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What’s Growing in
Theresa’s Garden

Vietnamese Coriander‒ Persicaria odorata

Also known as rau ram, it was introduced to the United States by immigrants from Southeast Asia. It is

now easily found in many farmers’ markets in Asian communities. Perhaps if you do not like cilantro 

you might like this plant. The aroma is similar to cilantro with a  hint of lemon. In the Midwest and

cooler climates it is a tender perennial and will be be gone with the first hard frost. It's easy to grow and

cuttings will root in water on the window sill. In Vietnamese cuisine it is served raw in salads and noodle

soups. In my garden it will grow to thirty inches tall in the summer and gives a delicious flavor to fish

and seafood dishes. 

 



Nasturtium, Strawberries and Cream

Nasturtiums are a favorite of mine to grow in my garden. The taste is peppery, similar to radishes.  Eat

the flowers and leaves fresh on salads and when you have too many ‒ make a pesto!  The flowers can be

minced and added to butters and the immature seed heads can be pickled. There are so many varieties

with flower and leaf colors. They are easy to grow in full sun and when germinating they prefer cool

temperatures ‒ around 50° to 55°F. I sow them directly into the garden in mid-April and just wait for

them to germinate. My favorite varieties are:

Strawberries and Cream, pictured above. It's a nice mounding plant, growing to twelve inches

tall; suitable for herb gardens, mass plantings, hanging baskets, and containers. Flowers

are creamy-yellow blossoms with red blotches

Alaska ‒ variegated green and white leaves with mixed flower colors. It is a clump forming plant

that is airy and beautiful!

Trailing Nasturtium Mix ‒ flowers are brilliant with colors in red, rose, orange, and yellow. In the

garden I've grown them on a trellis, tying it as it grows up. Plants are perfect for hanging baskets

too.

Empress of India ‒ The flowers are bright red with a dark blue-green foliage. It grows in a

compact, mounded habit and is beautiful in containers or as an edging plant.

Nasturtium Pesto

2 cups packed nasturtium leaves and stems

1 cup packed nasturtium flowers

1 to 1½ cups olive oil

4 garlic cloves

½ cup pines nuts or walnut pieces



1 cup Parmesan cheese, grated

 Place all ingredients in a food processor and whorl until thoroughly smooth. Add additional olive oil if

needed. Use fresh and freeze extra for use later. Excellent in salad dressings, deviled eggs, pasta, atop

scrambled eggs, sandwich spread, and anywhere you want an extra zing!   

 



Beet greens are a favorite at this time of year. However, I have competition with the rabbits and they

love them too! They can be a substitute for spinach or Swiss chard. Give them a try! Stir fry with a little

butter and garlic for a tasty treat.

Warm Sweet-and-Sour Beet Salad

Serves 4 to 6

4 beets, including greens

2 tbsp olive oil

1 red onion, quartered

½ cup stock

½ cup apple juice

2 green apples, cored and quartered

10 to 12 dried apricots, quartered

2 tbsp raspberry vinegar

Cut greens off beets, wash thoroughly. Chop stems and shred tender leaves; set aside.

Trim root and coarse skin off beets; cut into wedges. In a Dutch oven or roasting pan with

a lid, heat oil over medium heat. Add onion and cook for 5 minutes or until tender. Add

beets, stock and apple juice. Bring to a boil; cover, reduce heat and simmer for about 20

minutes.

Stir in apples; cover and cook, stirring occasionally, for 6 minutes or until beets are

tender. Stir in apricots, vinegar, beet stems, and tops. Increase heat to medium-high;

cook, stirring for 10 minutes or until liquid evaporates and vegetables are coated with

sauce. Season to taste with salt and pepper if desired. Serve warm.

Recipe courtesy of Pat Crocker,  Healing Herbs Cookbook, 1999, Robert Rose Inc.

