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President’s letter 
 
Greetings! 
 
Winter is with us. The fire is warming me; outside, it 
is cold and wet and gloomy. The pip and stone fruit 
trees have shed their leaves, the roses are about to 
be pruned. Many of my herbs now appear to be 
dead twiggy bundles. Next sunny day will be clean-up time; removing and 
composting the dead tops (except the nettles – I don’t want seedlings popping 
up to sting my fingers next spring). I’ve had much pleasure from the 
paperwhites (Narcissus papyraceus), which have nearly finished; that 
unmistakeable winter fragrance. 
 
I was going to harvest the Echinacea purpurea 
plants, but I think I will leave them one more year. 
Here are some flowers from over the summer; the 
bonus is stunning cut flowers, then the winter 
harvest brings wonderful medicine.  
 
So how can it assist us? Some of its therapeutic 
actions include immune stimulant and immune 
modulator (useful for both under- and overactive 
immune systems), antifungal, antibiotic and 
antiviral. Its diaphoretic properties can assist with 
infections, as can the anti-inflammatory and lymphatic tonic properties. As an 
alterative, it can help improve body function and, having vulnerary capabilities, it 
assists healing. It is considered to be antiallergenic, though its pollen can cause 
reactions in some because it is a member of the Compositae/daisy family, to 
which some people are allergic.  
 
The whole plant can be used, but the roots are the most therapeutically active 
part. Though the seeds do give you that ‘tell-tale’ Echinacea tingle, so they, too, 
will have health benefits.  
 
So what causes all this activity and benefits? Here are some of the constituents 
present in Echinacea which cause all that activity: Vitamins A, C and E, and 
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minerals potassium, iodine, iron, sulphur and copper, volatile oils, glycosides, 
amides, isobutyl amides, phytosterols, alkaloids, resins, caffeic acid esters, 
inulin, sesquiterpenes, polyacetylenes, and more! 
 
There are some herbs that require protection from the cold and wet over winter 
– I lost my lovely, thriving Aloe vera last winter. Although I put it in a sheltered 
place, it got too wet and it rotted. I will take care with my new plant. Gotu kola 
needs protection from the cold, too – unless you live up north. 
 
It’s the season of soups and hearty stews, reading by the fire, or staying in bed a 
bit longer with a good book. Keep well and warm. And enjoy your gardens, even 
if it is looking out through the window. 
 
Warmest wishes, 
 
Karina  
 
 

 

Recognising great herb projects! 
 
The HFNZ Annual Herb Project Award is awarded at each AGM of the HFNZ. 
Projects are to be submitted to the HFNZ Secretariat, P.O. Box 128077, 
Remuera, Auckland 1541 by 30th September. The Award consists of a cheque 
for $250 to enable the winners to continue with further promotion of herbs and 
their uses. 
 
The Herb Project must be reported and submitted according to the following 
format: 
a. Project title 
b. Date/s undertaken 
c. Geographical location where the project was undertaken 
d. Aim of the project 
e. Individual/s or group/s planning and undertaking the project 
f. Description of the project in action/implementation (up to six photos can be 
included) 
g. How the project was funded 
h. Estimated number of people benefiting from the project and in what ways. 
i. Summary of how the project helps meet HFNZ Objective 2a. 
 
Please include contact details for an identified contact person for the project. 
 



JOURNAL OF THE HERB FEDERATION OF NEW ZEALAND INC. 
 
 
 

 
 
 
 

4 

NOTICEBOARD 
 

 Herb Federation Online 
LIKE us on Facebook at 

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

 
Wanted Urgently:  

A Treasurer for the Federation 
 
This job is as per the duties specified in the Constitution, which can be viewed on 
www.herbs.org.nz. I have carried out the job since November 2009 and the Constitution 
states that I can only keep the job for eight years. I am already nearly one year over the 
legal limit and request (beg) a member of the Federation to step forward and take over the 
position of Treasurer. I do not wish to just abandon the job. I would be available for 
training and mentoring to ensure a smooth handover. 
 
The appointment entails use of internet banking and being the “administrator” of the 
Federation’s online banking accounts (you do not need to be an accountant – anyone who 
can do household accounts can carry out this role) with the following duties: 
 

• Keeping a list of monthly income/expenditure on MS Excel for presentation to 
the Executive Committee at scheduled meetings. 

• Preparing accounts for payment and approval at Executive Committee bi-
monthly meetings held via Skype. 

• Liaising with the Secretariat (who keeps membership lists and Herb Federation 
Certificate Course module registrations) re payments received from members 
and issuing receipts as required. 

• Preparing end-of-financial-year accounts for presentation to the accountant and 
on-forwarding to the Financial Reviewer. 

• Submitting the Federation’s annual return to the New Zealand Charities 
Commission. 

• Preparing a budget for the AGM of the Federation. 
 
The above tasks require approximately 2 hours’ work per week and a computer. Please 
forward applications or notices of interest to the President or the Federation email address.  
 
Thanking members in anticipation. 
Ian Wightman 
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SAD NEWS 
 
It is regret that we inform you that two inspiring members of the Herb 
Federation have passed away recently: Phyllis Aspinall and Francela Davies. We 
will have obituaries in the following issue of Herb News. 
 

 
 

Plants Wanted: Meadowsweet and Globe Artichoke 
 
We are looking to source organically grown meadowsweet (Filipendula ulmaria) 
and globe artichoke (Cynara scolymus). Please contact Bruce Dingle/Anne 
Stuart-Menteath: RD 7 Te Awamutu 3877. Ph 07 872 7815 / 0174 520118. 
 
 

 
Plant Wanted: Astragalus 

 

Does anyone grow astragalus? It is a plant that we can have in New Zealand, but 
it’s hard to find. Contact Jane: jane@plainjanemedia.co.nz 
 
 
 

Plants Wanted: Bacopa and Pokeroot 
 

Karina Hilterman is looking for bacopa (Bacopa monnieri) and pokeroot 
(Phytolacca americana). Does anyone have plants? Email: 
karina@lavenderhillherbals.com 
 
 

 

New individual members 
We welcome the following new members: 

 
 Diane Weatherhead,  Carol Sumner,  Lee Butcher,  Jo Hill, Hana Small  
 Josephine Olszewski,  Shane & Irene Hancock,  Amanda Robson,  Amanda Gunn
 Tanya McKay,  Nicole Skews-Poole,  Prantick Mullickm  Maggie Elford, Estelle Murray 
 
 

 
Any changes to your Herb Society contacts? 

