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From the President 

Welcome to the second issue of the Semper Flora, a publication of 

Quantico Spouses’ Garden Club.  The Welcome Aboard for new 

members was a great success and we are excited about the programs 

and activities for the coming year.  We may have to be flexible from 

month to month for a meeting location because of the Corona virus 

and we hope you will want to take that challenge with us. 

This month’s issue is dedicated to HERBS.  Meet our speaker, Ann 

Gorrell, who is a lifelong member of the Herb Society of America.  In 

l996, she moved to Fredericksburg and volunteered for 20 years as a 

docent, gardener and flower arranger at Kenmore Plantation and 

Gardens.  She is a Master Gardener and frequently does plant clinic 

and workshops on her passion, which is herbs.  Since 2002, Ann has 

presented over 20 different lectures and workshops for the Quantico 

Spouses’ Garden Club such as Tussie Mussies, Herbal Vinegars, 

Lavender Workshops at her home, not to mention her fabulous 

recipes.  She will be our speaker on September 23rd at the Medal of 

Honor Golf Course Pavilion at 10 a.m.  Bring a jar or bottle and make 

your own special herbal vinegar.    Check out her favorite recipes on 

our website, www.quanticogardenclub.com.    

For those of you who joined us at the Welcome Aboard, we are 

delighted you have joined Quantico Spouses’ Garden Club.  This year 

we wanted to offer other activities which are not usually part of the 

Garden Club programs.  If you signed up for the Cooking Group, Book 

Club, or Walking Group, please don’t miss the September meeting.  

Make these groups your own.  Perhaps each month try an 

international recipe, walk on the Bluebird trail located MCB 

Quantico, or get together for wine and cheese and discuss your books.  

We will have a book/magazine table set up for exchange.  Get rid of 

your clutter and share!  

The Semper Flora is a 10 times yearly publication of the Quantico Spouses’ 

Garden Club, located at Quantico, VA.  With 49 members we strive to promote 

the mission of the NGC, Inc. and the NCAGC to provide resources for gardening, education, civic, engagement, and 

environmental responsibility.  Editor:  Annette Scharpenberg, President, Quantico Spouses’ Garden Club.  540-226-2121 
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Starting Seeds 

 

Find out how you can start the garden of your dreams, whether that’s a few herbs or a backyard 

vegetable oasis. 

 

 

Dear Seed Starter, 

 

Abraham Lincoln once quipped, “I want it said of me, by those who knew me best, that I always plucked a thistle 

and planted a flower where I thought a flower would grow.” You could interpret that a few ways, but we like to 

think of it literally, which is good news for anyone who is ready to get their garden going. A flower, or plant, can 

grow almost anywhere—even on Mars—if we’re to believe Matt Damon in the movie The Martian.  

 

Science fiction aside, starting seeds, whether for an indoor herb garden or to transfer to an outdoor garden, is an 

easy way to get your garden off to a good start. In fact, many herbs will prosper in a sunny windowsill well 

before the last spring frost. You can start rosemary seeds indoors, for instance, 8 to 10 weeks before the last 
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spring frost. That’s as early as January 1 in Sacramento, California, or mid-March in Bismarck, North Dakota. 

Cilantro lovers will need to wait until after that last spring frost, though. We don’t recommend starting cilantro 

indoors.  

 

As for vegetables, you can start pepper seeds indoors by planting three in a pot. As soon as the second set of 

leaves emerges on the seedlings, thin out the weakest one in each pot, leaving the other two. Keep these pairs 

together and treat them as if they were one plant when you transplant them into your garden (when the soil is at 

least 70 degrees F). They will help support one another, and the combined foliage helps protect the fruit from 

sunscald.  

 

You can also start cucumber seeds indoors to get a jump on the season. Put planted seeds on top of the 

refrigerator or atop the water heater to take advantage of the extra warmth; they love bottom heat. When the seeds 

sprout, move the plants to a sunny spot.  
 

Starting Seeds—Part 2 

Long before the final frost, you can start the seeds for your garden indoors. Here are a few of our favorite tips for 

starting seeds: 
  

• Cover the pot or tray with a loose layer of plastic wrap to conserve humidity. Check it daily and remove 

the plastic as soon as the seeds begin to sprout.  

