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WEATHERED OAK HERB FARM 
INCORPORATED 

BRADLEY HILLS 

BETHESDA, MARYLAND 

Incorporated for the Purpose of Conducting a Land
scape and Nursery Business, with Herb Plants, Dried 

Herbs, Boxwood, Yew, Holly and Rare Plants 
a Specialty. 

Herb House, with Boxwood Gardens of Herbs, Greeu 
Houses and Herb Planting Fields located on •rwenty
five Acre Tract of Land on Bradley Boulevard, about 
Five Miles Northwest from Bethesda, Md.; about 

Twelve Miles Northwest of Washington, D. C. 

Open to Visitors every day except Smulays and Hol·iday:; 
front 9.00 a.m. to 5.00 p.m. 

Other hours arrangecl by appointment. 

FLORENCE BRATENAHL 
President 

C'HARLES H. MERRY~UN 
Vice -President and General Manager 

G. c. F . BRATENAHI, 
Secretary antl Treasurer 

Copyright, 1938 
WEATHERED OAK HERB FARM, !NO. 

BRADLEY HILLS 
BETHESDA, MARYLAND 



Receipts zn Herb Cookery 
Tomato Cocktail 

1 quart can tomatoes 
2 medium size onions cut in quarters 
6 stalks celery cut in pieces 

16 whole peppercorns 
1 bay leaf (size of dime) 
2 or 3 teaspoons of Herbs for Tomato Recipes and 

Cream Soups 

Place above ingredients in saucepan. Simmer slow
ly, low heat, lh hour. Strain. When cool add lemon 
juice according to taste. Chill thoroughly in refrigera
tor and serve as cocktail. Add a sprig of Curly 
Mint if available in garden. 

Clear Soup 
4 lbs. lean meat and bone 
3 qts. cold water 
1 tablespoon salt 
1 carrot 
1 onion 

celery 
2 tomatoes 
1 bag of Herbs for Soup Stock 

-W. 0. H. F. Inc. 

Remove meat from bone. Brown in frying pan with 
marrow. Soak bone in water for 30 minutes and add 
browned meat. Heat to boiling point. Skim off the 
top and cook slowly for five hours. Add vegetables 
and cook one hour more. During last half hour add 
one bag of Herbs for Soup Stock. Remove bag, strain 
soup and cool, allowing many hours for fat to harden. 
After . thorough removal of fat, heat soup and serve . 

.Adapted from Kate's Receipt by W. 0 . H. F. Inc. 
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The Dried Culinary Herbs 
The skillful touch that makes any good dish just that 

much better. HERBS, whether the fresh leaves from the 
garden or the dried, are not like strong condiments or 
Eastern spices. They are an added bit of leafage from 
some aromatic wholesome plant or a blend of several, 
that gives a subtle flavor, well·chosen, for that particular 
type of food. Delightful for Soups, Salads, Stews, En
trees, Sauces, Poultry Basting, Poultry Stuffing, Tomato 
Receipts, Omelets, etc. 

Our Own Blends 
Home Grown Dated Carefully Prepared 

Two sizes in attractive glass jars: .60 and .30. 
Basil Sage 
Bay Leaves Saffron 
Caraway Salad Herbs 
Celery, Ground Savory Herbs for 
Chervil Stews, Sauces, etc. 
Coriander Sorrel-French Variety 
Cumin Soup Herbs, in bags 
Fennel (Clear Soups) 
Mint Summer Savory 
New Orleans File for Sweet Marjoram 

Chicken Gumbo Soup Tansy 
Omelet Herbs Tomato Recipes 
Poultry Basting Herbs and Cream Soups 
Poultry and Turkey Stuffing Tarragon 
Rosemary Thyme 

Gift Baskets of Herbs 
Certain irresistible little baskets which we fill to the 

brim with attractively tied up jars of dried herbs, honeys, 
jams, etc. A copy of Receipts in Herb Cookery may be 
tucked in, if desired. Prices from $3.50 to $10.00, 
according to contents chosen. Smaller Baskets, with 
similar though less contents, priced at $2.50 or $3.00. 

Gift Baskets, with Card of Donor attached, can easily 
be shipped, any address, postage and express prepaid, 
with bill rendered Donor afterwards. 
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Chicken Gumbo Soup 
Creole Style 

1 whole chicken 
1 slice ham cut in small pieces 
1 tablespoon butter 
1 bag Herbs for Soup Stock 

juice of 1 tomato 
cayenne pepper and salt to taste 

3 quarts boiling wa ter 
2 large tablespoons New Orleans File for Gumbo 

Clean and cut up chicken and ham into small pieces. 
Chop onion a nd Herbs very fine. ·Put butter into 
soup kettle; when hot add chicken and ha m. Cover 
and simmer for 10 minutes, then add chopped onion, 
stirring frequently to avoid scorching. Wh en a nice 
brown, add tomato juice and seasonings of salt and 
pepper. Then add boiling water and set pot on back 
of stove to simmer for one hour. Add 1 bag Herbs 
for Soup Stock 30 minutes before completion of cook
ing. Remove from fire, take out soup bag and add 
New Orleans File, sprinkling and stirring slowly into 
the Chicken Gumbo, continuing to stir until served. 
Serve with boiled rice. 

