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April– May 2010 
 
 

Association Meetings  
 
 

Wednesday, April 14, 1:00pm 
 
Beth Burrell  will speak on combining color, texture, and form for a 
beautiful four-season landscape. She is the owner of Giving Tree and is 
often a speaker and teacher at Lewis Ginter Botanical Garden. She also 
writes and teaches classes to Hanover Master Gardeners. Beth is 
thoroughly involved in the gardening community. 
 
Giving Tree 
8204 Bell Creek Rd 
Mechanicsville, VA 23111  
804-730-0478 
www.givingtreeltd.com  

 
Special Field Trip 

 
On Thursday, April 15, at 3:00PM we will be meeting in the cul-de-sac 
of 9410 Sir Barry Court, Richmond, VA to visit Pat and Hugh Greene's 
‘Spring Garden’! We are hoping to see their azaleas in full splendor, 
and all those spring plants that have already bloomed when we usually 
visit for the plant swap in May. Please stop in and see Caryn Coombs 
to make your reservation, or call her at 501-5160.  Deadline is April 14. 
 

 
Plant Swap and Luncheon 

 
Our annual plant swap will also be held at Pat and Hugh Greene's. 
 

May 12, 2010 
11:30 a.m. 

Lunch first and then the swap. 
 

(Details page 3) 
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President’s Message 

 
 What comes to your mind when you hear the term “pass-along 

plant”?  Most gardeners have vivid images of specific plants given to 
them by a friend or relative.  My favorite “pass-along plant” is my 
treasured Easter Rose which heralds the coming of Easter by displaying 
its delicate pink blooms quite early, letting me know that spring’s 
beautiful show is soon to follow.   

 
 This Easter Rose was given to me by my oldest sister who 

exhibits fairly universal traits of most gardeners – a generous sharing of 
plant knowledge, a contagious enthusiasm for growing plants, and a willingness to share their plants in the 
form of “pass-along plants”.  These traits of generosity in gardeners dovetail closely with the purpose of our 
Henrico MG Association – the passing-along or sharing of knowledge about growing plants. 

 
Eager gardening novices want to learn as much as they can about plants – particularly their culture – 

so that they, too, can grow those plants successfully.  Master Gardeners have that knowledge to share.  What 
a perfect combination!  Most of us have our own friends, neighbors and family members with whom we 
pass along gardening knowledge. Those of us who are active in our Henrico MG Association also volunteer 
to pass along gardening knowledge to those in our community. 
 

There is also a new generation coming up that needs to see our enthusiastic love of gardening – our 
children and youth.  Henrico Extension offers several opportunities for passing along our gardening 
knowledge to them and extending the love of gardening to the next generation.  What a great privilege and 
honor! 

 
So it isn’t just plants that get “passed along”!  The passing along or sharing of gardening knowledge 

promotes enthusiasm and confidence in potential gardeners and equips them for successful gardening in 
their future. 

 
The President Responds… 

 
Q:  Are we going to take a MG Association trip again this year – similar to the one last year to Brent & 
Becky’s? 
 
A:   Yes.  The MG Board decided to allocate money from its budget to support an annual bus trip for 
members of our MG Association.  The amount allotted will pay for the bus; however, there would still be a 
fee to cover other expenses.  We have not decided yet where we will go in 2010, so get those suggestions in!  
Let your wishes be made known to Erica Gilliam or me.  Our email addresses are in the MG Yearbook 
(little blue book). 

 
 -Ann Dutton           annforddutton@mindspring.com    740-2514



 

 

Book Review 
 
Barbara Kingsolver’s family of four enters into a year-long pact to become ‘locavores’, eating animals and 
vegetables raised near their own southwestern Virginia community.  In Animal, Vegetable, Miracle she 
chronicles their experiences as she educates, entertains and inspires the reader to strive for healthier, more 
sustainable consumption. 

 
The former Tucson residents’ concern grew out of their realization that virtually all of the 
city’s food had to be shipped in from great distances at a large cost in terms of fossil fuels.  
Kingsolver encourages support of the small, local farms with crop diversity as she warns of the 
dangers of large corporate growers with a monoculture of corn or soybeans.  Husband Steven 
Hopp supplies thought provoking essays and teenage daughter Camille contributes tantalizing 
recipes and weekly meal plans.  Even Lily, the youngest family member, is a full participant as 
she hones her entrepreneurial skills with her fledgling egg business. 
 

For more information, on April 8th from 6pm – 7:30p.m.  J. Sargeant Reynolds Community College Instructor 
Cindy Conner hosts a tour of the Sustainable Garden and book discussion at the Goochland campus. 
 
