Joel Lane Museum House Garden Tour, 2010
Curator’s Note:  
These gardens are NOT authentic to back country North Carolina in the mid to late 18th century when Joel Lane lived here.  They were designed in the 1970s by Donald Parker, landscape architect for Colonial Williamsburg. At that time, it was thought that this type of garden was appropriate for Joel Lane’s plantation.  That opinion was based on the letters of C. J.  Sauthier, a Frenchman France who visited North Carolina between 1760 & 1770.  Sauthier drew formal gardens like ours in his descriptions of the places he visited.  Scholars now think he made it all up.  Perhaps he was trying to impress the people back home.
In any case, when we think about it, the people who lived here were busy growing crops and practicing animal husbandry for food and clothing (source : Eliz Reid Murray’s Wake A Capital County Vol. I); they were not spending valuable time clipping hedges. Even enslaved people’s time was too valuable to be spent working on a leisure garden.
To be period appropriate, the grounds behind the house would be swept dirt.   

[Note to Docents: In fact, when we received accreditation from the National Society of Colonial Dames in 1997, we were advised to take the formal part of the gardens out for two reasons: they are COLONIAL REVIVAL rather than authentic colonial, and they are expensive to maintain.  However, we need the shade when we hold events and demonstrations, and they are beautiful and the public enjoys them, so we decided to keep them. ]

Kent Brinkley, landscape architect from CW, wrote in 1997 that Colonial Revival gardens are important in the history of landscape design as they have fueled the historic landscape preservation movement.  Since the 1970s, research techniques have become more sophisticated, so scholars are “learning and recording information in the ground that was not available to their predecessors.”  There is no need to apologize for our gardens; the key is to interpret them accurately. 
Laura Willer’s talk starts in what we call the herb garden:

Almost all colonial homes had a Kitchen Garden or dooryard garden where they grew herbs and vegetables for the family.

The gardens were essential to day-to-day existence:
1.  Medicine (no pharmacies)

2. Food & seasoning (spices were imported thus expensive)

3. Household products: soap, dye, insect repellents (no stores)
Kitchen gardens were the responsibility of the lady of the house so this would have been Mrs. Lane’s garden.
We have no records of what Mrs. Lane’s garden looked like or what it contained.

We feel certain she would have grown herbs & vegetables for her family either in 2 separate gardens or mixed together. 
Enslaved people brought new vegetables from Africa: eggplant, okra, sesame, field peas, yams, 
sorghum, and watermelons.
We have only herbs.

Always can use more volunteers!

Joel Lane had an orchard with fruiting plants:

Apples are documented from his estate inventory

Probably also grew grapes, pomegranates, figs, and roses.

Fruits that could be dried, preserved in sugar, or stored fresh were very important.

Larger crops: 

These crops were grown in fields father from the house and would have been under the supervision of Col. Lane.

Corn is documented from his inventory; possibly he grew wheat and a small amount of cotton but neither is documented. (Curator’s note: The cotton gin was not invented until 1793, so picking out the seeds and pods by hand prior to that date was impractical and uneconomic, even for enslaved labor.)
Burley tobacco was the type available in the 18th century; it grows well in the clay soils of Virginia but not in NC’s sandy soils.  (Bright leaf tobacco was developed in the 19th century, and that’s when it became a big cash crop for NC.) We don’t know if Lane grew tobacco; there is no evidence that he did.
Today, most people grow plants around their houses for aesthetic reasons. We like the flowers and it makes the yard look pretty.

But colonial gardens were no-nonsense, practical gardens.

Plants were chosen for their usefulness not their beauty.

Every plant had a purpose or it would not be in the garden.

[Note to Docents: The next part is optional for tours and is presented for your information; It will be used for garden only tours; a few of the plants can be mentioned on other tours.  You do not need to memorize this!]
Now let’s go take a look at the plants and find out what they were used for [listed in the order that they are in the garden. Starts by the side door of the museum and move counter clockwise]:
Tansy, Tanacetum vulgare: insect repellent, strewing herb, yellow flower—dye; tansy cakes and 
custards not a good idea since it is toxic
Lavender, Lavandula officinalis: scent, strewing herb, in tea substitute
Fennel, Foeniculum vulgare: all parts eaten, for stomach problems, attracts butterflies 
(pollinators), tea for snake bites & poisons; seeds most commonly used
Bay, Laurus nobilis: cooking, treating the plague, black berries used to make soap
Pot Marjoram, Origanum onites: culinary, shoots used for dye: red when applied to linen, purple 
on wool
Mint, Mentha spp.: fresh breath, teas & sauces
Oregano, Origanum vulgare: Leaves used in cooking & bouqet garni and chewed for temporary 
toothache relief; Tea as tonic relieves coughs, muscle spasms, nervous headaches, & 
menstrual pain; Antiseptic leaves applied to swelling, rheumatism, & stiff necks; 
flowers yield a reddish dye
Comfrey, Symphytum officinale: bone setting, bruise & wound healing

