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Buying_nursery transplants

Starting_your own seeds indoors

Getting_Your Veggies into Your Garden: Planting_and Sowing
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Swine

Sheep
Goats
Rabbits
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Finding_the right diet

Providing_a Continuous Source of Clean Water

Estimating_water needs

Considering_common water sources

Preventing_freezes

Letting_Your Animals Romp

Protecting_Your Precious Critters
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Those lazy, hazy, crazy days of summer

Falling_leaves point to autumn chores

Clustering_in a winter wonderland
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Chapter 2: Making_Your Own Herbal Teas, Tinctures, Qils,_and Elixirs
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Pots and pans

Jars and containers

A food dehydrator
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Beeswax

Essential oils
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Making_Teas
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Mastering_the Art of Tincture-Making

Preparing_Herbal Cough Syrup

Producing_Elixirs

Concocting_Creams

Creating_Infused Herbal QOils for the Skin

Making_Massage Oils

Aromatherapy Baths: A Stirring_Experience
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Making_a Compress

Simmering_Your Own Salves

Preparing_Liniments

Chapter 3: A to Z Guide to Common Herbs

Alfalfa (Medicago sativa L.)

Aloe Vera (Aloe spp.)

Angelica (Angelica archangelica L.)

Arnica (Arnica montana L.)

Artichoke (Cynara scolymus L.)

Astragalus (Astragalus membranaceus Bunge)

Bilberry (Vaccinum myrtillus L.)

Black Cohosh (Cimicifuga racemosa [L.] Nutt.)

Black Walnut (Juglans nigra L.),

Bloodroot (Sanguinaria canadensis L.),

Blue Cohosh (Caulophyllum thalictroides L.),

Burdock (Arctium lappa L.)




Butcher’'s Broom (Ruscus aculeatus L.)

Calendula (Calendula officinalis L.)

California Poppy (Eschscholzia californica Cham.),

Caraway (Carum carvi L.)

Cascara Sagrada (Rhamnus purshiana DC.)

Castor Oil (Riccinus communis L.)

Catnip (Nepeta cataria L.)

Cayenne (Capsicum annum var. annum.),

Chamomile, German (Matricaria recutita L.)

Chaparral (Larrea tridentata [DC] Cov.)

Cinnamon (Cinnamomum zeylanicum Blume)

Cleavers (Galium aparine L.)

Codonopsis (Codonopsis pilosula [Franch.] Nannf.),

Cramp Bark (Viburnum opulus L.)

Cranberry (Vaccinium macrocarpon Aiton.)

Dandelion (Taraxacum officinale Wiggers.)

Dong_Quai (Angelica sinensis [Oliv.] Diels.)

Echinacea (Echinacea purpurea)

Elder (Sambucus spp.).

Eleuthero (Siberian Ginseng)_(Eleutherococcus senticosus [Rupr. ex
Maxim.] Maxim.)

Evening_Primrose (Oenothera biennis L.)

Eyebright (Euphrasia spp.)

Fennel (Foeniculum vulgare Mill.)

Fenugreek (Trigonella foenum-graecum L.)

Feverfew (Tanacetum parthenium [L.] Schulz-Bip.).




Flaxseed (Linum usitatissimum L.)

Garlic (Allium sativum L.)

Gentian (Gentiana lutea L.)

Ginger (Zingiber officinale Roscoe.),

Ginkgo (Ginkgo biloba L.)

Ginseng_(Panax ginseng C. A. Mey.),

Ginseng, American (Panax quinquefolius Meyer.)

Goldenrod (Solidago spp.).

Goldenseal (Hydrastis canadensis L.)

Gotu Kola (Centella asiatica [L.] Urban.)

Grapeseed (Vitis vinifera L.)

Green Tea (Camellia sinensis [L.] Kuntze.)

Hawthorn (Crataegus laevigata [Poir] DC.)

Hops (Humulus lupulus L.)

Horehound (Marrubium vulgare L.)

Horse Chestnut (Aesculus hippocastunum L.)

Horsetail (Equisetum arvense L.)

Juniper (Juniperus communis L.)

Kava (Piper methysticum G. Forster.)

Lavender (Lavandula angustifolia Mill.)

Lemon Balm (Melissa officinalis L.)

Licorice (Glycyrrhiza glabra L.),

Ligustrum (Ligustrum lucidum Ait.),

Linden (Tilia x europaea L.)

Ma Huang_(Ephedra spp.)

Marshmallow (Althaea officinalis L.)




Meadowsweet (Filipendula ulmaria [L.] Maxim.)

Milk Thistle (Silybum marianum [L.] Gaertner.)

Motherwort (Leonurus cardiaca L.)

Mullein (Verbascum thapsus L.)

Nettle (Urtica dioica L.)

Orange Peel (Citrus aurantium L.)

Oregon Grape Root (Mahonia aquifolium [Pursh] Nutt.)

Parsley (Petroselinum crispum [Mill.)_ Nym. Ex A.W. Hill.),

Passion Flower (Passiflora incarnata L.)

Pau d’Arco (Passiflora incarnata L.)

Peppermint (Mentha x piperita L.)

Pipsissewa (Chimaphila umbellata Nutt)

Plantain (Plantago lanceolata L.)

Psyllium (Plantago spp.)

Raspberry (Rubus idaeus L)

Red Clover (Trifolium pratense L.)

Reishi (Ganoderma lucidum [Leyss. Ex Fr.) P. Karst.),

Rosemary (Rosmarinus officinalis L.)

Sage (Salvia officinalis L.)

St. John's Wort (Hypericum perforatum L.),

Saw Palmetto (Serenoa repens [ Bart.] Small.)

Schisandra (Schisandra chinensis [Turcz.] Baill.)

Shiitake (Lentinus edodes (Berk.)_Singer.),

Skullcap (Scutellaria lateriflora L.)

Slippery EIm (Ulmus fulva Michx.)

Thyme (Thymus vulgaris L.)




Turmeric (Curcuma longa L.)

Usnea Thallus (Usnea barbata [L.] Wigg.).

Valerian (Valeriana officinalis L.)

Vitex (Vitex agnus-castus L.),

White Willow (Salix spp.)

Wild Oats (Avena fatua L.)

Wild Yam (Dioscorea villosa L.)

Witch Hazel (Hamamelis virginiana L.)

Wormwood (Artemisia absinthium L.)

Yarrow (Achillea millefolium L.)

Yellow Dock (Rumex crispus L.)

Yerba Santa (Eriodictyon californicum [Hook. Et Arn.] Torr.)
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