North Carolina Herb Association Wild Herb Weekend, 2007

Speaker Bio & Class Descriptions

Nancy Basket
Nancy is a Native American of the East Cherokee Nation.  She is a nationally known speaker and writer of the many uses of Kudzu.  For the last 15 years, Nancy has researched and shared her basketry and storytelling skills at Primitive Skills gatherings, Powwows, through the National Indian Education Association NIEA as a presenter of traditional and contemporary baskets.  She is the owner of Kudzu Kabin Designs in Walhalla, South Carolina.   

Keynote Session- Native American Legends and More!

When Nancy was little, she always listened to the adults talking about the family.  In 1989 she moved to the Carolina's to learn the Cherokee stories of respect.  These she told to her children.  Join Nancy as she shares her Native American heritage, by re-telling ancient legends orally and through her art.

Everything you can do with Kudzu

Come learn all about kudzu, (the plant that ate the South!) with Nancy as she describes the abundant possibilities of kudzu’s practical uses.  

Kudzu Basket Making

Learn the traditional techniques of basket making that have been passed down through many generations.  Join Nancy as she shares her specialty and delight in this weaving craft using the ever abundant kudzu.

Kudzu Paper Making

Kudzu paper can take on many colorful and artistic expressions.  Join Nancy as she shares many of her favorite kudzu paper making projects and shares with you her special techniques and tips.

Teresa Boardwine
Teresa is an educator, medicine maker, clinical herbalist and the director of Green Comfort, a Virginia based holistic healing and herbal education center.  Her specialty is as an instructor of herbal therapeutics and food as medicine.   Teresa has published a book of cordials and elixirs which contains over 40 delicious and nutritious recipes.  

Cordials and Elixirs- Herbal beverages, cordials, and elixirs provide an enjoyable way to take your medicine.  Learn how to make your own!!  Teresa will present many recipes and demonstrations in this session which is sure to stimulate your taste buds!

$5 fee to cover materials and expenses.    

The Herbal Spa- Learn how to use medicinal herbs to tone up and relax in your “home spa.”  This memorable class will demonstrate various ways to nurture and pamper your self with luxurious homemade herbal recipes.  You will get many recipes and remedies with humor scattered in to give you a memorable session.

$5 fee to cover materials and expenses.     

Toning up your Cardio, Cholesterol, and High Blood Pressure.

Join Teresa as she explores the medicinal properties, actions, and constituents of the herbs as well as the nutritional and medicinal properties of beneficial foods.  In this class you will learn how to incorporate new principles of healing into your life and discover the science and art of herbalism and how this oldest form of medicine can decrease your risk of heart disease.

Jane Abe & Madge Eggena
Jane combines 30 years of experience as a science teacher and counselor with her passion for natural healing through herbal, nutritional, and energy therapies. She has studied traditional Western Herbalism with Peggy Ellis, Roshani Tobias and Mimi Middleton. She currently teaches at the Mountain Spirit School of  Herbalism in Asheville and manages the greenhouse and green projects on campus. She is a founding member of the NC chapter of the American Herbalists Guild.  Her goal is to share wonder of the plants with others so that they can maximize their own healing potential using whole foods and herbs.

Madge’s Mills Garden Herb Farm is the realization of a dream to share her life-long love of nature with others. Here she grows herbs to sell as potted plants at the farmer’s markets in Statesville, Hickory, and Charlotte, as well as numerous herb festivals including the Asheville Herb Weekend. She is well-known locally for her classes at Mitchell Community College, and the many workshops, garden tours, and special events at her farm. She is a member of the NC Herb Association and the Charlotte Herb Guild. 
Aging with Ease the Herbal Way
To Age with Ease, Engage Your Herbal Allies!  With a little help from our herbal friends, we can enjoy senior discounts for a very long time, free from disabling chronic disease. In this class we’ll look at why the body ages and what herbs can slow down and even reverse these processes.   
Cooking with Herbs
Let “food be your medicine” and make your meals your pharmacy!  Adding herbs to your favorite foods will not only give them delicious delicate flavors, but also boost anti-cancer, anti-inflammatory, antibacterial and antioxidant properties (and more).  Jane and Madge will share some basic recipes “souped up” with their favorite herbs.  You’ll learn to eat your way to good health!

