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Welcome Fall!

November 2015 
Fall has arrived – filled with festivals and
fairs. Farmers' Markets are winding down
for this season. (They’re a great place
for Christmas shopping.) Meanwhile
we’re planting greens and ordering more
seeds to put in for the cooler
season. Now that the summer heat is a
distant memory, it’s nice to be able to
work outside through the middle of the
day and still have some energy left as
the sun sets. Shorter daylight and
mosquitoes force the end of the workday
and maybe leave some time to catch up

on reading, cooking or just relaxing.

Last week we set up a display at the Cape Fear Fair. It was a lot of fun. I love fairs and
miss living in Raleigh in the fall. It was so easy to catch the shuttle bus for several visits to
the State Fair. On a smaller scale, this local Fair had a lot to offer. Hobby Greenhouse Club
got a ribbon for their exhibit on local hobby greenhouses, and the New Hanover County
Beekeepers pulled together a great educational booth, too.
I’m proud to say I’m a member of both
groups. I’m not much for getting on the
rides, but I love the Ferris Wheels with
their panoramic view over the surrounding
landscape.     

Meanwhile, the roadsides have been
decked in fall colors. Goldenrod put on a
show from September through October
and all manner of sunflowers have been
continuing to bloom in golden hues. 
Asters in blues and purples and
whites. Those are important for feeding
pollinators while other plants wind down.

Come see us at the farm for new fall
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classes or stop by one of the area farmers' markets!

Cheers,

Margaret Shelton & the Farm Crew

Salvias and Sages for Fall Color
All around our area, Mexican Bush Sage that has been
sitting quietly with silver blue green foliage all summer
has burst forth with magnificent purple flower spikes
starting in September--much to the delight of the
butterflies. In our area it’s perennial. 

Pineapple Sage starts blooming the 1st of October. Bright
yellow Sulfer Butterflies flock to it as they migrate
through. It’s also a perennial here.  It starts blooming as
the days get shorter. If you bring it inside, in a sun room
it will continue blooming throughout the shorter days
ahead. 

Sage, More than a Thanksgiving Herb
Garden Sage, Salvia officinalis, is culinary sage.  It’s also
medicinal.  It has a range of cosmetic, holistic,
aromatherapy and healthful uses from hair rinse to teas. 
Garden Sage comes in many varieties:  we have
Berggarten, Dwarf, Purple, Woodcote, and Common

Garden Sage.  It is the familiar seasoning in turkey stuffing and sausage and other
seasonal fare.  
The challenge in our area is to get
Garden Sage to live through the summer
and into the fall season. Heavy soaking
rains can do it in. Good drainage is a
must; we recommend planting it in
pots.  That way, when the ground is
soaking wet for weeks, sage roots aren’t
getting attacked by root rot. Although
Sage is a cold-hardy perennial, in the
late summer, we moved it into a
greenhouse to keep it out of the
rain. Years ago I was told that Sage
should be harvested during the 1st full
moon in June. This was from an older
country woman. I can assume that this
was done to provide the dried sage to
flavor the sausage in the late fall when pigs were harvested for the winter store of meats.  

This is from Madison Herb Society (Wisconsin).  Good information about Sage.  They
selected it as their Herb of study for 2015.   www.madisonherbsociety.org/herbofyear.htm  

For information about Sage and an extensive list of recipes using Salvia officinalis: 
www.herbnet.com/sage.pdf
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Workshops & Classes at Shelton Herb Farm
Here at the farm we’re working on planting for the cool months ahead and looking for an
abundant harvest.  Come out and join us for some workshops and classes.  The weather is
milder and we have greenhouses for those rainy or cold days.    

Nov 15, Sunday. 2pm.  Pomanders and Cinnamon
Ornaments.  Demonstration and Instruction on making
pomanders with hardy lemons and applesauce and
cinnamon ornaments.  As they cure, the aroma of the
holidays will perfume you home.  $5. Includes oranges,
cloves and spice mx for curing.  Handouts included.  RSVP
so we can plan on supplies. 

