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I have met with but one or two persons in the course of my life who understood the art of Walking, 

that is, of taking walks, who had a genius, so to speak, for sauntering; which word is beautifully derived 
"from idle people who roved about the country, in the middle ages, and asked charity, under pretence of 
going à la sainte terre" ñ to the holy land, till the children exclaimed, "There goes a sainte-terrer", a saun-
terer ñ a holy-lander. They who never go to the holy land in their walks, as they pretend, are indeed 
mere idlers and vagabonds, but they who do go there are saunterers in the good sense, such as I mean.  

It is true, we are but faint hearted crusaders, even the walkers, now-a-days, who undertake no persever-
ing never ending enterprises. Our expeditions are but tours and come round again at evening to the old 
hearth side from which we set out. Half the walk is but retracing our steps. 

No wealth can buy the requisite leisure, freedom, and independence, which are the capital in this profes-
sion. It comes only by the grace of God. It requires a direct dispensation from heaven to become a walker. 
You must be born into the family of the Walkers. Some of my townsmen, it is true, can remember, and 
have described to me some walks which they took ten years ago, in which they were so blessed as to lose 
themselves for half an hour in the woods, but I know very well that they have confined themselves to the 
highway ever since, whatever pretensions they may make to belong to this select class. No doubt, they 
were elevated for a moment as by the reminiscence of a previous state of existence, when even they were 
foresters and outlaws.  

I think that I cannot preserve my health and spirits unless I spend four hours a day at least ñ and it is 
commonly more than that ñ sauntering through the woods and over the hills and fields absolutely free 
from all worldly engagements. You may safely say a penny for your thoughts, or a thousand pounds. When 
sometimes I am reminded that the mechanics and shop-keepers stay in their shops not only all the fore-
noon, but all the afternoon too, sitting with crossed legs, so many of them ñ as if the legs were made to 
sit upon, and not to stand or walk upon ñ I think that they deserve some credit for not having all com-
mitted suicide long ago.  

But the walking of which I speak has nothing in it akin to taking exercise, as it is called, as the sick take 
medicine at stated hours ñ as the swinging of dumb-bells or chairs; but is itself the enterprise and adven-
ture of the day. If you would get exercise go in search of the springs of life. Think of a manõs swinging 
dumb-bells for his health, when those springs are bubbling up in far off pastures unsought by him.  

Moreover, you must walk like a camel which is said to be the only beast which ruminates when walking. 

When a traveller asked Wordsworthõs servant to show him her masterõs study, she answered "Here is his 

library, but his study is out of doors."   For full text of Thoreauõs Essay, òWalkingó visit http://thoreau.eserver.org/walking.html 

On Walking:  Thoreau 



 

Pokeweed:  Native to 

the North Eastern 

United States, Poke-

weed (Phytolacca 

americana) is a peren-

nial plant that is one 

of the first to appear in 

spring.  Poke berries 

have been used for ink 

in letters written by 

Civil War soldiers.  

Much wildlife find 

this plant an important 

food source.  Al-

though the berries are 

not edible to humans, 

the very young leaves 

and stalks are.  Stalks 

are harvested at 8 

inches or less and pre-

pared like asparagus. 

Older, larger stalks 

should never be eaten.  

They can have a toxic 

effect to humans. 

Young poke leaves 

sautéed like spinach 

and drizzled with ci-

der vinegar are rich in 

Vitamin E.  Wild On-

ion or Wild Garlic :  

Wild Onion or Wild 

Garlic grow all over 

North America.  There 

are probably some 

growing in your lawn 

right now.  One of the 

easiest wild plants to 

recognize due to its 

strong odor, Wild 

Onion can be pre-

pared by simmering 

in salted water, drain-

ing and topping with 

herbed butter.  It is an 

excellent side dish to 

meats, especially beef.  

Dandelions:  Young 

dandelion greens are 

packed with nutrients, 

especially Vitamin A.  

Use the young, well 

washed greens in sal-

ads or add them to 

soups.  The flowers 

make an interesting 

wine.  Bayberries 

(Myrica pensyl-

vanica):  The Bayber-

ries in Maryland are 

not the same as Bay 

(Laurus nobilis) 

leaves commonly used 

for cooking, which 

grow in milder cli-

mates.  Culinarily 

speaking, some flavor 

characteristics are 

shared.  Bayberry 

leaves can also be 

dried then added to 

soups and stews.  As 

with Bay leaves, re-

move before serving.  