Kitchen Apothecary
The delightful sister pair, Jane and Madge say “Make your Pantry Your Medicine Chest!” Look no farther than your pantry for treatments for a multitude of ailments from flu to fungus, and even first aid.  We’ll look at common vegetables, culinary herbs and spices, vinegar, honey, and more, for traditional “old timey” recipes of our grandmothers. 
Camille F. Edwards

A Certified Family Herbalist, Herbalist Nutritionist, and a NC Bar Certified Paralegal,  she and her husband, Bill, have recently started the cultivation of an herb farm on their mini farm located in Marshville, NC.  She’s the owner of GD Herbs, a division of Grinning Dog Farm LLC, and is currently working on her Master Herbalist designation.

Herbal Weight Loss Supplements:  Are they as effective as advertised?  This course will be based somewhat on her own personal experiences in dealing with obesity and how she learned to manage her Diabetes II and high blood pressure through proper eating and the use of herbal supplements. 

Protect your Herbal Business - Protect your Assets!  Is a lawsuit in your future?  Do not think because you are a small business that someone won't try to sue you!  This course will deal with a general review of ways to protect your personal assets in the herbal industry.  
Sandi Ford
Sandi has been working with plants for beauty, food, and medicine for over fourteen years. She teaches near and afar at various herb schools and nature centers, leads medicinal plant walks, and maintains a small clinical practice in Asheville, NC. Sandi is a founding member and the current president of the NC chapter of the American Herbalists Guild.  An avid gardener, Sandi teaches that it is our daily relationship with the plants as food, medicine, and friends that is truly healing.

Medicinal Plant Walk
In our fields and forests grow hundreds of healing herbs. Come explore nature¹s pharmacy.  We will walk and talk about common weeds, native plants, their traditional uses and ethical harvesting. This class will be outdoors so please come prepared.

Medicinal Plants in the Landscape with Sandi Ford
Medicinal plants are not only useful but beautiful too! And many are being over harvested in the wild. Come learn about medicinal plants and how to incorporate them in to your garden. We will discuss health benefits and habitat requirements of a variety of plants.

Mimi Middleton, MS

 Director of the Mountain Spirit School of Herbalism in Asheville, Mimi is also an herbal medicine consultant specializing in educational, clinical, and natural product research settings.  As an herbal educator, Mimi balances traditional reverence with scientific understanding and intuitive awareness.  She is the Vice President of the NC Herb Association and a founding member of the NC chapter of the American Herbalists Guild.  Mimi has a Master of Science degree in Herbal Medicine from the Tai Sophia Institute where her research focused on natural therapies for cardiovascular inflammation.

Introduction to Medicinal Herbs- How are herbal remedies taken?  Where is the evidence for their safety and efficacy?  What are the resources for learning more about herbal medicine?  Spend time with a clinical herbalist and discover the many ways that herbs can be used medicinally, from soothing baths to healing salves, to plants right off the garden paths, from herbs processed through standardization to powders extracted through percolation.  Be prepared to catch lots of educational tidbits about the most commonly used herbs in the world!

The Many Uses of Lemon Balm, Herb of the Year!  

We all know how delightful and joyous we can feel in the presence of Sunny Melissa!!   Now come learn everything you can about this most useful Herb of the Year.  We will begin with a historical monograph of herbal lore and ancient stories followed by a modern perspective of Lemon Balm’s medicinal research, chemistry, and usage in the clinical setting.   Learn how to use Lemon Balm to support your body’s healing when faced with colds & flus, digestive issues, cold sores, shingles, nightmares, depression, thyroid issues, and much more!  

Herbal Medicine Making Workshop- Join us in this “hands on” experience where we will make a Rosemary tincture, a Chamomile Blossom Salve, and a sweet Lemon Balm Glycerite.  Learn the techniques of the herbal medicine maker and expect to come away with a new understanding of 3 of our favorite herbs!  Samples will be available to take home.  $5 fee to cover materials and expenses.    

