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Spring  

is finally arriving, and it’s a very welcome sight!  For 

some, it seems a little slower, but the flowers are most 

certainly waking from their long winter’s nap.  The bulbs 

are continuously showing us their bright beautiful colors 

of yellow around my home. 

It seems like winter was extra long this year, and it’s not over yet.  I’ve been dreaming of herbs and spring flowers for the past 

couple months now.  Been thinking about all the infusions and tinctures I want to start as soon as the plants appear. 

My husband’s mullein tincture is running low and I don’t want him to ever be without it.  It’s great for his lungs and I use it on 

occasion as well.  It clears the lungs and helps breathing much better, making it a “wonder drug” in my opinion.   

I will be harvesting chickweed as soon as the land dries up a little from all the rain and snow we’ve been getting lately.  I plan to 

dry chickweed and add her to olive oil for one of my best-selling  salves.  It is an all purpose ointment for cuts, bruises, insect 

bites, boils, burns, and much more.  I think it’s one of the best healing plants for the skin.  It also, has internal medicinal proprie-

ties as well. 

My favorite herbs to harvest is violet leaf.  The heart shaped leaves eases my heart just looking at them.  I 

lost my mother last Oct. so my heart is still in the healing process.  Loss is so hard, but I’ve been drinking an 

herbal tea blend of rose petals, motherwort, and violet leaf and flowers.  It’s a lovely tea blend that really 

helps with grief. 

Please support my small business that offers dried herbs, spices, herbal teas, salts, herbal 

powders, and healing herbal salves.  My shop link is SageHillBotanicals | Etsy . 

I am a botanical watercolorist too, in which I have a separate shop and the link is LisaRayArt | Etsy .  I offer differ-

ent sizes of watercolors of herbs and flowers.  Bookmarks are my favorite for my herb books! 

Health and Blessings, Lisa 

https://www.etsy.com/shop/sagehillbotanicals
https://www.etsy.com/shop/LisaRayArt?ref=simple-shop-header-name&listing_id=1158541468
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Chickweed Salve  

How to Make 

Early spring is the best time to 

look for chickweed growing 

along creeks, woodland forest, 

and anywhere there’s a little 

shade.  My fa-

vorite place to 

harvest chickweed is on a wood-

land slope by a small creek. 

I love to harvest my chickweed 

on a woodland slope by a small 

flowing creek.  The chickweed is fresh and clean.  

I always harvest more than I 

think I will need because it 

is greatly reduced when it’s 

dried. 

Lay out the fresh chickweed 

on a clean towel and allow 

to dry for a few days, turn-

ing every day.  When dried, 

place in a glass jar and pour 

your favorite oil in to cover 

the plant completely.  Oils to 

use are olive, almond, coco-

nut, etc.  Lid tightly and infuse 

for 4-6 weeks, shaking the jar 

when you think of it. 

Stain the herb from the oil and warm 1/4 cup oil 

in a double boiler or in the glass jar placed in sim-

mering water.  Add 1 table-

spoon beeswax and stir when 

melted.  You can add 10 drops 

Vitamin E and/or 5 drops es-

sential oil of your choice. 

Pour immediately into tins or 

any clean container.  Label and lid tightly.   

Violets are wel-

come in my gar-

den. Not only 

are they lovely, 

but they are 

useful as a me-

dicinal herb. 

The leaves and 

flowers of many violets are edible, 

but the yellow species are question-

able by some. Most herbalist say 

that all violets are serviceable. The 

leaves and flowers can be used in 

teas, tinctures, syrups, and other 

herbals. 

Violets are native to most parts of 

the world. The Viola genus contains 

around 550 species, mostly found in 

the temperate climates of the world. 

It is a common sight in lawns, gar-

dens, sidewalk cracks and along 

trails. The common blue violet is 

typically considered a “weed” be-

cause of its relative ease in adapt-

ing to human disturbance, but it 

pushes the definition because it has 

been on this continent for a very 

long time.  Some woodland species 

of violet are rare and should not be 

disturbed.  Violet – Sage Hill Botanicals  

Vi o l e t  L e av e s                 
Viola odorate 

https://sagehillbotanicals.com/2020/05/14/violet-leaf-and-flowers/
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To celebrate my birthday, I’m offering 

YOU 20% off in the month of March! 

The coupon below will take you to my 

shop so you can start saving. 

https://www.etsy.com/shop/SageHillBotanicals?coupon=LISABD0301  

https://www.etsy.com/shop/SageHillBotanicals?coupon=LISABD0301
https://www.etsy.com/shop/SageHillBotanicals?coupon=LISABD0301
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Weekly herbal face steaming is very beneficial to your skin, and it’s 

easy to do at home.  Forget the expensive facial treatments, and 

opt for this herbal face steam instead.  With all of the dirt, pollu-

tion and toxins we’re exposed to on a daily basis, our skin can re-

ally take a beating.  The nutrients from the herbs get deep into 

pores to clear them out, and give your skin its natural glow back.  Not all skin is the same, 

right?  There are herbs for different skin types.  Below is a list of herbs that will detox dry, 

oily, mature, and sensitive skin.  You’ll also find herbs for acne and other problem skin.  

Learn what herbs to use for your skin type at:  Herbal Face and Sinus Steam – Sage Hill Botanicals  

Herbal tea making is just as much of an art as it is a science. Herbal infusions provide the best 

way to get acquainted with a new herb. You take note of the 

texture and color of the leaves and flowers as you measure 

and breathe in the aroma as the herb is unfurling in the hot 

water. As you relax with your cup of tea, color, taste, aroma 

all will signal when an herbal brew is “just right” for you.   

Learn more  How To Brew Herbal Tea – Sage Hill Botanicals . 

Cooking with herbs can sometimes be a little confusing, but with 

a little help, you can use culinary herbs to make your favorite 

dishes even better.  My blog posts will teach you which herbs to 

use for meat, fish, vegetables, and much more.   

Learn how to cook with herbs at  

How To Cook With Spices – Sage Hill Botanicals . 

https://sagehillbotanicals.com/2019/11/18/herbal-face-steam/
https://sagehillbotanicals.com/2020/02/12/how-to-brew-herbal-tea/
https://sagehillbotanicals.com/category/how-to-cook-with-spices/

