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A Bouquet to beg forgiveness: 

Almond (flowering), also Hawthorn - 

Hope 

Chervil (garden) - Sincerity 

Currant—Thy frown will kill me 

Helenium—Tears 

Jonquil—Desiring a return of affec-

tion 

Magnolia (Swamp) - Perseverance 

Olive Branch—Peace 

Raspberry—Remorse 

Scilla (Blue) - Forgive and forget 

Yew—Sadness 

 

 

Message in a Bouquet 

A Bouquet for the Telemarketer 

who calls during dinner: 

Barberry –Sharpness 

Begonia—Dark Thoughts 

Borage—Bluntness 

Candytuft—Indifference 

Carnation (Yellow), also Rue - Dis-

dain 

Columbine—Folly 

Columbine—Resolution 

Convolvulus—Extinguished hopes 

Lavender—Distrust 

Liquorice—I declare against you 

Meadowsweet—Uselessness 

Pennyroyal—Flee away 

A Bouquet for the Retail Customer 

Service Rep who called 6 stores to 

find that must-have shoe in your 

size: 

Bell Flower, also Campanula—

Gratitude 

Chives—Usefulness 

Currants (Branches of) - You please all 

Flax—Fate, I feel your kindness 

Mistletoe—I surmount difficulties 

Nosegay—Gallantry 

Palm—Victory 

Poppy-Evanescent pleasure 

Poppy (Scarlet) - Fantastic extravagance 

Rose (Coral) Admiration for your ac-

complishments and talents 

In Victorian times bouquets of flowers carried secret messages with each flower having a 

special meaning.  Here are some bouquets, interpreted for you. 

Ladew           

Topiary      

Gardens      
Jarrettsville, MD 

ladewgardens.com 

Nestled in the scenic countryside of Northern Baltimore County, Ladew Topiary Gar-

dens showcases 22 acres of artfully clipped topiary, stunning vistas and delightful gar-

den “rooms”.  Throughout the year there are workshops, and a summer concert series 

featuring a variety of music.  Current renovations include work on the perennial beds 

flaking the sculpture garden.  Plans are in the works for a new gardener workshop.  

Contact Karen Babcock at kbabcock@ladewgardens.com for further information. 
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It’s rhubarb season again, and if your plants are at least one year old, you can begin harvesting the succulent 

stems for a variety of “spring is here” dishes.  To pick rhubarb, never cut the stalks; rather twist them while 

gently rotating them side to side.  If a stalk breaks off mid-way, carefully remove it to prevent rot from devel-

oping in the crown.  Also, never eat the leaves or roots; they are poisonous, only the tart stalks are the edible 

portion of this plant.  The stalks are a good source of potassium and calcium and have only 20 calories per 

cup.  As an added bonus, cooking rhubarb in a stained pot will remove the stains.  

Even though rhubarb is thought of as a spring vegetable, the stalks can be harvested long into the season if 

care is taken to remove the flower stalks as soon as they appear.  Cut them at the base with sharp pruners and 

avoid leaving a hallow that will catch water and encourage rot. 

A good source for rhubarb recipes is www.rhubarbinfo.com/recipe-index.html. This one is sure to be a hit:   

Rhubarb Muffins 

Ingredients: 

1/2 cup brown sugar, firmly packed 

1/4 cup butter 

1 (8oz) cup sour cream 

2 eggs 

1 1/2 cups all-purpose flour 

3/4 tea baking soda 

1/2 tea cinnamon 

1 1/2 cups chopped rhubarb 

1 tbs sugar 

1/2 tea cinnamon 

R h u b a r b 

Procedure: 

Heat oven to 375 F.  In large bowl combine brown sugar and butter. Beat at 

medium speed until well mixed (1-2 min). Add sour cream and eggs; con-

tinue beating, scraping bowl often, until well mixed (1-2 min).  In medium 

bowl stir together flour baking soda and cinnamon. By hand, stir flour mix-

ture into sour cream mixture until just moistened. Fold in rhubarb. Spoon 

into greased muffin pans. In small bowl stir together 1 tbs sugar and 1/2 tea 

cinnamon, sprinkle onto each muffin. Bake for 25 to 30 min or until lightly 

browned. Cool 10 min; remove from pans.  

