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Canterbury Herb Society 
Annual General Meeting 7.00pm Thursday  

23rd February 2023. 
Avice Hill Craft Centre 395 Memorial Avenue 

Hi Everyone, 
Yes, it’s AGM time again. I do hope you will all think about attending as we 
need all your input to keep the group vibrant and interesting. 
It will be my last meeting as Chairperson and I would like to thank all past 
committee members who helped and supported me over the years. I did 
enjoy my time in the chair and along the way made many friends and meet 
some interesting people. 
 
The Facebook page is still going well but please if you do have a look at the 
page can you click on ‘LIKE’ as the more likes we get the more people will 
see our posts. Also don’t hesitate to put up a post on the Members page. 
Cheers 
Heather. 

The garden still needs a tidy up so there will be another 

working bee on Sunday morning the 19th of February starting at 

9.00am. If you are not able to work in the garden the library 

needs a dust and vacuum. 



When asked by a scholar “What is an herb?”, the Emperor Charlemagne 
replied “The friend of physicians and the praise of cooks”. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Instead of using plain honey or sugar to sweeten your tea, try infusing warm 

honey or a simple syrup with herbs. Good choices include mint, lemon balm, 

anise hyssop, borage, and fruit sages. To make a simple syrup, combine 

equal parts of sugar and water, bring to the boil, stirring, until the sugar is 

dissolved. For an herb-flavoured syrup, combine ½ cup water and ¼ cup 

fresh herbs in a small saucepan. Bring to a boil, remove from heat, and steep 

for 15 minutes. Strain out the herbs, then return the water to the saucepan. 

Stir in ½ cup sugar and bring to the boil, stirring until the sugar is dissolved. 

Reduce heat to low and simmer for 5 minutes or until slightly thickened.                                                                            

The Herb Companion.  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

No doubt about it – Anise Hyssop is 

an extremely attractive plant from 

garden to table. Its membership in 

the mint family is evident in its 

square-shaped stems, which are 

lined with opposing, toothed leaves 

that have a distinct licorice scent. 

Growing to a height of around a 

metre, the attractive, terminal 

spikes bearing edible lavender-blue flowers appear from summer to fall. 

The plant itself is a standout as an appealing perennial in flower beds and 

borders as well as in herb gardens and kitchen gardens, especially when in 

flower. Even the bees and butterflies agree, as they all are drawn to its 

nectar-rich blooms. The flower spikes also add a colourful dimension to 

summer bouquets, and can be dried for winter arrangements. 

The leaves possess mild expectorant and antiviral properties and have been 

used to aid digestion and treat headaches and mucus congestion. Both 



leaves and roots were popular with Native Americans, who brewed 

medicinal tea to treat fevers and respiratory disorders. Today the leaves are 

cultivated for aromatherapy, pot-pourri and other scented products, and 

are used in kitchens as a culinary seasoning. Even better, they make a great 

tasting tea.  

Anise Hyssop is easily propagated by seed, cutting or root divisions. Sow 

seed directly in the fall or early spring, or place seedlings about                       12 

– 15 centre metres apart after the spring frosts have passed. The plant 

grows readily in most garden soils but preforms best in fertile, well-drained 

soil, in full sun, though it will tolerate some shade. Keep plants looking 

attractive by dividing older plantings every three to five years. Because 

anise hyssop often self-seeds, new plantings can be established by allowing 

flowers to mature and produce seed.    Herb Companion 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Hyssop; 

 A powerful anti-witchcraft herb, hyssop possesses special defences 
against the powers of darkness. 

 To dream of hyssop means that friends will be instrumental to your 
peace and happiness. 

Folk Medicine; 
   Hippocrates recommended hyssop as a chest rub, and used it in remedies 
for pleurisy and bronchitis. Over the centuries hot hyssop tea has been 
prescribed for throat infections, colds and catarrh. It is a powerful antiseptic 
herb and was found to combat these conditions quite effectively. 
    It was also used as a wound-herb:  a compress of hyssop was applied to 
bruises, blackeyes and to ease muscular pain. Parkinson described how it 
‘used of many people in the country to be laid into cuts and fresh wounds, 
being bruised and applied either alone, or with a little sugar’. Edmund 
Spenser described it as good for ‘greene woundes remedies.’   
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Bay leaves for silverfish and moths in the pantry. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 



Increasing your cleaning satisfaction; 

 Drink plenty of water before you begin, in the middle and again at the 

end of you cleaning time. 

 Open windows and let in some fresh air while you work. 

 Burn a little dried sage, cedar, or sweet grass before you begin and 

after you finish.  The smoke removes odour from the air; in some 

cultures, these herbs are traditionally used in purification rituals. 

 As you work, focus on deep, rhythmic movements. 

 Breathe deeply and regularly as you carry out your tasks; none of 

these herbal products is harmful to inhale.  

 Lightly scent areas of your home by placing a cotton ball containing a 

few drops of herbal essential oil in an open window. 

Lemon-Mint window wash. 