Not e: Do not boil the rice with the Gumbo. Cool{ 
and serve rice separa tely. Never add the New Orleans 
File while the Gumbo is on the fire, as b oiling after 
this is added makes it stringy. 

Adapted [ro111 an olcl Creole Receipt. 

Cream of Carrot Soup 
1 cup of cooked carrots 
1 cup of carrot liquid from original cooking 
2 cups of savory white sauce, made with 

lh cup cream and 
1¥2 cups milk 

¥2 small onion 
Pepper and salt to taste 

¥:! teaspoon Chervil 
1,4 teaspoon Sweet Marjoram 
2 pinches ground Celery 

The savory thin white sauce to he made in the usual 
way with above Herbs and seasonings. The onion 
originally cooked in melted butter is not r emoved un
til after carrots in their own liquid are added to the 
white sauce. 

·~-, -W. 0. H. F. Inc. 
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Cream of Celery Soup 
2 e.ups finely cut celery 
2 cups savory thin white sauce 
2 cups water 
1 pinch ground Celery 
1 medium size onion cut in quarters 
one or two sprigs each of Chervil, Summer Savory, 

Sweet Marjoram, or else 
a few pinches of Herbs for Tomato Recipes and 

Cream Soups 
After celery from outer stalks is cooked in water, 

and both celery and water in which it was cooked 
is added to white snuce, proceed as with reeeipt for 
Cream of Lima Bean Soup, adding onion while heating 
in double boil er, it being r emoved as well as pieces 
of celery by straining just before serving. 

If above single ingreclients of Herbs have not been 
used in the thin savory white sauce, a sprinkling of 
the blended herbs for Tomato Recipes and Cream 
Soups may be added, stirred in just before serving, 
also a pinch of grouncl Celery. 

-W. 0. H . F. Inc. 

Cream, of Lima Bean Soup 
1 or more eups cookccl lima beans 
1 or more cups liquid of lima beans 
2 cups savory thin white sauee, mncle with scant 

:imount of flour 
% medium size onion cut in pieces 
4 tablespoons whipped cream 

Pepper and salt to taste 
m1e or two sprigs each of Chervil, Summer Savory, 

Sweet Marjoram, or else 
Herbs for Tomato Recipes and Cream Soups 

After cooked lima beans have been rubbed through 
a sieve and combined with their own liquid, add to 
prepared savory thin white sauce. The Herbs having 
been cooked in white sauce, can be strained before 
limn. bean mixture is added. After combination i>~ 
made, onion can be put in soup kept hot in double 
boiler, but remove onion just before serving. 

For variation in flavor instead of single ingredi
ents of Herbs as above being used in white sn.uce, the 
blend of mixed Herbs for Tomato Recipes and Cream 
Soups can be used, sprinkling several pinches of finely 
chopped, dried leafage a f ew minutes before serving, 
stirring well. Serve very hot with spot of whipped 
cream in each serving. 

-W. 0. H. F. Inc. 
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Home-Grown Herbs 
Sunny acres of field grown aromatic Herbs are shown 

in the illustration ready to be harvested at Weathered 
Oak Herb Farm. After they are gathered, great basket
fuls of fragrant leafage from wholesome plants, they are 
scientifically dried in rooms set apart for this purpose, 
carefully prepared with modern laboratory equipment for 
various culinary uses. A portion being blended accord· 
ing to our own formulas for Salad Herbs, Poultry and 
Turkey Stuffing, etc., while the balance is put up as 
single ingredients. Placed in tightly closed glass jars, 
attractively labeled, the strength of their wholesome, 
aromatic '' vertue'' should last a long time. Com
plete List and prices on page 4. 

Herbs in a Garden of Old English 
Boxwood 

Since the view on opposite page was taken an en
tire garden of Old English Boxwood, over 150 years old, 
(450 lineal feet) has been transplanted to the Farm 
by our Landscape Department. Superb hedges and 
specimens ranging in height from 5 to 8 feet; 10 feet 
in breadth in many places have been successfully 
transported from an old Southern plantation, 235 miles 
away: the work completecl within three weeks of 
favorable October weather. Planted to frame the en· 
trance to the Herb House and its gardens; as well as 
to border the wide walk leading from the paved court 
of the Dipping Well into the open fields of Herbs 
some distance beyond; it at once appears as though 
it had always been here: its restful beauty: a rich 
green, full of lights and shadows, contributing to the 
peace of this Maryland hillside. 