           -Connie Lilly 
 
 

To all H.M.G.A. Members and Interns: 
 
Our annual Plant Swap will be held at:  
 

PAT AND HUGH GREENE’S 
9410 Sir Barry Court 
Richmond, VA 23229 

 
May 12, 2010 

11:30 a.m. 
Lunch first and then the swap. 

 
1. Bring 4 potted plants to swap- be sure to label them with as much information that you know. We will place 
them in a sun, shade, or tolerates both sun and shade area. 
 
2. Bring a covered dish to share. (salad/bread/main dish/dessert/fruit/or vegetable) 
 
3. Bring a chair. 
 
4. Bring a hat/sunscreen. 
 
5. Bring one dollar to contribute toward the costs of the luncheon. 
 
Water and soft drinks will be provided. In case of rain, we will meet at the Demonstration Kitchen. 
 
So that we know how many people plan to come, please call Caryn Coombs at 501-5160 to make your 
reservation.  Heads up: First one to call will be the first one to choose a plant to swap… and so on…  
 
Any questions, please contact me at:   784-5592 between 9am-9pm.   Erica Gilliam 



 

 

A Little Bit about Plantains 
           by Peggy Lowry 
 
 Up until modern times, the weed we know as plantain was used as an edible green and a 
medicinal herb.  All plantains have prominent parallel ribs in their leaves, strong tap roots, and 
odd, spike-like flowers bearing many seeds.  Along with dandelions they are probably the most 
common yard weed in North America, and they crowd out other plants and grass giving them 
the reputation as a persistent, abominable pest. 
 

  In the 11th century the Anglo 
Saxons called the plantain “waybreade” 
and used it to soothe foot sores and tired 
feet – a common ailment, since walking 
was the main mode of traveling.  Have 
you ever taken the stem of the Buckhorn 
plantain, wrapped it around the part just 
below the flower and pushed the coiled 
stem against it, thus shooting off the 
flower?  Saxon children took great 
delight in doing this using each other as 
targets.  Even today in some parts of 
England, plantain is called “kemps” – the 
Saxon word for warrior.  Chaucer 
mentions it as a rural herb; in his day it 
was used to treat snake bites and was 
sometimes called snake plant or serpent’s 
tongue.  It was applied to cuts from 
scythes and sickles – as Romeo said, “A 
plantain for your broken skin.”  The 
leaves contain a soothing mucilaginous 
fluid when crushed and applied to scrapes 
and wounds.  The fluid also quickly stops 
blood flow and encourages the repair of 
damaged tissue.  Gerard said that 

plantain juice dropped in the eye “cools the heate and inflammation thereof.  It grows 
everywhere in great commodite”.  It was the herb of choice among the nobility as an “effective 
easement for gout.”  Plantain was grown everywhere in every monastery garden as a healing 
herb, edible green, and bird seed.  Middle Ages pilgrims, traveling on foot to religious centers, 
used it and called it “follower-of-the-heal-of-Christ”.  It was regarded as a holy herb and 
appeared in many wood cuts and engravings of the Nativity. 
 
 A few dozen species of plantain grow in North America, but the ones we are most 
familiar with were introduced by the Europeans.  Pilgrims brought them to New England to be 

Plantago laceolata 



 

 

grown in herb gardens; the seeds carried by the wind and birds spread them to the west.  The 
American Indians called it “white man’s foot” because it appeared wherever pioneers had tread.  
Colonists along the Atlantic used it to treat deep cuts, festers and sore feet.  Poultices of mashed 
plantain leaves were applied to insect bites, boils, sore eyes, hemorrhoids and infections of the 
mouth.  Steeped for tea, the leaves were used to treat coughs and stomach ulcers.  Small doses 
of seeds were used as a remedy for amoebic dysentery; large doses absorbed the moisture that 
the parasites needed to survive.  Seeds were also used as an effective antacid because they 
soaked up excess stomach acid, and distilled water made from the seeds made a soothing eye 
lotion.  American Indians often carried powdered plantain roots to treat snake bites. 
 
 An old recipe instructs:  “Place one pound of the 
entire plantain plant, chopped, and one cup of lard in a 
non-metallic pan.  Cover and cook on low heat till all 
green and mushy.  Strain while hot and cool to use for 
burns, insect bites and rashes.”  By the late 1700’s, the 
imported plantains were so common in New England 
that they were thought to be native plants. 
  