Natural Support for Adrenal Stress and Exhaustion

People in today’s society are busy, stressed out, and overworked!  Sound familiar?  Consistent amounts of stress for a prolonged period of time can result in free radical damage, systemic inflammation, and adrenal burnout that can affect thyroid and reproductive hormones.  Learn how to nourish yourself and your loved ones back into balance with food and herbal remedies, notably, the adaptogens.

Alan Muskat

Author, editor, and epicure of the obscure, Alan is the author of Wild Mushrooms: A Taste of Enchantment. He's recently popped up on PBS Folkways, at The J.C. Campbell Folk School, and at Jim Duke's Green Pharmacy Gardens. Visit him online at www.alanmuskat.com. When it comes to bringing out the fun in fungi, he's the champignion.

Romance of the Fungus World
Join us on a quest for the edible and incredible wild mushroom. Fragrant chanterelles and sumptuous morels; giant puffballs and purple fairy fans: how to safely find, identify, appreciate, maybe even eat these elusive delights. You'll also learn about medicinal mushrooms, dyeing with mushrooms (that's D-Y-E) and more, all with The Mushroom Man's unique blend of poetry, stories, wit & wisdom.

 

Fun and Games and Latin Names- Mushroom ID.
What's a spore print? What does gills "close" or "distant" mean? And what is "edible with caution" supposed to mean? Join us for a primer on mushroom identification. We'll practice using the best books for this area, as well as easy web-based databases to sort out the delicious from the vicious. The final exam will be eating them!
 

Iron Chef Appalachia: Feasting on Wild Foods 
Learn how to serve and preserve seasonal delicacies from wild places- including your own backyard.  We'll make or sample such favorites as chickweed pesto, violet leaf fritters, day lily tamales, and sassafras root beer, and talk about other local ingredients as well.

Clare Schwartz
Representing the NC Biobusiness Center at Asheville Buncombe Technical Community College, Clare is the owner of the Blue Mountain Trading Co. where she is a buyers & Seller’s rep specializing in all natural & organic, body care & supplements, goods & crafts, small  cottage industry businesses.  Through experience Clare has gathered an endless amount of valuable tips to consider when selling your natural products.

Marketing a Small Natural Products Business
Join the expert for instruction & interactive discussion on the issues small natural products businesses face when manufacturing & selling their products.  

Topics will include: researching the market, analyzing the natural product industry & where you are needed, marketing your small natural products business with a small business budget-creative ways to get yourself out there and sell your product on a small budget, and Retailer Relations-selling your product to the stores, & more.
Dr. Jeanine Davis

Dr. Davis is an associate professor and extension specialist in the Department of Horticultural Science at N.C. State University.  Her office is located on a research station near Asheville in the beautiful mountains of western North Carolina.  For 20 years, Jeanine’s program has focused on keeping farming sustainable in North Carolina through the development of new crops and sustainable production methods.  Her special interests include medicinal and culinary herbs, vegetables, organics, and unusual crops.  Much of her work has been on native medicinals such as goldenseal, black cohosh, and bloodroot.  She shares her knowledge on how to grow and market these plants in a book she co-authored with Scott Persons entitled “Growing and Marketing Ginseng, Goldenseal and Other Woodland Medicinals” and on her websites, ncherb.org and ncspecialtycrops.org.

Enhancing Small Farms

Trying to keep a small farm profitable is tough.  Learn about some creative new ways to increase the prosperity of your small farm (1 to 150 acres) through production of specialty crops, development of new agricultural enterprises, adoption of organic and other sustainable practices, implementation of creative marketing strategies, and networking with other farms and businesses.  Herbs of all types will be included!

Growing Weeds in the Sticks

The title of this talk is from a song written by Amy Hamilton, one of Jeanine’s employees, about a very special three year project entitled “The Medicinal Herbs for Commerce Project”.  The project helped farmers across the state grow and market medicinal herbs.  In this session, Jeanine will share what they learned about selecting the right herbs to grow and how to produce, harvest, dry, package, store, and sell them.  The economics of production and importance of networking will also be covered. 

Drying Herbs for the Small Business Farmer

Learn the basics of how to dry herbs to maintain high quality, efficacy, and color.  Jeanine will share the plans for two small scale dryers that she and her coworkers designed, built, and positioned on 12 farms in western North Carolina.  These dryers were designed to be copied and are made from readily available and affordable materials.