That winter birds appreciate the sheltered warmth 
and sanctuary of these thick leafy hedges is already 
evident, especially near the Well with its overarching 
apple tree, the Boxwood encircling it fro in either 
side. The Well itself, built of ancient hand-hewn 
stone, affords water for birds on different levels as it 
flows down a channel towards the Mint Pool to the 
west. When food is now scattered within this quiet 
Boxwood enclosure, one ea.n watch, from H erb House 
windows, the birds gather: Cardinals, Blue Jays, Snow 
Birds, so many others,-evcn a covey of shy Quail. 
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Cream of Tomato Soup 
2 cups canned tom a toes 
2 cups thin white sauce 
4 stalks celery cut in pieces 
1 medium size onion cut in pieces 

16 whole peppercorns 
1 pinch salt 
1 Bay Leaf (size of dime) 
2 teaspoons Herbs for Tomato Recipes and Cream 

Soups 

Put tomatoes with Herbs and other seasonings ex
cept salt, in a saucepan. Simmer on low heat to boil
ing point. Put through sieve. When really to serve, 
reheat and add to hot, thin white sauce stirring slowly 
in double b{)iler. A pinch of salt if necessary. Serve 
very hot with croutons. 

-W. 0. H. F. Inc. 

Puree D'Oseille 
(FRENCH SoRREL SouP) 

2 yolks of eggs 
2 whites of eggs 

1h qt. milk 
1 qt. water 
1 tablespoon butter 

severa l pieces bread ( 2 days old) 
Salt and pepper to tast e 

1 handful French Sorrel (either fresh or tlried) 

Melt the butter in a saucepan. Throw in handful 
of French Sorrel chopped fine. When it begins to turn 
golden add water, bread, salt and pepper. Cook % 
hour. Stir the yolks of eggs in the boiling mille. 
Whip the whites stiff and add. Then pour on sorrel 
mixture, beating well for several minutes and serve 
very hot. 

-Mrs. H . deF. M el . 
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Another Receipt for Sorrel Soup 
Soup stock of bones and meat 

1 pint sour cream 
1 tablespoon flour 

lh hard boiled egg per person 
1 t ab-lespoon butter 

Salt and pepper to taste 
2 ha ndfuls of French Sorrel (either dried or fr esh) 

Prepare broth of bones and meat in usual way. 
Chop fine the French Sorrel (with fresh leaves be sure 
to remove mid-rib). Add butter, salt and pepper, but 
not too much in order to preserve color. Broil. Add 
to brot h the cream and stir well. Also add the flour 
and boil all with the broiled Sorrel. Before serving 
add the portion of egg for each person. 

Unable to recall source of this R eceipt, but 
this does not mean that we are 1tngmteful! 

Boiled Eggs aux Fines Herbs 
(CoOKED IN "KI'l'CIIENER" EGG CUPS) 

(Sec pages 12 and 13 for illustration and description) 
1 egg for each '' Kitchencr'' egg cup 
1 t easpoon butter for ench '' '' 

1/2 t easpoon cream for each '' '' 
1 very small pinch Omelet Herbs for each cup 

or else for variety 
1 very small pinch Sweet .Marjoram for each cup 

Salt 
Pepper (preferably freshly ground in pepper grind

er) 

Butter inside each cup lightly, leaving about % 
t easpoon of butter in bottom; % t easpoon cream may 
be added; small pinch salt and pepper. Break egg 
into cup. On top of egg add another lh teaspoon 
butter with small pinch salt and pepper, also Omelet 
Herbs or Sweet Marjoram-the smallest possible pinch. 
If desired the Herbs may be omitted. Screw on lid 
and place cup deeply (either singly or in wire racks 
holding two or four cups) in actively boiling water 
for five minutes. Remove and serve. · In these attrac
tive, imported, porcelain, English egg cups with screw 
tops, closed even when served, the coddled egg deli
cately flavored, continues hot for a long time. 

-W. 0. H. F. Inc. variation of original 
English receipt. 
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Items of Interest 
to Make Cooking an Art 

EGG CUPS: Imported from England. Well-known 
'' Kitchener'' type of white English porcelain with 
screw caps, for boiling eggs. $1.50 each; set of four 
with wire rack, $6.50. N ew: set of two with wire 
raek, $3.25. 

