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What's Blooming Lately
A  S e l e c t i o n  o f  

T h i s  M o n t h ' s  P l a n t s  
I n  T h e  G a r d e n

August is here – summer is already on the downside! There's lots of blooming herbs –

salvia, sweet marjoram, beebalm, salvia, oregano and salad burnet. Perennials are

bursting – phlox, daylilies, lilies, astilbe, and clematis. Vegetables – everyday there is

something to harvest. 
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PURPLE CONEFLOWER

Echinacea purpurea 

 

Purple coneflower is a coarse,

herbaceous perennial that is native to

prairies, meadows and open woods of

the Midwest and central to

southeastern United States. It grows

to 3-4' tall with showy daisy-like

purple coneflowers that bloom

throughout the summer with dark

green leaves. The dead flower stems

will remain erect well into the winter,

and if the flower heads are not

removed, the blackened cones may be

visited by goldfinches or other birds

that feed on the seeds. 

STRAWBERRIES AND

CREAM NASTURTIUM

Tropaeolum majus 

 

A showy variety with light yellow

flowers and a blotched scarlet center.

It is useful as a bedding or edging

feature plant. Plant it in containers for

a showy summer flowering pot plant

for the patio and deck. The peppery

flavor of the leaves and colorful

flowers will enrich salads and the



unripened seeds can used like capers –

 delicious combined with cream cheese

or butter in canapés. 

SUNGOLD TOMATO

Cherry Tomato 

 

Sungold is without a doubt the best

tasting yellow/orange cherry tomato.

Its popularity is the taste, the sweetest

of the tomato and the texture is

excellent as well. Sungold produces a

large crop regularly in both warm and

cool summers. This tangy tomato is a

must have in my garden.

Question & Answer
A  Q u e s t i o n  F r o m  

O u r  R e a d e r ,  C i n d y

 

What is eating my Balloon plant?

On Monday, when I was in the rock garden, I noticed the balloon plant that had been

completely stripped of its leaves and a large type of worm was on it. I sent a photo to my

friend, Ken (an expert on these matters), and asked what could this be? He knew right

away it was the Monarch butterfly larvae He said it usually eats milkweed plants He



away – it was the Monarch butterfly larvae. He said it usually eats milkweed plants. He

was right on since the balloon plant is Gomphocarpus and is in the milkweed family.  

 

Milkweed contains cardiac glycosides that are poisonous to humans, but the level of

toxicity depends on the species, age, and how it is prepared and eaten. According to the

Ohio Agricultural Research and Development Center at Ohio State University, common

milkweed is slightly toxic to humans, but only if eaten in large amounts. Milkweed poses

the greatest danger to grazing animals, but there are reports that show animals avoid it.

Studies show when multiple plants are available, the animals eat everything else and

avoid the milkweed. So stand back and enjoy the milkweed unless your visitor, such as

mine, consumes it all.

This Month's Recipe
B d d B Pi kl



Bread and Butter Pickles

Makes 10 cups 

Ingredients

3 1/2 lb. pickling cucumbers, sliced

4 onions, thinly sliced

1/2 cup pickling salt

3 cups white vinegar

1 tbsp. grated fresh gingerroot

1 tsp fennel seeds

1 cup granulated sugar

1 cup lightly packed brown sugar

Preparation 

1. In a non-reactive bowl or crock, combine cucumbers, onions and salt. Mix well, cover

with cold water and let stand at room temperature for 2 hours. Drain in a colander over a

sink. Rinse with cold running water and drain well. 

2. Heat five 1-pint jars in boiling water, and scald the lids, lifter, funnel and tongs,  

3. In a Maslin pan or canning kettle, combine vinegar, ginger and fennel seeds. Bring to a

boil over high heat, stirring constantly. Add granulated and brown sugars, stirring to

dissolve before adding the next cup. Stir in cucumbers and onions and return to a boil.

Boil for 1 minute and remove from heat.  

4.  Pack hot jars with cucumber and onions, leaving a 1/2-inch headspace. Ladle hot

pickling liquid over vegetables, leaving a 1/2-inch headspace. Run a thin non-metallic

utensil around the inside of the jar to allow air to escape. Add more hot brine, if

necessary, to leave a 1/2-inch headspace. Wipe rims, top with flat lids and screw on metal

rings. Return jars to the hot water bath, topping with hot water if necessary . Bring to a

full rolling boil and process jars for 10 minutes.  

