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“ Undercover	Herbalism:	How	To	Get	Medicinal	Plants	
Into	The	Kiddos	”	

 

Dr. Patrick Jones  

Marjory:	 Hello	and	welcome	to	the	Home	Grown	Food	Summit.	This	is	Marjory	
Wildcraft,	and	our	next	presenter	is	a	perennial	favorite,	Dr.	Patrick	
Jones.	This	guy,	at	every	one	of	his	presentations,	every	time,	he	
always	makes	me	laugh	out	loud.	It's	so	funny.	He's	a	practicing	
veterinarian,	a	traditional	naturopath,	and	a	clinical	herbalist	for	both	
man	and	beast.	For	many	years	he's	seen	the	power	of	herbs	bless	
the	lives	of	his	veterinarian	patients	and	also	his	human	clients.	As	a	
result,	he	has	got	a	passion	for	herbal	medicine	that	just	out	beats	
anybody	going	on.	He	is	the	creator	of	the	HomeGrown	Herbalist	
LLC.,	which	is	company	dedicated	to	teaching	others	the	principle	of	
botanical	medicine	and	he	has	the	HomeGrown	School	of	Botanical	
Medicine,	which	is	available	on	his	website.	I'll	have	a	lot	more	about	
Patrick	on	the	backend	of	this,	but	in	this	presentation	he's	going	to	
talk	to	you	about	how	you	can	sneak	herbs,	really	good,	nourishing	
medicine,	into	kids,	and,	as	they	say	at	Southwest	Airlines,	into	adults	
acting	like	children.	So	enjoy	this	presentation	with	Dr.	Patrick	Jones.	

Patrick:	 Hi,	I'm	Dr.	Patrick	Jones,	from	the	Homegrown	Herbalist	School	of	
Botanical	Medicine.	I	want	to	remind	you	before	we	get	started	that	I	
do	have	a	PDF	available	of	all	the	slides	that	are	in	this	presentation.	
So	if	there's	something	written	on	the	slide,	you	don't	have	to	write	it	
down.	Just	shoot	me	an	e-mail,	we'll	get	you	those	PDFs.	If	I	ramble	
off	about	other	things	and	you	want	to	make	notes,	that's	great.	But	
if	it's	on	the	slide,	you	don't	have	to	write	it	down.	

	 Also,	all	the	recipes	and	things	that'll	be	in	this	presentation,	you'll	
have	access	to	all	that.	Just	shoot	me	that	e-mail,	to	
info@homegrownherbalist.net.	If	you	put	PDF	in	the	subject	line,	
that	would	really	help	me.	So,	we'll	get	those	to	you.	

	 Today	we're	going	to	talk	about	undercover	herbalism,	and	how	to	
get	herbal	medicines	into	the	kiddos.	I	just	want	to	say	from	the	
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outset,	I	do	have	some	credentials	in	this	department.	We	raised	15	
kids,	and	we	had	many,	many	years	of	learning	how	to	get	herbs	into	
children.	I	think	I	had	one	kid	to	a	doctor	one	time,	but	other	than	
that,	it	was	herbs	all	the	way.	We	do	know	whereof	we	speak	here	on	
this	subject.	

	 Around	400	BC,	the	physician	Hippocrates	said,	"Let	thy	food	be	thy	
medicine,	and	thy	medicine	be	thy	food."	What	does	that	tell	us?	
That	tells	us,	of	course,	that	Hippocrates	did	not	have	any	kids.	It	can	
be	very	challenging	to	get	herbal	medicines	into	children,	and	even	
into	some	adults.	But	he's	right.	I	mean,	it's	true	that	eating	the	
herbs,	making	the	herbs	a	part	of	our	daily	diet	and	our	daily	routine	
just	has	enormous	benefits.	A	lot	of	these	plants,	most	of	them	in	
fact,	are	also	edible	foods.	This	picture	here	has	pot	marigold,	which	
is	calendula	in	the	trade.	Tremendous	herb,	great	antibiotic,	anti-
inflammatory,	vulnerary,	I	mean	it	does	everything.	It's	a	really	
remarkable	plant.	But	it's	also	good	in	soups	and	stews.	That's	why	
they	call	it	pot	marigold,	because	they	used	to	eat	it.	

	 Another	way	that	we	can	incorporate	herbs	is	the	fresh	whole	herbs,	
just	tossed	into	a	salad.	A	lot	of	them	are	really	delicious	and	have	
nice	flavors.	They're	packed	full	of	vitamins	and	minerals.	I	mean,	
aside	from	the	medicinal	properties	and	the	phytochemicals	that	are	
doing	medicinal	things,	these	plants	have	enormous	minerals	and	
vitamins	and	micronutrients	and	things	that	are	hard	to	get	in	our	
regular	food.	And	while	we're	talking	about	food,	the	food	that	we're	
eating	in	this	generation,	in	this	time,	is	very,	very	different	than	the	
food	that	we	were	eating	100	years	ago.	It	used	to	be	that	vegetables	
and	fruits	and	things	that	we	grew	in	our	gardens	and	ate	contained	
all	kinds	of	medicine.	Broccoli	and	turnips	and	celery	and	parsley,	all	
these	things	that	we	were	eating	had	enormous	medicinal	benefits.	
And	we	have	largely	bred	all	of	that	out	of	them,	because	it	was	
bitter,	or	it	tasted	funny,	or	it	made	the	textures	funny.		

	 100	years	of	selective	breeding	has	given	us	these	really	beautiful,	
big,	wonderful	plants	that	don't	have	nearly	the	nutrition	in	them,	for	
one	thing,	but	also	don't	have	nearly	the	medicine	in	them.	And	so,	
medicinal	plants	haven't	been	bred	like	that.	They	still	contain	a	lot	of	
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those	phytonutrients	and	phytochemicals	that	we	used	to	be	getting	
in	the	kale	and	the	broccoli	and	the	spinach,	but	now	we	can	get	it	
from	the	herbs.	Adding	those	things	to	our	diet	as	a	food	has	
tremendous	benefits.	And	like	I	say,	some	of	them	are	good	enough	
you	can	put	in	a	salad.	Some	of	these	herbs	have	wonderful	flavors.	If	
you	haven't	watched	it	already,	go	and	watch	the	video	on	kitchen	
medicines	and	the	herbal	properties	of	the	plants	in	your	spice	
drawer.	All	of	those	plants	are	medicinal,	and	they're	powerful,	great	
medicines.	So	use	those	in	your	salads	and	in	your	food.	

