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We have plus and minus 
weather going on, as I call 
it. Those plus days send us 
rushing outside and make 
us want to plant every-
thing we can and those mi-
nus days make us wish we 
hadn’t.

Having recently spent 
time with my gardeners ex-
traordinaire – you know 
that duo of nationally re-
nowned landscape designer 
Jon Carloftis and his former 
teacher U.K. horticultur-
ist Sharon Bale – I am filled 
with ideas on how to incor-
porate food items into my 
yard.

I don’t have a vegetable 
garden; no tools to make 
one, like a roto-tiller in par-
ticular. But I do have lots of 
flower beds and Jon with 
his creativity has given me 
some ideas.

Some of my herbs are al-
ready growing outside my 
back door in large concrete 
planters, leftover from last 
year. I love having them 
there and being able to go 
from my kitchen with a pair 
of scissors and sniping what 
I need for the recipe I am 
making. 

I recently made an as-
sessment of what I like to 
use in the summer and what 
will become my additions 
this year to my ones already 
growing in the planters. I 
encourage you to take a lit-
tle time to do the same.

Grow your own
Growing your own herbs 

is so much cheaper than 
buying them, plus as I said 
they are ready when you 
are, with no running to buy 
them at the store.

While a bunch of flat leaf 
parsley may cost almost $2 
at the grocery and may be 
way more than you need at 
the time, a whole plant can 
be purchased for about that 
much. I normally put in two 
plants of basil and parsley 
because I use both a lot in 
my summer cooking.

This year I am adding 
dill, cilantro, tarragon, and 
more chives to my two va-
rieties of sage, thyme, rose-
mary and oregano which 
remained with me through-
out this winter.

My aromatics of spear-
mint and lavender are do-
ing well and after a rain, 
a breeze brings their fra-
grance right in the kitchen 
window.

Local garden centers 
have herbs in abundance 
right now and the sooner 
you plant them, the quicker 
you will reap the reward.

As for those vegetables, 
that’s where Jon and Sha-
ron have inspired me. When 
I was at the Arboretum at 
U.K. with them a couple of 
weeks ago, I noticed flower 
beds edged in lettuces. Jon 

told me that keeping them 
closer to things you are 
tending, such as your flow-
ers, provide both interest 
to your gardens and he be-
lieves you are more likely to 
cut from them more often 
and keep them growing.

That also goes for chard 
and kale. The chard with its 
beautiful red stems and red-
veined, deep green leaves 
is beautiful as an accent to 
flowers. The kale’s dark col-
or also adds interest. 

And as Jon says if they get 
too big and turn bitter, they 
are lovely leaves to add to 
flower arrangements.

So you guessed it, I am 
purchasing lettuces to bor-
der several of my little gar-
dens.

Then there are those who 
live in apartments or patio 
homes and don’t feel they 
have the outdoor space to 
accommodate herb or flow-
er beds.

‘Think big pots’
Think big pots and stuff 

them full. Just put taller 
herbs like dill and basil in 
the center and those that 
cascade like thyme and 
oregano on the outer edges. 
You can even use lettuces, 
like oakleaf and baby Bibb 
in potted flower arrange-
ments.

And don’t forget large 
pots for vegetables. While 
at a local  store recently, a 
worker in the greenhouse 
pointed out these big, hand-
some planters of cherry to-
matoes and bush cucum-
bers with a heavy wrought 
iron trellis anchored inside 
the pots. 

She said she thought they 
were one of the best deals 
the garden center had. I 
bought two and plan to cen-
ter them in my small beds of 
herbs and lettuces. 

Who says Mrs. McGregor 
can’t have a garden?

Jon even offered an in-
expensive way to protect a 
yard garden. He used the 
technique last year in the 
garden he and Sharon did at 
the Arboretum for Country 
Living Magazine.

If like farmer McGregor 
you have those pesky rab-

bits that enjoy feeding on 
newly planted tender leaves, 
Jon suggests taking tobacco 
sticks and placing them in 
the ground about three feet 
apart. Then take finely wo-
ven wire – like screening 
– and attach it to the sticks 
with a staple gun. 

You basically need to-
bacco sticks, a hammer or 
mallet, the wire, cutters and 
a staple gun. He said softer 
ground after a day of rain 
provides easier placement 
of the sticks.