 

Please advise the editor of Herb News if you have any updates to be made. 
Email: jane@plainjanemedia.co.nz 
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Stevia Kills Lyme Disease Pathogen 
Better Than Antibiotics, Study Confirms 

 
The risk of encountering ticks, the pesky critters 
responsible for the spread of Lyme disease, is on the rise. 
Lyme disease is an insidious and complicated disease to 
treat, both for the allopathic medical world and alternative 
medical practitioners, due to its rapid shape-shifting 
abilities. According to the Centers for Disease Control and 
Prevention (CDC), roughly 300,000 people are diagnosed 
with Lyme disease each year in the United States alone. 
 
The CDC says that while 80-90 per cent of reported cases are considered 
resolved with the treatment of antibiotics, 10-20 per cent of patients go on to 
develop the chronic form, which is a persistent and sometimes devastating 
illness that can harm any organ of the body, including the brain and the nervous 
system. 
 
The culprit behind Lyme disease is Borrelia burgdorferi, a bacterial infection 
proven to respond most effectively to antibiotics doxycycline and amoxicillin. 
However, Borrelia burgdorferi can exist in morphological forms, including 
spirochetes, spheroplast (or L-form), round bodies, and biofilms.  When 
conditions are considered unfavourable for the bacteria, it has the ability to 
morph into the dormant round body, then hide in a biofilm form. When 
conditions are favourable, it can shift back to its spirochete form. 
 
While conventional antibiotics can treat some forms of the disease, they’re not 
effective in treating ALL forms, oftentimes failing to produce a long-term 
cure.  But new research suggests a long-term treatment may be just around the 
corner. 
 
A recent study published in the European Journal of Microbiology and 
Immunology revealed that stevia, a sweetener and sugar substitute, has been 
found to terminate late stage or chronic Lyme disease. 
 
The study, conducted by researchers from the Department of Biology and 
Environmental Science at the University of New Haven in West Haven, 
Connecticut, found that stevia whole leaf extract, as an individual agent, was an 
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effective treatment against all known morphological forms of Borrelia 
burgdorferi. For the study, researchers examined the antimicrobial effect of four 
stevia leaf extracts in comparison to individual antibiotics (doxycycline, 
cefoperazone, daptomycin), as well as a combination of the three. 
 
Lab tests revealed that while one extract was more potent than the others, likely 
due to its growing conditions and the agricultural practices utilised, all extracts 
were effective in treating all forms of the bacteria.  
 
In fact, the stevia extract was proven to work against even the most antibiotic-
resistant of the bacteria, known as the biofilm. The individual antibiotics, on the 
other hand, actually increased the biofilm. 
 
While researchers acknowledge that the results need more investigation and 
clinical trials to corroborate the finding, they’re hoping these results indicate 
we’re one step closer to finding an effective treatment for even the most 
persistent forms of Lyme disease. 
 
Article via https://www.healthspiritbody.com/lyme-disease-treatment/  
 
______________________________________________________________________________ 

 
NZ Association of Medical Herbalists Conference 

 
Denise Peck and Jane Carden promoted the Herb Federation to the NZAMH 
Conference held at the AUT South Campus in Auckland on 19th May. About 
150 people were in attendance. Thank you, ladies! 
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The Mysterious Frankincense 
 

By Misty Rae Cech, ND 
 
 
Used for many thousands of years, the 
frankincense tree (Boswellia spp.) has perhaps the 
greatest association with spiritual practice of any 
plant on Earth. In most of the great ancient 
cultures, including the Egyptian, Babylonian, 
Persian, Hebrew, Greek and Roman civilisations, it 
has played a role in religious and domestic life. 
Frankincense, also known as olibanum, has been 
sought after by kings and valued as highly as 
gold. More recently, the essential oil is gaining 
popularity with spiritual seekers and natural 
healers alike. What is so special about this tree that its 'pearls' were given as a 
gift at the birth of one of history's most revered prophets?  
 
The Hardy Tree and its Tears  
 
The frankincense tree, upon first glance, may seem rather unremarkable. It 
appears as a giant shrub, with many knurled branches topped with abundant 
slender leaves and, occasionally, small white flowers. A native to northern Africa, 
it looks like it belongs in the desert, growing in some of the world's harshest 
conditions. But it is not the tree itself, but rather its sap that has such profound 
lore surrounding it. When the tree's bark is pierced with a knife (known 
traditionally as a mingaf), a milky-white oleoresin is exuded - though the tree is 
not harmed. The resin forms droplets known as 'tears' or 'pearls', which harden 
into the orange-brown gum known itself as frankincense. The English name of 
this natural incense is derived from the medieval French 'franc', meaning 'pure' 
or 'free', and from the Latin 'incensium', meaning 'to smoke'.  
 
History's Most Popular Incense  
 
For more than 5000 years, the hardened resin has been burned in temples 
throughout Egypt, China and India; the Catholic Church continues to use it 
today during Mass. It is one of the four main ingredients in Jewish ceremonial 
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incense, forming an important part of the Sabbath day offerings. The smoke of 
frankincense (as with other ritual incense) is thought to carry prayers to heaven 
upon its smoke. It is also said to deepen the breath and still the mind, making it 
useful for meditation and yogic practice. The incense may have health benefits 
as well, producing a highly antiseptic smoke, keeping churches and 
churchgoers free from disease.  
 
According to ancient documents, the great Baal temple of Babylon consumed 
two and a half tons of frankincense a year. The frankincense trade was of 
immense importance in ancient times, peaking about 2000 years ago. Caravans 
grew to as many as two to three thousand camels in size. Cities grew up along 
the trade routes, and heavy taxes and fees for protection, lodging and camel 
fodder raised the cost of the resin considerably, so much so that it was valued 
as much as gold. The wealth involved inspired Alexander the Great to plot to 
control the region, though his death happened to precede the invasion.  
 
