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President’s letter 
 
 
Hi everyone 
 
Miles Spence, a Nelson man in his nineties, has 
released his book of poems – “Drippings from a 
Teapot”. He has the following little poem, entitled 
“SPRING”: 
 
A leaf has fallen on my book 
to tell me Autumn is dead 
but green green grass and bursting buds 
say Spring is just ahead. 
 
And so it is, the time of year I love the best, when all of these exciting little 
plants pop up their heads again and, with all the rain we have had, are fast 
producing their colourful flowers. Below is a photo of the spring flowers at 
Maple Glen Gardens to where Southland Herb Society has organised a post-
conference bus trip on Monday 20th November. 
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Things are in full swing for the Southern Bounty biennial Herb Federation 
Conference in Invercargill this November, Friday 17th to Sunday 19th, and its 
great to know that many of our members from throughout New Zealand will be 
making the journey. See you there! 
 
It is also time to start planning to attend the 16th Australian Herb Conference 
and Tour in Townsville, Friday 17th August to Sunday 26th August 2018. 
Enquiries to margaret_clancey@bigpond.com 
 
Your National Executive meets next on the 5th October via Skype to prepare for 
the upcoming biennial conference, including considering any changes to the 
Constitution. Please note these need to be in writing to Heather Halliday, our 
Secretary, by Friday 6th October 2017. Any other motions must be in writing to 
Heather by Wednesday 1st November 2017. 
 
I hope you are finding lots of time to enjoy your spring gardens. See you soon at 
Conference. 
 
Best wishes 
 

Chris  
 
 
 
 

New individual members 
We welcome the following new members: 

 
 Annie Allen Auckland 
 Lorna Brown North Shore City 
 Wen Chen Greeny  Auckland 
 Danielle Clipperly Auckland 
 Rosemary Heath Te Kuiti 
 Simon Mailer Te Kuiti 
 Ann McDonald Paparoa 
 Nicola Nelson Porirua 
 Marion Sallis Otago 
 Sandra Timmins Foxton 
 Corry Zeestraten Wanaka 
 Jessica Zeestraten Wanaka 
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NOTICEBOARD 
 

 Herb Federation Online 
LIKE us on Facebook at 

www.facebook.com/HerbFederationNZ 
VISIT www.herbs.org.nz 

 
 
 

16th Australian Herb Conference and Tour 
Friday 17th August to Sunday 25th August, 2018 

Estimated $2,135 per person twin share 
 
Arrive in Townsville on Friday and book into the Mercure lnn. Friday night 'get-
to-know-you' dinner is included. Conference Saturday and Sunday mornings. 
Townsville Gardens in the afternoon. Dinner in Townsville at your discretion.  
 
Bus tour starts Monday morning as we head south to Ayr/Home Hill to visit the 
Achacha Fruit Farm, visit a cane farm and witness a harvester and haul-out in 
operation. Visit to a nature display of butterflies and birds. Back to Townsville. 
 
Head north to a pineapple farm, stop for ice-cream at the Frosty Mango, visit a 
gourmet mushroom farm, arrive at the TYTO Wetlands for lunch and a guided 
tour. Visit a cattle station and enjoy a 'Big Country Barbecue'. Overnight at 
Lucinda. Next morning we board a boat for a trip up the World Heritage-listed 
Hinchinbrook Channel and arrive at Cardwell for lunch. Travel to Tully for a tour 
of a Rare Fruit Farm to taste some unusual fruits. Overnight at Mission Beach. 
 
Charley's Chocolates will take us through the process from seeing the fruit on 
the bush to eating the chocolate. The Broken Nose Vanilla Farm will show us 
how they grow and reap the vanilla beans. Stay overnight at Malanda. Visit the 
Nerada Tea Plantation then on to the Yungaburra area, and visit Yuruga Native 
Plant Nursery. Overnight at Mareeba. 
 
Visit a coffee plantation and the rainforest village of Kuranda, and choose 
between the train ride and the sky-rail into Cairns. You can choose to fly out of 
Cairns, or continue on the coach back to Townsville. Those on the bus Sunday 
morning will visit the Cairns Botanical Gardens before we leave Cairns and a visit 
to unique Paronella Park for lunch as we head back to Townsville. 
 
Please email expressions of interest to: margaret_clancey@bigpond.com 
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Spring Tonics 
 
Spring is finally here. Karina Hilterman whips up some herbal tonics for 
boosting health and wellbeing after the dull days of winter. 
 
After we have survived the cold and the floods this winter has brought us, it’s 
time to look ahead to the increasing daylight hours and the bursting forth of 
nature in our gardens, parks and wilderness areas. Amongst the spring bulbs 
and blossom trees we can find a number of very special and beneficial herbs – 
herbs that are also considered weeds. 
 
Chickweed (Stellaria media) 
 
Yes, I’m sure you know this herb. It’s usually 
considered to be a weed, but it’s actually in 
the same family as carnations, the 
Caryophyllaceae family.  
 
Chickweed is a prolifically growing annual 
that appears in winter and spring, though if 
grown in its preferred site - cool, shady, 
damp spots – and left to seed, it can grow 
for most of the year.  
 
Correct identification of herbs is most 
important, as there are many weeds that 
look similar. To identify chickweed, look for 
a dense mat of bright green, which is quite brittle if you pull at it. The stems 
grow between 15-40cm long, usually branching. The leaves are a pointed oval 
shape about 10-15mm in length with many tiny white, star-like, five-petalled 
flowers that develop into tiny seedpods containing orangey-yellow seeds. 
 
Two special keys to identifying chickweed: look for a very fine line of hairs that 
runs up the stem and changes sides of the stem at each leaf node; and there is 
a ‘fibre’, like a spinal cord, in the stem. Look closely to see these unique 
signatures of this special healer. 
 
There are lots of beneficial constituents in this herb and high levels of some of 
our essential vitamins and minerals, including vitamins A, B1, B2, B12, C and D. 
Minerals: iron, copper, calcium, sodium, potassium, silica and some 
manganese, phosphorus and zinc. These contribute to the following therapeutic 
actions: antirheumatic, alterative (acts on your metabolism, blood cleanser), 
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cooling, demulcent (soothing and healing), anti-inflammatory, astringent, 
antipruritic (anti-itch), vulnerary (healing) and nutritive. It is a real tonic. 
Paracelsus in 1530 described Chickweed as “The elixir of life… one of the 
supreme healers.” 
 
