaches and berries), chopped 1 t lime zest 
4 basil leaves, thinly sliced juice of one lime 
4 mint leaves, thinly sliced 1 T honey 

Mix all ingredients together, chill for two hours, and enjoy. 

Blackberry Lemon Verbena Jam   

¼ c lemon verbena leaves, packed 1½ c sugar 1 T lemon juice 
1½ lbs (about 5 c) blackberries or blackberry pulp and juice * 

If using whole fruit, crush fruit in a large pan with a potato masher (if 
using pulp and juice, just add to a large pan). Stir in sugar and lemon 
juice and bring to a boil stirring often. Boil and stir for 8 minutes and 
keep stirring. Put lemon verbena leaves in a cheesecloth pouch and 
add to the jam mixture. Stir another 8 minutes until it thickens. If using 
a thermometer, the mixture should register about 220 degrees. Makes 
two cups of tasty jam that keeps in the refrigerator for 2 months. 

*I do not like blackberry seeds, so I crush and deseed the blackberries, 
but this is not necessary. 

Herbal Ice Cubes     

1 quart water 2 c solidly packed fresh herb leaves or flowers 

Bring water to a boil. Add herbs and cover. Remove from heat and let 
steep for about 30 minutes, or until room temperature. Strain herbs 
and pour infusion into ice cube trays and freeze. 

This recipe fills 2 or 3 ice cube trays. Herbal ice cubes add refreshing 
flavor to tea, lemonade, and other beverages. Use mints, sages, basils, 
lavenders, and lemon herbs. 
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