Health Benefits  
 
Frankincense resin is thought to have a bounty of health properties - it was an 
ingredient in a rejuvenate facemask in ancient Egypt (it was also charred and 
used as the classic heavy eyeliner seen in much ancient Egyptian art), and at one 
time was "used to treat every conceivable ill to man". In Ayurvedic medicine it is 
known as salai guggul, used for centuries to treat many conditions, including 
arthritis. Modern science has isolated the active compounds found to have anti-
arthritic properties. Called boswellic acids, these components inhibit the 
inflammatory process, improve blood supply and prevent further cartilage 
reduction.  
 
Frankincense Essential Oil  
 
Modern natural medicine has taken to the use of the essential oil of 
frankincense. The oil, having a warm, woody, sweet aroma with a hint of citrus, 
is steam or CO2 distilled from the resin. It is used for respiratory conditions such 
as bronchitis, catarrh and asthma; for wrinkles, wounds and dry skin; and in 
cases of rheumatism and cystitis. 
 
The most important effect of the essential oil may be on the nervous system. 
Regarded as an antidepressant, the aroma can both relax and revitalise, and can 
help in cases of nervous tension and exhaustion. Frankincense oil contains 
sesquiterpenes, which stimulate the limbic system, the hypothalamus, the 
pineal and the pituitary glands. The oil is now being researched for its ability to 
increase human growth hormone production. Further, it is considered to 
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strengthen the immune system, which may, in fact, occur as a result of its 
uplifting properties.  
 
Frankincense essential oil can be used in a manner similar to burning of the 
incense in spiritual practice. Warming in a candle lamp or direct application to 
the temples will quiet the mind, deepen the breath and promote meditative 
stillness. It is often blended with sandalwood, myrrh and cedarwood for such 
uses.  
 
Experimenting with Frankincense  
 
Frankincense resin is widely available. Most is wildcrafted, being extracted from 
trees growing in the deserts of northeast Africa - thankfully, the resource is 
abundant, as the trees easily survive harvesting of the pearls. The small chunks 
of resin can simply be lit by themselves in a dish or similar container and 
allowed to smoulder and release their smoke.  
 
With the essential oil, a diffuser or warming lamp can be used to disperse the 
aroma throughout a space. The oil is also found in aromatherapy candles, 
where it is released from the heated oil beneath the burning wick. Frankincense 
oil can be applied directly to the forehead (it is non-irritating or sensitising) 
where you can both capture the aroma and absorb the oil directly.  
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My trip to the ‘Spice Islands’  
 

By Jane Carden, Epsom Herb Group  
 

(First published in Dittany, Annual Journal of  
New Zealand Herb Societies, Volume 15, 1994) 

 
 
Recently I toured for a month in Indonesia. This was not just a visit to a foreign 
country, as this was my birthplace, which I left at the age of 10 with my parents. 
So this was a visit to recollect and reminisce on childhood memories and to visit 
first hand the places I had heard my parents talk about over the last forty years.  
 
Indonesia is a country of incredible and diverse beauty. Its wayang puppets, 
unearthly gamelan music, exquisite textiles, matchless and varied cuisines, 
ancient ruins and historical sites, wildlife and nature reserves and friendly people 
made Indonesia a wonderful rediscovery for me. 
 
My main interest is always food and Indonesia has one of the greatest cuisines. 
Indonesia taught the world the use of exotic spices and herbs and its cooking is 
known for its deliberate combinations of contrasting flavours and textures, 
spicy, sour, sweet, and other flavours – assertive spices. Indonesians can 
develop unending original gastronomic themes using lemongrass and laos (root 
of the greater galangal), cardamom and chillies, tamarind and turmeric. 
Surprisingly, one seldom comes across the spices - nutmeg, pepper, mace and 
cloves - that gave the 'Spice Islands' their 
name and spurred Columbus to accidentally 
discover America. 
 
I found the markets, or pasars, particularly 
interesting. On the stalls were liquorice roots 
(pictured right) with their sweet taste and 
characteristic scent. Fresh turmeric, 
lemongrass, coriander, tamarind and soya 
beans were there, and scented geraniums and 
lovage were sold growing in pots. I saw one 
old woman deep-frying peanuts and lovage together, a great taste sensation 
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and worth a try. Another great idea was hot tea infused with slices of raw root 
ginger, a very popular drink. Nothing is wasted. The new growth of chokos and 
the green foliage of tapioca and kumara are cooked as vegetables, and along 
the roadsides I saw mitsuba growing wild. 
 
It was most interesting to see clove trees, nutmeg, cinnamon, the kemiri nut 
(also known as the candlenut tree), cocoa, coffee, tea, pepper vines and the 
vanilla orchid. 
 
The fruit of the nutmeg tree (pictured right) 
is large and fleshy like an apricot. It splits 
open to reveal the kernel wrapped in its 
bright red net-like mace. The kernels each 
contain one glossy brown oily seed, which 
is the nutmeg. Jam is made from the soft 
flesh and it can also be crystallised – so, 
again, no waste. 
 
Cloves are the dried flower buds of the 
clove tree. They have to be harvested 
before they blossom or you lose the 
characteristic round bud on the tops. I was 
amazed to find how very fragrant and 
sweet smelling the flowers were. 
Harvesting cloves is very labour-intensive. 
They are greeny-red when picked and turn 
reddy-brown on drying. The Indonesians use ground cloves in their cigarettes, 
which gives them a very distinctive odour and sometimes causes the cigarette to 
crackle. 
 
The cinnamon tree is evergreen and can grow very tall. The flowers are small 
and yellow and the berries are dark purple. In commercial plantings the trees are 
only allowed to grow to 2 metres and are cut back in order to obtain more 
branches from which the bark can be cut. The outer bark is stripped off and as 
the inner bark dries it rolls up, resembling a quill. 
 