	 You	can	also	put	herbs	into	soups	and	stews.	I	mean,	what	is	a	soup	
or	a	stew	but	a	hot	infusion?	I	mean,	it's	a	hot	herb	tea.	So	you	just	
make	your	soup	the	way	you	ever	would,	and	you	put	the	herbs	in	
there	to	get	the	medicinal	properties	that	you	want.	You	have	to	be	a	
little	careful	with	that,	because	they	don't	all	taste	good.	If	you	use	
turmeric	or	garlic,	you're	a	gourmet.	If	you	put	goldenseal	in	there,	
they	come	and	take	your	children	away.	So	be	a	little	careful,	but	
soups	and	stews	can	be	a	wonderful	vehicle	for	delivering	medicines.	

	 Now,	let's	get	to	the	serious	part.	It's	easy	enough	to	get	a	salad	into	
an	adult.	Most	adults.	Or	a	soup	or	a	stew.	That's	a	manageable,	
doable	thing.	But	what	about	the	kids?	Kids	are	hard.	Believe	it	or	
not,	research	shows	that	children	don't	like	herbs.	

	 All	right,	so	we	rounded	up	some	test	subjects	at	the	Homegrown	
Herbalist	School	of	Botanical	Medicine	and	found	a	qualified	
researcher.	We	wanted	to	find	out	how	children	respond	to	herb	
tinctures.	Let's	watch	this	first	little	girl's	face.	Yeah,	not	good.	She	is	
not	expressing	the	joy	and	happiness	you'd	have	expected	at	
receiving	something	so	good	for	her.	Let's	see	how	this	little	guy	
does.	Surely,	he'll	do	better,	right?	Yeah,	not	good.	Not	good	at	all.	
He's	not	loving	that.	So	what	we	found	is	that	the	research	is	pretty	
clear.	Kids	hate	herbs,	and	you	have	to	buy	them	ice	cream	
immediately	afterward.	

	 So,	we	know	the	kids	don't	like	the	herbs,	and	we've	got	to	find	some	
ways	to	get	them	into	them.	Let	me	show	you	a	couple	of	tricks.	One	
is,	you	can	hide	the	herbs	in	some	yogurt.	Kids	like	yogurt.	Even	fairly	
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strong	herbs	can	be	hidden	and	disguised	in	yogurt.	Applesauce	
works	too.	Put	some	herbs	in	the	applesauce	and	give	that	to	the	
little	rascals,	and	they'll	often	eat	that.	So	those	two,	yogurt	works	
good,	applesauce	works	good.	Or	you	can	put	them	in	a	smoothie.	
This	is	a	really	great	way	for	adults,	too,	to	get	herbs	into	them,	is	to	
just	get	whatever	you're	putting	into	that	smoothie,	your	spinach	and	
your	kale	and	your	honey	and	whatever	you	like	in	there.	And	then	
take	the	herbs	you	want	to	take	that	day,	throw	them	in	there	too.	
That's	a	really	great	way	to	get	the	herbs	into	you.	

	 If	the	kids	won't	fall	for	the	smoothie,	oftentimes,	you	can	freeze	the	
smoothie	and	make	an	herbsicle.	That	is	a	great	way	to	get	herbs	into	
little	kids,	especially	sick	little	guys.	They	got	a	sore	throat	or	
something,	give	them	a	popsicle	made	out	of	herbs.	There's	few	
things	more	satisfying	than	tricking	those	little	rascals	into	taking	
their	herbal	medicines.	

	 All	right.	Let's	talk	about	some	recipes.	We're	going	to	share	several	
recipes	with	you	today	that	you	can	use.	I	hope	you'll	enjoy	it,	and	I	
hope	that	if	nothing	else,	that	this	just	generates	some	interest	for	
you,	because	the	world	is	full	of	fabulous	herb	recipes.	You	can	get	
on	the	internet	and	you	can	find	all	kinds	of	ways	to	incorporate	
these	plants	into	your	diet.	Cookies	and	crackers	and	soups	and	
stews	and	pestos.	I	mean,	there	are	thousands	of	them.	So	I	hope	
that	you'll	really	get	after	this	and	start	using	some	of	these	things	in	
your	diet.	Look	for	some	of	your	own	recipes,	I	think	that'll	be	fun.	

	 The	first	trick	I'm	going	to	show	you	is	the	simplest	one	of	all.	This	is	a	
technique	that	I've	used	countless	times	with	my	kids,	and	that's	the	
old	onion	juice	in	the	ear	trick.	All	right,	so	here	we	go.	This	is	the	old	
onion	juice	in	the	ear	trick.	We	did	this	countless	times.	I	don't	know.	
We	had	15	kids,	and	what	is	that,	like	20	or	30	ears?	That's	a	lot	of	
ears,	right?	And	any	time	that	one	of	our	kids	got	an	earache,	this	is	
what	we	would	do.	I	never	once,	in	the	30	years	that	I	spent	raising	
kids,	never	once	had	this	not	work	like	right	now.	So	this	is	what	you	
do.	The	onion,	or	you	could	use	garlic	too,	they're	both	in	the	same	
genus.	Allium	is	the	genus.	Those	plants	have	remarkable	antibiotic	
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and	anti-inflammatory	properties,	which	is	what	you	want	in	an	
earache.		

	 You	could	use	onion,	you	could	use	garlic.	I	always	used	onions.	I	kind	
of	like	the	onion	better,	because	the	juice	is	a	little	more	watery	and	
it	works	a	little	better	for	our	purposes.	You	could	also	do	an	infused	
oil	of	garlic,	that's	what	a	lot	of	people	do,	or	onion.	Mullein	flowers	
work	well	too.	If	you	want	something	that's	really	complicated	and	
takes	a	long	time	and	involves	pretty	yellow	flowers,	do	the	mullein	
flower	infused	oil.	But	if	you	want	something	right	now,	because	the	
kid's	got	an	earache,	just	grab	an	onion	out	of	the	cupboard	and	do	
this.		

