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LIVING FE
F'OR ALL SENSE

SAMPLE THE CULINARY BOUNTY OF NATIVE PLANTS

AT CALIFORNIA BOTANIC GARDEN’S VIRTUAL EVENTS.
BY JEANETTE MARANTOS

HE PANDEMIC hasn’t stopped
California Botanic Garden from
celebrating its uniquely California
flavor — literally.

For nearly 100 years, the state’s
largest garden of California native
plants has been the place to see how
the dowdy seedlings sold at nurs-
eries grow to become beautiful,
diverse and aromatic in your yard.

Lately, it has been showcasing
how to bring those plants to your
dining table.

“We think these gardens are an
amazing platform to inspire people to bring California
native plants into their gardens, their kitchens and be-
yond,” said David Bryant, director of visitor experience.

The public garden, formerly known as Rancho Santa
Ana Botanic Garden, sprawls across 86 acres near the
Claremont Colleges with more than 1,200 native species,
including redwoods and manzanitas, buckwheats,
Joshua trees and about a jillion different sages, many of
which are blooming now.

Need another reason to visit? How about three: Coyote
Mint Chip ice cream, Coastal Sage Yum ice cream and
Cactus Cream ice cream, all made using native plants
found at the garden. That trio of sweet treats is part ofan
upcoming virtual tasting and fundraiser for the garden,
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The Freeze Wild event
will be limited to 300
people to ensure the
event doesn’t overuse the
garden’s native plants.
“Our ambition is to mod-
el sustainable use of our
native plants,” Bryant
said, and encourage
people to create their
own garden of native
plants so they can make
these recipes at home.

For $65 ($55 for mem-
bers), participants get
three pints ofice cream
(one of each flavor) and
aninvitation to partici-
pate in the Zoom taste-
testing and discussion
about the recipes and
how the plants fit into the
environment. People who
pay $85 will get a VIP box
with an ice cream scoop
and cones.

Proceeds support the
garden, which was
started in 1927 by a pre-
scient rancher named
Susanna Bixby Bryant
(norelation to David,
who calls himselfa
“Texas” Bryant).

Susanna Bryant was
worried about the way
development was affect-
ing native plants and
habitats, so she set aside
200 acres of her Santa
Ana Canyon ranch near
Yorba Linda in Orange
County for a native plant
garden in memory of her
father, John Bixby.

The gardens opened to
the publicin 1929 undera
managing board and
advice from many nota-
ble botanists of the day
(including famed native
plant conservationist
Theodore Payne). When
Susanna died unexpect-
edly of a stroke in 1946,
the garden’s botanist,
Philip Munz, a professor
at the Claremont Col-
leges, became director.

Mungz and the trustees
decided to move the
gardens from the ranch
to a siteless remote and
near a college, where it
could be useful for re-
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search. The board pur-
chased 54 acres near the
Claremont Colleges and
entered into a deal with
Pomona College for
perpetual use of 30-plus
acres of college land for
classes and research. The
garden moved toits
present site in 1951,

The Rancho Santa
Ananame remained until
recently, when the pre-
sent board realized the
garden needed a name
that was easiertore-
member and better re-
flected its focus on native
plants, David Bryant
said. “We realized even
people in Claremont
didn’t know who we are.”

The college-research
partnership is strong,
with the largest seed
bank dedicated to Cali-
fornia native plants,
conservation work to
restore some 5,000 acres
taken over by invasive
species and more than
100 PhD and master’s
students graduated from
the botany program.

BEAUTIFULAND...
DELICIOUS?

> One ofthe garden’s
most important goals,
however, is to get people
excited about growing
native plants and incor-
porating them into their
daily lives. And for this,
Bryant is the perfect
booster.

“People think that
native foods are anovel
experience, but these
flavors are really deli-
cious and exciting,” he
said.

He points out black
sage, forinstance, and
immediately waxes rhap-
sodic about its vanilla
scent and the way its
leaves enhance vanilla
flavor. He uses food writ-
er Melissa Clark’s famed
ice creamrecipe and
wraps 20 or so black sage
leaves in cheesecloth to
steep in the egg-cream-
sugar mixture overnight

before removing the
leaves and freezing the
ice cream.