Medicinal Uses 
So how can we use this wonderful herb? For starters, it is a wonderful ingredient 
in salads and sandwiches, having a crisp, fresh flavour. Due to chickweed’s 
demulcent and anti-inflammatory properties, it will help digestive problems, 
especially for gastric ulcers, colitis and constipation.  
 
These properties also make it a primary herb for skin conditions or wounds, 
especially eczema, burns, itching or stings. To make an infusion: pick the fresh 
herb, chop it, pour boiling water over it and cover until cool. Drink up to 3 cups 
per day or soak a flannel in the infusion and apply it to the affected area.  
 
Another alternative is to juice it. Drink 5–20ml per day. Drinking either the juice 
or infusion will help with the following conditions: rheumatism, lymphatic and 
glandular problems, cysts, fevers and infections – in fact, any inflamed or 
congestive condition, internal or external. It’s suitable and safe for animals too. 
 
Chickweed aids the absorption of nutrients and is implicated with helping 
anaemia and weight loss. In rural areas of Europe chickweed was given to 
malnourished children, or to those who were not ‘thriving’. 
 
Topically, it can be applied directly onto the area or added to creams or 
ointments. The most basic way is just pick and crush it so the juice runs and 
apply as a compress. 
 
Chickweed is best used fresh. It isn’t around all the time so juice it and freeze in 
ice block trays so you have it readily available. 
 
Culpeper (1616 - 1654) calls chickweed “a fine, soft, pleasing herb, under the 
dominion of the Moon … The herb bruised, or the juice applied, with cloths or 
sponges dipped therein applied to the region of the liver, and as they dry to 
have fresh applied, doth wonderfully temper the heat of the liver, and is 
effectual for all impostumes and swellings whatsoever; for all redness of the 
face, wheals, pushes, itch or scabs, the juice being simply used, or boiled in 
hog’s grease.” 
 
We give it to our chooks as a tonic, let’s use for ourselves, too! 
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Cleavers (Galium aparine) 
 
Oh, I bet you know this weed as well! The 
springtime growth of cleavers is rampant. It 
is an annual herb that grows from seed, 
usually germinating in the winter, then 
spreading luxuriantly in hedges, waste 
areas and our gardens. It belongs to the 
Rubiaceae family, cousin to sweet 
woodruff, lady’s bedstraw, etc. It is another 
big family. This herb is extremely helpful to 
human beings and animals as either food 
or medicine. 
 
Cleavers has quadrangular (four-sided) stems with leaves arranged along the 
stem in whorls or rosettes, in a mid-green colour and covered in tiny hooked 
bristles. These bristles enable them to grip onto passing animals or humans and 
spread widely. The flowers are tiny, white and star-like and there are two or 
three together in the leaf axils. These are followed by little round seed vessels, 
also covered in the aforementioned little bristles. When ripe, they readily hang 
onto whatever brushes pass. If you’ve spent time plucking them off socks, 
jumpers or cats, you will remember them with a mutter! One does have to 
admire the ingenuity of plants finding ways to disperse their seed. 
 
The name goose grass is due to the fact that – yes, you guessed it – geese like 
to eat it, hens too. It’s very nutritious for them and also beneficial for humans, 
as well. 
 
Medicinal Uses 
This herb has a long history of medicinal uses. The leaves, stems and flowers 
are all used. It is a wonderful chemical cocktail, containing coumarins, tannins, 
glycosides, citric and rubichloric acids, chlorophyll, starch, volatile oils, vitamins 
and minerals. And what do these constituents do? Cleavers is a diuretic, 
lymphatic stimulant, alterative, tonic, mild astringent, anti-inflammatory and 
antineoplastic (anti-cancer). 
 
Cleavers is described as a cleansing and purifying herb. It helps rid the blood 
and lymph of toxins and is excellent in cases involving swollen or enlarged 
glands, including tonsils and adenoids. 
 
For skin conditions, a strong infusion (tea) of cleavers can be used externally 
for grazes, psoriasis and other skin inflammations or as a rinse for dandruff and 
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other scalp problems. Can also be used as a wash for burns and scalds, 
including sunburn and freckles. The same infusion taken internally can be used 
to treat underlying causes of such conditions and support the healing function 
of the body. 
 
It is a powerful diuretic (makes you pee a lot), so care should be taken where 
there is diabetes or a tendency to it. It is wonderful for treating problems of the 
urinary system, including cystitis, kidney and bladder stones. It’s also used for 
treating any type of oedema, which is often a complication for those with high 
blood pressure. 
 
The whole herb crushed can be applied as a poultice to ulcers and tumours, 
burns or other skin problems as can the freshly squeezed juice. 
 
It is said that this infusion is helpful for insomnia, assisting a quiet restful sleep. 
 
In short, this is an amazing spring tonic. It grows so freely at this time of the 
year when we all need a springtime boost to our bodies.  
 
How to Prepare 
It’s best to use cleavers fresh. Put it through the juicer and drink 3–5ml twice a 
day. You can freeze the juice in ice block trays for convenience. If you don’t have 
a juicer then chop up the freshly picked herb, pour over a little boiling water 
then squeeze out the juice. Again, keep it in the fridge or freeze. As an infusion, 
take 6-12g daily. Or as a tincture, use 25% ethyl alcohol to extract, or if you 
wish to preserve the juice, fix with the same percentage of alcohol. Dosage: 
adults 2–3ml x 3 daily. 
 
Cleavers has other uses: the roots can be used to produce a red dye and its 
seeds are said to be one of the best substitutes for coffee. Simply dry the seeds, 
roast them slightly and then grind them. As a vegetable, the soft shoots can be 
used raw in salads, chopped and lightly steamed or sweated in a pan, similar to 
spinach. 
 
Karina Hilterman 
Medical Herbalist 
100 Matatua Road, Raumati Beach 
Kapiti, 5032 
Phone: 04-9059719; Mobile Phone: 021-1684529 
Email: karina@lavenderhillherbals.com 
Website: www.lavenderhillherbals.com 
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Alpine & Wild Strawberries 
 

By Marilyn Wightman 
 

"Doubtless God Almighty could have made a better berry,  
but he never did.” – Izzak Walton. 