A delicious way to preserve soft fruits, this recipe can be 

made either all at once, or throughout the summer as the 

different fruits ripen.  If you layer the fruit over a period of time, keep it below the level of the alcohol by putting a lightly 

weighted saucer in the jar.  When the last fruits have been layered, add kirsch to cover and reseal. 

1.  Pick over the fruits, removing any leaves, moldy or damaged parts, hulls, and stalks.  For the currants, run a fork along the 

stalks to removed the berries.  Wash the fruits in a plastic sieve or colander and dry on paper towels.  2.  Layer the fruits and 

sugar in a sterilized jar, to within 1 inch of the top of the jar.  3.  Pour in the kirsch to cover the fruits by about 1/2 inch, making 

sure there are no air pockets left between the fruits.  Seal the jar and label.  4.  Keep in a cool dark place for 2-3 months before 

using to allow the flavors to develop, tipping the jar occasionally so the sugar dissolves.   

S U M M E R  F R U I T S  I N  K I R S C H 

Ingredients:  1 1/2 pounds mixed summer fruits (raspberries, boysenberries, blueberries, small strawberries, blackberries, red-

currants, whitecurrants, and blackcurrants, 1 1/2 cups sugar, about 1 1/4 cups kirsch.  Makes about 1 qt 

Page 2 
Reprinted from page 57 of ―Clearly Delicious:  An Illustrated Guide to Preserving, Pickling & Bottling by Elisabeth Lam-

bert Ortiz and Judy Ridgway, 1998 DK Publishing, Inc., 95 Madison Ave, New York, NY 10016. ISBN 0-7894-3751-1 

When weeding, the best way to make sure you 
are removing a weed and not a valuable plant is 
to pull on it. If it comes out of the ground easily, 

it is a valuable plant. 

 



 

 

An excerpt from:   

Mrs. Lavender’s Success Herbal Book: Herbs for 

Health and Beauty 

Volume 2, Issue 5 

It is unknown exactly when this unique book was printed—possibly sometime between 1930-1950.  Mrs. Lavender pro-

vides readers with anecdotal beauty advice and recipes from her grandmother‘s collected papers, already almost 100 years 

old at the time ‗Success‘ was printed.  Here is an entertaining excerpt: 

From Chapter X, pp. 51ð 54 Cosmetics in the Kitchen 

―Only the other day I was shown a letter from a poor lady, not young and almost bedridden, who said she was laughed at 

by her children because she tried to keep her hair bright and glossy and to improve her complexion.  

I do not know what the outlook of these young people could have been, but it seems to me if they had given the subject a 

moment‘s serious thought they would have admired their mother for her care of her appearance, if only for their own 

sakes.  Surely it is more pleasant for them to see a well preserved, nice-looking mother in their home than one who is 

careless of her appearance—which means she is not too clean. 

To my mind it is the duty of everyone of us to take the greatest care possible of our appearance.  If we are young let us see 

to it that we nurse the beauty youth gives, and if middle age or old age has come, we have the more reason to be very 

careful of such beauty as remains, keeping it as a sacred treasure that must be guarded. 

That is why I want to tell you of the cosmetics we can all find in our kitchens– cheap and handy skin foods and hair tonics 

which are within the reach of all. 

When writing of cosmetics I do not mean lip sticks and eyebrow pencils, rouge and powder.  It is not for me to say I dis-

approve of these, as a matter of fact I think their use is a passing fashion which young people had better follow to a moder-

ate degree (insert from publisher...We guess she was wrong on that one!).  In a little while we shall turn to some other 

fancy, perhaps that of the time my great, great grandmother of whom I have a portrait showing her with a mass of sticking-

plaster cut in the shape of a coach with galloping horses stretching right across her face, the coach being on one cheek, the 

wheelers going over her nose, and the  leading horses on the other cheek.  To us the effect is grotesquely silly, but I can 

assure you at the  time she lived she was thought a very smart woman indeed.  It was the fashion of the day, you see, as 

lipstick used in public is now (insert from publisher...since at least 1987, publisher uses lipstick every day). 