PEPPER GRINDERS: Wooden. Imported from France. 
To grind whole peppercorns at the table, freshly 
ground as nC'eded, $1.50. 

SALT GRINDERS: Wooden. Imported from France. 
Similar to Pepper Grinders, $1.50. 

CASSEROLES: Imported from France. Original Fire· 
proof Cooking Vallauris earthenware. Complete with 
Covers. May be used on Gas, Electric or Coal Stoves. 
Delightful to use for so many receipts, especially 
those flavored with Herbs. Many sizes, with prices 
accordingly. Three popular sizes. 10 ounce, 4%," 
diameter, .75; 1 quart, 71,4" diameter, $2.00; 2 quart, 
$3.00. 

PETITE MARMITE SOUP POTS: Imported from 
France, same fireproof Cooking Vallauris earthenware 
as above. Deep covered pot for Petite Marmite Soup, 
Baked Beans, or many other uses. Sizes, 2lh qt., $2.25. 

COOK BOOKS; Unusual ones, General ones, many 
suggestive for Herb Cookery. (See page 27 for list.) 

Chinese Tea 
HU-KWA XXX TEA: well-known as one of tlw very 

best imported black Chinese teas, in attractively 
decorated tin tea-caddies. Two sizes: 3 ounce, $1.00; 
1 pound, $2.50. 

JASMINE TEA: in original %·lb. packets, $1.50. 

DRAGON CHOP TEA: MANDARIN LAPSANG TEA: 
privately imported by Mr. J. P. Morgan. Limited 
quantity, 1 pound, $3.50. 

Postage o1· Express Chm·ges Not Includecl in 
Prices Quoted 
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Omelette aux Fines Herbes 
FRENCH OMELET FOR FOUR SERVINGS 

6 eggs 
6 tablespoons of milk, thin cream or warm water 

%, teaspoon salt 
Pepper to taste, freshly ground in pepper grinder 

1 or more tablespoons butter, according to size of pan 
~ teaspoon flour 
2 teaspoons Omelet Herbs, more or leas, to taste; or 

else single ingredients of Herbs such as fresh 
Chives, fresh or dried Basil, Sweet Marjoram, 
Chervil, Thyme (only a small amount), Pars
ley, etc. 

Place butter in frying pan, low heat. Mix eggs 
gently (not with egg beater), until whites a nd yolks 
are well blended. Slightly heat whatever liquid is 
used (milk, cream or water), combine with the Herbs 
and seasonings, then combine with the eggs. Beat 
very gently. Pour mixture into heated pan, butter 
in a hot flow over entire surface. Cook slowly, low 
heat. As omelet cooks on bottom slip knife or spatula 
beneath so that uncooked liquid can flow under to 
cook. Towards end of cooking increase heat slightly 
to brown bottom. Fold omelet after loosening with 
spatula from the pan,-that familiar, rapid trick of 
slipping it nicely browned and unbroken to a hot 
platter for immediate serving. 

Editor's Note: As few people can claim a wholly 
original receipt for an omelet we can only initial this 
as one that we particularly enjoy making, but which 
is doubtless based on savory ideas blended together 
from many sources. 

-W. 0. H. F.Inc. 
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Poached Eggs w'ith Herbs 
Poached eggs with a slight sprinkling of Omelet 

Herbs, chopped very fine, is a nice variation from 
every day fare. Sweet Marjoram may also be used 
in this same way; or a white sa uce made savory with 
a teaspoonful of Chervil or Savory Herbs for Stews 
and Sauces, etc., may be added to the poached eggs. 

Scrambled Eggs with Herbs 
The addition of a sprinkling of Omelet Herbs or 

Savory Herbs for Stews and Sauces, etc., while the 
eggs are being cooked in the usual way adds greatly 
to this familiar dish. 

A SUNNY WINDOW OF SAVORY HERBS 
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Chicken, Turkey and Game 
BASTED WITH POULTRY BASTING HERBS 

Poultry Basting Herbs are a blend of Herbs grown 
and prepared by Weathered Oak Herb Farm, Inc. for 
their own receipt for basting poultry of any kind, 
especially broilers, although any game,-duck, pheas
ant, partridge, turkey,-are greatly . enhanced by these 
Herbs used in this particular way. 