Bayberries are often 

used as landscape 

plants.  They make an 

excellent hedge and 

are semi-evergreen.  

The fragrance of the 

leaves is most appar-

ent when they are 

crushed or bruised.  The 

berries are fragrant as 

well.  The wax of the 

berries has been use to 

scent candles.   

Marylandôs State Insect is the Euphydryas phaeton or Balti-

more Checkerspot.  Many of the plants the Baltimore Check-

erspot feeds on thrive in wet-meadow habitat.  If youôve got a 

soggy spot in your yard, consider planting some of their food 

plants which include: turtlehead (Chelone glabra), hairy 

beardtongue (Penstemon hirsutus), English plantain 

(Plantago lanceolata), and false foxglove (Aureolaria). After 

overwintering, caterpillars may continue to use these plants, 

but may also wander and feed on unrelated plants including 

arrowwood (Viburnum recognitum), common lousewort 

(Pedicularis canadensis), Japanese honeysuckle (Lonicera 

japonica), and white ash (Fraxinus americana). Adult food: 

Nectar from flowers of milkweed, viburnum, and wild rose.  

òI thinkó, said the 

sweet potato, 

òTherefore, I 

yam.ó 

A Gardening Newsletter 

Snacks  in your           

back yard  

Baltimore       

Checkerspot  

At Blackwater Pond                     

by Mary Oliver                                                    

At Blackwater Pond the tossed 

waters have settled after a night 

of rain.  

I dip my cupped hands.  

I drink a long time.  

It tastes like stone, leaves, fire.  

It falls cold into my body, 

waking the bones.  

I hear them deep inside me, whis-

pering  

oh what is that beautiful thing 

that just happened? 

Gate painted by A Paterson-Zinkand 



Build a living teepee for your children using:  3 V-shaped wooden trel-

lises, bird netting, pole bean seeds, staple gun & staples, twine, wire, 

small shovel.                                                                                          

Place the three trellises (most local garden centers carry them) upside 

down so the wide part is on the ground, forming a pyramid with one open 

side.  This side will be left open as a door. Secure trellises with twine and 

maybe a little wire.  (More is better.)  Next, using the staple gun, attach 

bird netting (purchased in rolls from the local garden center) to the outside 

of the three trellises.  Now, plant beans at the base of the trellises and with 

just a little guidance from the gardener, the beans will climb up the sides, 

enclosing the teepee.  Big Hint:  Use Pole Beans only.  Pole beans climb 

and twine.  Runner beans do not.  When to start?  The third week of April 

would be a nice early start but as late as mid-May would work too. 

John Scheeperôs Kitchen Garden SeedsTM                          

This catalog can be dangerous for those think-

ing about a vegetable garden.  It is easy to over 

order, but such fun.  The seeds are unique and 

the catalog includes recipes for many of the 

vegetables and herbs offered.  One selection, 

the French heirloom Rouges dôEtampes Cinder-

ella Pumpkin, is a beautiful pumpkin with dra-

matic orange-red coloring.  A recipe suggests 

enjoying the melting sweetness of the pumpkin 

with Arborio rice, sage leaves, and freshly 

grated parmigiano.  A noteworthy Austrian let-

tuce, Flash Troutback, has a red speckled leaf 

resembling the fish.  The taste of this lettuce is 

buttery and smooth.  Also try Green Zebra to-

matoes, Lemon Cucumbers and Purple Podded 

Pole Beans. Visit kitchengardenseeds.com. 

Childrenôs Garden:  How to Build A House of Beans 

One Terrific Seed Catalog 
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Something to do:                                                     

***Adkins Arboretum Soup õn Walks 

Take a walk with a docent naturalist, see and hear about 

natural beauty in the woods, then enjoy a delicious lunch. 

April 26 

Catch the Ephemerals and Tree Blossoms:  Spring Beauty, 

Mayapple, and Golden Groundsel, Dogwood, Pawpaw, Sas-

safras, Spice Bush                                                                      

Menu: Carrot and Corn Chowder, Asparagus with Red Pep-

pers and Almonds, Whole Wheat Cinnamon Raisin Bread, 

Canola Butter, Pumpkin Spice Bars                                        

11am-1:30pm $18w/$20w/o membership.  To register, call 

410-634-2847 extension 0  

***CHESAPEAKE BAY HERB SOCIETY 

Each meeting features an expert speaker discussing 

herbs, gardening, cooking techniques and related sub-

jects. 