I have rabbit and all his 
relatives hanging out in my 
yard right now. It’s going to 
be interesting to me to see 
how close they will come 
to the house, when I set out 
my lettuces that won’t have 
one of Jon’s fences to protect 
them.

Mint time is here
The flavorful mint which 

is the centerpiece for a 
Mint Julep is about as easily 
grown as anything on the 
planet and extremely hardy. 
Once you plant it you’ll nev-
er have to do it again.

There are many varieties 
of mint, but my favorite is 
the spearmint with its ruf-
fled edge. 

Like rabbits, mint multi-
plies, so plant it somewhere 
it can either be contained or 
in an area like I have where 
you don’t mind its prolif-
eration. It likes shade and 
doesn’t mind damp soil; it 
does  well in the sun, it just 
doesn’t seem to last as long.

There was a time in my 
youth when at supper time 
the ice tea in our glasses al-
ways had a sprig of mint. It 
was also served in the eve-
ning when we sat outside 
and enjoyed visiting with 
the neighbors.

Mother would also take 
leaves and put them in 
ice trays and freeze water 
around them.

There was something 
special about that sweet tea, 
filled with those large ice 
cubes, a slice of lemon and 
a sprig of mint that made 
something so ordinary truly 
extraordinary and refresh-
ing.

Summer was never per-

sonified as it was with a 
pitcher of homemade lem-
onade where sprigs of mint 
floated in it.

Mint also makes a fra-
grant and lovely garnish 
when added to a bowl of 
fruit. In Mediterranean 
cultures it is used in many 
dishes and especially with 
lamb.

As for that mint for the 
julep, I recommend steep-
ing several sprigs in the sim-
ple syrup you make – a cup 
of water to a cup of sugar – 
simmered for five minutes 
on medium low heat.

Once you pour the syrup 
into a jar or container to 
store, remove the mint.

To reinforce the aroma of 
the mint on the julep class, 
be sure to take a leaf or two 
and go around the lip of the 
glass. This technique along 
with the sprig of mint you 
put in the julep will defi-
nitely reinforce its fragrance 
on the drink.

Something  
fun for kids

If you have young chil-
dren or grandchildren, 
pumpkins sure are fun to 
grow. Yes, they form a vine, 
but just plant them some-
where you don’t mind the 
vine taking over.

I planted some seeds one 
year next to some shrubs 
and the vines grew all over 
the shrubs and the pump-
kins seemed to hide at the 
bases.

This year, I am headed 
toward the fence to see how 
the pumpkins do.

Plant them early because 
they need all the growing 
season they can have to de-
velop into mature, nice-size 
pumpkins. But be sure to 
wait until after all danger of 
frost has passed and the soil 
has  warmed.

What will be more fun 
for kids than growing their 
own jack-o-lanterns?  Again, 
seeds don’t cost much and 
you’ll get a big bang for your 
buck.

Let me hear about your 
creative summer gardening 
so I can pass along the fun 
to our readers: kayharrod@
fewpb.net.

CookinG wiTh kay

need a little parsley? Dill?
Grow your own backyard herb garden to take care of your cooking needs

Kay 
Harrod
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Westridge Elementary School 
presents its third annual 
musical at 7 p.m. Thursday 
and Friday at the school, 200 
Pebblebrook Way. This year’s 
production is “Aladdin Jr.” Ad-
mission is $4/person. Tickets 
are available by calling the 
school or at the door. Pictured 
here are cast members of the 
play directed by Jessica Holmes 
and Christen Jones.

Westridge  
to present  
‘Aladdin Jr.’ 
Thursday  
and Friday

Dear abby

Dear abby: My father is 
turning 60 this year, and I 
want to make him a photo 
album with pictures from 
throughout his life. How-
ever, Dad is widowed and 
remarried, so I’m having 
a hard time deciding what 
to do with respect to my 
mother. They were mar-
ried 25 years before she 
died, and they loved each 
other very much. They 
raised two children to-
gether, and she was an im-
portant part of his life.

At the same time, I have 
a feeling that including 
pictures of Mom may up-
set my stepmother. While 
I am not close with her, I 
don’t want to intentional-
ly hurt her feelings. What 
should I do?

LAURA 
Dear LaUra: You’re 

asking an intelligent ques-
tion and I commend you 
for your sensitivity. If the 
photo album is intended 
to be a surprise for your 
father, consider talking to 
your stepmother about the 
idea. It will give you an in-
dication of how such a gift 
would be perceived by her.

