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Summer is here! Enjoy your herbs!

Jeanine - TTU Chair

The Herb Society of America

Unit News
Unit Chair, Jeanine Sicard, reviews
2025-2026.

Rooted in Tradition

Latasha Ruegamer, TTU Vice Chair,
reminisces about learning from her
mother and grandmother.

Thoughts About EdCon
Debbie Kiss

EcoArt
Yudith Nieto designs garden art from
recycled plastic

Musings from My GreenBridges
Garden

Maryann Readal talks about this HSA
project.

Featured Recipe
It's summer and time to fry an herb
sorbet.

Welcome to Spring/Summer 2026. It is mid-year already and there
have been so many events this spring for TTU.

TTU has exciting news for our unit. We have added nine members
since May 2025, but we lost two members this year. | am wishing a
very warm welcome to all our newest members! We are so glad to
have you with us.

To get back to the fall of 2025, we held our October meeting at the
home of our members, Tom and Maryann Readal. They have
created such a beautiful setting on their lakeside property. They
must work the garden beds 24/7, as everything is so pristine.

We held our November/December End of the Year gathering at
the Olive Garden restaurant in December, enjoying a fine meal




and a relaxing time of fellowship. January, February, March, and

April of this year were packed with plans, projects, growing plants,
and many activities centered around our annual Herb Festival sale
and the HSA Educational Conference held in San Antonio in April.

In February, our public library hosted our “Teas Around the World”
program. Extremely talented TTU members Maryann, Gloria, Susan,
and Latasha presented several teas and provided snacks and fea
bags for the audience. It was so entertaining, educational, and a
lot of fun.

We had an outstanding Herb Festival in April, with the most
customers in many years. In addition fo herbs, plants were
available, along with a few new vendor booths and a great raffle
table. We barely had fime to catch our breath before heading to
San Antonio for the HSA “It's Spicier in Texas” conference. A very
large group of our members attended, since it was held right here
in Texas this year. Our very dedicated committee made 30
centerpieces featuring Texas stars and cowboy boots for our raffle
conftribution. They were beautiful additions to the tables during the
conference. There were many outstanding speakers throughout the
week. TTU sponsored a panel on the Herbs Behind Bars program
offered in Texas prisons. Our member, Rhonda Hanks, teaches in this
program. Two special members of TTU were recognized during the
conference. Susan Sanders won a well-deserved Cerfificate of
Achievement for all her work, time, and volunteering on any project
involving TTU. Gloria Hunter was recognized for her 25 years of HSA
membership and was awarded the Rosemary Circle pin.

The week after the conference, TTU held our regular monthly
meeting, followed the next day by teaching the Walker County
Master Gardener Intern class about herbs. Educational activities
were led by Maryann Readal, Gloria Hunter, Rhonda Hanks, Susan
Sanders, and Gail Warren. They brought many wonderful snacks,
and more goodies were contributed by Carol Stanley and Maggie
Smith.

Our Spring 2026 has been very busy, but we are not taking a break
yet. Upcoming programs at the public library this summer include
Snip, Chop and Savor on June 16th at 10:30 AM, Plant Propagation
on July 13th at 10:30 AM, and Seed Saving on August 11th at 10:30
AM.

Stop by and visit us on the fourth Wednesday of most months, when
members are working in the herb garden before our meeting. |
hope you enjoy this issue and invite you fo visit our website:

www.texasthymeunit.org and/or our Facebook page at
https://www.facebook.com/texasthymeunit. You will find
information about upcoming events and activities there.
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HONORING FAMILY, HERBAL TRADITIONS, =/ N
AND A LEGACY THAT GROWS

“One cup of ‘
herbal tea connected o
b - 4

[

four generations
of my family.” —Latasha across time.

very garden tells a story. Some are planted long before us through
memories, traditions, recipes, and the passing down of knowledge
from one generation to the next.

Recently, while sharing my growing love for herbs with my mother, she told
me a story I had never heard before. As a little girl in St. Landry Parish,
Louisiana, my great-grandmother would occasionally send her outside to
gather leaves from a plant that looked much like parsley. She would then
use it to make an herbal tea.