The pepper plant is a vine that needs a shade tree for support. The vines can 
climb to 6 ½ metres. They do not produce a worthwhile crop until about the 
seventh year. For white pepper you let the berries turn yellow, but for black they 
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are picked while still green, and for red the berries are allowed to turn red. For 
each process you let the berries ferment for 24 hours by covering them with 
jute. They are then put into running water to remove the slimy skin and then 
dried. 
 
The vanilla orchid produces the vanilla pod. It is not a spice, as it has no 
essential oil. Its taste and crystals come from the vanillin crystals, which form on 
the surface of the pod after fermentation. During the last century the vanillin 
crystals were isolated from the pods and the processing of the synthetic product 
was begun. This vanilla essence was actually obtained by distilling oil of cloves. 
There are substitutes for the vanilla, but nothing has the delicate flavour of the 
true vanilla. The vines are pruned frequently to keep them low enough to hand-
pollinate. After picking, the pods go through a complicated process of 
fermentation, consisting of alternate sweating and drying, which takes anything 
up to six months. You can understand why they are so expensive. 
 
Another thing I found interesting was the 
harvesting of ‘honey’ from the large flower of the 
coconut tree. One man climbs the tree and 
releases the honey from the flower twice a day. He 
is responsible for 40 trees! Imagine climbing 80 
trees a day! The honey is strained and boiled to 
evaporate the liquid. This takes about 2 ½ hours. 
This is now brown palm sugar and is poured into 
moulds to set. It is really delicious and is used like 
brown sugar. 
 
I visited a silversmith in Yogyakarta where they still 
produce completely handmade pieces of silver. 
The workmanship is beautiful, but even more 
interesting – they use no chemical cleaners. The 
silver items are cleaned with tamarind pulp and 
then washed with water and a soap that is made 
from a seed which foams and lathers like soap. I 
only know the Indonesian name, which is lerak. 
Maybe there is someone who can throw some 
light on the English name. 
 
So, all in all, I found it very interesting to be able to see all these spices growing 
in their natural habitat. 
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Healing Wounds with Essential Oils 
 

By Misty Rae Cech, ND 
 
At one time or another, many of us have accidents or surgery that can result in 
unsightly scars. The same can happen from difficult cases of acne. Even stretch 
marks from pregnancy or significant weight loss can leave permanent 
unsmooth textures on the skin. There are few treatments available beyond 
silicone patches, and these won't work in all cases. If one is looking for a natural 
means to improve skin appearance as a wound heals, or to smooth old scars or 
stretch marks, scientific aromatherapy literature provides some formulas that 
may help. 
 
Certain essential oils are often used for healing 
and regeneration of skin tissues. We'll review 
these and their companion carrier oils, then 
present some formulas for particular situations. 
The first of these essential oils is Helichrysum 
italicum, an oil with an earthy aroma, distilled 
from the small flowers of a herb native to the 
Mediterranean region. This is the premier oil 
called for where the skin is in need of 
regeneration, and where inflammation may be 
present. Helichrysum is unique in that it contains 
diketones, a class of molecules that signals the 
skin to regenerate. It is also often used for 
bruising and impact-related injuries. 
 
Helichrysum can be used in a simple carrier oil by itself, though it is considered 
synergistic with rosehip seed oil and sometimes with lavender essential oil. This 
easy-to-make combination has been noted by professional aromatherapists to 
"heal wounds with minimal or no scarring" through the nutritive triple 
unsaturated fatty acids and Vitamin A compounds of rosehip seed, combined 
with the anti-inflammatory and regenerative properties of the helichrysum. 
Helichrysum can be a little bit pricey, but its wonderful effects have been noted 
at very low concentrations of the total blend - a little will go a long way. 
 
As noted above, lavender oil is often used for skin healing. In a 50/50 blend 
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with tea tree oil, it is commonly used on small cuts and scrapes to soothe and 
prevent infection. Lavender has anti-inflammatory properties along with tissue 
regenerating effects, albeit a bit milder than helichrysum. It does, however, have 
the important added benefit of a well-liked aroma that can ease anxiety for 
many people. 
 
Next up is the essential oil distilled from the leaves of common sage, or Salvia 
officinalis. Sage is used in low concentrations in very specific conditions - where 
the scars are old and require a little extra phytochemical power to heal. Sage oil 
can bring circulation to the area, and can assist the scarred area of the skin to 
regenerate, particularly in concert with other oils. Sage can be used in stretch 
mark formulas, but should only be employed postpartum because of the high 
thujone content of the oil. 
 
Rosemary is an essential oil with a wonderful aroma that is used in many skin 
care blends. The verbenone chemotype is called for here as, like helichrysum 
and lavender, it contains regenerating ketones (the cineol type does not). 
Rosemary will also stimulate cellular metabolism, improving the nutrition and 
waste cycling of skin cells. 
 
All these oils but lavender should be diluted in a carrier before use (lavender 
CAN be used directly on the skin, but will be used in diluted form in the 
following blends). Many studies have shown the great efficacy of essential oils at 
low concentrations - so in aromatherapy 'less is more' is a general rule. Two 
highly regarded carrier or 'base' oils used for skin treatment are rosehip seed,  
cold-pressed from a plant native to the mountain regions of South America, and 
hazelnut oil, which is suitable for all skin types. These oils will help the essential 
oils absorb into the skin, and can provide their own nutritive properties. Rosehip 
seed contains a wealth of fatty acids, plus a compound similar in action to the 
pharmaceutical preparation 'Retin A' without the drying side-effects. Hazelnut 
oil has mild astringent properties and will not leave the skin feeling greasy. It is 
appropriate even for acne-prone skin. 
 
Recipes 
A few simple mixtures can cover several skin-healing conditions, both for recent 
wounds and older scarred tissue. For the support of recent wounds, use one 
ounce hazelnut and one ounce rosehip seed oils. To this, add 25 drops each of 
helichrysum and lavender essential oils - apply twice a day once the wound can 
get moist. For the improvement of appearance of old scars, keloid scars and 
acne scars, try the same base oils, replacing the lavender with sage essential oil. 
Apply regularly for three to six months for best results. For the postpartum 
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reduction of stretch marks, again to the same base oil formula, add 25 drops 
sage essential oil and 25 drops rosemary verbenone. Use this formula, again, 
for several months for best results. 
 
