HERBS




WHAT IS AN HERB
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Botany Definition: Any seed-bearing plant that doesn’t have a woody stem and dies back to the ground at the end of its life
cycle.

“Herbaceous” plants
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WHAT IS AN HERB

A bundle of herbs

FACT: Herbs are classified as the leaf part of a plant that is used in cooking

Any other part of the plant, which is usually dried, is referred to as a spice.



WHY SHOULD YOU GROW HERBS

HEALTH BENEFITS
https://pubmed.ncbi.nim.nih.gov/17022438/

https://www.betterhealth.vic.gov.au/health/healthyliving/herbs

COST BENEFIT
$3 Basil plant vs. $3 bunch of fresh basil

TASTE BENEFIT

Fresh sage vs. dried sage



https://pubmed.ncbi.nlm.nih.gov/17022438/
https://www.betterhealth.vic.gov.au/health/healthyliving/herbs

CHOOSING A SPOT

* FULL SUN

* This means 6+ hrs. of Sunlight

+ GOOD DRAINAGE!

* Herbs don’t like wet roots
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DESIGN



DESIGN
CONTAINERS
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Tips to growing herbs in containers Use a quality commercial soil
Clay pots are best Fertilizer may need to be applied in the summer
Pot Size needs to be at least 10” in diameter and depth High water use but let the soil dry out

Need to be in full sun for 6+ hours In the summer water may be needed twice a day



DESIGN
INFORMAL
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DESIGNS
FORMAL
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DESIGN
PERENNIAL HERBS IN YOUR GARDEN
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PREPARATION
ADD ORGANIC MATTER!

Add lots of organic matter!

Break up the top 12-18”

S

Not necessary




PLANTING

« SEED * TRANSPLANT




IRRIGATING WITH
DRIP IS BEST!

Benefits to using drip

Saves water
Cuts down on weeds

Minimizes mold




MAINTENANCE

Weeding is a must!

Keep the soil around the plant evenly moist. NOT soaking

Deadhead and pinch back

Keep an eye out for pests




HARVESTING



HARVEST HOWS




HARVEST WHENS




PREPPING FOR LATER USE



FREEZING




DRYING




DRYING
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DRYING




STORING

DRIED TEA
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USING YOUR
HERBS

Dinner
* Chives- adding them to eggs
* Basil: Fresh tomato basil soup
Desserts
* Lavender Lemon bars

* Mint: Fresh mint brownies-
different types of mints

Bath bombs
* Lavender
* Mint
Teas
* Mint

* Chamomile




SOME OF MY FAVORITE HERBS



BASIL

Ocimum basilicum




THYME

Thymus vulgaris




CHIVES

Allium schoenoprasum




LAVENDER

Lavendula angustifolia




MINT

Mentha spp.

R #2.0

. @S , X
PEPPERMINT [ a# =™ = CHOCOLATE MINT

y 2 e A V. T e BT



SAGE

Saliva officinalis

PINEAPPLE




OREGANO

Origanum vulgare
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OTHER POPULAR HERBS



P | MARJORAM

- Origanum majoranum

PLANT TYPE: Annual

HEIGHT: I’
PLANT USE: Leaves
MAINTENANCE:
Harvest before flower buds open- Provides best flavor
To keep from flowering, harvest or pinch back at least a third in spring.

If you are not harvesting regularly, you may need to cut it back to be more compacta
few times to keep it from getting woody

HARVEST:
Take leaves off as needed
Harvest before flower buds open
Dry or use fresh

USE:

Good for Italian recipes. Has a sweeter and more mild oregano taste




CILANTRO & CORIANDER

Coriandrum sativum




PARSLEY

Petroselinum crispum




ROSEMARY

Rosmarinus officinalis

PLANT TYPE: Annual
HEIGHT: 6” to I’
PLANT USE: Leaves
MAINTENANCE:
Needs good drainage
Likes the soil to be moist, but not dripping wet
HARVEST:
Cut stems from the bottom of the plant
USE:
Leaves:

G?og for seasoning breads, meats, veggetables, cheese, eggs, soups, and
salads.

HISTORY:
Used since early Roman and Greek times.
Symbolizes remembrance

Symbolized happiness




GARLIC

Allium sativum




GINGER
Zingiber officinale




DILL

Anethum graveolens




SOME SORT OF HERBS



NASTURTIUM

Tropaeolum majus




POT MARIGOLD

Calendula officinalis




SCENTED GERANIUM

Pelargonium
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LEMON GRASS
Petroselinum crispum
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CATMINT

Nepteta cataria




CAMOMILE
GERMAN)/ Chamaemelum nobilis (ROMAN)
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Matricaria recutita




