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Dragonfly Garden 
Dragonflies are quick to find new water sources.  All species of dragonflies need access to water, so a pond is ideal dragonfly habitat.  

The pond should be at least two feet deep in the middle so the dragonfly nymphs have enough depth to hide from predators.  The 

British Dragonfly Society recommends a pond 20 feet in diameter as the best size for attracting dragonflies but any size pond will 

doñeven a whisky barrel pond.  The pond should be located where it is protected from wind and will receive mid-day sun.  Donõt 

add fish to the pondñthey will devour the dragonfly nymphs.   

Both dragonflies and damsel flies with be attracted to your water source.  To distinguish between the two, note that dragonfly bod-

ies are larger. The wings are broader; when resting they spread out at a 180° angle from the body. Damselflies have a more delicate 

appearance and smaller wings that taper at the base and press against the body when folded back. 

Dragonflies eat mosquitoes and other small insects. As predators they help control populations of harmful insects and mosquitoes 

are one of their favorite meals.  For this reason, donõt worry too much about your new pond attracting mosquitoesñthe dragonflies 

will be right behind them.  Both adults and nymphs feed on mosquitoes.  Dragonflies are usually found around lakes, ponds, streams 

and wetlands because their larvae are aquatic.  About fifteen percent of Americaõs 307 dragonfly species are in danger of extinction.  

Most of these are stream dwellers, not pond, so be careful to protect your local streams. 

Make sure you have a variety of plants growing in and around the pond.  Itõs also a good idea to plant a wildflower meadow not far 

from the pond so as to attract food insects for the dragonflies.  Adult dragonflies like to perch on reeds and grasses while basking in 

the sun and nymphs need underwater foliage for cover from predators and will use the plants to climb out of the water when they 

are ready to fly.  Some good plant selections are:   

Reeds:  Equisetum hymenale or Horsetail rush, Typus species or Cattails 

Grasses:  Carex species, Shrubs:  Cephalanthus occidentalis or button bush, 

Clethra alnifolia or Clethra, Morella cerifera or Bayberry 

Trees:  Magnolia virginiana or Sweet Bay Magnolia and Taxodium distichum 

ôPeve Minaretõ or Dwarf Bald Cypress 

Additional recommendations for your dragonfly garden include placing flat rocks 

around the pond for basking dragonflies.  Light-colored rocks are especially fa-

vored by certain species.  If you fertilize your lawn, keep fertilizer away from the 

pond. This can pollute the pond and harm the plants and animals that live there.  

Or better yet, quit fertilizing your lawn.     

An old wives tales says  dragonflies sew your lips up so you canõt eat and you 

starve to death.  This is not true,  nor do dragonflies sting (they have nothing to 

sting you with) or bite.  

Creating a habitat for dragonflies will reduce the local mosquito population and 

entertain you with the aerial acrobatics of these flying jewels. 

An Art Nouveau dragonfly brooch designed by Lalique. 



 A Gardening Newsletter 

Pressed Flowers        Charlotte Crissey 

How we love the enchanting summer blossoms.  How sad we are to 

see them fade when the breath of winter withers their petals and they become 

memories.  For over 500 years blossoms have been preserved by the art of 

flower pressing.  Itôs still easy and fun, and with modern methods, better than ever. 

The process is not difficult.  First, select perfect specimens in the morning after the 

dew has dried.  The simplest method is to arrange them between two sheets of  paper mak-

ing sure flowers do not overlap.  Then place the papers under a flat weight, such as a heavy book, and leave in a dry 

place undisturbed until they dry.  This method may take several weeks.  Another method that insures more even pressure 

is a flower press. This is a device available at craft stores that comes with paper layered between cardboard which is then 

sandwiched between two thin boards with a small bolt and wing nut in each corner to control the pressure. This also 

takes several weeks to dry, but the flowers come out evenly flattened. The most advanced home crafting method is to use 

the flower press and then place it in a sealed plastic bag filled with silica.  Let alone will this decrease the drying time, it 

also preserves the color of the flower much better than the other two methods. 

When the flowers are dry, they can be used to decorate greeting cards.  Using tweezers, carefully arrange the flowers on 

a blank card of your choice.  Once you have a pleasing design, remove the flowers.  Use a tiny artists brush to apply wa-

ter soluble glue to the back.  On very delicate flowers, such as pansies, dilute the glue with water to a manageable con-

sistency. Replace the flowers in their original positions and trim any stems that are too thick to lie flat.  Remove excess 

glue.  If the petals are thin and begin to curl they may be returned to the press by placing a sheet of waxed paper over the 

card and returning it to the press. The card will dry enough in a few 

hours to allow easy removal of the waxed paper.                             

If youôre feeling artsy, the flowers can be combined with water 

color decorations to add interest.  With the flower/s arranged on the 

card, use a No.2 pencil to lightly sketch leaves, flower pots, or 

whatever to accent the pressed flower.  Remove the flower and 

paint in the detail.  When dry, glue the flower/s in place and follow 

the procedure above. Youôll be amazed at how beautiful these eas-

ily made cards are and how well received by those special enough 

to get them.  

Hen and Chickens 

The "Hen" is in the' garden, 

And the "Chickens" are there, 

too;  

They've travelled far to get here,  

Across the ocean blue. 

 

Of course, they do no scratching,  

The reason is they can't;  

They're not like other chickens,  

For they are just a plant. 
-JOHN CARROLL 

Dutch garden designer Piet Oudolf em-

braces the complete life-cycle of plants.  