So these are just a few skin care formulas commonly used in aromatherapy. 
Many more exist for a great variety of skin conditions - there is much 
information available on the internet or in bookstores. Remember, when 
creating your own blends, be conservative with the amounts of essential oils - 
they do work in small amounts. Also, it's always fun to add to these recipes one 
or more of your favourite aromatic oils - jasmine, ylang ylang, rose or other oils 
can add a lovely complex aroma to the blend; one that you'll enjoy wearing. Be 
creative, be safe and have fun! 

 
 

Homemade Fire Cider 
 

By Minette Tonoli of North Shore Herb Group 
 
With its roots in folk medicine, and made popular again by herbalist Rosemary 
Gladstar, Fire Cider, sometimes referred to as Master Tonic, is an infused 
vinegar packed with herbs and spices to make it a powerful, immune-boosting, 
anti-inflammatory, antibacterial, antiviral and circulatory tonic. 
 
Ingredients 

v 1 large red onion, chopped 
v 3 heads garlic, chopped 
v 1 organic lemon with peel, diced 
v ½ cup fresh ginger root, chopped 
v ½ cup fresh turmeric root, chopped 
v ¼ - ½ cup fresh horseradish root, chopped 
v ¼ cup fresh thyme (or other green herbs such as oregano, rosemary, 

lemon balm, parsley, etc), chopped 
v Some black peppercorns 
v A few fresh cayenne or jalapeño peppers 
v Honey to taste 
v Raw, unpasteurised (with the “mother”) apple cider vinegar 
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Directions 

The above ingredients make a good base, but you can be 
quite flexible – add different fresh herbs, or even 
nasturtium leaves. Dried herbs and roots like elderberries, 
cinnamon sticks or Echinacea root can also be beneficial 
in the tonic.  
 

• Place all ingredients except honey in a half-gallon 
jar, and cover with raw, unpasteurised apple cider 
vinegar. Be sure to cover the herbs by at least few 
centimetres, then cut a square of parchment or 
wax paper and cover the jar before tightly capping it. 

• Store in a warm place for a few weeks, shaking the jar daily. 
• After three weeks, your fire cider is ready, but it can sit for a few more 

weeks to get really potent. Some herbalists let it steep for months before 
straining.  

• Strain the herbs and roots out (you can use the pulp – dry it in a 
dehydrator and use like a spicy sprinkle condiment).  

• Add warmed raw honey to taste (I usually add about 1/3 cup), mix 
thoroughly, and bottle. This doesn’t have to be refrigerated, but I prefer 
to keep it in the fridge. 

 
How to use it 
Drink a tablespoon a day as a preventative. When fighting an infection, drink  
2-3 tablespoons up to 3 x day. 
 
You could also: 

v Add to orange juice or lemonade 
v Combine with your favourite oil and make a salad dressing 
v Add it to soups and stews 
v Rub into sore joints and muscles 
v Mix with honey to make an expectorant cough syrup 
v Add to a bloody Mary 

 
 

 
Onions and other members of the allium family (like shallots, leeks and 
especially garlic) are traditionally used as medicine as they are antimicrobial, 
antiviral, antioxidant, immune-enhancing and anti-inflammatory, and they may 
even help enhance the action of Vitamin C.  
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Horseradish is strong and spicy, stimulating the digestion, promoting 
perspiration, and reportedly a good expectorant. It is also mildly antibacterial.  
 
Ginger is widely used as a medicinal food in the East. It is warming, circulatory, 
anti-inflammatory, stimulates immune activity, and can soothe nausea. 
 
Turmeric is a powerful antioxidant and is antifungal, anti-inflammatory, 
antiviral and antibacterial. 
  
Apple cider vinegar and honey both have antibacterial properties and can help 
boost energy levels. 
 
Hot peppers that are high in capsaicin (like cayenne) are helpful to increase 
circulation and move fluid (mucous build-up). They are also high in vitamins 
and minerals. 
 
Thyme is a powerful medicinal herb, being strongly antibacterial and soothing 
to the respiratory system. 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

The North Shore Herb Group made Fire Cider during its May meeting. 
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Female and Male Herbs 

 
By Marilyn Wightman 

 
In the last issue of Herb News it was interesting 
reading Rona McNeill’s article on the old bay tree 
of Avice Hill’s garden. That Avice’s 
aunts planted the tree back in the 
19th century is testimony to the 
longevity of this herb. Popular in 
the late 1890s and early 1900s, 
when a house was built the new 
owner would plant a bay tree. (If you 
live in an old villa, check to see if that  
huge tree outside is fragrant and  
possibly a bay.) 
 
Rona alludes to the harvesting of bay tree seedlings by Canterbury Herb Society 
folk to perpetuate the supply of bay trees there in Christchurch. This indicates 
the herb society’s bay tree is a female tree. A long time ago, I took night school 
classes here in the Manawatu on herbs. Part of the seven week course was 
doing ID on herbs looking at the importance of correctly naming needed herbs. 
The next week, one lady, owner of a house built in 1900, brought along a 
sample of her tree that she considered was a bay tree. She was right, and this 
tree, over 90 years old, grew alongside the house and towered over the 
property. Invited to take some cuttings, it was noticed the leaves had slight 
crenulations and the form differed from the garden centre specimens that I had 
purchased. Much to my delight, at planting out the cutting-grown bays was to 
discover, as Rona points out, the eventual formation of creamy white flowers.  
 
Only then did I read up and discover that the bay was a dioecious tree. To get a 
bit technical, bay trees belong to the group of higher plants in the world; 
‘higher’ defines they have a more complex evolvement than say ferns or 
mosses. Of this group of higher plants, 55 per cent are dioecious, meaning they 
rely on cross-pollination to successfully reproduce themselves. So bay trees 
have to be one or the other, either a female or a male specimen, with flowers 
having either stamens or carpels to differentiate their sex.   
 
Operating a commercial nursery, Ian and I often toured with IPPS (International 
Plant Propagation Society) on organised visits to other nurseries and plant 



JOURNAL OF THE HERB FEDERATION OF NEW ZEALAND INC. 
 
