Herbs in the Garden

|
Judith Cox

Nbothing brings taste and freshness to your meals
and to your senses like fresh herbs. The scent that
greets you as you walk past bushes of lavender or
rub the top leaves of basil adds a further level to the
joy of gardening. These plants are delicious when
fresh from the garden and can be dried or frozen for
future enjoyment.

Herbs have been an important part of the garden for
hundreds of years. Historical records show that
they were cultivated in apothecary gardens main-
tained by monks who studied them and discovered
their uses. The study of the medical use of herbs
continues to this day in non-traditional medicine.
Most of the herbs we use today in our cooking were
first used medicinally. Sage, for example, is an im-
portant medicinal herb, that adds a wonderful fla-
vour to chicken and other main dishes. Make a
sage tea with fresh or dried sage leaves and add
local honey. | have found that this helps with the
symptoms of a cold or flu.

Another herb, lavender, when added to sugar gives
an interesting taste to pastry while its sweet smell
can ease stress. The parsley that is used in cook-
ing, can prevent flatulence and bad breath. The
possibilities for using herbs are endless.
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Growing herbs in amongst the flowers adds extra Ask a Master Gardener
excitement to your garden. A hedge of lavender or e

lemon thyme brings in a variety of pollinators that Compiled by Amanda Carrigan and Ann McQuillan
will also visit your flowers and vegetables. If you are
blessed with a hot area that has poor soil, an herb
garden will bring you great satisfaction. Many of the
woody herbs such as sage, rosemary, thyme and

\ . .
Mlaster Gardeners answer helpline questions.

lavender will thrive in less than perfect conditions. I'have a burning bush at the comer of my prop-
Herb gardens can be swaths of plants running one erty that has l?een d.omg badly for the last few

into another or they can be highly structured like years. It's quite a big shrub and has been there
Victorian knot gardens. since before we bought the house. Some of the

branches are dead, the leaves are small and
sparse, and it really doesn’t seem to be growing
much. The other plants in the garden nearby
seem to be doing fine. What’s going on with the
burning bush and how can | fix it?

The shrub most commonly referred to as burning
bush is Euonymus alatus. In general, this decrease
in leaf size, the quantity of the shrub and the lack of
growth suggests that it is under chronic stress.

This could be from various sources — heat, dryness,
lack of nutrients, or disease, for example. You say
the burning bush is at a corner. Is it a street corner
where it would be exposed to winter salt? Some
symptoms of salt injury in plants include reduced
leaf size and plant vigour and twig/stem dieback.
Burning bushes are not particularly salt-tolerant.

Do the leaves or stems have any signs of disease
or insect damage, or possible chewing on stems by
animals over the winter? If stems have had bark
chewed off all around, they will die. Even chewing
partway around can weaken the stem noticeably.

White sage

ot Burning bush is a sun-loving shrub. Has there

been an increase in shade in the area due to tree
canopy expanding, perhaps? A lack of vigour in a

Making a Victorian Knot Garden shrub can also be due to old age or lack of care.

o Start with a 4-foot by 4-foot square made of lum-

ber or lawn edging. | would suggest pampering your burning bush for a

season or two to see if it makes a difference. Cut
off any dead branches cleanly. Make sure it gets
plenty of water. Try to flush any salt out of the sail,
if it has been exposed. Add some compost and a
good layer of organic mulch around the base of the

o Use sand to make a linear design within the
square. There are many books dedicated to Vic-
torian design that could be helpful.



e You can add more lines through the design as
you wish. These will be guidelines for the plant-
ing of different herbs.

o | like to study books on herbs for design ideas but

there are many patterns available on the internet.

o Make sure the landscape timber or edging is se-
cure before starting to plant.

e The center of the knot is usually a small tree, per-
haps a bay or a larger herb.

e You will need contrast and balance among all of
the areas that you are planting in the knot.

o Grey sages provide a sharp contrast with spikes
of purple lavender and the creeping habit of
thyme complements the sprawl of rosemary.

o By the end of the season, the knot should be full
and ready to harvest.

