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MKHBS arc truly a cook's "Secret Weapon/ ' They 
give foods a bettor flavor, dress up the simplest 
dishes, and can be used to decorate the home in­
doors and outdoors. They require litt le space and 
can be easily grown in an apartment sized plot, 
among flowers, as part of the vegetable garden, or 
in pots and containers in a window. 

1 Icrbs arc needed onlv in small amounts to flavor 
foods. Three to four plants of most herbs provide 
enough seasoning for the average family until the 
next season. Herbs may be annual, biennial, or perennial as indicated 
in the herb i harl (inside). 

WHERE TO GROW 

Indoors in a window w i th lots of sun or bright light; in well-drained 
soil that docs ni.it hold water in large amounts. 

Outdoors in full sunlight or sometimes semi-shaded areas. Be sure soil 
is well-drained. Grow herbs near the house so they are close-by for easy 
care and harvesting. A 10-foot square area is 
enough. Most herbs w i l l grow well even in 
poor soil. 
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PROPAGATING HKRBS 

Herbs are commonly propagated by seeds, layering, cuttings, and 
division* Follow directions on packets when propagating by smls. 
Many herbs reseed themselves, so once (hey become established, they 
may persist for a long time even though they arc annuals (chives and 
dill tor example). 

HARVESTING 

Cut leaves as needed after plants have 
grown enough to have a good number of 
leaves. Harvest herbs like rosemary and 
thyme by cutting the tops at full bloom* 
Harvest basil, sage, and marjoram before the 
flowers open up. 
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HOW TO CARE FOR 

Care for an herb garden just as you 
would a vegetable or flower garden* 
Remember, choose a sunny location 
with well-drained soil. 

Fertilizers are not usually needed 
except on herb* which are 
cut many times such as chives or parsley. 
Too much fertilizer can hurt flavor. 

Mints may spread fast, especially in 
moist soil* Grow them in containers 
sunk in the *voil to keep 
them from getting weedy. 
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A N N U A L HERBS 

Clrp leaves w+wTi piJnit dart to (krwer. 
Cut 6 " above ground 
Harvest young leaves when m flower . 
Cu< stalks when w d i i r r rtp* 
Pied w hule rf rrrn and King upside down to dry. 

Harvttt h m wtien plants start to flower 

Harvest youne, shoots when phril starts to flo^rr. 

B IENNIAL H r t t S 

Cot red head) before dry. 
Cut is needed or dry in oven. 

PERENNIAL TlEftBS 

Cut leave* a* rieeoVd |«r fresh use Can also be frozen 
HarYttt bulb* a l l r r leave* have < l rW o W n 
Hancst flower kpikea whan in lu l l bloom 
Cur l i p * 
Ule leavra fresh or dr Led 
H»rve*t young sprigi and l e a r n uatA plant t ta rU 

Cut lea>*s just before f lcnm Ing* f 

C u t yuung t i p t : dry* 
Same a* (or peppermint. 

U»r fresh or dr ied leaves 
Harved leaver anytime (best lime tt when planl *tartt 
toflcmri 

Cut shoot* when tn\t IKuMn open 
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Leave* in salads, MiecU for cookie*, paitrfet* 
Leaves in mips, stevvs, salads, fob H I K H . meatv 
Laaves in salads or cooked like spinach 
Crushed >*e*fc in meat sauces, pickle*, cookies, breads. 
Saad KaJoa ** t h*e*e. e^*£s. pickles, seeds in soups, gravies. 

W f t t e U W 
1 j tavr* >nd t t td t for f taiof i inir vceetabtci. f i iK . 

" 
Lanvrnfrath oe dried v-nh meats, h s h soups, beam. 

• 
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In salad* or df i*d at addition to vvgriablts* *au*rs 

Leave* in *otap. talad** omeier*, w t w * 
Clcnc* inmcatv Jt » •* ^ l . f i^ 
Flower* 111 potpourri*. *acheU. flower Arrangement* 
Leave* tn soups, meats, tea, summer drink*. 
; eav« i" touns, roods, stews. ^ U d * 
Leave* I m h or dried in potpourri, fruit cocktail*, or with 

icecream. 
Leave* *nd wnnll < ra< in meat, timer*, soup* 
l j 'Hvpt i n meat*, teas . ( o h , dressings, stew*. 
I f *>i»* #<w Kamnhinaj iceddrmkr. L m b . jelly. 

Leave* in salads* soup*, dressing*. 

Leave* ( r o b or dried in salad** wi th f i th* 

1 j ravm jn wup* . salad dressing, gravtrs. breads, i ^ u o n . 
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PRESERVING HERBS 
Most herbs are preserved by dry ing . T o d ry 

herbs, l ie loosely i n smal l bunches and hang upside 
d o w n in an a i ry , dust-free r o o m , o r spread the 
herbs loosely on a screen or cheese c lo th . Be sure 
(he r o o m is c o o l Do no* app ly heal or le i sunlight 
hi t p lants or some f lavor w i l l be lost. W h e n leaves 
have dr ied enough to become br i t t le , crush the 
leaves and ( lowers and place in t igh t ly covered 
glass jars and store in a d a r k locat ion to keep the 
leaves f rom fading. Label each jar* 

Sprigs of most herbs can also be f rozen. Chives 
are usually chopped before f reezing. B lanching 
m a y help retain f lavor . 

K E Y S 
TO 

SUCCESS 

Start wi th only a few kinds 
Grow in full sunlight 
Pick at the right time 
Use sparingly 

Othrt bulUtint in thii tcrlcM pr oxide ad dit tanaf in/erflidf ton &n nyptatAt %atdt*ui*% 
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