 
 

 
 
 
 

20 

institutions such as universities and city parks. This group of sharing, 
committed nursery people gave a good insight into the commercial world of 
plant production. What did become apparent was the common practice of only 
growing male specimens, especially of shrubs and trees. On a wide scale, male 
trees were the preferred options chosen because they had less prolific flowers 
and were unable to produce viable seed. For instance, most willows in this 
country are male. There are just four or five varieties that are able to reproduce 
naturally in New Zealand. The opinion is that it is less problematic having plants 
that cannot increase through natural reproduction methods. The other side of 
the coin is a reliance on human intervention to ‘make’ new plants by 
propagating through taking cuttings and growing. Commercial nurseries still 
prefer taking male-only clones. 
 
One such herb that I still have regrets over is the common juniper. On an IPPS 
conference trip there was a visit to Cedar Lodge, a conifer nursery near New 
Plymouth. The owners had recently imported Juniperus communis seeds from 
Italy and had germinated a batch of 40 seedlings. I was able to buy two of this 
precious crop as a favour. They now grow as a 3 metre high hedge, but alas, 
there have never been berries, so the two seedlings were of the same sex. 
Talking a few years later to the Cedar Lodge people, they had also planted out a 
hedgeline from their seedling batch. This was later removed for carpark space 
and the owner commented that their hedge did have berries. But, there being 
no commercial demand for the junipers, they did not consider saving any 
berries or cuttings. Just think how popular that line of juniper trees would now 
be with the interest in juniper berries for health uses. 
 
Thanks to Rona and her story in Volume 32, No.1, I was prompted this year to 
harvest bay berries from under the female bay tree. These will be available to 
members through the annual seed collection that the good folk of Hawke’s Bay 
and Napier Herb Society organise.    
 
PS: Rona, a life member of HFNZ, was many times editor of ‘Dittany’ the annual 
publication of the group of herb societies round New Zealand. As the Herb 
Federation matured and the increase of online publications became the norm, 
this vibrant magazine sadly faded away. Copies are sometimes available in 
second hand bookshops. They contain a wealth of information from writers who 
experienced, grew and used herbs – the useful plants.    
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Society News 
 
 
Southland Herb Society 
 

An Evening with Peter Rabbit 
Reported by Jane Jones 

 
What a great evening! The beautiful Jenne, dressed as a   
pink bunny, introduced Peter; she sat in Jackie's lovely 
purple cane chair to read Beatrix's original story of the 
scallywag Peter Rabbit in Mr McGregor's garden, stealing   
his veggies and eating to excess and then trying to 
escape. 
 
Jackie told us that chamomile helps with tummy aches 
(after eating to excess), sleep disorders and other 
ailments. Thanks, too, to Jackie for her delicious looking 
carrot cake for the raffle. 
 
Lorraine showed us Marilyn's copy of Beatrix Potter's 
treasured journal, which included some lovely 
illustrations.  
 
Because Peter had eaten too much, he needed the 
healing chamomile, in a tea, to soothe his stomachache.   
He did eat parsley too, along the way, to help his appetite to ease. Beatrix 
mentions that lettuce can cause drowsiness (her word is ‘soporific’). Thus, we 
know from this time in her life that Beatrix had knowledge of herbal medicine. 
 
I spoke at some length, trying to explain what an incredible person Beatrix 
Potter was. She had a complex life, which concluded with a happy, comfortable 
marriage for 30 years to a country solicitor. They settled near Sawrey, a village 
nestled between Windermere and Coniston Waters in the English Lake District. 
Beatrix had two homes there, within sight of each other, where she established 
two amazing cottage gardens: herbaceous borders filled with fragrant flowers 
and herbs, an extensive vegetable garden and an orchard. She mixed flowers, 
herbs and fruit bushes together. Beatrix liked to make bouquets to fill her 
homes, but also to take to neighbours and friends.  



JOURNAL OF THE HERB FEDERATION OF NEW ZEALAND INC. 
 
 
 

 
 
 
 

22 

From an early age she had researched plants and flowers, trees, anything 
botanical (besides her animals) and, as we know, she took delight in drawing 
and painting them to perfection. Many of Beatrix's 'little book' illustrations are 
drawn from life in these gardens. They show not only her drawing skills but the 
beauty and variety of her gardens. The interior of Hill Top Farm house, which 
she bought just after her first fiancé's sudden death, also features in her books 
(eg The Tale of Samuel Whiskers, and several others).  
 
Here I will deviate, as I missed one or two important aspects of Beatrix's life in 
my quick biographical speech! 
 
Peter's mum, Josephine (“Old Mrs Rabbit”), “earned her living by knitting rabbit-
wool mittens and muffetees… She also sold herbs, and rosemary tea and rabbit 
tobacco (which is what we call lavender.)” Beatrix thought this very funny! One 
illustration in The Tale of Benjamin Bunny shows the lavender hanging in 
bunches over Mrs Rabbit's kitchen range. 
 
Between 1883 (when she was 17 years old) and 1897, Beatrix, with her usual 
obsessive perfectionism, became preoccupied with fungi. She explored the 
growth habits of fungi, and her schoolroom was transformed into a botanic 
laboratory. Eventually Beatrix wrote a paper on fungi reproduction, but she was 
disallowed to present it to London's premier botanical group because of her sex. 
After completion, she wished to enter university, but, again, this was blocked. 
This is when Beatrix decided to make a career in painting. Several years later, 
she was persuaded to make a story letter into a book. And the rest is history! 
 
Being an astute businesswoman, Beatrix copyrighted her books and patented 
her merchandise. Her publisher, Norman Warne, was proactive in encouraging 
her to publish her books in colour, after the first edition of Peter Rabbit was in 
black and white. He also became her friend and eventually fiancé, but tragically 
he fell ill and died before they could marry. 
 
After Norman's tragic passing, his brother Harold became her manager, but he 
was not as fastidious as Norman and soon Beatrix realised that things were not 
going according to her predictions. She was not paid what she was owed and 
her merchandise was not properly represented. In 1917, Fredrick Warne & Co, 
the publishing house, went into receivership. Harold was found to be 
embezzling money and he went to jail. Beatrix came to the rescue; with her 
finances she re-established the company, which has continued to publish her 
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books to this day. It still prints the 'little books' just as Beatrix wrote them 120 
years ago.  
 