	 What	we're	going	to	do,	and	I'm	going	to	put	some	gloves	on,	
because	I	am	wildly	allergic	to	onions.	We	didn't	prepare	a	lesson	on	
treating	anaphylactic	shock,	so	we're	going	to	use	the	gloves.	What	
we're	going	to	do	is	we're	going	to	just	cut	up	an	onion	here,	on	my	
loud	metal	table.	And	I	will	be	not	breathing	while	we	do	this,	
because	otherwise	I'll	be	in	trouble	too.	Anyway,	you	just	chop	it	up,	
little	bits	of	it.	The	finer	you	chop	it,	the	better	it'll	work	out.	Pardon	
my	loud,	clangy	table.	All	right.	We're	just	going	to	get	a	bunch	of	
that	stuff	chopped	up	a	little	bit.	And	then,	we're	going	to	put	that	in	
our	old	mortar	and	pestle.	You	could	put	it	in	the	blender,	you	can	
put	it	in	a	cup	and	just	grind	it	up	with	a	spoon.	But	if	you	want	to	be	
a	real	herbalist,	get	a	mortar	and	pestle.	I	have	about	ten	of	these,	
and	most	of	them	just	sit	around	and	look	cute.	But	occasionally,	I	
use	one,	and	this	is	one	of	the	times	I	use	one.		

	 We're	going	to	put	those	onions	into	the	...	Let's	see,	that's	the	
mortar	and	this	is	the	pestle.	We're	going	to	put	them	in	the	bowl,	
and	we're	just	going	to	grind	them	up.	Now	my	eyeballs	are	getting	
full	of	onion	juice.	This	is	a	very	emotional	experience,	it's	just	very	
moving	to	work	with	the	onions.	Think	about	helping	those	little	
children.	I	usually	actually	make	my	wife	do	this.	And	I	actually	would	
have	done	better	with	a	much	smaller	mortar	and	pestle,	because	
I'm	mostly	pushing	stuff	around	in	here.	Barbie,	go	grab	me	my	
smaller	mortar	and	pestle.	
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	 Ha,	smaller	mortar	and	pestle.	Okay,	and	now	I'll	feel	even	smarter	
while	I	do	this.	I'll	still	use	the	big	smusher,	then	I'll	feel	really	smart.	
All	right,	so	we're	just	grinding	this	up.	It	doesn't	take	much	juice	to	
get	this	done.	At	home,	I	actually	do	use	a	blender	for	this	because	
that's	faster,	but	I	don't	have	a	blender	here,	so	we're	doing	it	the	
old-fashioned	way.		

	 And	then	you	need	a	bowl,	and	you	need	a	handkerchief.	This	isn't	
just	for	wiping	your	tears,	this	is	actually	going	to	do	a	job	for	us.	
We're	just	going	to	strain	this	stuff	through	the	handkerchief.	All	
right,	there	you	go.	That	is	onion	juice.	All	right.	So	that's	the	
medicine.	That's	all	there	is	to	it.	You	take	a	little	eyedropper,	you	lay	
the	little	rascal	on	his	side	on	the	couch	while	he's	watching	Lion	King	
or	something,	and	you	take	a	few	drops	of	that,	you	just	drop	it	into	
the	ear.	Doink,	doink,	doink,	and	in	ten	minutes,	that	ear	feels	better.	
I've	never	ever	not	had	that	work.	Really	fantastic.	So	there	you	go,	
that's	the	old	onion	juice	in	the	ear	trick.	

	 All	right.	The	next	thing	we're	going	to	do	is,	I'm	going	to	teach	you	
how	to	make	an	elderberry	smoothie.	This	is	a	really	delicious,	fun	
way	to	get	elderberries	into	kids.	Elderberries	have	remarkable	
properties	for	colds	and	flus.	They	have	some	very	particular	antiviral	
properties	for	the	influenza	virus.	So,	really	a	great	way	during	the	
cold	and	flu	seasons	to	get	some,	not	only	terrific	vitamins,	there's	
tons	of	that	too.	But	also	those	phytochemicals	that	are	medicinal	to	
fight	the	colds	and	flus.	Let's	show	you	how	to	do	that.	

	 All	right.	I'm	nearly	recovered	from	my	onion	experience,	and	it	
occurred	to	me	that	a	smart	guy	would	have	done	that	as	the	last	
part	of	his	filming,	not	the	first	part.	But	these	are	the	experiences	
that	help	us	realize	that	it's	good	to	be	humble,	and	that	we	don't	
really	know	anything.	So	anyway,	now	let's	make	an	elderberry	
smoothie.	These	are	fun,	and	they're	great.	Anybody	will	drink	this	
thing.	So	what	you're	going	to	need,	you're	going	to	need	a	little	
blender	of	some	kind.	You're	going	to	need	six	ounces	of	yogurt,	
whatever	kind	you	like.	Two	ounces	of	honey,	a	tablespoon	of	
elderberries.	I	have	soaked	these	so	that	they're	soft.	If	you	had	fresh	
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elderberries,	that's	great	too.	A	half	dozen	strawberries,	and	some	
ice.	And	that's	it.		

	 I'm	just	going	to	chop	up	these	strawberries	a	little	bit,	because	I	
don't	know	that	my	blender's	manly	enough	to	do	the	job	on	those	
guys.	At	home	I	have	a	real	man	blender,	and	that	would	be	better,	
but	we've	just	got	this	little	rascal	here,	so	we're	just	going	to	chop	
these	up.	Like	I	said,	elderberry	is	a	wonderful	medicine	for	colds	and	
flus.	It	has	specific	actions	against	the	influenza	virus	and	the	
rhinovirus	that	causes	the	common	cold.	It	stimulates	the	immune	
system.	Generally	a	great	plant.	And	actually,	to	be	honest,	I	use	the	
leaf	more	than	I	use	the	berry.	All	parts	of	the	plant	are	medicinal,	
the	leaf,	berry,	and	flower,	at	least	are	all	medicinal.	Don't	use	the	
roots,	they're	too	strong.	I	actually	use	the	leaf	mostly	in	my	personal	
practice.	The	leaf,	the	berry,	and	the	flower	are	all	medicinal,	have	
the	same	properties,	but	they're	medicinal	in	that	order	of	strength.	
So	the	leaf	is	the	strongest,	and	then	the	berry,	and	then	the	flower.	

	 For	adults,	I	use	the	leaf	or	the	berry.	You	can	use	the	berry	on	
anybody,	obviously.	But	the	leaf	is	what	I	typically	use.	The	berry	is	
great	for	anybody	...	And	then	for	little	tiny	people,	I	like	the	flower.	
The	reason	for	that	is	that	elderberry	has	a	little	bit	of	cyanide	in	it,	
and	cyanide	actually	is	not	medicinal.	They've	done	the	studies,	who	
knew?	But	anyway,	the	leaf	is	a	little	stronger,	it's	not	anywhere	near	
strong	enough	to	be	toxic,	but	in	a	little	30	pound	person,	it	would	be	
enough	to	give	them	a	belly	ache.	So	the	little	kids,	I	use	the	berry.	
With	the	teeny,	teeny	kids	I	use	the	flower.	