Curious, I began researching herbs common to the region during that time.
I discovered the plant may have been chervil, scientifically known as
Anthriscus cerefolium, often called “French parsley.” Introduced through
French and Acadian traditions, chervil became woven into Cajun and
Creole kitchens, home remedies, and family life. With its delicate, feathery
leaves and gentle anise-like flavor, chervil is still used today in soups, salads,
herbal teas, and traditional French herb blends known as fines herbes.

Chervil thrives in cooler seasons and has long been valued in traditional
kitchen gardens. Yet because it is delicate and highly perishable, it is rarely
found in grocery stores and is most often grown by gardeners who appreciate
both its beauty and flavor.

What touched me most was not simply identifying the herb itself, but
realizing how one cup of herbal tea connected four generations of my
family. A small moment freom my mother’s childhood suddenly became
part of my own story. Now, I find myself sharing it with my children and
hoping one day it will continue with my grandchildren.

The beautiful part is that gardening legacies are often passed down quietly.
They are found in a child tasting mint for the first time, in the memory of
an herb a mother once used, or in an older gardener gently teaching someone
how to grow rosemary or brew tea from the garden. These moments may
seem small, yet they take root in our hearts and become part of the stories
we carry forward.

A story of memory,
discovery, and the herbs
that bind us together

MEET CHERVIL

(Anthriscus cerefolium)

“FRENCH PARSLEY”
sl

Biennial of the Apiaceae family; not frost tender.

Blooms in late spring to early summer (May—June);
seeds ripen in early summer (June—July).

Flowers are hermaphroditee and pollinated by insects;
the plant is self-fertile.

Closely related to parsley.

Grows up to 20 inches tall with a spread of

about 8 inches.

Flat, light green, lacy leaves with a slightly
aniseed-like aroma that turns reddish brown

as the plant matures.

Produces flat umbels of tiny white flowers
in mid-summer.
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CULTIVATION & HARVESTING

Grows in woodland gardens, sunny edges,
dappled shade, or shady edges.

Prefers a well-drained, moisture-retentive soil.

Sow seeds directly outdoors, as transplanting is
is difficult due to the long taproot. Bolts quickly,
so re-seed several times during the season.

Germination typically occurs within 2-3 weeks.

HARVESTING Harvest leaves throughout the growing season.
Regular harvesting helps prevent bolting and
encourages continued growth.

PRESERVING Dry leaves gently or freeze fresh leaves to help
preserve flavor. Store dried leaves in an airtight
container in a cool, dry place.

@ WHERE IN THE WORLD 10 T, CULINARY USES

Chervil is native to Southern
Europe and the Caucasus
but was spread by the Romans
through much of Eurape,
where it is now naturalized.

Used in fines herbes blends,
soups, egpgs, salads, sauces,
meats, and vegetables,
Its anise-like flavor is perfect
for many French and

| German dishes. Also a grear
source of vitamin C, iron,

X | and magnesium.
L

“Long after the garden changes,
the memories, knowledge, and love
planted within it continue to grow
from one generation to the next.”
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Thoughts About Ed-Con from a First Time Attendee
By Debbie Kiss

I was finally going to be able to attend the HSA Educational Conference in San Antonio in April 2026 and was
really looking forward fo it.

First off, this conference was well-organized. The speakers were so amazing | couldn’t fake notes fast enough.
But, thank goodness | did because there was so much good information. The vendors were awesome too. They
all had vast knowledge of their herbal products and shared generously with us attendees.

My first ED-Con adventure began with picking up my Herb-Nut TTU road-trip partner, Jean Marsh. She rode
shotgun in the green Subaru with me to San Antonio. There was no radio on the frip because we talked
nonstop for 4 hours. When we hit Round Top, Jean guided us to her old stomping grounds, now called the
“Round Top Festival Institute.” We drove around the Menke House and concert hall, where Jean and other like-
minded herb and gardening friends would go each spring to attend the Round Top Herbal Forum. It was a fun-
filled weekend of learning about herbs and enjoying good food and fellowship. We continued on fo San
Antonio, checked in to our hotel, and the fun began.