Herb pot, basil, sage, parsley and marigold
Judith Cox

Another way to enjoy fresh herbs all summer long is
by growing them in a pot or planter. Containers are

wonderful alternatives for those who do not have the

space for a large garden. Try putting a planter be-
side the barbeque this summer. A large half-barrel
of herbs such as basil, thyme, rosemary, sage and

parsley will add flavour to all of your summer v

shrub. In winter, put up barriers to shield the shrub
and soil nearby from any potential salt spray, espe-
cially if it is near the road or sidewalk, to protect it
from potential damage.

Giving your burning bush optimal conditions for its
health and growth will help, no matter the actual
cause of the stress. If you don’t see any signs of
improvement after a year or so, it may be best to
replace your burning bush with something else, es-
pecially as this shrub is a non-native and a poten-
tially invasive species. There are a number of na-
tive shrubs which would do well in similar conditions
and give you some fall colour. The latter character-
istic, after all, is probably the primary reason that
burning bush first got planted. &

recipes. Add a few nasturtiums as well as the pep-
pery leaves and flowers enhance a summer salad.
| always add a French marigold to the planter as it
brings in many beneficial insects and the scent
tends to discourage squirrels.

If you have a sunny window, why not try a few
herbs through the winter. Chives are well suited to
indoors, as well as with rosemary and thyme. If
you have a plant stand or an area with a grow light,
you have even more opportunities to experiment
with growing fresh herbs all winter long.

Many herbs are well suited for drying and are easy
to store for use in the winter. If you are drying
herbs, make sure they are totally dry and the con-
tainer is dry. Otherwise, you risk them going
moldy. | like to make pesto with my basil and
freeze it in ice cube trays. Once it is frozen, | pop
the cubes into a freezer bag. A cube of pesto in a
soup or stew adds a glorious flavour.

Fresh, dried, and frozen herbs can add flavour to
your cooking and happiness to your senses. &



Stachys cultivars : ‘Hummelo’ foreground, ‘Pink

cotton candy’ background
Heather Clemenson

Many gardeners are familiar with lamb’s-ears

(Stachys byzantina), a popular perennial with fuzzy,
soft, silver leaves grown more for its foliage than its
flowers. It is often used as a front border or edging
plant. Another Stachys that grows in our gardens is
wood betony (Stachys officinalis). Stachys comes
from Greek, meaning "an ear of grain," which de-
scribes the appearance of the inflorescence. The
word officinalis refers to a plant with culinary or me-
dicinal use because betony was commonly grown in
monastic and physic gardens of apothecaries for a
multitude of medicinal purposes.

Many common plant names can apply to more than
one plant. For example, there is another wood

betony (Pedicularis canadensis) that is a native
wildflower in Ontario. Itis not a member of the Sta-
chys genus and not the plant discussed in this arti-
cle. The fact that there is more than one plant
called wood betony is a good example of why most
gardeners rely on botanical names to identify a spe-
cific plant.

| have two varieties of wood betony in my garden.
The first Stachys officinalis ‘Hummelo’, and the oth-
er Stachys officinalis ‘Pink Cotton Candy’. Some-
times 'Hummelo’ is sold as a cultivar of Stachys
monieri. ‘Hummelo’ is more of a purple shade while
‘Pink Cotton Candy’, as its name implies, is a more
delicate shade of pink. Both have similar growing
characteristics.

Betony flowers are dense spikes of tiny two-lipped
flowers that surround the top of long square stems -
an identifying characteristic of the mint family of
which betony is a member. The flower stalks rise
from neat mounds of dark green, narrow heart-
shaped leaves with scalloped edges. ‘Hummelo’
and ‘Pink Cotton Candy’ flower stems are quite tall
with an average height around 60 cm (2 ft). As
such, wood betony is a useful mid-border plant.
The flowers are attractive to bees, hummingbirds
and other pollinators and bloom from early to late
summer.

For those who desire a low-maintenance addition to
their garden, betony fits the bill. It does well in full
sun to part shade. It is tolerant of most soil condi-
tions and requires minimal watering once it is estab-
lished. No deadheading is needed, though remov-
ing spent flower stalks can encourage a second
flush of blooms. The plants remain quite tidy
throughout the season. Even when the flowers
have died, they provide some structural interest.
Betony has no serious disease or pest issues,
though slugs might be occasional nibblers. Another
benefit for those living in a more rural area is that
betony is not only drought-tolerant but also deer



and rabbit resistant.

