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Hello Herb Enthusiasts!

What a challenging time this has been, and it continues. We have all been through such

upheaval and stress. As representatives of the WV Herb Association, the board took a pause,

just as the rest of the world has. For me, it has been a time for deep reflection and for delving

deeper into herbal medicine. | truly believe, actually I Know, for a fact that herbs can help
heal. The trauma that we all experienced in 2020, COVID, isolation, political upheaval, social upheaval, has many
of us experiencing post (even present) traumatic stress syndrome. For me, one of the beautiful things about living so
closely with the plants, is that they reside in Reciprocity, always, and the simple act of sharing time with them Sooths
me and Heals me. Science has finally caught up with what many of us know; plants live in relationship with one
another. They communicate, they have a web of connection and they nourish one another. Let’s be like the plants.
One of the ways that we can counter the social upheaval is practicing Reciprocity in our daily lives, in relation to
our neighbors, and by neighbors | mean, plants, animals, insects, as well as our human neighbors. Let’s be like the
plants. We have hope for many new possibilities.

I would like to welcome Jennifer Geib as the new editor of our newsletter. She has skills!!! And | think we will all
be pleased with the results of her efforts.

We are in the process of building a new website so watch on Facebook, as we will announce when it is up.
I hope that everyone is having a wonderful summer of healing and walking with plants.
~ Barbara Volk

SPRING HERB GATHERING at Tygart Lake State Park ~ click here for info

Date: Saturday, April 23rd, 2022, 9am-5pm | Address: 1240 Paul E. Malone Rd, Grafton, WV 26354

A one-day gathering of herbalists and herb/plant enthusiasts wanting to learn from mentors and naturalists to
deepen their knowledge about herbs and their uses. Several classes and a plant walk. Bring your own lunch.

Entrance fee (includes all classes): $10. You can pre-pay or pay at the door. If you want to volunteer to help you
can gain free entry! Want to share your wares? 12 vendor booth spaces, reserve by April 1, booth fee is $10 and
includes entry pass. For registration see page 4, or go to www.wvherbassociation.org/springgathering.htm.


http://www.wvherbassociation.org/springgathering.htm

“To me, it's not a negative thing to know that there
will be great changes. It's not negative, it's evolution.
When you look at it as evolution, it's time, nothing
stays the same. You should learn how to plant
something. That is the first connection.

You should treat all things as spirit, realize that we
are one family. It's never something like the end.
It's like life, there is no end to life.”

~ Floyd Red Crow Westerman, Hopi Elder”

About Us

PARSLEY... a perfect plant
Herb of the year for 2021

by Jennifer Geib

Founded in 1992

West Virginia Herb Association is a non-profit,
educational organization whose mission is to
promote the ethical and environmentally sound
propagation, cultivation, harvest and use of herbs
in West Virginia. The WVHA provides a forum
for those interested in herbs by creating
opportunities for members to get to know one
another, to network, share knowledge and
experience, and build community. We are a
diverse network of people with a wide range of
knowledge across many regional states. Our
primary focus areas are: herb cultivation,

medicinal herbs, culinary herbs and herbal crafts.

WVHA Board

President ~ Barbara Volk

Vice President ~ Laura Yokochi

Secretary ~ Jane Birdsong

Treasurer ~ Theresa Gain

Members At-Large ~ James McCormick
and Joan Beard

Newsletter Editor ~ Jennifer Geib

Our Founders
Nona Conley
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® How to Join
Yearly membership fees
Individual: $20.00
Family: $30.00
Business: $50.00
New members can join any time.
Ongoing membership dues are due on or
before April 30, 2022 (no dues 2021)

See page 4 for our contact information.
Join and receive the complete newsletter.
Click here for membership information

Truly, | never liked parsley, and | was
surprised to see it nominated by the
International Herb Association as the plant
of the year for 2021 being that an anti-viral
plant may have been a more appropriate
selection. However, after | grew flat leaf
parsley, successfully used it in cooking as
well as medicinally, | became impressed
with the plant and was happy to see it
chosen. We need strong, vital, life-giving
plants in these uncertain times; ones that
will persevere through winter and provide
us with very green strength. Parsley does
not directly help the world condition, and
offers no direct viral recovery support, but
it is a beneficial herb in many ways.

Here in the USA the tightly curled-leaf
(Petroselinum crispum, var. crispum) is the
most popular variety being used primarily
as a garnish or decoration and as a dried
spice. | tried eating it, once, but truly found
the taste terrible and never bought any
variety for eating or cooking. So when the
IHA selection was announced | decide to
give the flat leafed variety a go on the
tasteful suggestion of a chef friend.

There are three general varieties, all in the
Umbelliferae (carrot) family, hailing from
the Mediterranean region. Our curly leaf as
noted above, the flat leaf “Italian”
(Petroselinum crispum, var. neapolitanum)
and Hamburg Parsley or German Parsley
(Petroselinum crispum, var. tuberosum)
which is primarily grown for its large roots,
similar to parsnip. Outside of the USA the
flat leaf is used extensively in numerous
culinary dishes, and it is said to be stronger
in flavor, although 1 find it to be richer,
gentler and a more acceptable flavor over

the curly leaf. All parsley types are filled with
green goodness, vitamins A and C, calcium,
iron, boron and fluorine, and they make
wonderful parsley pesto.

| started to wonder, since parsley has such a
broad use in cooking it must have some
medicinal value and, after digging through a
number of books, | discovered its uniqueness
as a medicinal herb. In herbalism the root and
leaf are traditionally used, to bring on delayed
menstrual flow, to relive gas and bloating, and
when eaten in more copious amounts may
have a tonic effect on the cardiovascular
system and assist in reduction of menopausal
symptoms. But its traditional use was as a
diuretic. The seeds can also be used with care.

In historical European ethnobotany the parsley
plant has an interesting and sad misconception
of being an herb of death. It was planted on
graves and graves were lined by the Romans
with parsley. Much of the lore around parsley
relates to death in the European culture. It is
said that if you pick parsley and give it to
someone that a death will occur in their family
shortly thereafter; however if you invite
someone into your garden and let them pick
the parsley themselves that it will bring good
fortune. I’m sure there is much more to its
herbal history because the flat-leaf parsley
plant has been used for thousands of years in
Middle-Eastern and Mediterranean culture, so
maybe the real story hasn’t been uncovered.

I just love finding an herb that is readily
available and can be grown outside my front
door. Parsley is a bit finicky, and it can take up
to 3 weeks to sprout. Supposedly prefers arich
soil and plenty of water; but, that doesn’t fit
with the Mediterranean climate which is more
arid. So the growing instructions may need to
be discovered in your garden for the specific
parsley type.

Happily, | was able to sprout the seeds
successfully in early spring and my three-foot
square box of parsley grew tremendously, |
was able to use it fresh and dried, and slowly |
became extremely fond of it. | used the air-
dried, deep green parsley leaves throughout
last winter which gave me such joy, flavor and
health! | encourage you to grow parsley too!
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