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Foreword

 


My 3rd Great-Grandfather, Benjamin Smith,
left North Carolina and followed the Wilderness Road through the
Cumberland Gap and settled in Clay County, Kentucky, about 1807.
This was well after the Native American treaty was signed in
1795.

 


Like other pioneers they lived by their wits
as they migrated into the new territory. Within these pages are
recipes and herbs that carried them and others through the day. All
were seeking a new life with promise in a new land. They lived each
day by inspiration, with ingenuity and imagination as prominent
cornerstones of their pioneer households and community.

 


The heritage of all our pioneer men and women
live on in each of us. This book is a useful reminder of what
nourished our ancestors along with poultices, plasters, and
infusions that they used.

 


There are 5 basic herbs: Summer Savory,
Marjoram, Parsley, Sage and Thyme. Not only are there recipes using
these herbs, but also herbal teas with both the infusion – steeped
process – as well as the decoction process.

 


Herbal mixtures and condiments including
recipes for: French Dijon flavour, Basic English Style mustard and
spicy Chinese mustard.

 


Medicinal folklore for several gargles, skin
lotions and shampoo preparations are included.

 


There is information on how to harvest and
dry herbs.

 


Yet the best part are the ancestral recipes
for can’t go wrong pie crusts, outstanding homemade bread, Rhubarb
pie, apple butter, great-great grandma’s potato pancakes and
several sick room cookery recipes - including the tried and true
Pioneer Sick Day soup.

 


Keep in mind that history just isn’t history
until someone writes it down. And, in your hands you hold a lot of
history.

 


 


 


Douglas M. Dubrish

 


 


 


 



Contents




Foreword

Chapter 1
Botanical Needs

Common Name: Summer Savory

Common Name: Marjoram (Sweet)

Common Name: Parsley

Common Name: Sage

Common Name: Thyme

 


Chapter 2
Culinary Use

 


Chapter 3
Herbal Teas

 


Chapter 4
Herbal Mixtures

 


Chapter 5
Medicinal Folklore

 


Chapter 6
Compresses, Poultices and Plasters

 


Chapter 7
Harvesting Herbs

 


Chapter 8
Drying and Storing Herbs

 


Chapter 9
Definitions

 


Chapter 10
United States Department of Agriculture

 


Chapter 11
References

 


Chapter 12
Recipes

 


Other
Books


 


 


 


[image: tmp_b2c9cef3af49fb5e3baf83733c08a54f_NXeHwO_html_184bbbde.jpg]

 


 


 


 



 Chapter 1

Botanical Needs

 


Common Name: Summer Savory

 


 


Botanical Name: Satureja Hortensis

Class: Annual

Origin: It is speculated that it originated
in the region known as Bulgaria.

USDA Hardy Zone: 4 through 9

 


Growth Culture:

Light: Plant in full sun.

Soil: Well drained, dry, and light soil.

Mature Height: 18 to 24 inches.

Description: Narrow aromatic leaves, tiny
rose-pink flowers.

Harvesting: Pick leaves for drying. August is
identified as the best month.

 


Storage: After completely dried, crumble
leaves and store in a glass jar.

Propagation: By seeds in the flowered
pods.

Planting Notes: Space plants 12 inches
apart.

 


 


 


 



Common Name: Marjoram (Sweet)

 


 


 


Botanical Name: Origanum Majorana

Class: Perennial.

Origin: It appears that the origin of
Marjoram is in extreme Southwest Europe in the region known as the
country of Portugal.

USDA Hardy Zone: 9 and 10 Deep South

 


Growth Culture:

Light: Full sun.

Soil: Well drained, dry, and light soil.

Mature Height:1 to 1 ½ feet.

Description: Fuzzy, pale grayish-green
leaves. Produces tiny white or pink flowers.

Harvesting: The herb will bloom twice. Pinch
off the first blooms. Then wait till later in the season and
harvest just before it tries to bloom again. Cut one inch above the
ground when flowers appear the second time. Then you can dry the
entire plant.



Storage: After completely dried, crumble
leaves and store in a glass jar.

Propagation: By division, cuttings or
seeds.

Planting Notes: It can be planted throughout
the garden. It’s said to improve many vegetable flavors if planted
nearby. Space plants 6 to 8 inches apart.


Common Name: Parsley

 


Botanical Name: Petroselinum Crispum

Class: Annual (or Biennial)

Origin: Parsley is thought to have originated
in the region of Turkey, Sardinia, Algeria, and Lebanon.