1 broiling chicken, split and flattened with a cleaver 
(ask butcher to do this) 

1lh tablespoons butter per chicken 
2 tablespoons water per chicken 
1 to 2 or more teaspoons Poultry Basting Herbs per 

bird, according to size 
juice of 1 lemon or % grapefruit 

Put Poultry Basting Herbs to soak in lemon or 
grapefruit juice for 1;2 hour. Cut chicken, or other 
bird, in half. ·Place in baking or broiling pan skin 
side down. Dust lightly with salt and pepper. Dot 
blrd very generously with butter. Put 2 tablespoons 
of water in pan. If more than one b-ird add 2 table
spoons of water for each. Place bird in oven to broil. 
Open door every 10 minutes to turn bird over, each 
time thoroughly basting with buttery liquid in pan. 
Should liquid in pan become scant, add more butter. 
During the last basting period before completion of 
cooking, use Poultry Basting Herbs in lemon juice, 
spreading leafage and juice well over the breast side 
of bird, followed by pan liquid. When chicken appears 
well-browned and well-cooked, remove from oven and 
serve at once. 

-W. 0. H. F. Inc. 
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Poultry and Turkey Stuffing 
3 cups bread (2 days old), crumbled or diced, for 

duck, or 
4 cups bread (2 days old), crumbled or diced, for 

chicken, or 
6 cups or more bread (2 days old), crumbled or 

diced, for turkey 
1h cup melted butter 
1 teaspoon salt 

14 teaspoon pepper 
2 teaspoons or more of Poultry and Turkey Stuffing 

Herbs (Weathered Oak Herb Farm, Inc., blend 
of six different suitable Herbs including ground 
Celery. Only a moderate amount of Sage.) If 
Sage by itself as a single ingredient is pre
ferred, use 
2 teaspoons Sage, fresh or dried. Cut, not pow
dered. 

Cut bread in thick slices, crumbled or diced. It 
should not be too hard. Place it in mixing bowl. 
After butter is lightly stirred in, add Herbs and sea
sonings. Taste to see if more Herbs should be added. 
This receipt with Poultry and Turkey Stuffing Herbs, 
is for a dry, slightly buttery stuffing, rather than a 
_moist one. To avoid soggy stuffing always fill cavity 
of poultry loosely; no tight packing. 
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Boiled Leg of Lamb 
A familiar old receipt calls for a slit to be made 

in the leg of lamb with a few leaves of Rosemary 
inserted before cooking. 

Roast Beef with Tarragon 
A familiar French receipt is to scatter Tarragon 

leaves, either fresh or dried, over a roast of beef 
before it is placed in the oven for cooking. 

Roast Pork with Rosemary 
Some cooks like to sprinkle Rosemary leaves over 

the pork before roasting. 
I 

Fish Sauce 
In any type of fish sauce may be used Fennel Seeds 

or French Sorrel. Tarragon, Dill, Chives or Sweet 
Marjoram may be used to make a drawn butter sauce. 

Porterhouse Steak or Hamburg Steak Sauce 
Use Tarragon, Dill, Chives or Sweet Marjoram in 

a drawn butter sauce to be poured over the steak. 

Note 
In accordance with the wishes of the HERB SoCIETY 

OF A"~<IERICA in their effort to maintain a lligh standard 
of all material placed on the market, our products have 
the harvest date. 
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Made-Over Dishes 
A FEW P ALA.TABLE SUGGESTIONS , 

Stews: use Savory Herbs for Stews, Sauces, etc., or 
else 1 bag Soup Herbs or Soup Stock, or else 
single Herb ingredients as it may be interest· 
ing to try. 

Casseroles of meat or vegetables: same as above. 

Baked Hash: use Savory Herbs for Stews, Sauces, 
etc., or else single Herb ingredients. 

Meat Balls: same as for Baked Hash. 

Meat Pies: same as for Baked Hash. 

Timbales: same as for Baked Hash. 

Stuffed Peppers: same as for Baked Hash, or else try 
a little Rosemary, Thyme, Tarragon or Basil. 

Stuffed Tomatoes; use Herbs for Tomato Recipes and 
Cream Soups, or else Salad Herbs, or use sin
gle Herb ingredients. 

Curry of Meat: use small amount of Cumin Seed. 

Creamed Chicken or Chicken a Ia King; use Chervil in 
making white sauce. 
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Herbs in Vegetable Cookery 
Green Beans: add a little, a very little Summer Savory. 

Basil leaves may be used for variation. 

Peas: add a few Mint leaves towards end of cooking. 
Also try sometime a little Rosemary. 

Potatoes: mashed, stuffed baked potatoes, any kind 
of creamed potatoes. Try a pinch of Basil or 
Sweet Marjoram or Chervil, Thyme (small 
amount), Omelet Herbs or Savory Herbs for 
Stews, Sauces, etc. 

Tomatoes: Basil is always associated with tomatoes, 
also Chives may be used, Summer Savory or 
Tarragon, or else Herbs for Tomato Recipes 
and Cream Soups or Salad Herbs. 

Macaroni Dishes: use the leaves of Sweet · Basil or 
Curly Basil as the Italians always enjoy it. 