 
Alpine and wild strawberries are the 
ancestors of our modern, lush, juicy, large 
dessert strawberries and there is much 
conjecture as to how this type of berry 
came by its name. An obvious answer is 
the practice of mulching the fruit with 
straw to prevent it from becoming dirty. 
However, this is a relatively modern 
practice and the name strawberry goes 
way back into history. One theory is that 
the name has changed from strayberry, 
referring to its wandering habit of runner 
growth. Another suggests that the name 
is derived from an ancient and obsolete 
preterite of "straw" from the verb "to 
strew". This also would be describing the 
nature of the wandering runners. (We are 
lucky that Linnaeus came along in the 
17th century and classified plants. Before 
then, many plants had an essay to 
describe them, rather than a name.) 
 
In the 17th century, as well as the Eliza Doolittle street seller types calling out 
"Fresh flowers!", there would have been the call of "Strabery rype". For over 300 
years, women brought strawberries to the streets of London. They carried them 
in baskets on their heads. Often this trip was made twice a day in the height of 
the strawberry season. That made it a round trip of 60 kilometres to and from 
the strawberry growing areas of Twickenham and Isleworth. As the area of 
metropolitan London grew, the distance became even further to walk from the 
strawberry fields. In the months between June and August, the crop peaked and 
it was common for workers to do an 18-hour day. When strawberries are 
bought today the small container is commonly called a pottle. Those lassies who 
used to balance the heavy load of strawberries on their heads, back in the 17th, 
18th and 19th centuries, measured their load into long pointed baskets called 
pottles.   
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Strawberries today mean large, juicy red berries. But they are only a recent 
invention. In the 17th and 18th centuries, strawberries were small, sweetly 
fragrant to the taste, and often yellow as well as red. The fruit size would be no 
bigger than the first joint of your finger. As the camera was not around in those 
days, how to prove this fact? Simple. For evidence, go and look at any 
Renaissance painting of a still life – one of those pictures of a table laden with 
bowls and baskets of fruit and vegetables. Somewhere, usually in the front, 
there will be a small bowl. It will be overflowing with alpine strawberries, which 
often are the yellow variety. 
 
As well as the painted form, strawberries were a favourite topic for tapestries 
and needlework. In many medieval manuscripts there is evidence of the 
strawberry in art. Their long, twining tendrils and leaves made them ideal 
subjects for including in designs and page margins. Even earlier, there is a 
reference in a 10th century Saxon herbal of "stoeberie". 
 
Wild strawberries (Fragaria vesca) are the types that grew in the woods and 
forests of Europe and were gathered as a food source but also were valued for 
their medicinal properties. The leaves, as well as the fruit, were used to treat 
diarrhoea, dysentery, jaundice, heart conditions and fevers. There are two 
processes we can use today. As a dentifrice, the fresh fruit removes 
discolouration of the teeth. This is achieved by rubbing the juice on the teeth 
and leaving it for five minutes. A wash of warm water with a pinch of 
bicarbonate of soda is then recommended. The malic and citric acids of the fruit 
also help whiten the skin. The juice of a cut strawberry is simply rubbed onto 
the face immediately after washing. There is even a belief it will help lighten 
freckles. 
 
The wild strawberry has runners that will quickly spread over an area. Where the 
leaf junction touches soil, new roots will grow.  
 
There are about 100 types of wild strawberries around the world. These are the 
types that have been collected from the wild, and cultivated in the domestic 
garden.  
 
There is another variety, the alpine strawberry (Fragaria vesca var. 
semperflorens), often found flourishing in mountain meadows, as it prefers a 
cooler clime. This will not set runners but increases at the base to form a clump. 
Both the wild and the alpine strawberries grow to about 20cm in height. The 
flowers are small, white and yellow-centred. There can be as few as three or as 
many as 10 on a stem. After the flower fades the fruit forms.  
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In New Zealand, there are varieties available of all three fruit colours - white, 
yellow and red. With our temperate climate, it is possible to gather fruit all year 
round north of Hamilton. In other areas of warm, sheltered weather, they may 
also fruit most of the year. Further south, the plants will produce fruit for eight 
to 10 months, only ceasing production over the winter months.  
 
One good feature is the plant's ability to hide its fruit within the foliage. The lack 
of visibility means they do not get attacked by birds. However, snails and slugs 
adore dining on them.  
 
Another variety available is a wild strawberry with variegated leaf form. This 
does not appear to be as vigorous in either setting runners or, unfortunately, 
fruit. Being a woodland plant, the preference is for a moist, good, fertile soil. As 
long as the spot is not hot and dry, they will grow well.  
 
In baskets and containers, the wild strawberry drapes well, with long suckers 
and tendrils hanging down. The alpine strawberry makes a good border subject, 
as it forms a neat, rounded shape which is ideal for a front spot or even as a low 
edge choice in the garden plot.   
 
Back in the 19th century there was a French botanist who devoted years of his 
life to cross-pollinate the 100 or so wild varieties of alpine strawberries found in 
the world. We can thank Antoine Nicolas Duchesne (1747-1827) for his diligent 
work. By cross-breeding the Chilean and Virginian types, he bred the luscious, 
modern strawberry that we all enjoy today. 
 
 
 

Mulberry 
 

A Blast from the Past:  
Grace Ackerley of Ashburton Herb Society wrote about mulberry in Dittany –  

An Annual Journal of New Zealand Herb Societies, Volume 21, 2002 
 
 
At some time in my primary school education I learned that 
silkworms in China ate mulberry leaves, and that young Chinese 
girls lived with the silkworms to keep them warm. 
 
I had never seen a mulberry tree in fruit until I was in Nelson 
about 40 years later. My sister-in-law said she had sometimes 
made jam, but considered the mess made by hens and family 
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walking through the fallen berries made them more bother than they were 
worth. 
 
Mulberry is a very old tree. It has been around for many years. Quote from 
Encyclopaedia of Herbs: “In China the start of silk production using mulberry 
leaves is generally attributed to the Empress Si-Ling who lived 2960BC. Morus is 
the original Latin name for mulberry. It comes from demorari, ‘to delay’, and 
refers to the tree’s habit of forming buds only after the last frosts are past.” 
 
The black mulberry (Morus nigra) is thought to come from Asia Minor, Armenia, 
etc, and those grown throughout Europe are probably from Persia. The 
common (or black) mulberry is cultivated from southern Sweden to the 
Mediterranean. The Romans used it at their feasts and it was planted in many 
royal gardens in France and Spain. 
 
From Mrs Grieve: “In 1608 James I, being anxious to further the silk industry by 
introducing the culture of silkworms into Britain, issued an edict encouraging 
the cultivatin of mulberry trees, but the attempt to rear silkworms in England 
proved unsuccessful apparently because the black mulberry was cultivated in 
error, whereas the white mulberry is the species on which the silkworm 
flourishes.” 
 