 

SHOP SHADY ACRES GIFT AND GARDEN STORE

FOR THERESA’S BOOK

  Beyond Rosemary, Basil, and Thyme

https://www.shadyacres.com/shady-acres-herb-and-gardening-shop/beyond-rosemary-basil-and-thyme
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$24.95 plus applicable tax and shipping

Sites and locations to purchase Theresa’s book:

shadyacres.com (lesser postage fees than amazon) 

 amazon.com

Minnesota Landscape Arboretum Gift and Garden Store, 612-301-7619

Kowalski’s Markets

Lakewinds Food Co-op

The Golden Fig St. Paul 

Excelsior Chiropractic

Terrace Horticultural Books St. Paul

Harvest Home Wayzata

Mackenthuns Waconia
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Lantana for the hummingbirds and butterflies

This Month's Recipe from
Theresa’s Book,

"Beyond Rosemary, Basil, and Thyme"

Rhubarb Sweet Cicely Dessert

Moist, colorful, and tasty are the words to describe this irresistible dessert.

3 cups 1-inch pieces rhubarb

3 cups quartered strawberries

½ teaspoon cinnamon

⅓ cup all-purpose flour

½ cup finely chopped fresh sweet cicely

1 cup granulated sugar

Topping

1 cup rolled oats

1 cup all-purpose flour

1 cup packed brown sugar

¾ cup butter, melted

¼ cup finely chopped fresh lemon verbena leaves

Preheat the oven to 350 degrees F. Butter a 13x9x2-inch baking dish. Combine the

rhubarb and strawberries in a medium-sized bowl and add to the prepared baking dish.
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Combine the cinnamon, flour, sweet cicely, and sugar in a bowl. Sprinkle over the fruit in

the baking dish. Toss to mix well.

For the topping, combine the rolled oats, flour, brown sugar, butter, and lemon verbena

in a medium-sized bowl and spread the mixture over the top of the fruit. Gently pat the

topping until it’s smooth.

Bake 35 to 40 minutes or until it’s bubbly. Let it sit for 1 hour before serving. Serve

with ice cream or whipping cream.

Upcoming Events

Thursday,  June 27, 3:30 pm - 6:30 pm

Kowalski's Market, Lyndale Avenue

Book signing, bring your herb questions 

Visit the Event Calendar on Shady Acres Website

https://www.kowalskis.com/location/lyndale-market
https://www.shadyacres.com/upcoming-herb-and-gardening-events?view=calendar&month=03-2019


Monday, July 22, 1:00 pm - 2:30 pm

Friends of the Library, Andersen Horticulture Library

612-301-1239 or email HortLib@umn.edu

Friends membership required to attend this meeting. Dues for the year (July through June)

is $15/household. Membership available here. Theresa is presenting a program about Unusual,

Interesting, and Uncommon Herbs to Enjoy. After the presentation Theresa's books will be available for

purchase and signing.

Thursday, July 18, 9 a.m. - 3:30 p.m.

Trending Horticulture 2019 ‒ Advancing the Art & Science of Your Gardens

Join MSHS and the Arboretum as you are instore for an inspiring summer day of horticulture! Meet

other gardening enthusiasts as you learn from the experts about cutting edge design, new ornamental

cultivars, behind-the-scenes tours and more. Theresa will present a program at 10:00 am.

Saturday, September 14, 9:00 am to 3:30

Minnesota State Horticulture Society, First District Meeting

Rochester Community and Technical College, Heintz Center, Rochester, MN

Theresa will be the keynote speaker. The July Newsletter will have details and registration information.

Saturday, September 21, 10:30 am to noon

Carver County Library, Waconia, MN

952-442-4714

Presentation and book signing

Saturday, October 5, 10 am - 4 pm

Deep Valley Book Festival

Loose Moose Saloon and Conference Center, Mankato, MN

Visit Theresa at this free, day-long festival. Meet authors, have your book signed, or listen to authors talk

about their works.  Enjoy programs, speakers, panel discussions, food, music, children’s activities, door

prizes and more.

mailto:HortLib@umn.edu
https://6617.thankyou4caring.org/sslpage.aspx?pid=377
http://arboretum.umn.edu/TrendingHorticulture.aspx
http://arboretum.umn.edu/TrendingHorticulture.aspx
https://carverlib.libcal.com/event/5285771
https://www.deepvalleybookfestival.com/


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 sign up at
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