My real objection to powder and rouge begins and ends when they are plastered on the face to hide enlarged pores or 

blackheads or a general muddiness of complexion.‖ 

―The Best Skin Food‖ 

―The very best preparation as an all-round cosmetic of which I know is lemon and milk wash.  It combines the properties 

of the food and astringent at their best. 

To make it, put a slice of lemon into a teacup and pour over it half a teacupful of hot milk– more or less-you do not need 

to be too exact about  the proportions.  Leave for a few minutes, then strain and throw away the curd.  After washing your 

face at night, work in that clear liquid with the tips of your fingers, massaging and patting the face well in the process, and 

afterwards leave some of the liquid to  dry on.  Use it as often as possible.  It will never do harm and is sure to do good.‖ 

(Continued on Next Page) 



For comments contact:   

Kara Bowne-Crissey 

Good Earth Gardeners, 

LLC 

4624 Skinners Run Rd 

Hurlock, MD 21601  

410-212-7014 

 

GoodEarthGardeners@ 

gmail.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 

(Continued from Previous Page)  ―...Washes to Prevent Wrinkles or Lines‖ 

―Barley jelly is another excellent preparation to use instead of soap.  My grandmother used nothing else when washing her 

face for years and years and up to her death– when she was round about ninety– everyone remarked on the beauty of her 

skin and her freedom from wrinkles. (Insert from publisher...Better than Botox?) 

Well wash three ounces of pearl barley, put into a saucepan with half a pint of water, bring to the boil quickly, strain and 

throw the water away.  Put the barley back into the saucepan with another pint of water and simmer slowly till all becomes 

a jelly.  Strain, add twenty-five drops of tincture of benzoin and allow to get cold.  Use instead of soap when washing the 

face.  My grandmother claimed—and apparently with reason– that this was an absolute preventive of wrinkles.‖ 

“Mrs. Lavender’s Success Herbal Book.” Printed at Parkgate Printing Works, Dublin, by Cahill & Co., Limited, and Published by 

Mellifont Press, Limited, 1 Furnival Street, London and Kingsbridge, Dublin.  Undated. 

Garden Pond or Trojan Horse? by Charlotte Crissey 

 Garden ponds can add a tranquil atmosphere to your yard whether it is formal or informal in design. There’s 

nothing as soothing as the sound of gently splashing water while you relax by the pond on a warm summer evening with 

a cool drink after a hard day’s work.  If this scene makes you want to get out your shovel and run to the pet store for 

goldfish, beware: garden ponds can be Trojan horses!        

 Careful planning must go into the project before the first scoop of dirt is removed, and the most important of 

these is location.  First, never dig where there are pipes or underground wires or cables.  Calling the utility company to 

locate these for you can save repairs and injury.  Next, give thoughtful consideration to the location.  What is the water 

table in the area you have chosen?  If it has poor drainage, you risk high water levels lifting a portion of the liner.  

 The third major consideration is shade.  A sheltered yet open location is best. A pond in full shade encourages 

algae growth because the sun cannot penetrate the water for proper plant growth. Locating the pond in full sun will cause 

the water to evaporate more quickly, and the fish will suffer from the heat.      

 Another consideration is trees.  Their roots can wreak havoc with the liner while the falling leaves and flowers 

foul the water and must be constantly removed.          

 If the chosen site is subject to strong winds, a windbreak of some type will be needed if a fountain is desired and 

to reduce evaporation.            

 Finally, where will the pond be most aesthetically pleasing?  Use a rope or hose to outline the chosen location 

and view it from different angles. Observe the light it receives at different times of day.  Can it be seen from inside the 

house to keep an eye on young children or pets?  Does it restrict access to other areas of your yard?  

 Once these factors are resolved, it’s time to head to the garden center, get out your shovel, and get started.  It 

won’t be long before you’re relaxing next to your garden pond, and, if you’ve planned well, it won’t become a Trojan 

horse. 