There are a number of records of mulberry trees being planted in England 
around this time, and it is thought that some of the older trees still living are 
from this era. Numbers like four acres of land – 10,000 plants; three farthings 
the plant or six shillings the hundred, etc. The white Mulberry (Morus alba) is the 
one used to feed silkworms, but both the common and white (and I suppose the 
many hybrids) contain a milky juice that gives silk its special qualities. 
 
The white mulberry has had many medicinal uses: in China it is recorded in 
659AD, but was very likely in use as folk medicine well before that. Most parts 
of the tree would seem to be of use: berries, leaves, bark, etc. 
 
medicinalherbinfo.org lists its uses as: 
 
Leaves: diaphoretic, alterative;  small branches: antirheumatic, antispasmodic, 
diuretic, alterative;  fruit: blood tonic, nutritive; bark of the root: antitussive, 
expectorant, anti-inflammatory, diuretic. 
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2017 Seed List & Cultivation Notes 
 
 
NOTE: A=annual  B=biennial  P=perennial  fls=flowers  lvs=leaves  sm=small  
dk=dark  med=medium  ht=height  medcnl=medicinal  clnry=culinary  wt=width. 
Most seeds are to be sown in spring and prefer a sunny position. Refer to the 
cultivation notes for those with different requirements. 
 
 
1. Alcea rosea ( Pink Hollyhock )      A  ht 1m. Hawke’s Bay 
 
2. Alcea rosea ( Bright pink  Hollyhock )  A  Stanmore Bay 
 
3. Alcea rosea ( Various Hollyhocks )        A  Stanmore Bay 
 
4. Alcea rosea (Burgundy Hollyhock)       A  “Betty’s Burgundy 

Hollyhock”.  Waiheke Island 
 
5. Allium schoenoprasum ( Chives )       P  low growing, hollow 

stems.  Hawke’s Bay 
 
6. Allium tuberosum ( Garlic/Chinese Chives )     P     garlic 

flavoured. Hawke’s Bay 
 
7. Althaea officinalis ( Marshmallow )      P  pale pink fls, root for 

confectionery. Full sun and moist soil, mdcnl. Rolleston 
 
8. Angelica archangelica ( Angelica )       B  ht up to 2m, used in 

perfume industry. Source is not certain so please do not consume as 
could be toxic. Hawke’s Bay 

 
9. Anthriscus cerefolium ( Chervil )       A  low growing, light nutty 

herby taste, delicate lvs. Hawke’s Bay 
 
10. Aquilegia spp. ( Granny’s Bonnet or Columbine )      P   mixed 

mainly blue fls. B of P 
 
11. Atriplex hortensis ( Red Orach )        A  culinary, ht 60-180cm, 

spinach tasting leaves. Hawke’s Bay 
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12. Barbarea verna ( American Land Cress )  B  edible herb.  

Hawke’s Bay 
 
13. Brassica oleracea var. italica ( Sprouting Broccoli )  A  Taranaki 
 
14. Calendula officinalis ( Pot Marigold )    P treat as A, smaller orange  

fls, culinary and medcnl uses, companion planting. Hawke’s Bay 
 
15. Carica papaya (Papaya/Pawpaw) Tree, seed from 

supermarket fruit, germination tested and good.  
 
16. Capsicum annum (Black Olive Chilli)    A  Waiheke Island 
 
17. Centaurea cyanus ( Cornflower Mixed ) A  blue fls, ht 20-50cm. 

Stanmore Bay 
 
18. Cerinthe major var. purpurascens ( Honeywort )   yellow and red 

bell fls. Hawke’s Bay 
 
19. Chenopodium giganteum (Magenta Spreen/ Lamb’s quarter) 

Taranaki 
 
20. Coriandrum sativum ( Coriander )   A  white fls.  Hawke’s Bay 
 
21. Cucurbita pepo ( Spaghetti Squash )   Variety grown for the  ability 

to turn cooked centre into “spaghetti” form with a fork. Large yellow 
squash. Hawke’s Bay 

 
22. Cynara cardunculus ( Cardoon )   P  ht 1.5m, pink fls.  

Hawke’s Bay 
 
23. Cynoglossum officinale ( Blue Hound’s Tongue )    A/B pink/red fls 
 
24. Daucus spp. (Carrot)    Hawke’s Bay 
 
25. Digitalis purpurea ( Foxglove )    Purple.  B of P 
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26. Digitalis purpurea (Foxglove)     White.  B of P 
 
27. Doryanthes palmeri ( Giant Spear Lily ) B of P 
 
28. Echinacea purpurea ( Purple Cone flower, Echinacea)   P   

purple fls, ht 150cm width 25cm. Stratford 
 
29. Eryngium maritimum (Sea Holly)     Auckland 
 
30. Erysimum spp. ( Wallflower Red-Orange ) 
 
31. Erysimum spp. ( Wallflower Red ) 
 
32. Eutrochium purpureum ( Joe Pye Weed )  P  ht 2m, purple fls, dye 

plant, mdcnl, dry/moist soil. North American native. B of P 
 
33. Foeniculum vulgare ( Wild Fennel )    Stratford 
 
34. Foeniculum vulgare ‘Purpureum’ ( Purple Fennel )  P  edible seeds 

and lvs.  Hawke’s Bay 
 
35. Foeniculum vulgare var. azoricum ( Florence Fennel )  P yellow 

umbels, edible swollen bulb 
 
36. Helianthus annuus ( Sunflower )    Large heads.  Hawke’s Bay 
 
37. Helleborus spp. ( Hellebore )       Red/purple fls.  B of P 
 
38. Hyssopus officinalis ( Blue Hyssop )      Blue fragrant fls.   

Hawke’s Bay 
 
39. Iris sibirica ( Siberian Iris)      Taranaki 
 
40. Lamium purpureum (Dead Nettle)   Hawke’s Bay 
 
41. Lathyrus odoratus ( Sweetpea Maroon )  Hawke’s Bay 
 
42. Lactuca sativa ( Lettuce ‘Cos’ )       A  Albany 
 
43. Lactuca sativa ( Lettuce ‘Freckles’ ) A  Hawke’s Bay 
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44. Lavatera trimestris ( Rose Mallow)   Pink fls.  B of P 
 