“It’slight and just
wonderfully aromatic,
without tasting like bath
and body products,” he
said. “For any dense,
heavy meal like Thanks-
giving, it’s the best des-
sert youcando.”

Want a more savory
experience? Pluck a
couple of California bay
laurel leaves and stir
those into a pasta dish
for a few minutes before
serving, then remove.
The flavoris pungent and
delicious, he said, but
don’t overdoit. “I've
ruined more than one
pasta dish by using too
much,” he said. “We
actually planted a Cali-
fornia native laurelin the
backyard because we
love the flavor so much.”

Hummingbird sage,
with its magenta flower
spikes, and the delightful
woolly bluecurls both
make deliciousiced tea.
Fill a quart-size Mason
jar at least half full of
leaves, add boiling water
and let it steep overnight.
“The flowers are so beau-
tiful, ifyou serve the tea
in a glass dispenser, you
canleave the flowers in
the teaand it looks
great,” Bryant said.

Manzanita flowers
make alovely, deep ma-
genta jelly, he said, no
matter which variety you
use. “Ihaven’t found a
bad manzanita flower
yet,” he said, “but in my
experience, the more
pink-tinged are the most
delicious.” Take about
three cups of flowers,
coverwithacupanda
half of water and boil.
The whitish flowers will
turn magenta as they
break down. Then use
the recipe onthe back of
a pectin package to cre-
atethejelly from the
flower “juice.”

After a few months of
closure, California Bota-
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nic Garden opened with
truncated hours. Mem-
bers can enter for free
without reservations, but
nonmembers must pur-
chase tickets online and
reserve an entrance time
to help maintain social
distancing. Masks are
required for visitors, and
no tickets are sold at the
entrance.

Finally, ifyou see
plants you like, take a
photo and jot down the
name. The garden’s plant
storeis closed during the
summer but will reopen
in October, which is the
best time for planting
California native plants.

California

Botanic Garden

Where: 1500 N. College
Ave., Claremont
Hours:8a.m.tolp.m.
and 3 to 8 p.m. Wednes-
days through Sundays
Admission: Tickets must
be purchased online. $10
for adults, $6 for seniors
and students, $4 for
children ages 3-12. Mem-
bers and children under
3 enterfree.

Info: calbg.org

Bonus: Go tolatimes
.com/lifestyle for arecipe
for sage shortbread,
courtesy of California
Botanic Garden.
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stroying the disease
that has devastated
Florida’s citrus indus-
try. The disease ruins
the citrus fruit, so it
stays bitter and green,
and over time will kill
the tree.

The disease is
spread by the Asian
citrus psyllid, a tiny
sap-sucking insect
discovered in Cali-
fornia around 2008.

And California’s
$1.7-billion citrus in-
dustry is willing to do
whateverit takes to
destroy the disease-
spreading psyllid,
such as the controver-
sial practice of spray-
ing the trees with
pyrethroid and neoni-
cotinoid pesticides,
which are toxic to
bees.

In California, un-
tended residential
citrus trees are one of
the biggest threats,
according to UC Riv-
erside entomologist
Elizabeth Grafton-
Cardwell. About 60%
of California’s homes

have at least one citrus

tree, and the industry
hasbeen trying to
keep people from
planting more to
contain the threat to
commercial growers.
The University of
California’s depart-
ment of agriculture
and natural resources
has created an inter-
active map atigis.u-
canr.edu that identi-
fies hot zones of infec-
tion. In Southern
California they’re
mostly where Los
Angeles, Orange,
Riverside and San
Bernardino counties
meet. Enter your
address to see how
close your home is to
those infection areas.
Ifyou have anin-
fected tree, Jin said
the best approachis to
remove it because her
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antibiotic won’t be
available soon.

“Ifyou leave a pos-
itive tree anywhere, it
can serve as areser-
voir for psyllid to
spread the disease,”
she said. “ These psyl-
lid can fly pretty far,
miles away from an
infected tree.”

— JEANETTE
MARANTOS

STEVEN BANKS
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