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October---the autumn month of colorful foliage and berries, harvest and of course,

Halloween! This ancient holiday, once known as Samhain and Hallowmass, was once a
day to honor and remember one’s ancestors.

Learn more about Hallowmass in late October at Soulin Thyme when we will make
autumn pumpkin centerpieces, fabric herb-filled pumpkins and enjoy soul cakes.
Remember the Peter, Paul & Mary song, “A’Soulin”? As part of the holiday of
Hallowmass, some people went a’soulin, trading prayers for the deceased for soul
cakes. Decorate a pumpkin with arrangement of fresh herbs & flowers, succulents,
wheat, Indian corn, nuts and bittersweet. This can be used through November--just
replenish flowers. For the fabric pillows, | will have a variety of beautiful fabrics
including vintage quilt squares!!

In early November, at Holiday Thyme, we'll make an autumn wall/door decorative
cone of caning webbing, wrapped with ribbon, and fill it with herbs, berries and
foliage. SEE NEXT PAGE! we'll Make Victorian paper cones filled with lavender,
and decorative Christmas tags/ornaments made from vintage Christmas post cards---a
fun, full day to prepare for the holidays.

The annual Winter Wreath Workshop will be held Sunday November 30 and
Monday December 1, followed by lunch. This year's annual Herbal Xmas event will be
Tuesday December 16. Having spent a month in England this year, it seemed time to
do "English Christmas". Sorry, no roast goose for lunch, but a lovely English tea
luncheon and lots of fun. And for those who really want to get into the holiday spirit,
the chimes will be available to play at both the Winter Wreath workshop and Herbal
Christmas!

Did you know the Herb of 2014 (chosen by the International Herb Association) is
Artemisia? This is a large genus with over 200 species. It is useful as a landscape
plant, ( Silver King, southernwood, mugwort, Powis Castle) especially as it’s
gray/silver foliage withstands extreme heat and it is also deer-proof! In addition to
these perennial plants, the annual form commonly known as Sweet Annie, is also deer-
proof and heat resistant, and is valued as a craft herb as it retains its green color.
Artemisia has been important as a medicinal herb, still currently used in drugs to treat
malaria. One of my favorite decorative craft herbs (both the gray Silver King and the
green Sweet Annie), a type of artemisia is also a favorite culinary herb---A.
dracunculus, known as tarragon. This herb is especially prominent in French cuisine
and used mostly in salads and sauces. Try the recipe on third page!



November Craft




Mustard Tarragon (hicken Salad

Gratis Ina Garten ( Barefoot Contessa)

Bake 2 chicken breasts, halved, with bone and skin on at 350 for 50 minutes. When
cool enough to handle, remove meat and cut into bite size chunks. Put in salad
dressing while still somewhat warm to absorb dressing. While chicken bakes, cook 2
Cups broccoli florets for 2 minutes only. Plunge in ice water and drain. When ready to
serve, combine chicken, broccoli, 1 Cup cherry tomatoes, 2 heads Romaine lettuce.
Dressing: 1 & 1/2 Cups real mayonnaise, 1 teaspoon Kosher salt, 3 Thl white wine, 2
Thl Dijon mustard, 1 Thl grain mustard, 2 Tbhl minced fresh tarragon, some fresh
ground pepper.

"' Autumn, season of mists and fruitfulness, close bosom friend of the maturing sun'. Keats

Considering the current drought, you may wish to add some forms of Artemisia to your garden as
they require little water. Color is also important in the garden and fall is a great time to plant
Calendula, an annual that reseeds freely, blooms through the fall, winter and spring. This plant is
considered an herb as it has culinary and medicinal uses. It was used extensively as a medicine during
the Civil War and World War 1, when Gertrude Jekyll instigated a campaign to grow and gather
calendulas to be used to dress wounds. They were shipped to first aid stations in France. Still today,
the petals are made into lotions and ointments for the skin. The Romans used calendula leaves and
flowers in salads and as seasoning for meats. Later the Saxons used it a s seasoning and the flowers
have continued through the centuries to be used to season broths, wine and salads. It is used today to
garnish cream soups, stuffed eggs, salads and is candied for desserts. People once believed that eating
calendula not only induced amorous feelings but enabled one to see the fairies! Another favorite fall
flower is the chrysanthemum—also edible!

Chrysanthemums are another favorite fall flower and are also edible!. They_have been favorites of
people for centuries—Confucius wrote about them in 500BC. They were always favorites of the noble
class, and in China until a relatively short time ago, common folk were not allowed to grow them in
their gardens! Chrysanthemums found their way to Japan by way of Korea in the 4th century. In AD
910 Japan held its first Imperial chrysanthemum Show and declared this the national flower. (The US
did not have a national flower (rose) until 1986!)

Mums were introduced to Europe in 1688 and were not well received. Ignored for many years by
most gardeners, by the 1700s the Dutch were growing several species. By the mid 1850's improved
varieties finally made them popular and the French especially loved the small rounded pompons.

Asters are members of the Compositae or daisy family which bloom in the fall and are often
referred to as Michaelmas Daisy because they bloom around the date of St Michaelmas Day. They
can be pink and white but are most often seen in shades of purple. It is known as starwort in England
and as eye of Christ in France and have always been thought to carry magical powers--another good
flower for Halloween! In ancient Greece, leaves of asters were burned to ward off evil spirits.

‘Wishing you a happy autumn and merry holiday season-----Rebecca
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All events include lunch and fee covers all materials. Please reserve by check ASAP as space is

limited and supplies must be obtained. Thanks
Rebecca Byrom , 260 El Pinto, Danville, CA 94526

Mail Check to:

Questions: Call Rebecca at (925) 831-1680 OR EMAIL rjbyrom@ comcast.net
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