 The English, as did the Romans, carried plants to 
the far parts of their empires.  Plantain was taken to the 
Far East, South Pacific, Australia and New Zealand.  It 
was the first European herb grown in the Calcutta 
Botanical Gardens which were used as a repository and 
distribution center established in 1876 by the British 
East India Company.  Plantain was soon joined by 
clover and dandelions – all used as medicinal herbs by 
the English living there.  Herbalists today use plantain 
in ointments to treat swellings of the neck glands, and 
people in rural areas like Appalachia use it as the early 
settlers did.  The two most familiar plantains are 
Plantago laceolata, a European annual we call 
buckhorn and Plantago ruglii, a native perennial with 
large black seeds.  The seeds are easily threshed and at one time were ground for flour.  Whole 
seeds can be added to cereals and breads like wheat germ.  Too many seeds act as a laxative.  In 
fact, refined plantain seed (psyllium) is the main ingredient of Metamucil and several other 
commercial laxatives.  The seeds are not very nutritious but do contain fiber, some protein and 
potassium.  Buckhorn plantain is a prolific seed producer and can become established even in 
tall, dense vegetation.  It tolerates close mowing and is common on dry sites and neutral to 
basic soils.  The seeds can germinate in darkness, from the excretia of various birds, and are 
undamaged in worm casts.  These seeds are one of the worst contaminators of red clover.  When 
the clover contains buckhorn plantain seeds, it must be turned under to get rid of the weeds.  
Since clover is an excellent cover crop, “the villainous weed plays a hero’s part.” 
 

Plantago ruglii 



 

 

 “Plantain” is also the name of a type of tropical banana grown in South America, so why 
it has the same name as the common yard plant is anybody’s guess.  The tropical plantain, a 
dietary staple, is never eaten raw.  This starchy fruit when green is used in stews and when 
yellow or black is fried and served with beans, rice and meat dishes.  Broiled with brown sugar, 
it is served with vanilla ice cream as a dessert. 
 
 Edwin Rollin Spenser (All about Weeds) states that yard plantains have no redeeming 
features.  But the entire plant is an important food source for the larvae of many species of 
butterflies.  Also because of a natural aversion to tobacco, plantain is used in some anti-
smoking preparations.  Plantains also contain aucubin (a group of organic compounds) that is a 
powerful anti-toxin found in many modern day food preservatives and anti-inflammatories. 
 
 Young plantain leaves, used as soon as picked, can be added fresh to salads and soups or 
cooked by themselves and served with butter.  Stalks from the leaves, young and mature, can be 
added to soups and stews for added flavor and moderate amounts of vitamin B, calcium, and 
riboflavin.  The plant is considered a native edible green in China and Japan. 
 The American naturalist John Burroughs said, “Broad plantain leaves preserve earth’s 
warmth and moisture and provide a tempered climate for seedlings of more delicate plants.  
Today we dig it out of our lawns and consider it a persistent weed, although it was brought here 
to serve man.” 
           -Peggy Lowry 
 
 

Helpline Help would be… Helpful! 
 

 Attention ALL veteran Master Gardeners, this is a call for help to train the new interns on 
the Helpline and to fill shifts.  There are 23 interns and they will be begin working the Helpline 
in April and continue throughout the rest of the year.  They must work with a veteran for their 
first 2 shifts and at this time we just don't have enough veterans signed up to help train them.  If 
you need hours to meet your requirement of 20, this is the perfect opportunity to sign up and get 
that obligation out of the way.  If you don't need any more hours but would like to help a 
worthy cause, please consider giving us one or two shifts.   
  
 We need all the help we can get filling the shifts not just to train the interns but to have 
someone working on every shift throughout the entire year.  Quite often, the monthly calendars 
don't have all of the days covered.  Please check you schedules and see if you could volunteer a 
morning or afternoon to help out this valuable service the Extension Office provides the 
community.    
 
Interns- don't forget that you need 20 hours on the helpline (5 days at 4 hours each) before Nov. 
15.   
 
      -Gwen D. Hipp  Tel. (804)828-0478  



 

 

Garden Growing Families Community Garden 
 

 Garden Growing Families Lakeside Garden is a fairly new community garden where people can not 
only learn to grow food but learn about harvesting and preparing it.  Lisa Sanderson and the Extension Office 
wanted to create a community garden where it was most needed.  The infant mortality rate was found to be 
higher in the Fairfield district of our county, and so Walter Eubanks, Park Superintendent with Henrico 
Recreation and Parks, arranged for the garden to be located at the intersection of Michael Avenue and Vale 
Street (off of Lakeside Avenue).  It is about an acre in size with plans to add another ¾ acre this year.  The 
garden plots are 10 by 15 feet and 20 by 15 feet.  In the first year (2008) there were seven gardening families 
and twelve plots.  Last year there were eighteen families and twenty-two plots  The plot fees depend on the size 
of plot and family income, ranging from five to sixty-five dollars.  There is also a demonstration garden there 
maintained by master gardeners who are on hand to answer questions and demonstrate gardening techniques. 
  