Betony is a member of the mint family (Lamiaceae)
and spreads underground via rhizomes but it is not
an aggressive plant like many others in the same
family. Although it will also self-seed, it is not prolif-
ic and any young plants can be easily removed if
not wanted. Plants that become overcrowded can
simply be divided and replanted when necessary.

Fresh from the Garden - The
|
Claire McCaughey

Ohne of the true joys of gardening is eating the veg-

etables, herbs and fruits that you grow. Whether
you have a spacious back yard, a balcony garden,
or a shared space such as in a community garden,
there are edibles suitable to grow anywhere. Not
everyone has room to grow any of the Cucurbita
(Squash) family which need plenty of space to pro-
duce well, but anyone has the space to grow a few
herbs in containers.

Fresh picked and eaten right away or added to your
favourite recipe, home grown produce allows you to
fully explore your sense of taste by growing edibles
in your garden that you have not eaten before.

Taste has an additional role in helping you deter-
mine whether food is good (and even safe) to eat.

Interconnected senses

The senses of taste and smell are both necessary to
the enjoyment and appreciation of the flavour of
foods. Without the senses of taste and smell, the
pleasure of eating is vastly reduced. The sweet in-
tense flavour of Fragaria vesca (alpine strawberry)
which | grow in my garden comes from both the
taste and the aroma of the fruits. Picked in the gar-
den, a tiny alpine strawberry packs a punch in terms
of flavour. Of course, large June-bearing or ever-
bearing strawberries are wonderful to grow and pick
in the garden, but they are also tempting for squir-
rels and other animals.

While betony can be used as a cut flower, | prefer
seeing it growing in the garden and think two or
three plants clumped together make an impressive
visual impact. | have both varieties in the same
general area, towards the middle or back of a border
and they provide an attractive foreground to a wall
of large stones edged with creeping juniper.

For all these reasons, | would highly recommend
wood betony as a useful addition to the garden. &

Gardener’s Sense of Taste

Also important to the pleasure of eating is the con-
nection between the visual appearance of food and
taste. While Solanum lycopersicum (tomato) is one
of the vegetables most grown in the garden, there is
a vast range of tomato varieties— by some esti-
mates, more than 10,000. Each has a distinctive
look and taste. | enjoy experimenting each year
with growing at least one different tomato variety
that | have not tried before. For the first time this
year, | am growing ‘Ananas Noire’, an heirloom mul-
ti-coloured beefsteak tomato.

Below are some of my favourites, as well as new
choices in home-grown veggies, herbs, and fruits.

Lettuce growing in a display garden
Claire McCaughey



Fresh-Picked Greens

Although it must usually be grown early and late in
the season as it goes to seed in the heat and be-
comes bitter, home-grown Lactuca sativa (lettuce)
allows you to eat the freshest leafy greens which
can then be combined with herbs and tomatoes in a
salad. Like tomatoes, there are many varieties of
lettuce with a variety of leaf colours and shapes.
This year | received ‘Merlot’ lettuce seeds as a bo-
nus with a seed order and | have a small patch of
wine-red lettuce seedlings growing now which will
be ready to eat in about two weeks. Another annu-
al leafy salad green which is easy to grow and
which | include every year in the garden is Eruca
vesicaria (arugula).

Culinary Herbs

Herbs are packed with flavour and a little goes a
long way. There is an endless variety of annual
and perennial herbs. Many can be processed to
enjoy later. Pesto made from home-grown Ocimum
(basil) can be frozen. Thymus vulgaris (thyme) can
be dried for use in winter cooking.

Some flavourful herbs are not found in grocery
stores or even in farmers’ markets since they must
be used immediately after picking. Anthriscus cere-
folium (chervil) is one of the herbs included in “fines
herbes”, a combination used in French cooking
(parsley, chives, tarragon, and chervil). lts taste is
subtle, but uniquely flavourful. It is an annual herb
that often self-sows.

| have containers right outside my kitchen door
where | grow chervil and other annual culinary
herbs such as Anethum graveolens (dill) and Pe-
troselinum crispum (parsley) for easy access while
cooking. | must venture further into the garden to
cut the Artemisia dracunculus (tarragon) and Allium
schoenoprasum (chives) to make a fines herbes
mix.