Highlights of the 3-day conference for me were the speakers, the food, and the pure excitement of learning
many new things about herbs and their everyday uses.

All of the presenters were really good, but | do have some favorites. Chef Sergio Remolina’s presentation,
Nature's Heat, explored herbs that add heat to dishes. His pesto-making demonstration was interesting. |
enjoyed the Herbal Landscape presentation and got some good ideas for using herbs in my own yard. Also,
“Honey, we're gonna have a lavender farm” was interesting because the lavender farm was in a part of Texas
where lavender doesn’t grow well. | enjoyed hearing about the couple’s trials and successes growing the herb
in less-than-ideal conditions. Herbs in Every Season and Herbs for Culinary and Medicinal Exiracts by Bevin
Cohen were both interesting. At this point, | was thinking how amazing it is that someone could build a
profitable business selling herbal products. Do what you love, love what you do, right?

Herbs Behind Bars, presented by Hunftsville, Texas’'s own Scooter Langley and fellow Master Gardener and TTU
member Rhonda Hanks, was interesting. It was fun to hear stories about how the program made a real
difference for many incarcerated inmates.

Susan and Tina Marie were funny as usual during their presentation, Chile Peppers from Mild to Wild. Another
favorite, Spice Up Your Life With a Healthy Mocktail, was especially interesting, and the samples were very tasty.
During the Multi-Purpose Herbs presentation, we made an herbal face mask, lip balm, and tea bags, which was
fun.

The conference ended with the raffle pull. | never win anything but | won a beautiful basket full of herbal and
gardening goodies including 4 live pepper plants!

So, I'm already excited and looking forward to Ed-Con 2028 in Orlando, Florida. But, it really is Spicier in Texas!




EcoArt: Creating an Upcycled Garden Sculpture Workshop
By Yudith Nieto - Master Gardener, Artist, and Texas Thyme Unit Member

What is EcoArte EcoArt (“home” + “creative expression”) Roofed in the meaning of “eco” derived from the
greek word, oikos—home.

What started as a creative outlet to address the incredible number of plastic bags | had been hoarding for so
long turned into a challenge to rethink the waste | was producing. In the process of fransforming the use of
plastic bags intfo something not just beautiful but something that would actually outlast me, | began to reflect
more deeply on everything | was buying and starfed making even more intentional choices. | chose only items |
could use as art materials for an “Eco-fashion” show | was entering my creations into through the Texas
Campaign for the Environment’s Trashmakeover Challenge, an event meant to raise funds for environmental
action in our home state.

EcoArt, then, is creative action grounded in relationship, fransforming materials and meaning in ways that
nurture, reflect, and reimagine our collective home. For me, this project has opened up a whole new way to
communicate how we can rethink waste, our consumption that creates it, and our responsibility to think more
sustainably. For the past 4 years, | have gained a different perspective on how to rethink my own frash,
especially plastic products.

The decomposition times for common plastic items are:
e 450 years for plastic bottles
e 10-1,000 years for plastic bags, depending on the type, color, and thickness
e 50-80 years for plastic and foam cups, but some can persist even longer in landfills.

Some items never fully decompose and instead break into smaller "microplastics” that then end up in our lakes
and oceans. Harming marine life, contaminating our waters, and even putting our own health at risk.

Through this creative project, | got to connect with my mom, a gardener and very artistic person, to create
garden sculptures. At first, we did it for fun to experiment with different shapes and styles you can get from
plastic boftles.

Later, | shared this knowledge with my Master Gardener group here in Walker County. The idea was met with
stfrong enthusiasm for a workshop that would engage other gardeners to think creatively and economically
when decorating our gardens. The EcoArt workshop invites participants to reimagine discarded materials as
living forms by transforming recycled and upcycled items info handcrafted flowers and garden sculptures.
Through guided, hands-on exploration, partficipants learn to shape, layer, and assemble materials such as
plastic tops, bottles, and other simple assemblage items into vibrant botanical forms. With sustainability and
arfistic expression as the foundation, the workshop encourages a deeper connection to the environment while
cultivating creativity, resourcefulness, and stewardship for the natural world.