6:30 pm on the 2nd Thursday of each month at the Tal-

bot Hospice House, 586 Cynwood Dr, Easton, MD. 

Www.ChesapeakeBayHerbSociety.org 

***National Cherry Blossom Festival                          

Begins March 28 

Talbot Master Gardeners 
Cabin Fever Reliever Workshops 

ôTrees and Shrubsõ  
¶ March  29, 10-11:30 am Ag Center 
ôCompostingõ 
http://www.agnr.umd.edu/Extension/
gardening/mastergardeners/local/Talbot/
index.cfm 

Trivia Night  
Every Thursday Night at Coffee East in 

Easton from 7-10pm  $5 



For comments contact:   

Kara Bowne-Crissey 

Good Earth Gardeners, 

LLC 

4624 Skinners Run Rd 

Hurlock, MD 21643  

410-212-7014 
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Stuffed Poblano Peppers   

Serves 4 

4 fresh Poblano peppers, 1 cup bread 

torn in chunks (heavier bread is best), 

1/3 cup salsa, 1/2 cup fresh cilantro, 

roughly chopped,  2/3 cup grated 

cheese such as cheddar , 1 T olive oil 

Remove tops of peppers and set 

aside.  Clean seeds from peppers and 

discard.  Mix  bread, salsa, cilantro 

and cheese.  Stuff peppers with mix-

ture.  Pour oil on bottom of ceramic 

baking dish to prevent sticking.  

Place stuffed peppers on their sides in 

dish and return pepper lids to tops of 

peppers. Bake 40 minutes at 400 de-

grees Fahrenheit.  Let cool for 5 min-

utes before serving.  Eat! 

Renovating a Lilac 

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 

According to David Joyce, author of The Complete Guide 

to Pruning and Training Plants,  lilacs (Syringa vulgaris) 

will flower well for years, especially if regularly dead-

headed.  Here is what the author suggests: 

1.  When an older lilac needs rejuvenation drastically prune 

the oldest stems between late autumn and late winter .  Cut 

all main stems to within 2 feet of the ground, taking out 

completely any that will unbalance the plant's shape.  Re-

move any weak growths. 

2.  In mid-autumn of the same year reduce the shoots on 

each main stem to 2 or 3, leaving the best placed and most 

vigorous. See illustration at right- 

RAIN GARDENS:  A concept that began in the 1990s in the state of Maryland, 

rain gardens are now one of the fastest growing areas of interest for home land-

scapes.  A rain garden is a planted depression that is designed to filter much of the 

excess rainwater run-off from a house or other building and its associated landscape.  

The plants selected for use in a rain garden should be able to tolerate both saturated 

and dry soil. Using native plants is encouraged so as to increase urban habitat for 

native butterflies, birds, and beneficial insects.         

Suggested Plant list from Brooklyn Botanic Garden                                                                

Wildflowers, Ferns, Grasses, and Sedges:  Asclepias incarnata, Swamp milkweed Che-

lone glabra, White turtlehead, Eupatorium maculatum, Joe-pye weed, Lobelia cardinalis, 

Cardinal flower, Lobelia syphilitica, Blue lobelia, Monarda didyma, Oswego tea, Verno-

nia noveboracensis, Common ironweed, Athyrium filix-femina, Lady fern, Osmunda re-

galis, Royal fern, Osmunda cinnamomea, Cinnamon fern, Carex pendula, Drooping 

sedge, Carex stipata, Tussock sedge                                                                                                                         

Trees and Shrubs:  Amelanchier laevis, Shadbush, Asimina triloba, Pawpaw, Betula ni-

gra, River birch, Cephalanthus occidentalis, Buttonbush, Clethra alnifolia, Sweet 

pepperbush, Cornus amomum, Silky dogwood, Fothergilla gardenii, Dwarf fothergilla, 

Ilex verticillata, Winterberry holly, Lindera benzoin, Spicebush, Liquidambar styraciflua, 

Sweet gum, Sambucus canadensis, American elderberry, Viburnum dentatum, Arrow-

wood 