The lemon juice and peppermint oil in this formula discourage flies from 
perching on your windows. 
Juice of one lemon, strained 2 cups water or club soda. 
1 teaspoon corn starch.  ½ teaspoon peppermint essential oil. 
 
Mix all ingredients and pour into a plastic spray bottle. Shake well before 
using. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Here’s something for the guys. Did you know celery was regarded as an 

aphrodisiac by the Romans. It contains androsterone, a pheromone that is 

said to attract women. Casanova was said to include a lot of celery in his 

diet to keep up his stamina.  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

“It is best to start with a few herbs for which one really has a constant use 

than to plan an herb garden which suffers from too much enthusiasm”.              

Loewenfeld. 

Subscription of $15 as now due. 

If you have already paid 2023 sub ignore this notice 



 

The scene in Out of Africa in which Robert Redford rinses Meryl Streep’s 

tangled hair with a pitcher of fresh water provides one of the movie’s more 

sensual moments. You can capture some of that sensuality yourself, by 

treating your hair to rinses that contain herbs. Using the following list of 

herbs to tailor your herb rinse to your needs. 

Basil; cleanses and invigorates the scalp. 
Calendula; heals an irritated scalp and subtly highlights light hair. 
Chamomile; soothes itching scalp and enhances blond hair. 
Comfrey; root’s mucilage alleviates damaged hair and soothes the scalp. 
Henna; leaf extract colours hair. Extracts of the flower, stem and root won’t 
impart colour but will increase     
              shine and reduce oiliness. 
Nasturtium; Strengthens thin, weak hair and decreases oiliness. 
Nettle; cleanses hair without drying, leaving it shiny and soft. 
Onion; strengthens brittle hair while adding shine and bringing out auburn 
tones. 
Peppermint; makes a cooling, antiseptic hair rinse and is good for dry hair. 
Rosemary; invigorates the scalp, kills bacteria, relieves oiliness, and 
enhances natural colour. 
Sage;  Conditions hair and darkens it slightly. 
Walnut leaves; adds sheen and deepens the colour of dark hair. 
Yucca; shines lacklustre hair. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 



HERB BEER; 

Small bunches of mixed herbs    25gms hops 
9 litres water     900gms sugar 
15gms fresh yeast 
Make a good selection of herbs including parsley, thyme, sage and mint. Put 
the herbs and hops into 9 litres water and boil gently for one hour. Strain 
onto the sugar and stir until it is dissolved. When the mixture is cool, add 
the yeast. Leave the liquid to stand for 12 hours, then put into bottles. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

OLD TIME TOOTHBRUSHES; 
Natural toothbrushes, or chewing sticks (made from the twigs of trees of 
herb roots) were very popular before the use of animal bristles or 
synthetic brushes.  
Natives of the West Indies, Africa and other parts of the world still use these 
natural brushes without additional cleansers such as pastes and powders. 
Plants or trees providing the right amount of hardness, foaminess and other 
special properties are used and suitable types include: poplars, liquid-
amber, neem, alfalfa, marshmallow, liquorice and horseradish. Firm pieces 
of the chosen plant are fashioned into finger wide sections as long as a small 
tooth brush. The wood or root is then softened by boiling and the ends are 
frayed to give a brush effect. If not used straight away, they are dried for 
using later. When required, the ends of the dried chewing sticks or brushes 
were moistened in warm water before being used like a normal toothbrush 
to effectively clean food and plaque from all around the teeth and gum line. 
This taking up to ten minutes each time the teeth are cleaned and then the 
sticks are often chewed for a while afterwards. The incidence of cavities in 
people using chewing sticks is apparently lower than it is for people using 
conventional toothbrushes. A reason for effectiveness of chewing sticks 
could be that many of the plants used do have medicinal properties which 
may have a direct action on periodontal disease – many also have anti-
bacterial properties while some have natural concentrations of fluoride. 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Tarragon; put in shoes before long walking trips to give strength. It has 

been used to relieve toothache and as an antifungal. 



 
 

All meetings held at the Avice Hill Craft Centre  395 Memorial Ave, 
unless otherwise advised  

Garden: Maintained by members – open to the public. 
Library: open half an hour before each meeting 

President   Heather craw  Ph 348 3831      heza@xtra.co.nz 
Editor   Heather Craw  Ph 348 3831 
Treasurer  Yusra Subri   027 793 3279     

Disclaimer; The Editor and Committee of the Canterbury Herb Society cannot be held responsible for 

views expressed, or accept responsibility for any information printed in this newsletter. The 

Canterbury Herb Society does not offer advice for treatment of medical conditions. 

Next meeting Thursday 23rd February 2023 7.00pm 

Avice Hill Craft Centre 395 Memorial Avenue. 

After the AGM we will make some dumplings for you to try. Can 

You also bring something herby for supper to share’ 

March meeting Thursday 23rd  2023  

We are planning a visit to the Amateur Bee Clubs 

garden near the Halswell Quarry. 

We will let you know what time and how to get there nearer the 

time. 