	 Anyway,	the	berry	is	certainly	the	best	tasting	part,	and	so	that's	
what	we're	going	to	put	into	our	smoothie.	Although	if	you	had	
enough	good	tasting	stuff,	you	could	throw	the	leaf	in	there	and	
nobody	would	know.	That's	the	wonderful	thing	about	a	smoothie.	
All	right.	We're	going	to	throw	our	strawberries	in	there,	and	you	
know	what,	any	other	berry	would	work	too.	If	you	had	blueberries	
or	blackberries	or	whatever	you	got,	use	that.	Berries	are	wonderful.	
They	have	a	really	low	glycemic	index,	there	are	tons	of	vitamins	in	
them	and	antioxidants	and	other	good	stuff.	We	had	a	few	renegades	
here	that	tried	to	jump	ship	on	us.	All	right,	and	we'll	put	our	honey	
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in	there,	two	tablespoons	of	honey.	These	measurements,	I	never	
measure	anything,	right?	If	I	was	doing	this	at	home,	I	would	put	in	
some	berries	and	some	honey.	But	some	people	like	to	measure	
stuff.	And	we'll	put	in	our	elderberries.	Again,	I've	soaked	these	just	
so	they're	soft.	If	you	were	in	a	hurry,	you	could	just	put	dry	
elderberries	in	there	and	grind	them	up	in	the	blender	with	some	
water	first,	and	that	would	work	every	bit	as	well,	wouldn't	it.	

	 All	right,	there's	the	elderberries,	there's	the	yogurt.	This	is	Greek	
yogurt,	I	don't	know	if	that	matters	at	all.	But	if	that's	what	you	like,	I	
kind	of	like	that.	So	we're	going	to	put	some	yogurt	in	there	with	our	
little	child	cheater.	And	ice.	All	right,	there	we	go.	

	 Now,	it's	very	good	to	put	the	lid	on	before	you	turn	it	on.	I've	done	it	
both	ways,	and	this	is	faster,	because	you	don't	have	to	clean	the	
ceiling	off.	So	turn	this	on.	Ha.	There	we	are.	Put	that	in	a	glass.	If	you	
put	a	straw	in	it,	the	kids'll	really	drink	it.	And	there	you	go,	
elderberry	smoothie.	

	 All	right,	let's	make	some	herbal	salad	dressing.	This	is	another	really	
terrific	way	to	get	herbs	into	your	diet,	and	like	we	said,	you	can	put	
herbs	in	the	salad	too.	So	you	put	the	herbs	in	the	salad,	and	maybe	
they	don't	taste	that	great,	and	you	put	some	herbal	salad	dressing	
on	them	and	it	makes	it	better.	We	can	work	around	this.	Okay,	so	
what	you're	going	to	need,	you're	going	to	need	a	measuring	cup,	
obviously.	You're	going	to	need	two	teaspoons	of	Dijon	mustard,	1/3	
of	a	cup	of	red	wine	vinegar,	or	you	could	use	apple	cider	vinegar,	
whatever	you	like.	1/3	of	a	cup	of	extra	virgin	olive	oil.	We're	going	to	
have	a	teaspoon	of	garlic	powder,	a	couple	of	tablespoons	of	honey.	
We're	going	to	put	some	basil	in	there,	and	then	we've	got	some	
wonderful	oregano	and	some	parsley.	You	know,	you	can	use	fresh	or	
dried	herbs.	It	doesn't	matter,	whatever	you	have.	Fresh	herbs	are	
fabulous.	Any	time	we	do	anything	to	the	herb,	we	diminish	it,	so	the	
fresh	whole	plant	is	great,	if	you	have	that.	If	you	don't,	use	the	dry	
stuff.	And	that's	okay.	And	we're	going	to	put	some	garlic	in	there	
too.	
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	 All	right,	so	first	of	all,	let's	chop	up	this	garlic	quick.	We'll	just	give	
that	a	quick	little	chop.	So,	garlic.	Let's	talk	about	garlic.	A	
phenomenal	medicinal	plant.	We	talked	about	the	onions	a	little	bit	a	
minute	ago.	These	are	cousins.	Garlic	has	all	those	antimicrobials,	
antibiotic	properties	and	anti-inflammatory	properties.	It's	
antifungal,	it's	antiviral,	it's	immune	stimulating.	It	has	activity	
against	several	different	cancers,	it	lowers	cholesterol.	What	else	
does	garlic	do?	I	mean,	if	you	eat	enough	of	it,	it's	a	wonderful	birth	
control.	She	won't	get	anywhere	near	you,	right?	Whatever	you	gotta	
do,	ladies.	

	 But	anyway,	it's	just	a	phenomenal	herb,	a	phenomenal	herb.	But	it's	
got	to	be	raw.	If	you	cook	it,	it's	nothing.	I	mean,	it's	still	got	the	
minerals	and	nutrients,	but	you've	lost	all	the	medicine.	If	you	cook	
anything	in	that	allium	genus,	the	onions	or	the	garlic,	or	the	chives,	
scallions.	All	those	guys	have	similar	properties.	Don't	cook	it,	okay?	
So	we're	going	to	use	this	raw.	I'm	going	to	chop	it	up	a	little	bit	
more.	And	while	I'm	at	it,	I'm	going	to	chop	up	my	fresh	herbs	here.	
And	remember,	as	I'm	chopping	here,	we	have	some	wonderful	
herbs	for	bleeding.	Cayenne	is	good	for	bleeding,	yarrow	is	good	for	
bleeding.	There's	a	little	stick,	we	don't	need	that.	And	you	know,	you	
could	use	any	herb	you	want	here.	You	could	use	thyme,	you	could	
use	rosemary,	you	could	use	oregano.	There's	all	kinds	of	things	that	
you	could	use.	Go	back	and	watch	that	medicinal	spice	video	we	did.	
They're	all	delicious,	and	they	are	phenomenal	medicine.	They're	not	
like	runner	up	medicines,	like,	"Well,	I	don't	have	any	real	herbs,	I	
guess	I	could	use	this	stuff."	

	 These	are	the	rock	stars.	Really	phenomenal	medicinal	plants.	All	
right,	so	we've	got	our	jar.	Did	I	mention	you	need	a	jar?	You	need	a	
jar.	Okay,	so	we've	got	dried	basil,	I	don't	have	any	fresh	basil.	And	
then	we're	going	to	put	our	parsley	in	there,	and	our	whatever	else	
we	chopped	up.	Garlic?	What	was	it?	

Speaker	3:	 Oregano.	