Fruits

| do not have enough space or light to have fruit
trees in my garden, but | have a few fruit plants that
are reliable producers. Lonicera caerulea (haskap),
a large dark blue edible fruit shrub in the honey-

suckle family, is now producing a lot of fruit each
year. | have four bushes, each a different cultivar
for maximum fruit production. The fresh fruit has a
tart taste but cooked in a haskap crumble has a
sweet-tart flavour that is very tasty. Small strawber-
ries, including Fragaria vesca (alpine strawberry)
and F. virginiana (wild strawberry), grow throughout
my garden as groundcovers. The newest fruit addi-
tion to my garden is Ribes uva-crispa (gooseberry).
The variety | grow is ‘Hinnomaki Red’. All the above
fruits grow well in gardens with some shade.
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Alpine strawberries and gooseberries from the

garden
Claire McCaughey

Taste is an instant sensory experience in the garden
when you can pick and eat your own fresh produce.
Consider adding some vegetables, herbs, and fruits
to your garden this year. @
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Know Your Weeds:
Common Chickweed

Mary Crawford

Tiny star-shaped flowers and a low, spreading

habit are distinctive features of Stellaria media.
Harry Rose , https://wwuw.flickr.com
photos/,macleaygrassman/43243315705/in/photostream/ , Crea-
tive Commons 2

Botanical name: Stellaria media

Common name: So-named because chickens and
birds love the seeds.

Mouse-ear chickweed looks very similar but has

hairy leaves and stems
Mary Crawford

Very similar to: Mouse-ear chickweed (Cerastium
fontanum), which has sturdy, hairy leaves and
stems. Chickweed has only a single line of hairs on
its stems and its leaves are hairless and more deli-
cate.

Origin: Eurasia

Reason for Introduction: Human activity world-
wide

Life Cycle: A summer or winter annual with two
main flushes of germination, in spring and fall.
Moisture loving and cold-tolerant, it shrivels up in
the heat of summer.

Means of Propagation: By seed and stolons, or
creeping stems. Prefers neutral, fertile soil.

Nature of the Problem:

Chickweed is a widespread, highly successful weed
particularly fond of lawns, gardens, fields, and dis-
turbed areas. It competes heavily with agricultural
crops such as cereals and alfalfa, contaminating
crops and known to cause losses of up to eighty
percent. This, unfortunately, leads to extensive
herbicide use.

In heavy densities, Stellaria media can play host to
non-beneficial insects such as wireworm. It also
keeps soil conditions cool and damp. While this
mulching effect can be disadvantageous in farmers’
fields, it might, conversely, offer the home gardener
some benefits, depending on the plants it sur-
rounds.

Seeds remain viable for a decade or more and give
rise to new plants once the weather turns cool and
rainy.

What to do about it:
The merits of this plant may well turn out to out-
weigh its deficits.
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Here once again is a weed celebrated by wild food
fans. Tender leafy stem-tips make a nutritious sal-
ad high in iron, zinc and potassium. Think of it as
an alternative for light lettuce or alfalfa sprouts. But
harvest only the top inch or two, and from rapid new
growth. Otherwise, your chickweed may taste more
like cattle-feed—stringy and straw-like.

Chickweed has a long history as a folk medicine in
countries such as Ireland, Britain, and China where
it is used to treat skin irritations, fight germs, and
cleanse the blood. Currently, reputed scientific or-
ganizations such as the U.S. National Centre for
Biotechnological Information have published re-
search that claims Stellaria media to be “a plant with
immense therapeutic potentials” (Heliyon, June 6,
2020). We haven’t heard the last word on that front.

Some people even use chickweed as a cover crop,
including Scandinavian farmers who believe it en-
courages better fruit quality and yield.

And just as it’s been blamed for encouraging some
non-beneficial insects, Stellaria media is also lauded
for playing host to butterfly species and attracting
pollinators with its nectar.

When all is said and done, if you just don’t want
chickweed in your garden, it is easily removed by
hand or hoe in small areas and can be tilled under
in large areas. Seeds will easily outlast the com-
poster, so dispose of it in your municipal garbage or
green bin. @&

anthemum vulgare

Last summer at the cottage, | was pleased to see

more white ox-eye daisies than usual blowing in the
breeze on the grassy sunny slope adjacent to the
lake. It seemed like a good time to learn more about
this dainty beauty.