Casserole Creamed Potatoes with Herbs 
Note: Amount of ingredients depends on size of cas· 

serole. 
Raw new potatoes (sliced very thin) 
Raw medium size onions (sliced very thin) 
Butter 
Salt and pepper to taste 
Boiling water 
Double eream 
Savory Herbs for Stews, Sauces, etc., or else 
Herbs for Tomato Recipes a.nd Cream Soups, or else 
experiment with combinations of single ingredients 

either dried or fresh from the garden 

Put generous amount of butter in glass casserole. 
Lay in it alternate layers of potatoes and onions with 
sprinking of Herbs. Then butter layer, seasoning with 
salt and pepper. Follow with same procedure for 
each layer until casserole is filled to top. Fill casserole 
% full of boiling water. Cover casserole, baking in 
slow oven for llfz hours. Remove casserole. Pour 
in one small cup of double cream. Cover again, re· 
turning to slow oven for another llfz hours. Then 
serve. 

Adapted from an old Receipt. 
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Persian Dolma 
An unusual receipt for Stuffed Cucumbers, Peppers 

or Tomatoes with Rice. 

Tomatoes, under-ripe for stuffing, or else 
Green ·Peppers for stuffing, or else 
Cucumbers, peeled and scooped out for stuffing 

1 lb. stewing beef 
onions, medium size, several as desired 
juice of tomatoes, after scooped out 
juice of 1 can of tomatoes 

1 green pepper, seeds and all 
1 stalk celery 

% cup raw rice 
piece of suet 

1 cup of water 
salt and pepper to taste 

1 handfull dried Sweet Basil or else 
generous bunch green Sweet Basil leaves 

Cut up the beef very fine. Do not grind. Brown 
in suet then add water, salt and pepper, simmering 
on low heat until tender. Grind the onions, green 
pepper (seeds and all), 1 stalk celery (cut fine, leaves 
and all) and the Basil. Add the rice. Salt and pep
per to taste. Mix all together and stuff into tomato 
or whatever is to be stuffed, placing in heavy pan. 
Pour over the juice of tomatoes left from scoopings, 
also extra juice of canned tomatoes. Simmer slowly 
several hours until rice is thoroughly done. Serve 
with steamed rice. 

-Mrs. Dexter M. Ferry 
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Lettuce Salad with French Dressing 
and Herbs 

Any good recipe for French Dressing is improved 
by the addition of Herbs, which may be combined 
with imagination in infinite variety. The blend of 
Salad Herbs, as grown and prepared by Weathered 
Oak Herb Farm, Inc., is most carefully thought out 
to add just the right proportion of certain Herb 
flavors to a refreshingly crisp salad, although the 
exact quantity of Salad Herbs to be added to the 
French Dressing must be left to individual taste after 
one or two trials. Try one or two teaspoons for a 
salad serving four persons. If the Herbs are allowed 
to stand in the oil and vinegar dressing awhile be
fore using, the flavor ma.v beeome more potent. How
ever, freshly cut or dried Herbs can be sprinkled on at 
the time the salad is tossed in a wooden bowl, increas
ing slightly the quantity of Herbs to add strength to 
the flavor. 

-W. 0. H. F. Inc. 

Tomato and Celery Salad with Herbs 
1 whole good-size tomato per person 
3 leaves of head lettuce 
1 tablespoon finely diced celery 
1 tablespoon finely diced apple 
1 teaspoon mayonnaise dressing 

14 teaspoon (more or less) Herbs for Tomato Recipes 
and Cream Soups per person, or else Salad 
Herbs. 

Salt and pepper to taste 

Cut tomatoes in cup forms after they are peeled. 
Chill in refrigerator. Mix Herbs with mayonnaise, 
celery and apple. Stuff tomatoes with mixture and 
serve at once. 

Fresh Herbs in variety from garden may also be 
used, such as Summer Savory, Basil, Chives, Chervil, 
Tarragon, etc. It is fun to try different combinations. 

-W. 0. H. F. Inc. 
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Tomato Aspic Jelly 
Prepare aspic jelly for salads in usual way, using 

for the liquid the tomato juire prepared and fla
vored with Herbs as in the receipt for Tomato Cock-
tail. -TV. 0. H. F. Inc. 

Herb Vinegars 
Excellent vinegars can easily be made by pouring 

1 qt. hot (not boiling) vinegar (preferably white wine 
vinegar or good cider vinegar) over a generous quan
tity of fresh Tarragon leaves, or if dried, 1 qt. of 
vinegar to 4 oz. size jar of Tarragon or Salad Herbs 
or Sweet Basil. When Sweet Purple Basil is used an 
unusual color effect is produced. Stel'p for a week 
or t en days, stirring contents daily until desired 
strength is obtained. Strain and bottle ready for 
usage. To increase strength of Basil vinegar it may 
he necessary to increase leafage every few days, re
heating the vinegar; add more material until desired 
strength is obtai ned. 