45. Lavatera trimestris ( Rose Mallow)   White fls. B of P 
 
46. Liatris spicata ( Blazing Star / Gayfeather/ Boneset )  

P  white fls.  B of P 
                                                                                                                                        
47. Ligularia dentata ( Leopard Plant/ Summer Ragwort )     

P  yellow fls, spotted lvs.  B of P 
 
48. Linum usitatissimum ( Linen Flax )    P ht 60cm, blue fls.   

Hawke’s Bay 
 
49. Lobelia cardinalis ‘Queen Victoria’  (Lobelia)  P  Hawke’s Bay 
 
50. Lunaria annua ( Honesty)     A  edible seeds, ht  1m.   

Hawke’s Bay 
 
51. Malva sylvestris (Mallow)    Hawke’s Bay 
 
52. Monarda fistulosa ( Bee balm/ Bergamot)  Hawke’s Bay 
 
53. Myosotis arvensis ( Forget-me-not)   Hawke’s Bay 
 
54. Nepeta cataria ( Catnip )      P  ht 60cm, bush, blue fls  

Hawke’s Bay 
 
55. Nicandra physalodes ( Shoofly)     Christchurch 
 
56. Nigella sativa (Nigella/ Kalonji)    B of P 
 
57. Ocimum basilicum ( Green Basil )    A  culinary.  Hawke’s Bay 
 
58. Ocimum basilicum (Opal Basil)     Waiheke Island 
 
59. Oenothera biennis ( Evening Primrose ) B  yellow fls, mdcnl. 

Hawke’s Bay 
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60. Papaver paeoniflorum ‘Lilac Pompom’ ( Pompom Poppy)   A  

Stanmore Bay 
 
61. Papaver somniferum ‘Danish Flag’ ( Poppy Red and White )   A   

Stanmore Bay 
 
62. Papaver somniferum ( Purple Opium Poppy )   A  mdcnl.  B of P 
 
63. Papaver somniferum ( Black Opium poppy)      A  Hawke’s Bay 
 
64. Papaver spp. ( Mixed Poppy )      A  Central Hawke’s Bay 
 
65. Petroselinum crispum ( Curly Leafed Parsley )  B  culinary herb.  

Hawke’s Bay 
 
66. Petroselinum crispum var. neapolitanum ( Flat Leafed Parsley )   

B  Rolleston 
 
67. Phaseolus vulgaris ( Borlotti Bean )   Waiheke Island 
 
68. Prunus persica (Small Sweet Peach)   Does germinate. Thames 
 
69. Rosa canina ( Dog Rose)     Taupo 
 
70. Rudbeckia spp.  (Rudbeckia)    Ht 1m, orange/bronze fls.   

Taranaki 
 
71. Rumex crispus ( Curly Dock )      P  mdcnl: reparative, 

detoxing, skin conditions, acne.  Raumati Beach 
 
72. Ruta graveolens ( Rue )         P  full sun, bluish leaves, 

mdcnl, deters cats.  Hawke’s Bay 
 
73. Salvia apiana ( White Sage )       P  used for smudge sticks.   

Hawke’s Bay 
 
74. Salvia officinalis ( Sage )     P  green lvs.  Hawke’s Bay 
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75. Salvia sclarea ( Clary Sage )        B or short lived P,  stately 
upright plant, ht 1.3m, source of aromatic oil, dried lvs used as pot 
pourri fixative.  Hawke’s Bay 

 
76. Scabiosa spp. ( Pin Cushion Flower)   Stanmore Bay 
 
77. Solidago spp. ( Golden Rod )     P    
 
78. Solidago virgaurea ( Dwarf Golden Rod )   P  woody rhizome,  

mdcnl. Hawke’s Bay 
 
79. Sophora microphylla ( Kowhai   Tall tree, golden flwr. B of P 
 
80. Tanacetum parthenium ( Feverfew )    P  daisy type fls, bush to 

50cm high, full sun, used to treat fever and headaches. Hawke’s Bay 
 
81. Tetragonia tetragonioides ( NZ Spinach )  Hawke’s Bay 
 
82. Tragopogon porrifolius ( Salsify )      Hawke’s Bay 
 
83. Trifolium incarnatum ( Crimson Clover )   Taranaki  
 
84. Urtica dioica ( Stinging Nettle)    Central Hawke’s Bay 
 
85. Urtica dioica ( No-Sting Nettle )  
 
86. Verbascum thapsus ( Woolly Mullein ) A  tall yellow fls spike, lg 

grey leaves, exc for lungs.  Hawke’s Bay 
 
87. Veronica officinalis ( Veronica)        A  Hawke’s Bay 
 
88. Zea mays ( Indian Red Corn )         A  cob 6cm long x 2cm wide 
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HOW TO ORDER SEED 
 
Seed is available to all members of the Herb Federation for free. Herb society 
secretaries could circulate this list to members and send us one joint order per 
society. We are perfectly happy to send out individual orders as well.  
 
Seeds will be sent out as soon as possible after receiving your order. Orders 
before Christmas are preferred but can be sent through at anytime during the 
year. 
 
Send a stamped and addressed 
envelope – NO LARGER than 
120mm by 235mm (normal 
business size envelopes). Send 
two maximum size envelopes if 
your order is more than 20 seed 
lots. There is no longer an 
overseas members seed 
sending service due to 
increasing biosecurity 
regulations around the world.  
 
Please could everybody include a 
phone number or email address for a 
cheaper and more efficient form of contact, in 
case of queries. 
 
Fill in your order form (see following page) and send all to:    
 
Ella Flack  
11 Gordon St  
Jervoistown  
Napier  
4112 
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SEED ORDER FORM 
 

Circle appropriate numbers, and post to above address. 
 
     

Name: 
 
 
Email/Tel: 
 
 
Delivery Address: 
 
 

 
 

1   2   3   4   5   6   7   8   9   10   11   12   13   14   15   16   17   18    
 
 
19   20   21   22   23   24   25   26   27   28   29   30   31   32   33    
 
 
34   35   36   37   38   39   40   41   42   43   44   45   46   47   48    
 
 
49   50   51   52   53   54   55   56   57   58   59   60   61   62   63    
 
 
64   65   66   67   68   69   70   71   72   73   74   75   76   77   78    
 
 
79   80   81   82   83   84   85   86   87   88 
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Herbal Remedies to Prevent  
Traveller’s Diarrhoea 

 
Travelling overseas to a tropical country? Take precautions for a safe and 
trouble-free journey. Rebecca Prescott explains how. 
 
 
Travellers visiting many tropical, subtropical and developing countries run an 
increased risk of suffering a gastrointestinal illness. These are usually caused by 
bacteria, parasites and viruses. The microscopic bugs at the top of these rather 
gut-wrenching charts are E. Coli, the staphylococci, shigella and salmonella 
species, Campylobacter jejuni, cryptosporidiosis, and hepatitis A.  
 