USDA Hardy Zone: 2

Growth Culture:

 


Light: Full sun to partial shade. 3 to 6
hours of morning or late afternoon sun.

Soil: Well drained, moderately rich, moist
soil.

Mature Height: 1 to 1 ½ feet.

Description: A bright green herb with either
flat or curly leaves depending on the variety grown.

Harvesting: Pick leaves daily during late
spring through summer. In late summer harvest the whole plant by
cutting stems 2 inches from the ground.

 


Storage: After completely dried, crumble
leaves and store in a glass jar.

 


Propagation: The second year parsley blooms
and goes to seed. During this year it produces fewer usable leaves.
Seeds are very slow to germinate.

 


Planting Notes: Space plants 12 inches apart.
Hot summers can deteriorate the plant quickly.

 



Common Name: Sage

 


Botanical Name: Salvia Officinalis

Class: Perennial

Origin: The origin of sage is thought to be
along the region which surrounds the Mediterranean Sea.

USDA Hardy Zone:5 through 8

Growth Culture:

Light: Full sun.

Soil: Well drained, moderately rich or dry
sandy soil.

Mature Height:1 to 2 ½ feet.

Description: Wiry stemmed, low growing herb
with silver grayish-green fuzzy rounded leaves. The leaves are
finely wrinkled and veined. There are Lavender-purple flowers which
attract butterflies and hummingbirds.

Harvesting: Sage takes an exception to most
other herbs. Sage leaves should be harvested when the buds begin to
appear.

 


Storage: After completely dried, crumble
leaves and store in a glass jar.

 


Propagation: By division, cuttings, layering
or by seeds.

 


Planting Notes: Excellent results if planted
around rosemary, cabbage and carrots. Never plant near cucumbers.
It helps deter the cabbage moth and carrot fly. Space plants 12 to
18 inches apart. Each Spring trim the woody growth away.


Common Name: Thyme

 


 


Botanical Name: Thymus Vulgaris

Class: Perennial

Origin: It is thought that thyme originated
all across Europe as well as in Asia. It is cultivated extensively
around the Mediterranean especially in Greece.

USDA Hardy Zone:4 through 9

Growth Culture:

Light: Full sun to partial shade.

Soil: Well drained, light dry and limed
soil.

Mature Height: A ½ to 1 foot.

Description: It is a rather small hardy herb
with a woody fibrous root. It has tiny roundish leaves that have a
hairy underside.

Harvesting: Cut 2 inches above ground just
before it flowers in midsummer. It will then bush out with a second
growth, which should remain uncut to ensure winter hardiness.

 


Storage: After completely dried, crumble
leaves and store in a glass jar.

 


Propagation: By division, cuttings, layering
and seed. Sow seed ¼ inch deep about 2 inches apart.

 


Planting Notes: It can be planted anywhere in
the garden. It is said to help deter the cabbage worm. Space the
small plants 9 inches. Runners can be trained to grow along brick
or paver cracks.


Chapter 2

 Culinary Use

 


Summer Savory

 


Summer Savory is similar in taste to Sage yet
much milder, and it has just a hint of sweetness. This is an
excellent herb to use when you want a mellow flavor to:

 


All Tomato Dishes, Stews, Soups, Sauces,
Chicken, Fish, and Meat.

 


Excellent in dressing for both turkey and
chicken.

 


As used in 1796
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Summer Savory:

 


Smoked Sausage and Green Beans

 


1 tsp. crushed summer savory

1 lb. smoked sausage

3 med. onions

1 lb. or more green beans

1 tsp. crushed sweet basil

1/2 tsp. season salt & pepper

1 beef bouillon

1/4 lb. each mushrooms & new potatoes
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To alamode a round of Becf.

Toa 14 or 16 pound round of beef, put
one ounce falt-petre, 48 hours after ftuff it
with the following : one and half pound
beef, half 2 pound falt pork, two _pound
grated bread, chop all fine and rub in half
pound butter, falt pepper and cayenne,
fummer favory, thyme ; lay iton [cewers
in alarge pot, over 3 pints hot water (which
it muft occafionally be fupplied with,) the
fteam of which in 4 or g hours will render
the round tender if overa moderate fire ;
when tender, take away the gravy and
thicken with flour and butter, and boil—
brown the round with butter and flour, ad-
ding ketchup and wine to your tafte.
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