Herb Sandwiches 
Rub salad bowl with garlic. Chop fine and blend 

the following Herb leafage fre sh from the garden: 
Chives, French Sorrel, Parsley, Rue, Tarragon. Add 
mayonnaise (snappy) to suit taste. 

-M1·s. ClUTencc A. Warden 

Cream Cheese or Cottage Cheese 
Sandwiches with Herbs 

Marinate cl1eese with generous amount of cream. 
Blend various combinations of fresh or dried Herbs 
sach as Chives, Sweet Basil, Purple Bush Basil, Sum
mer Savory, Burnet or just a small leaf of Borage or 
Burnet for cucumber flavor, Tarragon, etc.; or else for 
variation use Salad Herbs or Omelet Herbs or Tomato 
Recipe Herbs or Savory Herbs for Stews, etc. Some
times Sage as single ingredient is used . Or else fresh 
Rue leaves (only a small amount of this Herb) are 
used in cream cheese and brown bread sandwiches. 

23 





Imagination and Variety in Salads 
SALAD BOWLS, of light maple wood, with attractive 

dark brown rims. Round: five sizes, 15" $5.00; 13" 
$3.50; 12" $2.00; 10" $1.25; 6" .50. Long Oval: for 
Buffet Suppers, 24" $4.00. 

SALAD FORK AND SPOON SET, to match, light 
maple wood with tip of handles stained dark brown. 
Set $1.25. Special size, extra long, 16", of plain fine· 
finish boxwood. Set $2.50. 

SALAD HERBS 
DRIED HERBS : Convenient little glass jars, attractively 

labeled, 2 sizes, .GO and .30. 
Salad Herbs: Special blend. 
Individual Ingredients: such as Basil, Borage, 

Burnet, Chervil, Mint, French Sorrel, Summer 
Savory, Sweet Marjoram, Tarragon, etc. 

HERB CHOPPING BOWL, of wood, with curved 
knife to fit. '' Hachinette' ' se t imported from 
France. Invaluable for chopping Herbs fine. Set 
complete, $2.00. 

Herb Plants for Flavoring and Fragrance 
Our catalogue lists over 100 different varieties of 

Herb Plants. 
Cultural directions, suggested usage, etc., are in· 

eluded. 

Note: Due to the unusual and increasing dcmaml for 
our Herb Plant Catalogues, which encleavor to be of 
educational value, and which in two large previous 
issues have been distributed free to many thousands 
who have applied for them, it is now necessary to 
cover printing and postage by a cha rge of Ten Cents 
per Copy on receipt of which, in stamps or coin, our 
Herb Plant Catalogue will be promptly forwarded. 

Shipping Plants 
Herb Plants, pot-grown, well rooted, correctly la

belled, can be shipped Spring, Summer and Fall. 
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In the Little Book Room of the 
Herb House: 

Cook Books: Unusual ones, general ones, many sug
gestive of Herb Cookery. 

All books are priced at the publisher's List Price 
except those volumes now ru re or imported. 

Acetaria: a discourse of Sallets. By John Evelyn. 
Reprint 1937. Woman's Auxiliary of Brooklyn Bo
tanical Gm·dens, $5.00. 

America's Cook Book. By N. Y. H erald-Tribune. 
$2.50. 

Boston Cooking School Cook Book. By Fannie M. 
Farmer. Completely Revised Edition. $2.50. 

Cold Dishes and Hors d'oeuvre. By Mme. F. Nietles-
pack. $2.00. 

Cook at Home in ChineEe. By Henry Low. $2.50. 

Country Kitchen. By Dell a T. Lutes. $1.75. 

Culinary Herbs and Condiments. By Mrs. Grieve. 
$2.00. 

Egg and Cheese Dishes. By Mme. F. Nietlespack. 
$2.00. 

Garden of Herbs. By Eleanour S. Rohde. $2.50. 

Good Cooking. By Heseltine & Dow. $2.50. 

Good Savouries. By Ambrose Heath. London. $2.00. 

Good Soups. By Ambrose Heath. London. $2.00. 

Good Sweets. By Ambrose Heath. London. $2.00. 

Herbal Delights. By Mrs. C. F. L eyel. London. $7.50. 

Herbarist. Yearly publication of Herb Society of 
America. Limited editions: issues of 1935, 1936, 
1937, 1938. Each issue, $1.00 

Herbs for Flavoring and for Fragrance. Helen M. 
Fox. $2.50. 