Nov 18, Wednesday. 
10am. Salad Bowl Workshop  Plant a bowl of salad
greens for the winter.  A mix of colorful lettuces, specialty
greens, edible flowers of your choice.  $25.  RSVP so we
can plan on supplies.  Take home a salad bowl. 

Dec 2, Wednesday.  10am.  Microgreens to Grow at
Home.  Plant and take home microgreens to grow at
home.  Learn about varieties, timing, harvest and uses. 
Handout included.  $5.  RSVP

Dec 6, Sunday.  2pm. Christmas Herbs, Legend and Lore.  Herbs have been used in
many of our holiday traditions.  Learn about the seasonal celebrations and the plants that
add to the festivities of the season.  $5. Includes a handout and a selection of fresh-cut
herbs and greens.  RSVP

Seasonal Classes and Workshops: Your Choice!
If you, your group, or garden club wants to schedule a class or a workshop at the Farm,
we can do that. Please email sheltonhf1986@atmc.net or call 910-253-5964     
You choose the day and time and we will coordinate the topic with you. 
Mornings or early afternoon are best.

Upcoming Events
Nov 13 & 14.  A Very Merry Crafted Market.  Leland Cultural Arts Center.  
Open to the  public.   
www.townofleland.com/lcac-special-events

Nov 21.  Riverfest.  Downtown Wilmington.  (Rescheduled from October rainout) 
Riverfront Farmers Market will set up in the middle of Riverfest.  In the lot at Front and
Princess.  Don’t forget us! 

Dec 5.  Poplar Grove Christmas Arts and Crafts Festival.  
We’ll be there.  Herb Farm Pottery and Shelton Herb Farm.  With lots of local vendors,
artists and crafters.     
www.poplargrove.org/festivals/christmas

Dec 12. Saturday.  Southport Winter Crafts Festival.  Garrison Lawn.  
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A lot is going on in Southport:   We’ll be there with vendors on Garrison Lawn.  Go on the
Tour of Homes, stay for dinner and check out the Flotilla is in the evening.  Come on down
for the day and evening too.    
www.downtownsouthport.org/local-events/southport-winter-craft-festival
www.ncbrunswick.com/event/278             
www.downtownsouthport.org/local-events/southport-christmas-flotilla

Farmer's Markets Still Open!

Shallotte Holiday Market 
Nov 21.  Saturday 9am-1pm.   
Riverside Park, 4950 Main Street  

Riverfront Farmers’ Market
Saturdays 8am-1pm

Continues through November 21, 2015
www.wilmingtondowntown.com/events/farmers-market 

Poplar Grove Farmers’ Market
Wednesdays 8am-1pm. 

Last day TUESDAY, November 24, 2015
www.poplargrove.org/farmers-market  

Find more about Local Farmers Market Schedules posted on Feast Down East Website.

www.feastdowneast.org/FarmersMarkets2015.pdf
  

For Farmers’ Markets in North Carolina and beyond:  
www.ncfarmfresh.com/farmmarkets.asp
 
www.localharvest.org
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Fresh local Produce is also available through Local Buying Clubs:  

Down East Connect is a source for local produce.  You can order produce from local farms
and pick it up. It's available 24/7! Online local shopping!

www.farmersfreshmarket.org/downeast

www.farmersfreshmarket.org/downeast/market

CSAs listed with Feast Down East. Community Supported Agriculture.  
A number of local farms offer subscriptions.  Your subscription will get you a regular
delivery of fresh local produce and various locally-grown products. 

www.feastdowneast.org/csas.html

Around the Farm
We're still enjoying a few late-ripening figs. 

Citrus are starting to develop fruit. 
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We're recovering our citrus stock house. 

We continue to produce microgreens for area restaurants. Learn how to grow your own at
our December 2 class!



c. 2015 Shelton Herb Farm                         
340 Goodman Road
Leland, NC  28451                                      Shelton Herb Farm on Facebook

910-253-5964                                            Visit the farm Monday-Saturday 8am-5pm
sheltonhf1986@atmc.net
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