Infected food is the biggest culprit, with water coming in second. Ice-cream, 
cocktails served in reused coconut shells, raw seafood, ice, and food from street 
vendors are potential risks that can interrupt your adventure, with not so great 
memories to pass on to family and friends.  
 
The nausea, stomach cramps and diarrhoea from such acute infections usually 
sorts itself out after a few days (unless, of course, you have contracted hepatitis 
A, or something like giardia). Certainly, if you are unlucky enough to be sick 
after a few days, you should see a doctor. 
 
Fortunately, there are remedies you can take that will strengthen your immune 
and digestive system and hopefully give your body a better chance at dealing 
with its new environment. The herbs I describe below would make an excellent 
traveller’s mix. The best form to take them in would be as a tincture, which can 
be made up by going to a local herbal dispensary if you have one in your area, 
or, alternatively, a local herbalist. 
 
Astragalus (Astragalus membranaceus) 
 
Astragalus is a good antiviral, antibacterial and antimicrobial. The 
polysaccharides in it support the immune system. Astragalus increases the 
activity of phagocytes, natural killer cells, and the levels of antibodies in the 
blood.  
 
Picrorrhiza (Picrorrhiza kurroa) 
 
This is an Ayurvedic herb that is best given in low doses, as higher doses can 
cause diarrhoea and flatulence in more sensitive people. It’s a bitter herb, so it 
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stimulates the digestive system. It is also antimalarial, supports the immune 
system and protects the liver. Picrorrhiza encourages all aspects of the immune 
system, such as B and T cell activity, and the activity of phagocytes. This herb is 
used in Ayurvedic medicine for liver related problems and immune problems. 
 
Goldenseal (Hydrastis canadensis) 
 
Goldenseal is a gut antibiotic, which, for example, helps reduce adhesive E. coli 
and encourages some immune functions of the body. For example, berberine, 
which is one of its active constituents, has been shown to increase the activity of 
macrophages, which digest bacteria and viruses. Barberry also contains 
berberine, so more information on this very valuable constituent is below. 
Goldenseal, being a bitter herb, it is also good for the digestive system. If you 
are pregnant or suffer from hypertension, however, you should not take 
goldenseal. 
 
Barberry (Berberis vulgaris) 
 
Berberine, one of the active constituents in this herb, is an antiprotozoic, which 
helps protect travellers against giardia, leishmania and Treponema pallidum. 
Other notable effects of berberine are its activity against dysentery and candida, 
as well as the cholera vibrio. The active constituents berberine and palmatine are 
also antibacterial. And berbamine, which, like berberine, is an alkaloid, a strong 
antibacterial that seems to work by increasing white blood cells and platelets. 
The constituent palmatine is a uterine stimulant, however, and as such pregnant 
women shouldn't take this herb. Barberry is another gut antibiotic, but it is also 
antimalarial (though no self-respecting herbalist would recommend anything 
other than a doctor's treatment if you do contract malaria).   
 
Echinacea (Echinacea purpurea or angustifolia) 
 
Echinacea is an immune stimulant. Its main active constituents are the 
polysaccharides and the alkamides (especially the isobutylamides), which are 
both immune stimulating, and the polyacetylenes, which are antibacterial, 
antiviral and antifungal. Echinacea supports the activity of phagocytes, which are 
part of the immune system, and is also considered antiviral and antimicrobial. 
One of the ways echinacea appears to work is by inhibiting the action of the 
enzyme hyaluronidase. This enzyme is used by micro-organisms to break down 
the connective tissue that prevents them from entering and spreading through 
the body. For these reasons, it is excellent as part of a traveller’s remedy mix. 



 
 
 

23 

 
These remedies are not designed as a prophylactic, like a vaccine. They work on 
the principle of giving your body an increased chance at staying healthy. But 
nothing replaces common sense. Wash your hands before eating. Don't drink 
ice or from water bottles where the seal has been broken. Drink cocktails in 
glasses, not cute but probably old coconut shells. Don't eat anything fresh that 
you can't peel. Don't eat ice cream or drink unpasteurised milk. Be wary of 
eating from street vendors. Some people do and are fine. But they are a risk 
factor with gastrointestinal upsets. It’s a good idea to pack some oral hydration 
salts as a precaution. 
 
But above all, enjoy your holiday! 
 
References: C Fisher & G Painter, Materia Medica of Western Herbs for the 
Southern Hemisphere 
 
Class notes from Ses Salmond, certified natural therapist and herbal medicine 
teacher 
 
 

Soap Making 
 
Notes adapted from Connie Bethell’s presentation at the HFNZ’s AGM Seminar, 
November 2016. Notes by Karina Hilterman. 
 
Makes 3 soaps 
 
Ingredients 
½ cup oil (coconut is good, or other preferred good quality oil) 
½ cup lard or other oil (hemp oil is beneficial) – total of 1 cup of fats or oils 
½ cup water 
2 tablespoons caustic soda 
Essential oils of your choice (approximately 2 teaspoons) 
Colouring agents, if desired 

 
Equipment 
2 bowls, glass or stainless steel 
Stainless steel measuring spoon (tablespoon) 
Measuring cup 
Stainless steel whisk or wooden spoon 
Moulds for soaps 
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Measure and melt fats or oils in a bowl sitting in hot water. 
 
While fats/oils are melting, put ½ cup cold water in a bowl. Add 2 tablespoons 
caustic soda. (NB: Always add cold water first, then the caustic soda – please be 
sure to read the safety information about caustic soda.) Wear gloves, long 
sleeves and eye protection. It’s best to do the caustic mixing outside. The 
solution mixing generates heat, getting hot quickly, and fumes – take great care 
not to breathe them in. Stir carefully and gently. This makes the lye. 
 
Set aside to cool. 
 
When lard/oils have melted, add colouring, if desired (apparently, red is not 
stable). 
 
Let bowls, the oil mix and the lye mix cool a little – you want both to be about 
the same temperature. Then gently stir the oil mix into the lye. Keep stirring. It 
will change colour and thicken and look like custard. Continue stirring. At this 
point add essential oils or other ‘extras’ – coffee grounds or fine oatmeal as 
exfoliates, or dried herbs, etc. If you add essential oils earlier, they will evaporate 
with the heat. 
 