Dear abby: I’m 24 and 
love my parents. Mom 
confided to me that she 
has been seeing a high 
school flame behind my fa-
ther’s back. She claims she 
loves this man and said 
she has slept with him, but 
she doesn’t want to leave 
the security my father pro-
vides for her. She swore me 
to secrecy about her affair.

Meanwhile, my father 
has started talking to me 
about their marital prob-
lems. He doesn’t under-
stand why Mother isn’t 
happy. I feel like I should 
tell him, but that would 
betray my mother. At the 
same time, not telling him 
what I know is betraying 
him. What should I do?

CAUGHT IN  
THE MIDDLE

Dear CaUGhT in The 
MiDDLe : Your parents 
should not be confiding 
their marital difficulties 
to you. They should at-
tempt to resolve them by 
communicating with each 
other – preferably with the 
help of a licensed mar-
riage counselor. That your 
mother would turn you in-
to a co-conspirator in her 
affair is despicable. Give 
her a deadline to level with 
your father or tell her that 
you will. He deserves to 
know the truth.

Dear abby: I have fall-
en in love with a very spe-
cial woman. She happens 
to be my daughter-in-law’s 
mother. We are very hap-
py together, but our chil-
dren are extremely upset 
about this. My son and her 
daughter no longer speak 
to us at this point.

I feel it’s my life and 
I shouldn’t live it for the 
kids, nor would I want 
them to live their lives for 
me. Is it wrong for me to 
be with her, or are the kids 
overreacting?

IN LOVE  
IN KENTUCKY

Dear in LoVe: The 
“kids” are overreacting, 
and they shouldn’t be try-
ing to blackmail the two of 
you into doing what they 
prefer. It is your life, and 
just as you wish your son 
and daughter-in-law ev-
ery happiness, they should 
be doing the same for you. 
This situation is not as un-
usual as they think, and 
they should not be judg-
ing or punishing you, be-
cause you are doing noth-
ing wrong.

Write Dear Abby at www.DearAbby.
com or P.O. Box 69440, Los Angeles, 
CA 90069.

Daughter asks 
if photo album 
should cover 
all of dad’s life

Sunday, May 13th

11:00 am - 2:00 pm
$24.95 Adults

$21.95 Seniors 60+ & Older
Half Price - 6 Yrs. to 11 Yrs.

5 yrs. & under eat FREE
Omelet Station, Bacon And Sausage Links,

Hash Brown Casserole, Fresh Fruit Display, Cheese Grits
Steamed Snow Crab Legs, Peel And Eat Shrimp

Carved Prime Rib, Roast Chicken Breast With Pesto Creme Sauce, 
Sliced Brown Sugar And Honey Glazed Ham,

Baked Stuffed Grouper With Lemon Creme Sauce
Potatoes Au Gratin, Wild Rice Pilaf, Capital Plaza Penne Pasta, 

Sautéed Vegetable Medley
Chocolate Fountain, Chocolate Cake, Cheesecake, Carrot Cake, 

Bread Pudding With Warm Praline Sauce, Ice Cream Bar
Advance Reservations Required
Call 502-227-5100 Ext. 5101

Monday-Friday 8:00 A.M. - 5:00 P.M.
405 Wilkinson Blvd. Frankfort

BOB ALLEN’S SERVICE AND PARTS DEPARTMENT

FRANKFORT’S ONLY AUTHORIZED
CHRYSLER DODGE JEEP SERVICE DEALER!
We service ALL makes & models — NO APPOINTMENT NECESSARY

Service & Parts 
Dept. Hours:

M-F 7:30 to 5:30; 
Saturday

8:00 to 12 noon

502-695-0166

Toll-Free:
1-866-695-8166

Lube, Oil & 
Filter Change
$24.95

Includes engine oil replacement up to 5 
qts., Complete chassis lube, new Mopar 
oil filter, fluid level inspection, inspect CV 
joints & front suspension components.
Additional charges may be applied for diesel, V10, HEMI, V8s, 
fluid disposal, semi-synthetic and synthetic oils. Exp. 5/5/12.

Tires
Guaranteed 

Lowest Price in the 
Area for Installation

Buy set of 4 tires, get 
1/2 off alignment!

Expires 5/5/12

Rotate 
&

Balance
$39.95

Some Vehicles May Vary
Expires 5/5/12

MUST PRESENT COUPON IN STORE