Leucanthemum vulgare, commonly known as ox-
eye daisy or marguerite, is native to Europe and the
temperate zones of Asia. This flowering perennial
plant reproduces by underground rhizomes and
seeds. It grows to a height of 20 - 90 cm, with fleshy
dark green, smooth toothed leaves and showy white
daisy flowers with yellow centers that bloom from
June until the first hard frost.

Ox-eye daisy is now found widely around the world.
In Ontario, dense infestations are seen in meadows

Ox-eye daisies at at the fairway edge, East course,

Emerald Links Golf Course, Greely Ontario.
Gail Labrosse
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Ox-eye daisy botanical illustration
Gail Labrosse
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and pastures as well as cultivated land, lawns and
gardens. In many parts of British Columbia, it is
considered a noxious weed where widespread inva-
sions decrease the number of native plants availa-
ble to livestock and wildlife as forage. This non-
native plant with invasive characteristics should not
be planted near natural habitat.

Consider these alternatives:

Lance-leaved coreopsis (Coreopsis lanceolata)- A
native perennial that is 30 cm to 1 meter tall. It has
yellow daisy-like flowers late summer and green
sword shaped leaves. It prefers full sun to partial
shade, and sandy or clay soil. Attracts butterflies,
hummingbirds, and beneficial insects.

Smooth ox-eye (Heliopsis helianthoides)- A native
perennial that grows 0.5 to 1.5 meters tall. It has
bright yellow flowers in early summer. Prefers part
shade to full sun, dry to medium moisture, and loam
to clay loam soil. Attracts butterflies, humming-
birds, wasps, flies and native bees.

Major source: http://www.omafra.gov.on.ca/english/
crops/facts/ontweeds/oxeye daisy.htm &

Why couldn't the gardener
plantany flowers?
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He hadn't botany!

Julianne Labreche|
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Lanark County Master Gardeners

Blog Helpline Calendar  Facebook

Ottawa-Carleton Master Gardeners

Website Clinics Facebook

Helpline

Helplines - are monitored daily
Send questions and photos of garden pests, dis-
eases or plants for Identification.

Trowel Talk can be found on the Lanark County
Master Gardener’s blogsite and Ottawa Carleton
Master Gardener’s \Website

@ Clinics

Almonte Market, 8:30 am —12:30 pm
Saturday, July 16, 30, August 13,

Ask a Master Gardener, face
to face, gardening questions.

Carp Farmers’ Market, Garlic Festival
8:00 am—1:00 pm
Saturday, August 6, 13

Main Street Farmers’ Market. 9:00 am —12:00 pm
Saturday, August 6

Ottawa Farmers’ Market, 9:00 am—1:00 pm
Sunday, July 17, 31, August 14

Perth Farmers’ Market , 8:00 am—1:00 pm
Saturday, July 9, 23, August 6

N

Article suggestions bo»

This is your chance, as a reader, to sug-
gest an idea for an article you would like to
see in Trowel Talk. Click on the button.

Trowel Talk team
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Amanda Carrigan, Judith Cox, Andrea Knight,
Julianne Labreche, Gail Labrosse, Ann McQuillan,
Kelly Noel, Dale Odorizzi, Josie Pazdzior, Marion
Runstedler, Rob Stuart, Heather Clemenson, Stepha-
nie Sleeth, Gillian Boyd, Claire McCaughey, Belinda
Boekhoven, Lee Ann Smith, Mary Crawford, Ag-
nieszka Keogh, Rebecca Last, Mary Ann Van Berlo,
Margaret Ryan.

Letters to editor: newsletter@mgottawa.ca
Banner Photograph: . Lilium ‘Forever Susan’. S. R. Bicket

@ Talks and Events

For information on gardening in and around the
Ottawa valley:
https.//gardeningcalendar.ca/

Trowel Talk Live - Wednesdays at 12:30pm on
Zoom

July 20 Gardening for the Birds - Julianne Labreche
July 27 Fruit Bushes in Small Spaces - Penka
Matanska
August 3 Love the Caterpillar if you Love the Butter-
fly - Kelly Noel
August 10 Quicker 'Picker-uppers' for a Tired Gar-
den - Rebecca Last
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