 Gardeners are supplied with water and tools.  The 
county tills the soil at the beginning of the season.  Sometimes 
seeds and plants are donated as are fertilizer and lime.  
Gardeners are given the lock combination for the shed where 
supplies are kept.  They are also given an orientation lesson 
and a review of garden safety and security.  The family is 
given a handbook covering all phases of the project.  On the 
handbook cover is a colorful, eye catching logo created by 
Gerri Lynch.  Future plans include having a master gardener 
leader to assign bed layout and generally oversee all the 
details involved in keeping the gardens successful.  The 
garden project also offers classes and workshops for the 
participants. 
 
 The community garden is a place where people work 
together, connect with other gardeners and generally help to 
nourish their spirits as well as their bodies.  The benefits of 

community gardening are endless.  People develop leadership skills, responsibility, community involvement 
and social skills to name a few.  “Community gardens are common grounds for growing plants that feed, heal 
and give aesthetic pleasure.  They are civic spaces where people work and recreate to nourish themselves, their 
families and friends; the gardeners’ shared labor also builds a stronger sense of belonging to their physical 
environment and connections to other gardeners.  Community gardens are the collective effort of people with 
the patience and determination to make things grow.” 
      --Garden Growing Families Gardener Handbook 
 
 Contributors to Garden Growing Families include:  Va. Cooperative Extension for Henrico County, 
Henrico County Master Gardeners, Henrico Recreation and Parks, Henrico Department of Social Services and 
Henrico Department of Health. 
 
           -Peggy Lowry 
 

 
 
 
 



 

 

 
 
 

Seafood Dip 
 

 
8 oz imitation crab meat, chopped fine 
½ cup shredded cheddar cheese 
¼  cup softened cream cheese 
¼ cup mayonnaise 
¼ cup sour cream 

¼ cup grated Parmesan cheese 
¼ cup scallion chopped fine 
1 tsp lemon juice 
¼ tsp Worcestershire sauce 
¼ tsp garlic powder 

 
Thoroughly blend all ingredients.  If serving warm, spread in a pie plate, cover with 
bread crumbs and heat at 350° about 15 minutes.   Recipe can be doubled. 
 

           -Peggy Lowry 
 

 
 
 
 
 

Lentil and Ham Stew 
 

 
3 cups diced ham 
2 cups dried lentils 
2 cups diced carrots 
2 cups diced celery 
1 cup chopped onion 
1 Tbs minced or mashed garlic 

5 cups chicken stock 
1 tsp dried oregano 
½ tsp pepper 
Salt to taste 
6 oz fresh baby spinach (optional) 

 
Mix all ingredients except the spinach.  Bring to a boil, lower the heat, cover and 
simmer one hour.  Add water if you want a thinner stew.  If using the spinach, stir it 
in and cook long enough to wilt. 

 
          -Peggy Lowry 

  
 
 



 

 

 
Hey Fellow Master Gardeners! 

 
Thanks to all who have signed up so far for the spring plant clinics,  

but we still need volunteers for the following dates:  
 

April 24 - afternoon, May 8 - afternoon, and May 22 – morning and afternoon. 
 

If any veteran MGs can help, please email (joaniefromvirginia@comcast.net) or call (672-6724) 
Thanks so much!    Joanie Brobst 

 
 
 
Please note the following change: 
 
The TIME of the April MG Board meeting has been changed due to the rescheduled Advanced Training 
meeting that day at 1:00PM on Mosquitoes. 
 
Our new MG board meeting time is 11:30AM on Wednesday, April 7. 
 
Please note this on your calendar! 
Thanks. 
 
Ann Dutton 
 
 

The Henrico Master Gardener Association has been added to Brent and Becky's Bulbs Bloomin' 
Bucks program.  This means that for every order you place that you mention our organization by 
name, we will receive 25% of the sale in cash or credits for bulbs. 
 
You can mention the HMGA when you mail or phone your order, as well as through the Bloomin 
Bucks website: www.bloominbucks.com.  
 
Brent Heath from Brent and Becky's has been very generous with his time and expertise with our 
group. He spoke at the Harvest Fair last Fall and gave an advanced training talk recently.  
 
Brent and Becky's Bulbs 
7900 Daffodil Lane 
Gloucester, VA 23061 
Phone: (804) 693-3966 
 
www.brentandbeckysbulbs.com 
 



 

 

 

 
 
 

 
Meeting Date Reminders 

 
Board Meetings 

 
Wednesday, April 7, 11:30am 

 
Wednesday, May 5, 1:00pm 

Association Meetings 
 

Wednesday, April 14, 1:00pm 
 

Plant Swap, 
Wednesday, May 12, 11:30am  

 
 

 

 
 

Please submit your contribution to the next newsletter 
by May 20 to Jody Taggart  

Jody.Taggart@verizon.net     360-2680
 