EcoArtis not just art about nature, but art that engages the relationships that make up a place. It's about
honoring local knowledge, building healthy gardens, and inspiring creative expression.



https://marinedebris.noaa.gov/what-marine-debris/microplastics

Musings from my GreenBridges Garden
by Maryann Readal

Because of The Herb Society’s GreenBridges program, |
have begun to garden in a whole new way.

Before becoming certified as a GreenBridges garden and
certifying the Ella Ruth Garden, | was content to fill my
garden and the Wynne Home Gardens with any colorful,
pretty plants. Now my gardening has a larger purpose—
to choose plants that attract pollinators and beneficial
insects. Fulfilling that purpose has been deeply
rewarding. Since | planted colorful, pollen-and nectar-
rich flowers and native herbs, my garden is always
humming with activity and purpose. The hummingbirds
chirp, and the bees buzz and whir on their mission to
dine on nectar, collecting pollen on their bodies along
the way. And then there are the dragonflies, butterflies,
and moths that draw my eyes from flower to flower as
these flowers of the air look for places to land and feed.

Now, the first question | ask when choosing plants for
my yard is “Will this plant encourage pollinators to stop
and feed in my garden?” | cannot imagine gardening any
other way.

“HSA's GreenBridges™ initiative encourages home and
community gardeners to help support fragile natural areas by
creating safe passage for native plants and pollinators. Each
GreenBridges™ garden is a link in the chain across the nation,
providing safe movement for the plants and pollinators that
help maintain healthy ecosystems.”

For more information about the GreenBridges program, go to
https://www.herbsociety.org/get-involved/greenbridges-
initiative.html

Is a GreenBridges garden in your future?

— CERTIFIED GARDEN —

This garden creates safe Passagc for Plants and

pollinators to thrive and migrate by incorporating native

Plants in harmony with nearby natural areas.

The Herb Society of America’s
Herh o/ 742 Month

June 2026
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Lemon Basil Sorbet

Y2 cup water

Y2 cup sugar

Y2 cup lime juice from 4 limes

3 tablespoons lightly packed lime zest
Y2 cup lemon baisil, finely chopped

Add water and sugar to a saucepan. Bring fo a
boil. Reduce the heat to a simmer, add zest,
and confinue simmering for 4 minutes.

Finely chop basil.

Turn off the heat and add the basil and lime
juice to the hot syrup. Remove from the stove
and cool completely.

Pour syrup over a sieve or strainer info a freeze-
proof container. Place syrup in freezer, remove
and stir, scrape with a fork to fluff the sorbet
about every 30-60 minutes. Depending on the
volume of the container, expect 2-4 hours to
completely freeze.

Serve:

e Over fresh berries

e In a cocktail glass with your favorite
liguor—vodka, tequila, framboise, cassis

¢ Make a fizzy cocktail or mocktail by
adding 2-3 tablespoons to a glass with 1-
1.5 oz of alcohol and top with 2-3 ounces
club soda or tonic water

From the online HSA Recipe Collection



https://www.herbsociety.org/get-involved/greenbridges-initiative.html
https://www.herbsociety.org/get-involved/greenbridges-initiative.html

Welcome new members Roberta Cowan, Carol
Stanley, Nancy Crecelius, Theresa Hess, Charlotte
Joiner, Yudith Nieto, Tammy York. We are glad you

joined our Texas Thyme Unit.

What's Coming Up!

June 17 - Field Trip to Robert Martinez garden
July — No TTU Meeting - Enjoy the month!

July 8 — Ella Ruth Garden Work Day - 8:30 —
10:00

July 13 = 10:30 - Huntsville Public Library. Plant
Propagation with Jean Marsh

August 11 —10:30 — Huntsville Public Library -
Seed Saving with Jean Marsh

August 22 - TTU Meeting & Garden Workday —
9:00 - Wynne Home — Herb of the Month —
Rose

September 23 — TTU Meeting & Garden
Workday - 92:00 - Wynne Home — Herb of the
Month - Pelargonium

A Visit to
Robert
Martinez's
garden —
June 17,
2026