5. Remove canner lid and wait 5 minutes before removing jars to a towel or rack to cool

completely. Check seals, label and store in a cool place for up to 1 year. 

 

Pat Crocker, The Canning and Freezing Guide For All Seasons, Preserving, 2011 

Thanks for the recipe Pat!



Gardening Tips
T h e  P e r f e c t  P l a n t s  f o r  G a r d e n i n g

Theresa's Tips & Tricks 

 

Now is an excellent time to cut the basil that is in your garden or planters and make pesto



Now is an excellent time to cut the basil that is in your garden or planters and make pesto

– it's so easy to do and freezes well for use later in those cold winter months. Here's a

simple recipe I've been using for many years. 

 

PESTO

4 cups fresh basil leaves, Genovese preferred

1 cup pine nuts

1/2 - 3/4 cup extra virgin olive oil

1 cup grated Parmesan cheese

2 cloves garlic

1 tsp fresh lemon juice

In food processor, puree the basil with pine nuts, oil,

Parmesan cheese, garlic and lemon juice. Pack in a glass

jar and store in refrigerator for 1 week or freeze in small freezer bags. Serve with fresh

tomatoes or pasta. 

 

HARVESTING HERBS 

Pick herbs for fresh use and for drying. Herb flowers and leaves all have a great flavor and

can be dried with flower buds on them. The one herb I cut the flowers off is basil – if they

aren't trimmed the flowers will cover the plant and choke out the foliage. Harvesting will

encourage all herbs to send out fresh, new growth and keep them growing longer. 

 

HERBS TO DRY 

Thyme, rosemary, sage, bay, oregano, marjoram, savory, mint, lovage, lemon verbena, 

and lavender dry well. Rinse cut herbs in cool water and let air dry (I use the picnic table

to dry). Gather the herbs in small bundles and place a rubber band around the stem end

(it shrinks as the herbs shrink). Hang herb bundles upside down in a cool dark room in

your house.  just hang the bundles from my kitchen door handles - usually they are dry in

ten days or so. 

 

HERBS TO FREEZE 

Parsley, dill, fennel, chives, basil (in pesto form), cilantro, and tarragon can be frozen. To

freeze, first chop the herbs as you would if you were going to cook with them as it makes



it easier to use them later. When freezing herbs, they will keep their flavor, but will

not retain their texture and so will not be suitable for dishes where appearance is

important. To freeze fresh herbs, spread the chopped herbs on a metal cookie sheet and

place the sheet in the freezer. This will ensure that the herbs freeze quickly and will not

freeze together in a large clump. Once the herbs are frozen, you can transfer them into

small plastic freezer bags. 

Harvest Time
L e m o n  V e r b e n a

I was amazed to see how quickly the lemon verbena had grown in the past week. Certainly

it needs trimming now and it dries amazingly fast. You can selectively cut stems from the

plant, wash in a bucket of cold water and hang in bunches upside down where you have

space. It dries quickly – within a few days when the air is dry. Lemon verbena is a favorite

of many and has so many uses. When you want a lemon flavored water, just add the

verbena to boiling water for a few minutes, let it sit, and strain. It is unlike mint that will

flavor water just adding leaves to cold water. Lemon verbena needs to be boiled first.

Pulverized leaves added to sugar cookie dough give the cookie a nice lemon flavor.

Chicken in a stock pot or slow cooker – add 2 or 3 small branches and let it simmer! 



Upcoming Events
Last chance to register for this event

T h e  H e r b  G a r d e n  S a l o n  

S a t u r d a y ,  A u g u s t  1 8 ,  9 : 0 0  a . m .  -  2 : 3 0  p . m .  

M i n n e s o t a  L a n d s c a p e  A r b o r e t u m

 

A fun and educational day featuring out of town and local guest speakers – a program

organized by Theresa. Bring a friend, enjoy the day and leave with the rewards that you

made in the Garden Salon. 

 

Speakers for the Event (pictured below) 

Theresa Mieseler & Susan Betz 

Pat Crocker 

Veronica Malone



Questions?

Learn More & Register Here

https://www.mnarbonline.com/Product.aspx?ProductId=2807&CategoryId=297&_ga=2.82933522.509975168.1524331566-1262321399.1500813144


Questions?  
Get in touch with us! 

herbs@shadyacres.com

 

Jim & Theresa Mieseler
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If you no longer wish to receive these emails, please unsubscribe from the list 

 
If any of your friends would like to be added to our list, just have them email us and we will add

their email address.  
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