Patrick	Jones:	 Oregano.	All	right.	Like	I	said,	you	could	do	thyme,	rosemary,	cilantro.	
Whatever	you	like	put	that	in	there.	And	then	we're	going	to	put	a	
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little	garlic	powder	in,	just	because	that	tastes	good	too.	We're	going	
to	do	1/3	of	a	cup	of	extra	virgin	olive	oil.	And	you	know,	if	you	
wanted	to	use	avocado	oil	or	something	like	that,	you	could	probably	
do	that	too,	couldn't	you,	if	you	don't	like	olive	oil.	I	don't	know	why	
you	wouldn't	like	olive	oil.	She's	wonderful.	Olive	oil's	phenomenal	
nutritionally	too,	holy	cow.	So	many	things	in	there	you	need.		

	 And	then	we're	going	to	put	some,	this	is	red	wine	vinegar,	but	you	
could	use	apple	cider	vinegar	or	whatever	kind	of	vinegar	you	like.	
Ideally,	if	you	were	really	smart,	you'd	have	some	vinegar	that	was	
actually	alive,	that	had	the	mother	in	it,	because	then	you'd	be	
getting	all	of	those	benefits	too.	There's	a	little	vinegar.	And	then	
we're	going	to	get	two	teaspoons	of	the	mustard.	You	can	make	your	
own	mustard,	and	mustard	seed	...	Guess	what?	Phenomenal	
medicine.	Every	spice	in	your	spice	drawer	is	a	medicinal	plant.	Go	
watch	that	video.	

	 All	right,	and	then	we've	got	the	two	tablespoons	of	honey.	And	our	
...	Ooh,	I	don't	think	that's	going	to	work.	That's	the	big	child	cheater.	
All	right,	well,	that	still	works.	All	right.	Now,	I'm	going	to	add	one	
more	thing,	because	we're	making	this	as	good	for	us	as	we	can.	We	
have	a	formula	on	the	website,	homegrownherbalist.net,	and	it's	just	
called	Nutritive.	So	what's	it	got	in	it?	It	just	has	phenomenally	
nutritious	plants.	Nettles,	burdock	root,	yellow	dock.	Just	plants	that	
have	deep	roots,	they're	pulling	up	all	kinds	of	microminerals	and	
stuff	you	don't	get	anywhere	else.	I'm	going	to	put	a	little	of	that	in	
there.	And	that's	just	going	to	really	amplify	the	nutritious	and	
medicinal	properties	of	that	salad	dressing.	And	then	you	just	give	it	
a	shake.	If	your	cheeks	aren't	doing	the	wiggle	thing,	you're	not	doing	
it	right.	You	gotta	really	shake	it.	There	we	go.	

	 All	right,	and	then	just	let	that	sit	and	do	its	thing.	The	longer	it	does	
that,	the	better	it	is,	because	it's	extracting	...	The	vinegar	is	actually	
an	excellent	solvent	for	pulling	the	phytochemicals	out	of	those	
plants,	and	the	oil	is	pretty	good	too.	You	can	make	an	infused	oil,	
right?	This	is	how	you	do	it.	You	put	the	herbs	in	a	jar	with	oil.	You	
can	also	make	an	infused	cooking	oil,	if	you	wanted.	I	mean,	it	
wouldn't	be	medicinal	because	you're	frying	stuff	in	it,	but	put	some	
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garlic	and	basil	and	oregano	in	a	bottle	of	oil	and	let	it	sit	for	two	
weeks.	That's	yummy.	

	 Anyway,	you	make	that	salad	dressing	and	then	you	put	it	in	
something	pretty	and	you	have	this	beautiful	bottle	of	salad	dressing	
that's	absolutely	delicious	and	really,	really	phenomenally	good	for	
you.	Like	I	said,	you	can	put	anything	in	there	you	want,	to	treat	what	
ails	you.	I	would	store	this	in	the	fridge,	and	then	when	you	take	it	
out,	let	it	sit	for	a	minute,	because	it'll	get	a	little	thicker	than	you	
maybe	want	on	your	salad.	But	anyway,	herbal	salad	dressing,	hope	
you	enjoy	it.	

	 All	right,	here's	another	favorite	of	mine.	This	is	golden	flax	crackers.	
The	main	reason	I'm	showing	you	this	one	is,	first	of	all,	don't	eat	
wheat.	Okay?	Don't	eat	real	crackers.	It's	really	bad	for	you.	The	
more	they	study	it,	the	more	they	find	that	wheat	is	just	not	a	great	
idea.	So,	flax	is	a	wonderful	substitute,	and	flax	has	some	terrific	
nutritional	and	medicinal	properties.	Most	of	its	properties	are	
nutritional,	it's	got	a	lot	of	beautiful	omega	fatty	acids	in	it,	essential	
fatty	acids.	It	has	a	lot	of	demulcent	properties,	which	is	very	
soothing	to	the	gut.	But	mostly,	it's	not	wheat,	and	so	it's	a	nice	
cracker.	You	could	put,	in	these	little	crackers,	a	little	of	some	other	
kind	of	herb	if	you	wanted	to.	You	could	sneak	it	in	there.	You	have	
to	be	a	little	careful	because	we're	going	to	bake	these,	and	some	
herbs,	you'll	completely	wipe	them	out	baking	them.	But	mostly,	
we're	making	these	crackers	to	show	you	a	grain-free	alternative	to	a	
cracker,	because	we're	going	to	need	something	to	dunk	into	our	
hummus	that	we're	going	to	make.		

	 So	I'm	going	to	show	you	how	to	do	this.	First	of	all,	you	need	about	a	
cup	and	a	half	of	almond	meal.	We're	going	to	mix	all	these	dry	
ingredients.	Okay,	so	a	cup	and	a	half	of	almond	meal,	half	a	cup	of	
ground	flax.	Put	that	in	there.	We're	going	to	put	1/2	a	teaspoon	of	
baking	powder	in	there.	Okay.	And	then	we're	going	to	mix	those	dry	
ingredients.	So,	almond	meal,	ground	flax,	and	baking	powder.	Going	
to	mix	all	those	up.	You	know,	I	might	be	happier	mixing	with	a	little	
guy.	There	we	go.	Okay,	so	we're	going	to	get	the	dry	ingredients	all	
mixed	up,	and	then	we're	going	to	add	1/2	a	cup	of	milk.	You	know,	
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I've	never	tried	this	with	coconut	milk	or	something,	that	would	be	
interesting	to	try.	I	just	use	milk,	because	I	got	goats,	and	fresh	
squeezed	goat	milk	is	the	best	kind	of	milk	to	drink,	isn't	it?	If	you	
don't	have	any	goats,	get	some	goats.	They're	wonderful	little	
fellows.	