Horehound, Marrubium vulgare: coughs (not present June 2010)

Artemisia, (Southernwood, Wormwood): expel intestinal worms, repel moths, companion plant, 
absinthe

Lovage, Levisticum officinale: for digestion, aches associated with colds; pleurisy treated with 
tea made from seed
Pineapple Sage, Salvia: cooked with fatty meat to aid digestion 

Catnip: Nepeta cataria: repels rats and flea beetles, companion plant with vegetables 

Peony, Paeonia: dried root antispasmodic
Orris root, Iris pseudacorus: dried rhizome for tooth ache, diarrhea, and blue dye; leaf blade for 
bruises; oil from root used as violet scent in perfumes; fresh leaves & roots are 
poisonous
Feverfew, Tanacetum parthenium: fever, headache

Ajuga, Ajuga reptants: black dye

Thyme, Thymus species: cooking: modern science has revealed it prevents growth of bacteria

Lemon verbena, Aloysia citrodora: leaves are used to add a lemony flavor to fish and poultry 
dishes, vegetable marinades, salad dressings, jams, puddings, and beverages. It also is 
used to make herbal teas, or added to standard tea in place of actual lemon (as is 
common with Moroccan tea). It can also be used to make a sorbet.

Soapwort, Saponaria officinalis: soap, brought by weavers & fullers (those who felted wool cloth)
Rose Campion, Lychnis coronaria: used in garlands

Salad Burnet, Sanquisorba officinalis: carried to America by Pilgrims, used in salads, cucumber 
taste

Candytuft, Iberis: seeds for rheumatism and gout
Butterfly Weed, Asclepias tuberosa: to treat pleurisy, pneumonia, coughs, and lung inflammation
Parsley, Petroselinium: cooking, freshen breath 

Day Lily, Hemerocallis: flowers can be eaten; some species toxic
Germander, Teucrium chamaedrys: once used to treat gout & rheumatism 

Bee Balm, Monarda didyma: Oswego tea (tea substitute), native (not present June 2010)

Lamb’s Ear, Stachys byzantina: toilet paper, bandage
Hollyhock, Althaea rosea: marshmellows, cough syrup
Boxwood, Buxus sempervirens suffruticosa: once used to improve hair growth for men & horses; 
toxic

Yarrow, Achillea millefolium: stop bleeding, heal wounds; household uses: compost, 
companion plant
Foxglove, Digitalis: heart problems (not present June 2010)
Columbine, Aguilegia vulgaris: lotion made from leaves for mouth & throat sores, jaundice, 
kidney stones; root most commonly used

Lemon Balm, Melissa officinalis: planted around beehives, in salads and teas

Poppy, Papaver somniferum or orientalis: narcotic, induces sleep, decreases pain
Rosemary, Rosemarinus officinalis: cooking, attracts bees to garden, used in shampoo to make 
hair grow

Alliums: chives, garlic, onions: culinary, antiseptic properties

Pinks, Dianthus caryophyllus: added to cordials & wines 

Spiderwort, Tradiscantia: native, don’t know of any uses

Leaving the herb garden:

Roses: used medicinally since ancient times, used in rose water, ate rose hips, put in jellies and 
syrups, important source of vitamin C
Pomegranate:

St. John’s Wort, Hypericum: treats depression
Squill, Scilla: liquid extract for coughs
Yaupon Holly, Ilex vomitoria: hedges, easier to grow than boxwood

Golden Rain Trees, Koelreuteria paniculat: no known use other than for shade
Wax Myrtles, Myrica cerifera: aka candleberry: candles made from berries are less likely to melt 
in the heat than beeswax candles; fragrant, native

Muscadine grapes: used for wine

Figs: when ripe do not turn brown

Apples: very important fruit, could be dried, stored, and most were made into cider

Japanese Rose, Kerria japonica: abundant yellow flowers 
Chaste Tree, Vitex agnus-castus: reduce sex drive, treat PMS
Gardenia: flowers for yellow dye
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