His style of gardening focuses on the 

plants' structure and skeletal forms over 

their color. 

Piet  

Ouldolf 

Source: Apartment Therapy.com 

***CHESAPEAKE BAY HERB SOCI-

ETY 

Each meeting features an expert speaker discuss-

ing herbs, gardening, cooking techniques and 

related subjects.  6:30 pm on the 2nd Thursday of 

each month at the Talbot Hospice House, 586 

Cynwood Dr, Easton, MD.    

Www.ChesapeakeBayHerbSociety.org 



 

 

 

 

 

 

 

 

 

 

 

Plenty of Parsley-A beautiful perennial, parsley should be used in 

the garden more.  Try it under roses, en masse or completely fillð

absolutely stuffðsome containers with only parsley plants for a dramatic 

effect.   Swallowtail butterflies will lay their eggs on parsley.  When they 

hatch you will see green, black and yellow striped caterpillars on your parsley.  Please share!  They 

wonôt eat all of the parsley and will soon become beautiful butterflies. 

Key to Sources: 

1. Burpee: burpee.com 

2. John Scheepers 

Kitchen Garden 

Seeds:       kitchen-

gardenseeds.com 

3. R.H. Shumwayôs: 800

-342-9461 

4.  Jung Seeds: 

jungseeds.com 

5. Pinetree Garden 

Seeds: super-

seeds.com  

6. The Cookôs Garden:  

cooksgarden.com 

Plant Your Land-

SCAPE  - Edible  

1. Gigante dôItalia Parsley.  Deeply indented leaves.  Plant grows 

to 3ô tall.  Italian cooking.  Sources:  2 

2. Dark Green Italian.  Distinctive flavor, dark green leaves.  12ò-

15ò  Sources: 4 

3. Moss Curled.  Finely cut leaves hold their fresh appearance.  

Good dried.  Sources: 4 

4. Pagoda Parsley.  Dense, round plant.  Resists fading.  Triple 

curled. 10ò-12ò.  Sources:  3 

5. Extra Curled Dwarf.  10ò-12ò Source: 1 

6. Single Italian.  15ò-18ò.  Source:  1  

7. Prezzemolo Gigante.  Flavorful, flat-leaved.   Large and meaty.  1ô high.   Source:  5 

8. Parsley root.  Above-ground greens can be used like parsley.  Roots are familiar in German, Dutch, Polish 

cooking.  Also known as Hamburg Parsley or Turnip-Rooted Parsley.  Source:  5 

9. Parsley Catalogno.  True, strong parsley taste.  Italian.  Source:  6 

10. Italian Essence Parsley.  Refined, clear aroma and taste.  Used in Persillade, a mixture of chopped garlic and 

chopped parsley wonderful 

on fresh fish.  Source:  6 



For comments contact:   

Kara Bowne Crissey 

Good Earth Gardeners, 

LLC 

4624 Skinners Run Rd _ 

Hurlock, MD 21643  

410-212-7014 

 

info@GoodEarthGarden

ers.com 
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òGardening is a kind of disease.  It infects 

you.  You cannot escape it.  When you go 

visiting, your eyes rove about the garden; 

you interrupt the serious cocktail drinking 

because of an irresistible impulse to get up 

and pull a weed.ó   -Lewis Gannit 

Damask Roses:   

The Most Fragrant of All 

Rose Petal Jam 

1 pount rose petals from fresh, 

unsprayed, roses 

2 cups sugar 

1/2 cup water 

1. Rinse the petals gently and dry them. 

2. Disolve the sugar in the water and stir into the petals.  

Place the petals and sugar in a shallow pan, cover with a 

sheet of glass and placed under clear sun for eight 

hours. 

3. Place in a kettle.  Bring the mixture to a boil and sim-

mer twenty minutes, stirring constantly.  Pour into jars 

and seal.  Yield:  One and one-half to two pints. 

Heirloom and antique roses are often incredibly fragrant.  

Many modern roses can have no, or very little fragrance.  

Damask roses (accent on the first syllable óDAM iskô) origi-

nate from Persia aka Iraq.   Rosa × damascena, more com-

monly known as the Damask rose or simply as "Damask", or 

sometimes as the Rose of Castile, is a rose hybrid 

They are renowned for their fine fragrance, and their flowers 

are commercially harvested for rose oil used in perfumery. 

There are two main types:  Rosa × damascenaðSummer Damask Rose.  Flowers in summer. 

Rosa x damascena semperflorens-Autumn Damask Rose.  Flowers in summer with a 

second, lighter flowering in fall. 

This shrub rose is heavily scented and extremely disease resistant.  Wonderful plant for 

the back of the border or as a hedge.  Rose petals, provided they are from unsprayed 

plants (and you wonôt need to spray theseðeven in Maryland) are edible.  Try them in 

salads, sprinkled on a birthday cake or in the rose petal jam recipe, below.  Save the 

petals in muslin bags to tuck into closets and dresser drawers. 

Visit Daveôs Garden.com for places to buy various Damask roses, photographs taken 

by real gardeners and helpful advice on growing these dream-inspiring roses. 

From ôAn Herb and Spice Cook-

bookõ by Craig Claiborne, food 

editor of The New York Times, 

Bantam 1963, pp. 226-27 ISBN  

http://en.wikipedia.org/wiki/Castile_(historical_region)
http://en.wikipedia.org/wiki/Rose
http://en.wikipedia.org/wiki/Hybrid_(biology)
http://en.wikipedia.org/wiki/Rose_oil
http://en.wikipedia.org/wiki/Perfume