• Use a spray bottle to moisten the soil and keep the soil damp, not soggy, to avoid damping-off disease. 

• Rotate trays and pots of seedlings each day for upright growth.  

• Harvest microgreens when they’re about 2 inches tall, using scissors to cut a few stems near the soil line. 

If you don’t uproot the whole plant, greens will regrow.  
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•  Start new trays of microgreens at 2- or 3-week intervals for a steady supply. Rather than sacrifice the 

entire crop for one salad, use the zesty microgreens to dress up a tossed salad or a sandwich. 

 

Master Gardener Phyllis Phillis and Garden Club member Janet Delwiche at the herbal vinegar table on 

September 23rd at the Medal of Honor Gold Course pavilion. 

Easy-Grow Greens to Toss Into Your Salad 

Looking for some new taste sensations in your salad? Try Claytonia. Also known as miner’s lettuce or winter 

purslane, Claytonia has heart-shape leaves and loads of vitamin C. It regrows quickly and is one of the most cold-

tolerant greens.  

 

Or if you love the tongue-tingling, sinus-clearing rush of horseradish, try fast-growing wasabi arugula, which is 

perfect for succession plantings. It is quick to bolt, but the yellow flowers are edible.  
  

Enjoy your garden! Remember researchers have found that spending time in nature strengthens a person’s 

immune system, reduces stress hormones, and lowers blood pressure. Furthermore, it may improve learning and 

increase empathy. 
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Ann Gorrell’s Lavender Cookies 
 

 

 tsp. vanilla extract 

1 tsp. dried lavender flowers, finely chopped 

1 ½ cups all-purpose flour 

2 tsp. baking power 

 

Preheat oven to 375 degrees. 

 

In a medium bowl, cream the butter and sugar until light and fluffy.  

Beat in the eggs, vanilla, and lavender, and mix well.  Combine the 

flour and baking power and add to the lavender mixture, stirring 

until well blended.  Drop by teaspoonfuls onto an ungreased baking 

sheet.  Bake 8 to 10 minutes, or until lightly browned on the edges.  

Cool on baking sheet for a minute or two, then transfer to a rack to 

finish cooling.  Makes about 4 dozen.  from Cooking with Herbs 

Emelie Tolley & Chris Mead 

 

 

 

 

 

Nature’s first green is gold, her hardest hue to hold. 

Her early leaf’s a flower, but only so an hour. 

Then leaf subsides to leaf. 

Then Eden sank to grief, so dawn goes down today. 

Nothing gold can stay. 

Robert Frost (1874-1963) 

 

 

 

 

 
 

Ann Gorrell’s Basil 

Butter 

2 sticks butter, room temp. 

Handful of fresh basil coarsely 

chopped 

1 T. lemon juice 

Blend all in a food processor until 

it softens.  Use on bread, corn on 

the cob, and veggies. 

 

 

Basil Pesto 

4 cups packed fresh basil leaves 

1 cup freshly grated Parmigiano-

Reggiano cheese 

1 cup olive oil 

6 cloves garlic, minced 

⅔ cup pine nuts 

salt and ground black pepper to 

taste 

Directions 

    Step 1 

    Combine basil, Parmigiano-

Reggiano cheese, and olive oil in 

a food processor. Pulse to 

combine. Add garlic, pine nuts, 

salt, and pepper. Pulse until 

mixture becomes smooth and 

blended. 

    Step 2 

    Pour mixture onto a large 

sheet of plastic wrap; roll into a 

tube shape and seal. Store in the 

refrigerator until needed. 
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KIDS’ CORNER  

What is your favorite thing at the movies?  Buttered Popcorn!  Did you know that popcorn was first grown in 

what is now Mexico over 4,000 years ago and more is eaten in the United States than anywhere else in the 

world?  Corn grown for popcorn is different from sweet corn.  The tassels are floppy instead of straight up on 

sweet corn.  The cobs are dried for 8 to 12 months and kept in bins with constant air circulation.  Once they 

reach 14% moisture, they are ready for popping.  When heat is applied, the moisture still trapped inside turns 

into steam, which bursts the outer shells and releases the soft fluffy inner flakes of the kernels.  Little known 

facts:   The first popcorn machines were introduced in theaters in l938.  A popped kernel can zoom up to 3 feet 

in the air and Americans eat more than 13 billion quarts of popcorn each year. 

