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HERBS are truly a cook’s “Secret Weapon.™ They T'“ i T [
give foods a better Flavor, dress up the Sme]Ht :
dishes, and can be used to decorate the home in-
doors and outdoors. They require little 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 8 window.

Herbs are needed only 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 Il"ll.lllf.“ﬂh_'tl
in the herb chart tinside).

WHERE TO GROW

Indoors in a window with lots of sun or bright light; in well-drained
soil that does not 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 104oot square area is
encugh. Most herbs will grow well even in o

poor soil.
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PROPAGATING HERBS

Herbs are commonly propagated by seeds, layering, cuttings, and
division. Follow directions on packets when propagating by seeds.
Many herbs reseed themselves, so0 once they become established, they
may persist for a long time even though they are annuals (chives and
dill for example).

HARVESTING

HOW TO CARE FOR

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

Fertilizers are not usually needed
except on herbs which are

cut many times such as chives or parsley.

Cut leaves as needed after plants have Too much fertilizer can hurt flavor. vy L -
grown enough to have a good number of Mints may spread fast, especially in g e ,:T’.'f, LR
teaves. Harvest herbs Yike rosemary and i soil, Grow them in contaimers ~ = et
thyme by cutting the tops at full bloom. sunk in the sail to keep \ 3oL /

Harvest basil, sage, and marjoram before the them from getting weedy. Tl
flowers open up. -:;::l
SPACING
BETWEEM:
HERB HEIGHT Bows  Flanh R USE
Maches)  (Tachesi {Inches) .
ANNUAL HERBS
Anise 24 15 10 Clip leaves when plants start bo Flowver, Leaves in salady, seeds for eoolkies, pastries.
Basil, Swmet  20-24 18 12 Cut 6 above ’ Leaves in soups, stews, salads, fish sawces, meats. -
Borage 24 18 12 Harvest when in flawer. Laswas s o cooked ke AELIZ
Caotiander 35 rL] 18 Cul stalks when seeds are ripe. cm}:ﬁﬂﬂdm cookies, hreads.
il 436 24 12 Pick whale stems and hang upsicle down to dry. el i chaese, epgs, smeds in soups, gravies,
Fernel, Sweet 80 s I8 Harvest lesves when plants start to flower. Wmﬂmm%&
Savory 1% 18 (1] H-u:.u-l:inh-h- ﬂuh Lizavee (resh or dried with meats, fish, soups. beans.
-.- 4
Caraway 12-24 18 10 Cat seed heads before dry. Lazavaea in saalacls, sewds in breads. cakes. soups.
Parsley B 18 6  Cut as needed or dry in oven. I salaiks or clried as additicn to vegetables, sawces,
FERENNIAL HERBS '
Chives 12 iz 12 Cut bewvns as needed for fresh ase. -r'jl.- he fromen,  Leaves in soup, salads, omebets, saisces,
CGardic a0 12 B Harvest bbby after leaeres bhave o ried deen, Clowes immneats, stews, salachs,
Lavender 24 15 18 Harvest flewer spikes when in Tull Bloom, Flowers In potpourrls, sachets, flowsr & rrangements,
Lanon Balm 14 24 12 Cuttips, I Leaves in soups, meats, bea, sunumer drinks.
Chregae 4 18 B Use leaves fresh or dried. . Leaves in soups, roasts, stews, salads.
Peppermint 18 24 B Harvest young sprigs and beaves ustll plast starts Lesaves {resh or dried in potpoarrss, frult coektails, or with
o . ice predm.
Rosairary k1] it ] 12 Cut beaves just before flowering. Leaves and small stems in meat, sawies, soups. " <5 '1
18 % 12 Cut -] Lm0, el by, wheas, R o
%ﬁmm TR T 9 mﬁww lnmhpm-liqmmd:nm elly. f‘%{ﬁf
Marjoram 12 it 12 Use [resh or dried leaves. Laaves in salads, soups, dressings, Li'_.b'-ﬂ"",fu—
Tarragan 4 24 24 Harvest leaves anytime (best time i when plant starts  Leaves fresh or dried in salads, with fish, i:_-_‘-j,je'lz;.-;r_
30 flevwar . >
Thyme 512 18 12 Cut shoots when first lliers open, Latawast i s, anlad dressing, grovies, bresds, sauces.
*This is just a partial lisi of herb, others are déscussed in varimu books & bullerins PHRSLEY



PRESERVING HERBS

Most herbs are preserved by drving. To dry
herbs, tie loosely in small bunches and hang upside
down in an airy, dust-free room, or spread the
herbs loosely on a screen or cheese cloth, Be sure
the room is cool. Do not apply heat or let sunlight
hit plants or some flavor will be lost, When leaves
have dried enough to become brittle, crush the
leaves and flowers and place in tightly covered
glass jars and store in a dark location to keep the
leaves from fading. Label each jar,

Sprigs of most herbs can also be frozen. Chives
are usually chopped before freezing. Blanching
may help retain flavor.
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KEYS # Start with only a few kinds

Ta * Crow in full sunlight
* Pick at the right time
b SuCCESS ) Metsttery
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