	 All	right,	we're	going	to	stir	that	in,	and	that's	going	to	make	sort	of	a	
mash,	sort	of	a	dough.	It's	sticky,	sticky	stuff	because	the	flax	has	a	
lot	of	oils	in	it.	And	the	almonds	have	a	lot	of	oil	in	them	too,	don't	
they.	All	right,	so	we're	just	going	to	mix	that	up	good.	So	now	what	
we're	going	to	do	is,	we're	going	to	take	a	cookie	sheet	and	we're	
going	to	just	put	them	in	there.	Before	I	do	that,	I'm	just	going	to	
dust	that	with	a	little	bit	of	almond	flour.	This	is	just	to	keep	it	from	
sticking	so	you	can	get	these	rascals	out	when	they're	done.		

	 And	then	I	got	my	little	rolling	pin,	and	I'm	going	to	put	a	little	bit	of	
almond	flour	on	that	rascal	too.	He'll	like	that.	And	then	we're	just	
going	to	put	this	in	here.	And	we're	going	to	roll	it	out.	I	think	I	
needed	a	little	more	almond	flour	on	that	than	I	had.	Roll	it	out	
however	thick	you	want	it	to	be,	but	they're	crackers,	right?	So	you	
want	them	kind	of	cracker	shaped.	Get	a	little	bit	of	flour	on	my	
hands.	See,	it's	sticky.	All	right.	Like	I	said,	most	of	you,	when	you	do	
this,	it	will	be	much	more	beautiful	than	when	I	do	it.	But	that's	okay,	
because	it	still	tastes	good.	And	then	at	the	end,	we're	just	going	to	
put	in	some	whole	flax	seed.	Just	kind	of	dust	that	on	the	top.	Got	
about	two	tablespoons	of	those	flax	seeds.	And	then	we	have	some	
really	kind	of	coarse	granular	salt,	and	we're	just	going	to	put	that	on,	
sort	of	however	much	salt	you	think	a	cracker	ought	to	have.	You	
want	to	use	sort	of	a	heavy,	coarse	grind.	And	just	kind	of	pat	that	
stuff	in.	And	then,	you	get	a	pizza	cutter	and	you	score	it,	because	it's	
lots	easier	to	cut	when	it's	wet	like	this	than	later	on	after	you've	
baked	it.	

	 All	right,	anyway.	So	that's	what	we've	got,	and	then	we're	going	to	
pop	that	in	the	oven,	350	degrees,	25-30	minutes	and	you're	all	set.	
Then	when	you're	done,	somehow,	this	very	bizarre	looking	shape	
comes	out	into	these	beautiful	square	crackers.	That's	how	you	tell	
Barbie	made	these	ones,	right?	Anyway,	really	delicious,	really	great	
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for	dips,	or	anything	you'd	use	your	regular	cracker	for.	These	are	
really	wonderful,	and	they're	so	much	better	for	you.	So,	so	packed	
with	nutrients	and	don't	have	that	allergenic	inflammatory	flour	and	
gluten	in	them	that's	not	good	for	you.	If	you	want	to	read	a	really	
scary	book,	get	on	Amazon	and	read	a	book	called,	"Grain	Brain."	If	
that	doesn't	help	you	understand	not	to	eat	wheat,	I	can't	help	you.	
Golden	flax	crackers.	Those	are	really	good.	

	 All	right,	so	here	we	go.	Now,	we're	going	to	make	some	herbal	
hummus.	Hummus	is	just	basically	a	spiced	chickpea	paste,	but	you	
can	use	spices	which	are	medicine.	So,	like	I	said,	and	I've	said	a	
couple	of	times,	go	back	and	watch	that	kitchen	medicine	video	with	
all	the	spices	and	what	they	do	medicinally,	and	then	pick	the	ones	
you	want	and	put	them	in	your	hummus.	What	we're	going	to	do	is	
we're	going	to	have	16	ounces	of	chickpeas	or	garbanzo	beans,	same	
thing.	We're	going	to	have	1/4	cup	of	honey,	we're	going	to	have	1/4	
cup	of	lemon	juice,	and	1/4	cup	of	olive	oil.	And	then,	the	herbs	that	
we're	going	to	put	in	is	turmeric,	cayenne,	cumin,	and	fennel.	We	are	
going	to	show	you	how	to	do	that.	

	 You	get	a	blender,	and	this	time	we've	got	the	real	man	blender.	This	
is	a	Vitamix	blender,	we	use	these	for	everything	at	Homegrown	
Herbalist.	For	grinding	our	herbs	and	processing	formulas	and	stuff.	
They	have	fabulous	motors	and	they	do	a	great	job.	We're	going	to	
put	our	16	ounces	of	chickpeas	in	there,	right	there.	And	we'll	put	in	
our	lemon	juice.	Ooh,	almost	lost	it.	Oh,	there's	two.	How	cute.	1/4	
cup	of	lemon	juice,	1/4	cup	of	extra	virgin	olive	oil,	and	you	know,	if	
you	wanted	to	use	avocado	oil	or	something,	you	could	probably	do	
that	too,	couldn't	you?	And	then	we	have	some	honey.	Actually,	I	
think	this	is	agave,	isn't	it?	This	is	agave,	because	I'm	going	to	eat	it,	
and	I'm	also	allergic	to	honey.	We're	learning	all	the	things	Doc's	
allergic	to	today.	But	honey	is	great,	and	if	you	don't	like	honey,	use	
agave.	Either	one	is	just	okay.	1/4	cup.	All	right.	

	 And	then	we're	going	to	put	in	our	turmeric.	Now,	remember,	what's	
turmeric	good	for?	Turmeric,	it's	a	root.	Turmeric	is	a	phenomenal	
liver	tonic,	it's	a	remarkable	anti-inflammatory,	it	improves	
significantly	nutrient	absorption.	It's	good	for	cancer,	it's	good	for	
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PMS,	it's	good	for	just	almost	everything.	Good	for	joint	pain.	Did	I	
say	that?	Anti-inflammatory.	Really	great	stuff.		