Some people feel that the prose in Beatrix's 'little books' is rather stern and 
severe, and that her stories are of good overturning evil. This may be due to the 
fact that she did not have other children to play with and that most 
conversations were with adults or were overheard adult conversations. The 
Unitarian religion to which Mr and Mrs Potter belonged believed that all activities 
had to have a purpose. (The sparrows that tried to free Peter from the net in Mr 
M's garden “implored him to exert himself.”) 
 
When Beatrix married William Heelis she had to learn to cook (she was 47). Millie 
Warne, Norman Warne’s sister, sent her a copy of Mrs Beeton's recipes as a 
wedding present. I think, though, she had a local lady who came daily to 'do' for 
her. She preserved and dried her fruit and veggies. 
 
Beatrix was many faceted. She was not just the author of children's books. She 
was a serious landscape painter, usually in watercolours, then in mid life, after 
she married William Heelis, she had a husband, her own home and life in a 
country area she loved. She was independent from her overpowering parents 
(though she cared for her mother until 1932). She no longer needed to find 
solace in pet animals and the fastidious drawing of floral designs. Her later 
obsession was with sheep, the local breed of Herdwick. Together with her clever 
shepherd, they created a prize-winning flock, still thriving in the Lake District 
today. Beatrix also involved herself in local politics, and then the National Trust. 
 
And so to Beatrix's garden! The list of herbs mentioned in her 'little books' are 
fairly common, except for bleeding heart, cowslip, candytuft, bistort, 
germander, marsh marigold, thistle down and wood sorrel. Beatrix Potter's 
Gardening Life by Marta McDowell (a MUST) lists the flowering plants, vegetables 
and fruits that Beatrix grew in her gardens. The Hill Top garden has been 
retained, as pertains to Beatrix’s instructions, and as she planted it. It contains a 
sun wall with trailing roses and fruits, a beehive, and walls constructed from 
local stone. So sad I missed all this last year on my holiday to the UK. 
 
I think I had better finish here, before I waffle too much. I have been besotted by 
Beatrix for the past few weeks, but for me this is not the end. I will continue to 
dip into her 'little books' and look at her illustrations. I am so happy Norma 
suggested Peter for one of our topics and happy that my name came out of the 
hat to present it. 

 



JOURNAL OF THE HERB FEDERATION OF NEW ZEALAND INC. 
 
 
 

 
 
 
 

24 

Chamomile 
Researched and presented by Jackie Knight 

 
Growing conditions 
A sunny, free-draining area, although it can cope with light shade. Grow from 
seed in spring. A popular herb for growing around pathways and paving stones. 
The Blind Centre herb garden has an impressive plot of chamomile growing in 
ideal conditions. The low-growing varieties can be used as lawns, thus able to 
be trodden on – use the perennial Roman chamomile for lawns (Chamaemelum 
nobile ‘Treneague' is ideal, though it is has no flowers). 
 
Flowers 
For medicinal purposes, these are the valued part of the plant. Can be used 
freshly cut or dried. Cut when fully open in summer. Dry and store in an airtight 
container. Flowers have a pleasant pungent fragrance. 
 
Medicinal 
Chamomile comes into its own as a medicinal plant. It’s a nervine herb – a plant 
for the nervous system. Chamomile can be taken in the form of tea or tinctures. 
These are effective in delivering a sense of calm and prevent the nervous system 
becoming overactive. Chamomile herbal tea is one of the world’s most popular 
teas. 
   
Chamomile also has antibacterial, antifungal, antiviral, anti-inflammatory and 
antispasmodic properties, but it’s best known as a mild sedative. It helps to 
alleviate stress, anxiety, insomnia, stomach cramps, menstrual cramps, 
flatulence, diarrhoea and indigestion. It’s a gentle herb so can be useful for 
babies and the elderly. 
 
Chamomile tincture  
Keep handy for those stressful moments. Steep a cup of flowers in vodka in a 
glass jar. Make sure the flowers are covered. Leave for 6-8 weeks in a brightly lit 
area but not full sun. Toss each day. After time-frame, strain and put into a dark 
coloured glass jar. Then 2-3 drops on the tongue for the dosage when required, 
3 times daily for relaxation or 30 minutes before bedtime for sleep.  
 
Diffusing  
Diffuse chamomile essential oil for a soothing fragrance – breathe in the 
therapeutic properties. Or 2-3 drops on your hand, rub together and inhale.  
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Chamomile therapeutic bath or footbath 
As skin readily absorbs the healing properties, this is a pleasant way to relax. 
Throw in a cup of chamomile flowers and a handful of lavender into Epsom salts 
and then put in your bath and drift away. Can be put into a muslin bag as an 
alternative to freely floating flowers.  
 
Chamomile tea  
Fresh or dried flowers into boiling water. Let steep before drinking. To relieve 
stress and as a mild sedative.  
 
 
 

 
 

A Winter Warmer Using Chickpeas 
From Maggie Elford, Southland Herb society 

 
There is a lot of current talk out there about what we should or shouldn’t be 
eating. The general message seems to be to include more fruit and vegetables, 
cut back on the meat and add more legumes, pulses and grains. This easy but 
tasty recipe can form the base of a lot of dishes.  
 
1-2 chopped onions  2-3 crushed garlic  5cm piece grated ginger 
1 Tbsp cumin   1 Tbsp coriander  1 Tbsp turmeric 
¼ tsp chilli powder  1 tsp salt   2 Tbsp honey 
1 can chickpeas   165ml coconut cream  2 cans crushed tomatoes 
 
Sauté onions in 1 tablespoon oil. Add garlic, ginger and spices and cook for a 
further 2-3 minutes. Add tomatoes, mix well and cook for 15-20 minutes. Add 
chickpeas, honey, salt and coconut cream and stir gently. Serve on rice and 
garnish with fresh coriander leaves.  
 