Herbs and Herb Gardening. By Eleanour S. Rohde. 
$3.00. 

Herbs: How to grow them, how to use them. By Helen 
N. Webster. .75. New Edition, $1.00. 
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Home Grown. By Della T. Lutes. $1.75. 
Household Uses for Herbs. By New Hampshire League 

of Arts and Crafts. .50. 
Hungarian Cookery. By Lilla Deeley. $1.00. 
Lure Of Cookery. Series of 6 Books. By Mrs. C. F. 

Leyel. London. Each volume, $1.00. 
Cold Savoury Meals. Meals on a Tray. 
Complete Jam Cupboard. Puddings. 
Green Salads and Fruit Salads. 
Summer Drinks and Wlnter Cordials. 

Millbrook. By Della T. Lutes. $2.50. 
More Lovely Food. By Ruth Lowinsky. London. 

$3.00. 
Old Time Beverages. By Alice Earle Hyde. Privately 

printed. $1.00. 
Romany Remedies and Recipes. By Gypsy Petulengro. 

London. $1.00. 
Receipts ln Herb Cookery. By Weathered Oak Herb 

Farm, Inc. .25. 
Salads and Herbs. By Cora, Rose & Bob Brown. $1.75. 
Savannah Cook Book. By H. R. Colquitt. $2.00. 
Tante Marie: La Veritable Cuislne de Famille. Paris. 

$2.00. 
Tyrolese Cookery Book. By David de Bethel. $1.00. 
Young America's Cook Book. By N. Y. Herald-Tri

bune. $1.75. 

The Herb House 
The Herb House, in its setting of Old English Box

wood, is constructed of ancient weathered oak and 
hand-hewn timbers. It was designed and executed 
by the Landscape Department of the Weathered Oak 
Herb Farm, Inc. 

Boxwood Gardens of Herbs, with Dipping Well, 
Mint Pool, sheltered Bee Rives, an old Well House, 
Smoke House and Plough Shed with its collection of 
antique farm implements, etc., are adjacent to it with 
open field acres of herbs extending beyond. Modern 
greenhouses, screened from view, are within easy ac
cess for visitors. 

A1~ opportunity for study and appreciation of Herbs 
as most desirable Landscape Material. 

Modern Workshop, with Laboratory Equipment, Ship
ping Department and Drying Lofts are not open to vis
itors. 
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Front North, South, East and West 

DIRECTIONS FOR VISITORS TO 

WEATHERED OAK HERB FARM 
INCORPORATED 

BRADLEY HILLS. BETHESDA. MD. 

H.OADS FROM WASIUNGTON AND POINTS SOUTH 

(1) The simplest way: Wisconsin Avenue to Bethesda. 
Left turn to Bradley Boulemrd. 5·2/10 miles on 
Bradley Boulevard to Fann. 

(2) Massachusetts Avenue to River Road. Right turn 
into Bradley Boulevard, just beyond Congressional 
Country Club. Farm about 1 mile beyond inter· 
section at Rh·er Hoad. 

(3) \Visconsin Avenue, left turn at Tenleytown to Rh·er 
Road. Hight turn into Bradley Boulevard. Farm 
about 1 mile beyond intersection at River Road. 

( 4) Connecticut Avenue. Tum left just bc~·o1Hl Chevy 
Chase Circ,le into Bradley Lane. Cross 'Wisconsin 
Avenue in Bethesda to Brarllcv Boulcmrd. 5-2/10 
miles on Bradley Boulevard to Farm. 

(5) Sixteenth Street to East and West Highway. Left 
turn to Bethesda. Cross Wisconsin Avenue to Old 
Georgetown Road to Wilson Lane. Hight turn to 
Bradley Boulevard to Farm. 

ROADS FROM BALTIMOHJ~ 

(1) Via Baltimore Boulemrd; Laurel; Columbia Turn· 
pike to Silver Spring. East and West Highway, 
Houte 410 to Bethesda. Bradley Boulevard 
5-2/10 miles to Farm. 

(2) Via Ellicott City, Colesville Pike to Silver Spring. 
East and West Highway, Route 410 to Bethesda. 
Bradley Boulevard for 5-2/10 miles to Farm. 

ROADS FROM ROCKVILLE AND POINTS 
NORTH AND WEST 

Route 240 to Bethesda. Right turn to Bradley Boule
vard. 5·2/10 miles to Farm. 

Photogmphs by Charles George Bratenahl 
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A Fifteenth Century Herbalist 

Once Wrote: 

"Herbes that grow in the :fieldes be bettere 

then those that growe in gardenes. And 

those that grow on the hillis be best .... " 

Come to Bradley Hills and 
judge for ·yourself! 
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