Oils take longer to saponify than lard, so they need stirring for longer. 
Pour into moulds and leave to set, usually possible the next day. Best place to 
store is an airing cupboard for at least a month to harden. 

For an exfoliating soap: use coffee grounds, oatmeal, ground kelp or lavender 
flowers, etc. 

Animal wash soap: Add neem oil as one of the oil ingredients; it is insecticidal. 
Coconut, neem 50:50. Also, you can add tea tree/manuka/lavender essential 
oils. Also try aloe vera gel to soothe skin. This could also be used as a nit-
repellent soap for children. 
 
NB: When using caustic soda always have some vinegar on standby to neutralise 
the caustic in case of accidents. 
 
Soap making supplies are available from Lotus Oils: 
http://www.lotusoils.co.nz/lotus-oils-webstore/raw-materials/soapmaking 

I’ve found that the local Bin Inn has many of the required ingredients, including 
caustic soda. 
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Society News 
 
Canterbury Herb Society 
 
The topic for one of Canterbury Herb Society’s evenings this year was ‘herbal 
trees’. Colleen Paulsen spoke about two different allspice trees. 
 
Californian allspice (Calycanthus occidentalis) 
Hidden in our Herb Society herb 
garden grows a little-known tallish 
shrub planted many years ago by Avice 
Hill. She told us it was an allspice. It has 
a light, interesting smell like that of the 
inside of a wine barrel – fruity, spicy 
and astringent. It is deciduous and has 
smallish bright red flowers shaped like 
water lilies. It makes you look twice, 
and I have found that it is relatively 
easy to grow from cutting, in sun or 
part shade. 
 
Allspice pimento (Pimento dioica) 
Native to Jamaica, this aromatic tree 
grows to around 12m. The name 
pimento comes from the Spanish, 
meaning pepper, referring to the 
similarity in looks of the berries. 
Pimento fruit are picked when unripe 
and traditionally dried in the sun until 
hard and brown, when they develop 
their flavour - a combination of 
cinnamon, cloves and nutmeg. The 
whole berries have a longer aromatic 
shelf life than if sold powdered. Fresh 
leaves look very similar to bay leaves 
and are infused during cooking, then removed before serving. Unlike bay leaves, 
they lose their flavour if dried and stored. In Jamaica, both fresh leaves and bark 
are often used for smoking meats. It is used in Caribbean cuisine, and in 
pickling, sausages, curry powders, deserts, baking and liqueurs. Allspice can 
also be found in essential oil form and was once used as a carminative.  
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Herbal Medicine – Nourishing our Traditions 
 
Chris Tuffnell attended the New Zealand Association of Medical Herbalists 
Conference in Hamilton May 27-28th 2017 and reports back on key addresses. 
 
Bevin Clare, President of the American Herbalists Guild, presented Sambucus – A 
Global Medicine of Substance and Magic. Sambucus species around the world 
are used for medicine, eg. North America Ojibwe tribe, Central America, Chiapas 
people, South America – Peru, and in various parts of Europe. The species 
commonly seen in New Zealand is Sambucus nigra (as shown in the 
photographs). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In referring to the magic in relation to Sambucus, Bevin noted that Judas hung 
himself from a Sambucus tree, Russians believed Sambucus drove away evil 
spirits, Sicilians think that sticks of its wood will kill serpents, Serbs have a stick 
of Sambucus at wedding ceremonies for good luck, and in England a twig tied 
into three or four knots was carried in one’s pocket as a charm against 
rheumatism. Bevin brought along her elder wand, waved for its magical 
properties. 
 
Medicinally, Bevin cited the work of German physician Martin Blochwich (The 
Anatomy of the Elder, first published 1631) and then outlined some of the 
contemporary research on Sambucus - elder preserving ecosystems and 

Sambucus nigra flowers Sambucus nigra leaves and berries 
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preventing mosquito-borne infections, reducing cold duration and symptoms, 
treatment of arthritis, its use in oral gingivitis, and its use as an antioxidant. 
 
Later in the conference Bevin also presented a range of herbal remedies using 
other than tincture or herbal extract form. Her blood-building cordial for 
anaemia included Rehmannia glutinosa, Rumex crispus, Angelica sinensis and 
cinnamon combined with chopped prunes and raisins in brandy, molasses and 
black cherry concentrate. 
 
Her synergy chocolate fudge included coconut oil, turmeric and black pepper, 
while her antilithic (anti-stone forming) pesto included parsley, dill, basil, 
nettles, coriander, lemon juice, pistachio nuts, olive oil and sea salt. 
 
Phil Rasmussen from Phytomed shared insight into the uses of some of New 
Zealand’s lesser used herbs – privet, honeysuckles, horehound, Bidens pilosa,  
Cestrum nocturnum, old man’s beard, milkweed, lantana, buddleia and wild 
strawberry. 
 

  
Ronny Groenteman, a biocontrol scientist from NZ Landcare Research, spoke 
about the plan to import moths – one foliage feeder and one root feeder – from 
Australia to control the growth of horehound (Marrubium vulgare) in response 
from farmers in the MacKenzie Basin in Otago to do so. Ronny spoke about the 
process for submitting against NZ Landcare Research undertaking this action. 
She stressed the need to be factual in a submission and building up a defensible 
argument based on economics of the plant, industry growth potential, and 
potential losses if biocontrol is implemented in this instance. (See Herbnews 
Winter 2017 for HFNZ’s submission to NZ Landcare Research.) 

Lonicera japonica (Japanese honeysuckle) is a 
noxious weed here, but in other parts of the 
world, particularly East Asia, it is a key 
medicinal plant. Pharmacologically, it has been 
found to have anti-inflammatory, antibacterial, 
antiviral, antioxidant and liver protective 
constituents. Recent research suggests the use of 
the flowers in prevention of diabetic neuropathy. 
In Traditional Chinese Medicine it is used to 
treat asthma, flu, pneumonia, rheumatoid 
arthritis, skin conditions. The leaves have been 
shown to have bactericidal effects against the 
common superbug Staphylococcus aureus. 
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EUREKA PAPRIKA 
 
A man lay in a herbal bath 
And thought about the world 
And as he lay in reverie 
This plan itself unfurled. 
 
He’d make a simple diagram 
Of how to catch a bus 
Inspired by blissful herbal dreams 
He ruminated thus. 
 
I’ll make a lovely thymetable 
And give advice so sage 
‘twill curry favour with the mob 
And soon become the rage. 
 
With rosemary for memory lapse 
Remembrance it will bring 
They’ll rue the day they did without 
This most convenient thing. 
 