	 And	we're	going	to	put	in	some	cayenne.	Now,	what's	cayenne	good	
for?	Well,	cayenne's	good	for	everything	too.	Cayenne	is	a	wonderful	
herb.	Cayenne	is	a	terrific	respiratory	herb	as	an	expectorant.	It	gets	
goobers	out	of	your	lungs,	it	clears	your	sinuses	out.	If	you	don't	
believe	me,	take	a	little	spoonful	of	that	and	see,	it'll	clean	you	right	
out.	Cayenne	is	excellent	for	blood	pressure,	high	or	low,	because	it	
improves	the	elasticity	of	your	blood	vessels.	So	if	your	pressure's	too	
high,	they	stretch	and	compensate,	and	if	it's	too	low,	they	contract	
and	compensate,	and	cayenne	helps	them	do	that.		

	 Cayenne	is	also	good	for	digestive	things,	it	improves	digestion,	it	
improves	saliva	production	and	enzyme	production.	It's	good	for	
stomach	ulcers.	What?	Yeah,	stomach	ulcers.	That's	a	little	
counterintuitive,	isn't	it?	Cayenne	is	great	for	stomach	ulcers.	
Everything	the	doctors	told	us	for	the	last	50	years	was	wrong.	Hard	
to	believe,	I	know.	But	cayenne	is	actually	very,	very	good	for	
stomach	ulcers.	It	decreases	the	pH	of	the	stomach,	so	it	lowers	the	
acid.	It	increases	mucus	flow	of	the	stomach.	Your	stomach	is	lined	
with	mucus,	that's	why	you	don't	digest	yourself.	Because	you're	
made	out	of	food.	I	don't	know	if	anyone	told	you	that,	but	you're	
made	out	of	meat,	and	your	stomach	is	digesting	that	stuff,	so	you	
have	to	have	a	protective	layer	of	mucus	in	the	stomach	or	you	get	
an	ulcer.	That's	what	the	cayenne	does,	it	improves	mucus	
production,	decreases	acidity,	helps	the	ulcer	heal.	It's	got	some	
antimicrobial	properties	to	kill	those	little	helicobacter	pylori	guys	
that	are	causing	the	trouble	in	the	first	place.		

	 What	else	is	cayenne	good	for?	Cayenne	is	a	premier	crisis	herb,	
shock,	bleeding	internally	or	topically.	I	wouldn't	use	the	hummus	for	
that,	you	know,	but	the	cayenne,	absolutely.		

	 All	right.	Put	a	little	cumin	in	there.	Cumin	is	another	tremendous	
medicinal	plant,	it	has	all	kinds	of	great	properties.	Digestive	stuff,	all	
kinds	of	things.	Go	watch	that	other	video.	Fennel.	Fennel	is	also	
great.	Fennel	is	good	for	respiratory	conditions,	it's	a	good	
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expectorant,	good	for	coughs.	It's	an	anti-spasmodic,	so	it	relaxes	
muscle	spasms.	You	can	use	it	for	asthma	symptoms,	you	can	use	it	
for	coughs.	Because	your	lungs	got	muscles	in	them,	and	if	you	relax	
the	muscles,	you	relax	the	cough.	You	can	relax	muscles	anywhere	
else,	it's	good	for	menstrual	cramps,	muscle	cramps,	gut	problems.	
Because	that's	all	cramping,	that's	all	spasms.	You	get	diarrhea,	that's	
a	muscle	spasm	problem.	So	you	take	a	little	fennel	for	that.	And	it	
tastes	wonderful,	so	that's	another	great	reason	to	put	it	in	your	
hummus.	

	 We're	just	going	to	put	this	in	here,	into	our	handy	dandy	manly	
Vitamix	blender,	and	we're	going	to	...	All	right.	That	was	significantly	
more	manly	than	the	other	blender.	Grind	that	stuff	right	up.	Okay,	
and	then	you	just	get	your	bowl	and	you	pour	that	in	there.	There's	a	
little	more	in	there	that	a	really	committed	herbalist	could	get	out,	
but	we're	not	going	to	do	it.	All	right,	and	there	you	go.	Herbal	
hummus.	

	 So	what	you	do,	you	set	that	in	front	of	your	husband,	you	give	him	
some	of	your	golden	flax	crackers	that	you	make,	and	then	you	walk	
off	snickering	while	he	eats	all	that	medicine	he	wouldn't	take	a	half	
an	hour	ago.	Herbal	hummus.	Best	thing	in	the	world.	

	 Okay,	so	here's	another	really	great	one.	If	you	can't	get	your	kids	to	
eat	this	one,	you	got	big	trouble,	all	right?	These	are	no-bake	energy	
brownie	bites.	We're	making	energy	ones	because	we're	old	coots.	
But	you	could	make	cold	and	flu	brownie	bites,	or	you	could	make	
belly	ache	brownie	bites,	or	you	could	make	any	kind	of	brownie	
bites	you	want.	The	herb	that	you	put	into	it,	the	undercover,	sneaky,	
rotten	thing	you're	doing	to	your	child,	you	can	use	any	plants	you	
want.	The	rest	of	the	ingredients	will	cover	that	up	and	they'll	eat	it.	

	 Okay,	so	what	are	we	going	to	need?	First	of	all,	we're	going	to	need	
a	cup	of	raisins,	and	we're	going	to	need	a	cup	of	almond	meal,	and	
then	we're	going	to	need	a	little	bit	of	almond	butter,	about	1/4	cup	
of	that.	We're	going	to	have	a	cup	of	milk,	and	I	prefer	fresh	
squeezed	milk	from	my	very	own	goats.	That's	the	best	way	to	get	
the	milk,	right?	But	whatever	milk	you	got,	I	guess.	1/2	a	cup	of	cocoa	
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powder,	1/4	cup	of	coconut,	shredded	coconut.	1/4	cup	of	chocolate	
chips.	I	think	that's	a	little	more	than	that,	isn't	it?	Anyway.	And	then	
for	herbs	for	this	one,	we're	going	to	have	a	teaspoon	of	turmeric.		

	 Let's	talk	about	turmeric.	Phenomenal	plant.	It's	like	garlic,	it	does	
everything.	Amazing	liver	tonic,	great	for	digestion,	PMS,	cancer,	
nutrient	absorption,	really	phenomenal	for	improving	malabsorption	
issues.	What	else	does	turmeric	do?	Anti-inflammatory,	really	great	
for	any	kind	of	inflammation,	arthritis,	especially	if	you	combine	it	
with	boswellia,	which	is	frankincense.	If	you	take	turmeric	and	
boswellia	and	you	put	those	together,	you	get	this	synergistic	one	
plus	one	equals	three	kind	of	effect.	They	really	like	each	other.	Also,	
if	you	put	a	little	black	pepper	with	turmeric,	you'll	markedly	improve	
the	absorption	and	the	utility	of	it.	So	always	put	black	pepper	with	
turmeric.		