Check out a great recipe for POPCORN GRANOLA MUNCH on our website www.quanticogardenclub.com.  

  

  

 Meet the Barred Owl.  He has smoky gray-brown plumage that is heavily 

mottled with white, broad brown streaks on a white belly.  Its bill and beak 

are yellow.  He gives an 8 hoot call and during mating season, it can sound 

caterwauling.  The Barred Owl doesn’t migrate.  Anything it can kill is fair 

game such as small mammals up to the 

size of rabbits, squirrels, other birds, 

reptiles, insects, and amphibians.  Their 

nests are relatively large and usually the 

female lays 2-3 eggs.  They hatch 28-33 

days later and the male will feed the 

family for the first two weeks after which 

time, the female also helps forage.  Babies 

begin to venture out of the nest by 5-6 

weeks.  Learn more about Owls and try the 

fun activities with your children at www.quanticogardenclub.com.  

 

 

 

http://www.quanticogardenclub.com/
http://www.quanticogardenclub.com/
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Tips for Growing a Kitchen Herb Garden 

Growing and Using Culinary Herbs 

 

Marie Iannotti / The Spruce 

Probably the most popular herbs to grow and use are the culinary herbs. Herbs used for cooking and seasoning 

can be incorporated into your existing flower or vegetable beds, grown separately near the kitchen door or kept 

handy on the kitchen counter. Growing culinary herbs is very similar to growing vegetables. The two most 

important considerations are to harvest at full flavor and to never use any fertilizer or pesticide on them that 

isn’t labeled for use on edible plants. Here are some more tips for growing flavorful culinary herbs.  

Planting and Growing Kitchen Herbs  

• Annual herbs are inexpensive and easy to start from seed. Woody, perennial herbs establish better if you 

purchase seedlings or take cuttings. 

• Plant your herbs in a rich, well-draining soil and avoid heavy feeding with supplemental fertilizer. The 

scent and flavor of herbs tend to concentrate when they are grown in slightly lean conditions. (Going to 

the extreme and starving them or growing them in poor soil will have the opposite effect. The plants will 

be stressed and stunted.) 

• Limit pesticide use to an absolute minimum. If you must spray, use the least toxic solution. 

Design Considerations for a Kitchen Herb Garden  

• Keep them handy. You will use them more often if they are within easy reach. And their beauty and 

scent will probably inspire your cooking creativity. 

• Culinary herbs can do double duty as ornamental plants. Parsley, especially the curly variety, makes a 

wonderful edging plant if you don't have rabbits nearby. Tall herbs, like bay laurel, can be potted and 

used as focal points. Herbs with variegated leaves, like golden or tri-color sage, are great accents in 

mixed containers. Don’t let the notion that these are seasoning herbs limit your use of them. 

• Herbs that tend to spread, like mint and oregano, can be grown in containers. The containers can be sunk 

into the ground, in the garden, or used as accent pots. Just don’t let the tips of the plants hang over and 

touch the ground, or they will root and grow. 

Tips for Using Culinary Herbs  

https://www.thespruce.com/planning-a-herb-garden-1402617
https://www.thespruce.com/grow-parsley-1402629
https://www.thespruce.com/how-to-grow-your-own-bay-laurel-tree-1402602
https://www.thespruce.com/growing-sage-1402599
https://www.thespruceeats.com/ingredient-herb-mixtures-912864
https://www.thespruce.com/growing-mint-1402628
https://www.thespruce.com/growing-oregano-plants-1402818
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• Most annual herbs taste their best before they flower. Once the annual herbs flower, the older leaves 

begin to decline and new leaves are smaller and bitter. 

• Pinch and use often. Even young plants need to be pinched back to encourage them to branch out and 

become full. Annual herbs, like basil, can be pinched when they are three to four inches tall. 

• If your herb plants begin setting flowers in earnest, shear back the whole plant by 1/3 and try to start 

using them more frequently.  

 

 

Ann Gorrell, Cathy Judge, Mary Molter (back turned) and Phyllis Phillips at the Herb Table. 

 

 

 

https://www.thespruce.com/garden-maintenance-and-primer-1402475
https://www.thespruce.com/garden-maintenance-and-primer-1402475