Variations: Add 1cm cubed pumpkin pieces with the tomatoes, and after 15 
minutes of cooking add finely chopped silver beet or spinach. Or swap out the 
chickpeas for cooked brown or puy lentils. 
 
Turn it into a Thai chickpea satay by adding ½ cup of peanut butter and ½ cup 
water and for the spices use 1 tsp of cumin and turmeric and a pinch of cayenne 
pepper. 
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Otago Herb Society 
 

Spiced-Up Pumpkin Soup 
 

75g butter  
1 onion, finely chopped  
1 kg peeled, seeded pumpkin, cut into 2cm cubes  
2 cloves garlic, finely chopped  
1 carrot, peeled and thinly sliced  
1 potato, peeled and sliced  
2 red chillies, seeds removed, finely chopped  
1 thumb ginger, peeled and finely chopped  
6 cups chicken or vegetable stock  
1 tsp cumin seeds, toasted and ground  
½ tsp ground cardamom  
2 Tbsp tomato paste  
2 Tbsp sweet chilli sauce  
1 tsp brown sugar  
Topping  
1 dry (salami-like) chorizo sausage – about 100g, thinly sliced, fried until crisp  
3 Tbsp pumpkin seeds, toasted in a dry pan.  
 
Melt butter in a large saucepan over medium heat. Add onion, garlic, pumpkin, 
carrot, potato, chillies and ginger. Cook 7 minutes, stirring often. Add stock, 
cumin, cardamom, tomato paste, sweet chilli sauce and brown sugar. Bring to 
the boil, then simmer 30 minutes or until the vegetables are tender. Season to 
taste. Purée soup until smooth. Serve soup piping hot, garnished with slices of 
crisp chorizo and toasted pumpkin seeds. Serves 8. 
 

Sausage, Kumara and Grape Bake 
 
10 quality pork sausages (900g – Blackball is recommended)  
2 small red onions, quartered lengthways and then peeled  
2 medium orange kumara (700g approx.), peeled and cut into 2 cm chunks  
2 Tbsp olive oil    1 ½ Tbsp red wine vinegar  
1 tsp ground cumin   1 ½ tsp ground sumac*  
½ tsp salt    1 ½ Tbsp Thai sweet chilli sauce  
2 Tbsp chopped thyme leaves  300g red or black grapes  
Extra thyme leaves and sprigs for garnishing  
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Preheat the oven to 200ºC. Lightly oil the base of a large shallow roasting dish 
and add the sausages, red onions and kumara. In a small bowl mix together the 
olive oil, red wine vinegar, cumin, sumac, salt, Thai sweet chilli sauce and 
chopped thyme leaves. Mix well and drizzle over the sausages and vegetables. 
Turn the sausages and the vegetables until well coated with the oil and the 
spices. Bake for about 40 minutes, and then turn the sausages over to brown 
the other side. The vegetables will not need turning. Add the grapes and cook 
for 20 minutes longer until the sausages are nicely browned and cooked 
through and the vegetables are tender and golden. Sprinkle with chopped fresh 
thyme, garnish with the thyme sprigs and serve.  
 
*Sumac is a Middle Eastern seasoning: fruity, zesty and slightly sour without the 
acidity of lemon or vinegar. The reddish purple seeds are dried then crushed 
and finely ground. It can be used with pan-fried or grilled fish, boiled new 
potatoes, tomatoes, roast or grilled beef or lamb. 
 
____________________________________________________________________ 

 
 

STUDY SCHOLARSHIPS – “HERBS AND THEIR USES” 
THE HFNZ CERTIFICATE COURSE 

 
The “Herbs and their Uses” HFNZ Certificate Course was introduced in 2011 and 
has around 80 students studying at any one time. The course is made up of 12 
modules, each with its own marked assessment. 
 
The modules cover: 
 

1. Our planet, plants, and HFNZ objectives 
2. The History of herbs 
3. Herbal botany and identification 
4. Growing herbs 
5. Herb propagation and plant production 
6. Harvesting and storing herbs 
7. Culinary use of herbs 
8. Herbs in personal care 
9. Medicinal use of herbs 
10. Herbal crafts 
11. Growing herbs commercially 
12. Herbal products and the law 
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Varied assessment questions 
 
Each marked assessment contains True/False questions, Fill in the Gaps 
questions, Write a Paragraph about a Topic, Short Answer questions, and a Write 
up/Report on Practical exercise. 
 
Students are expected to research answers and provide traceable references. 
 
The modules are downloaded from the HFNZ website, studied by the student 
and the assessment completed. The completed assessment (hard copy) is then 
returned to the HFNZ Secretariat who passes this on to the module marker. 
Once marked, the marker returns the assessment to the student and notifies the 
HFNZ Secretariat of the mark. 
 
 
Costs of the course 
 
$30 per module for individual members of HFNZ 
$45 per module for those who are not individual members of HFNZ 
 
Two scholarships – opportunity for free study 
 
There are two opportunities for potential students to study free of charge. 
HFNZ offers two scholarships - one of these is the Heather Young Scholarship. 
Enquire to HFNZ Secretariat to see when the scholarship is available, i.e. when it 
has not already been taken up by a student. Scholarships will be awarded on 
merit upon application to the HFNZ National Executive Committee via the 
Secretariat.   
 
As at June 2018 both scholarships are currently available. 
  
Contact: 
Danielle A. Cipperly 
Secretariat 
Herb Federation of New Zealand. 
Email: herbfednz@gmail.com 
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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 
 
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 



JOURNAL OF THE HERB FEDERATION OF NEW ZEALAND INC. 
 
 
 

 
 
 
 

30 

Hutt Valley 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 
Contact: Christine Miller – email: christinemiller177@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 
Secretary: Meredith Robinson – ph 03 572 5113; email: meredith@thewoolstore.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 
Danielle Cipperly – Email: herbfednz@gmail.com 
 
Librarian 
Heather Craw – Ph: 03 348 3831; Email: heza@xtra.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, PO Box 128077, Remuera, Auckland 1050 

 
 

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 SPRING 2018 

 
Herb Society members are invited to submit  

contributions for the next edition of Herbnews 
 

Deadline for next edition:  AUGUST 20th, 2018 
 

 
 

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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