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This week on the farm, the youth have been hard at work ren-
ovating the garden at Durham elementary school. Some time 
has passed and the weeds are overgrown, so now we are 
working towards cleaning it up and restoring it back to 
working order! We are also now running a farm stand at the 
front of Bethlehem House of Bread, where we will sell our 
extra produce every Thursday from 2pm to 6pm. 

This Week on the Farm 

Food for Thought: Basil: The Miracle Herb 
Basil (Ocimum basilicum), also known as Saint Joseph's Wort, is an herb belong-
ing to the mint family  - Lamiaceae. It is often used as a seasoning in cooking. 
Basil is native to India and other tropical areas of Asia. The herb is well known 
for its use in Italian cuisine - it is one of the primary ingredients in pesto sauce. 
Basil is also commonly included in Indonesian, Thai, and Vietnamese cuisine. 
There are different types of basil, which differ in taste and smell. Sweet basil 
(the most commercially available basil used in Italian food) has a strong clove 
scent because of its high concentration of the chemical agent eugenol. Alterna-
tively, lime and lemon basil have a strong citrus scent due to their high concen-
tration of limonene.  
Here is a list of 4 health benefits of Basil  
1.Reduce inflammation and swelling 
2.Anti-aging properties  
3.Rich in antioxidants  
4.Antibacterial properties 
Source: http://www.medicalnewstoday.com/articles/266425.php  
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