	 All	right,	we're	going	to	put	a	little	bit	of	licorice	in	there,	we're	going	
to	put	some	ginger.	Licorice	is	sort	of	an	overall	endocrine	herb,	it	
just	really	supports	the	whole	system.	It	has	some	positive	GI	effects.	
It's	a	good	plant.	We're	going	to	use	ginger.	Ginger	is	a	great	sort	of	
stimulant	herb,	great	for	putting	into	any	formula.	It	just	sort	of	
wakes	the	whole	thing	up	and	enlivens	it.	It	also	has	some	great	
properties	for	nausea,	stomach	troubles,	intestinal	troubles.		

	 We're	going	to	put	in	some	ashwagandha.	We've	got	a	teaspoon	of	
turmeric,	a	teaspoon	of	licorice,	1/4	teaspoon	of	ginger,	and	we're	
going	to	do	a	tablespoon	of	ashwagandha.	Ashwagandha,	also	known	
as	Indian	ginseng,	it's	a	broad-spectrum	tonic	for	all	your	organs.	It	
increases	immunity,	it	increases	libido,	increases	liver	function,	
kidney	function,	everybody.	It	helps	everybody.	Particularly	good	for	
cognitive	function	and	for	memory,	and	for	brain	injury,	in	fact.	So,	
ashwagandha's	great,	and	it's	just	energizing,	sort	of	a,	"get	you	past	
3	in	the	afternoon	without	a	Mountain	Dew,"	kind	of	effect.		

	 And	then	we're	also	going	to	put	in	a	couple	of	tablespoons	of	
Siberian	ginseng.	Very	similar	properties	to	the	ashwagandha,	just	
another	super	overall	tonic.	Energizing,	kind	of	get	you	through	your	
day.		
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	 So	what	we're	going	to	do	first,	you	need	a	bowl,	and	we're	going	to	
combine	all	of	the	dry	ingredients.	We're	going	to	put	the	cocoa	
powder	in	there,	and	the	almond	meal	...	What	else	is	dry?	We'll	put	
the	coconut	in,	and	we'll	put	the	herbs	in	there.	All	right,	there's	our	
ashwagandha,	and	there's	a	little	ginseng.	What	else	do	we	need	to	
throw	in	there?	We'll	throw	in	our	chocolate	chips,	and	we'll	throw	in	
our	...	We	will	not	throw	in	our	raisins,	we	will	extract	by	force	our	
raisins,	because	they	don't	want	to	go.	All	right,	you	guys.	Okay.	
Okay.	And	then	we're	just	going	to	mix	all	of	this	up	in	the	bowl.	Get	
them	all	mixed	together.	Break	up	the	raisins	a	little	bit	here.		

	 And	again,	you	can	put	any	herbs	you	want	into	this	sort	of	brownie	
kind	of	mix	that	we're	making,	and	your	little	rascals	will	eat	it.	And	
your	husbands	will	eat	it,	and	everybody	will	eat	it.	It'll	be	good.	All	
right,	so	we're	going	to	put	that	in	there,	the	powder	is	all	mixed	up.	
All	the	dry	ingredients	are	mixed.	Now,	we're	going	to	put	in	our	
almond	butter.	We	have	our	little	child	cheater	this	time,	for	the	
almond	butter.	Get	that	stuff	in	there,	that's	good.	And	then	the	milk.	
All	right.	Okay,	now,	we're	just	going	to	mix	that	up.	

	 So	that's	kind	of	what	you're	looking	for,	is	kind	of	a	thick	paste.	And	
then	what	you're	going	to	do	is	take	your	cookie	sheet	or	your	pie	tin	
or	your	casserole	dish	or	whatever	you	got,	and	you're	going	to	stick	
that	in	there	and	just	smash	it	flat.	Make	them	however	thick	you	
want	them	to	be.		

	 When	my	assistant	Barbie	makes	these,	it's	very	beautiful.	When	I	
make	them,	it	looks	like	something	from	a	science	fiction	movie.	But	
they're	just	as	nutritional	either	way.	So,	they	start	out	looking	like	
this,	and	then	once	they've	had	a	minute	to	set	and	dry,	you	get	
these	wonderful	little	brownie	bites.	I'll	tell	you	what,	those	are	really	
good.	I	don't	know	if	they're	really	good,	I	better	eat	one	more,	and	
then	I	can	tell	if	they	were	really	good.	That's	pretty	close	to	really	
good.	Good.	

	 Well,	there	we	go,	those	are	the	recipes.	I	hope	that,	if	nothing	else,	
that	you've	had	some	fun	and	that	it's	opened	up	the	idea	to	you	that	
there's	lots	of	ways	to	incorporate	these	herbal	medicines	into	your	
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daily	diet.	I'm	Dr.	Patrick	Jones	from	the	Homegrown	Herbalist	School	
of	Botanical	Medicine.	I	hope	you	enjoyed	it,	and	thanks	very	much	
for	listening.	

	

Marjory:	 Well,	there	you	go.	Didn't	you	love	that	footage	where	the	kids	were	
in	there	and	they've	got	those	horrible	looking	faces,	like,	"Ah,	
Patrick."	By	the	way,	Patrick	has	15	kids.	Yes,	a	lot	of	them	were	
adopted,	in	case	you	were	wondering.	Go	ahead	and	click	that	button	
on	the	right	and	then	Patrick	will	send	you	the	show	notes	and	it	will	
also	get	you	over	to	thehomegrownherbalist.net,	which	is	his	
website.	But	really,	the	recipes	and	the	information,	so	fun,	isn't	it?	
And	definitely	if	you're	interested	in	taking	your	herbalism	skills	to	
the	next	level,	his	school	is	amazing.	It	really	is	amazing.	There's	just	
so	much	content	in	there,	so	well	organized	and	I've	learned	a	ton	
just	dipping	my	toe	in	it.	So	click	that	button	on	the	right	and	that'll	
get	you	in	touch	with	Dr.	Jones,	Dr.	Patrick	Jones.	

	 And	then	of	course,	the	button	down	below	that	is	for	The	Home	
Grown	Summit	package.	You	know,	if	you	really	like	what	you	see	
and	you	want	to	support	this	work.	If	you	notice,	we	don't	have	any	
other	outside	advertisers,	your	purchases	is	what	makes	this	happen.	
So	if	you	can,	we'd	love	you	to	pick	a	package	up.	This	is	Marjory	
Wildcraft	and	you're	participating	at	the	Home	Grown	Food	Summit.	

	

	

	