For visitors must tardy be 
When cumin here today 
But with this useful card o’mine 
They’ll keep their doubts at bay. 
 
Luxuriating in his bath 
He pictured pages thick 
His thymetable in saffron gold 
Or palest turmeric. 
 
He smiled to think on chilli days 
When frozen to the marrow 
Computers would feel comfrey 
When visitors said ‘Aloe’. 
 
He rose from out his herbal bath 
And shouted out ‘Eureka 
I’ve found a rhyme at last I think 
To match up with paprika’. 
 
By Iva Verse – taken from Townsville’s newsletter – Pot Pourri – December 1989 
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Society Contacts 
 
North Island 
 
Auckland Herb Society 
President: Pam Wright; Secretary: Diane Griffin. Email: aucklandherbsociety@gmail.com 
 
AHS Central Night Group 
Contact: Lynn Brown – ph 09 818 4348 
 
AHS Central Day Group 
Contact: Nada Allen – ph 09 837 7904; Jan Ravlich – ph 09 378 6685  
 
AHS Glen Eden Group 
Contact: Lynn Brown - ph 09 818 4348 
 
AHS Counties Manakau Group 
Contact: email: lorraineb@ihug.co.nz 

 
AHS Epsom Group 
Contact: Jane Carden  ph 09 360 2560; email: thecardens@xtra.co.nz 
 
AHS Howick Group 
Contact: Pam Taylor – ph 09 534 9379 
 
AHS North Shore Group 
Contact: Helen Ford – ph 09 479 7344; email: little.luvs@xtra.co.nz 
 
Kapiti Herb Society 
Contact: Carmel Wilkinson – ph 04 298 7389; email: kapitiherb@gmail.com 
 
Katikati Herb Society 
President: Jenny Ager-Pratt – ph 07 552 0697; email: jenny.ager.pratt@gmail.co.nz 
 
Napier Herb Society 
Contact: Jean Perks - ph 06 844 3655; email: jeanmperks@gmail.com 
 
Putararu, Tokoroa & Districts Herb Society 
President: Mohan Lal - ph 07 886 5557 
 
Stratford Herb Society 
President: Shonagh Hopkirk – ph 06 752 0889; email: shopkirk@gmail.com 
 
Taupo Herb Society 
President: Gilli Sutton – ph 07 378 3233; email: taupogilli@gmail.com  
 
Tauranga Herb Society 
President: Barbara Cuttance – ph 07 544 2152 
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Upper Hutt Herb Society 
President: Diane Weatherhead – ph 027 292 5553; Treasurer: Dagmar Barnes – ph 04 527 
8095; email: huttherbsociety@gmail.com 
 
Waihi Herb Society 
Contact: Patsy Hutchesson – ph 07 863 9322; email: patsyandblue@gmail.com 
 
Wairarapa Herb Society 
Secretary: Margaret Baylis – email: margaretandmartyn@xtra.co.nz 
 
 
South Island 
 
Ashburton Herb Society 
Contact: Pam Whiteford – ph 03 307 2801; email: bpwhiteford@xtra.co.nz 
 
Canterbury Herb Society 
President: Heather Craw – ph 03 348 3831; email: heza@xtra.co.nz 
 
Marlborough Herb Society 
President: Wendy Davey – ph 03 577 6651; email: wendzday@xtra.co.nz 
 
Otago Herb Society 
President: Liz Petrie – 03 477 4910; email: otagoherbsociety@gmail.com 
 
Southland Herb Society 
President: Christine Whitaker ph 03 217 4563  email: christine.whitaker1@outlook.com 
 
Timaru Herb Society 
Contact: Jeanette Greenyer – ph 03 686 1646; email: greenyer@clear.net.nz 
 
 
National 
 
Secretariat 
Ian Wightman – Email: herbfed@fragrantgarden.co.,nz 
 
Librarian 
Heather Craw – Ph: 03 348 3831; Email: heza@xtra.co.nz 
 
Webmaster 
Jim Carter – Email: linda_jim@loganlodge.co.nz 

 
Website:  www.herbs.org.nz 
Facebook page:  www.facebook.com/HerbFederationNZ 
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MEMBERSHIP APPLICATION FORM 
 
 
I/We wish to apply for membership to the Herb Federation of New Zealand Inc 
(PLEASE PRINT) 
 
Mr/Mrs/Ms/Miss ____________________________________________________ 
 
Address: ___________________________________________________________ 
 
___________________________________________________________________ 
 
Phone:__________________       Email:___________________________________ 
 
 
INDIVIDUAL       $35.00 
 
FAMILY (For two members)     $40.00 
Add $5.00 for each additional member. 
 
OVERSEAS       $40.00 
 
 
DONATION       $_________ 

 
 

TOTAL ENCLOSED      $___________ 
 

 
Payment by direct credit is available. Our bank is Westpac, Account No. 03-1549-
0030463-00.  Please make sure you name is identified with the payment. 
 
 

Please tick if you require a receipt. 
Please tick if you want your details kept confidential.  (Your name will only 
appear on any membership list required for official HFNZ business.) 

 
 

Please send your application to: The Treasurer, 
Herb Federation of New Zealand Inc.,  PO Box 546,  Feilding, 4740 

 
 

For office use 
DATE: ________________ 
 
RECEIPT: ______________ 
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The Aims and Objectives of the Federation 
 
• To promote greater interest in herbs and an appreciation of the value of herbs and 

their safe use. 
• To increase knowledge through education. 
• To assist in maintaining the diversity of herb collections. 
• To protect and promote the use of herbs, now and for future generations. 
• To encourage accurate identification of plants and the use of botanical names. 
 
Activities we promote include Herb Awareness Week events, establishment and 
maintenance of herb gardens and plant collections, seed and plant exchange, 
workshops and booklets on specific topics, visits to interesting gardens, nurseries and 
garden centres, exchange of newsletters. 
 
Long term aims include the possibilities of a national garden and support for recognized 
herbal qualifications. 
 
 

CONTRIBUTIONS  
FOR SUMMER 2017-2018 

 
Herb Society members are invited to submit  

contributions for the next edition of Herbnews 
 

Deadline for next edition:  NOVEMBER 15th, 2017 
 

 
 

Editor:   Jane Wrigglesworth 
 

       email:  jane@plainjanemedia.co.nz 
     
 
Production: Fishers, Palmerston North 
 
Contact the EDITOR for subscriptions, advertising, articles, 
circulation enquiries and other details. 
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