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Author Introduction
As a landscape consultant and garden coach I love growing herbs and
other edibles and teaching others to do the same. One of my first
memories of using herbs was adding dried oregano to pasta sauce. My
mother thought I added too much. I thought it tasted great, but didn't
know much at the time about herbs or how to use herbs, so the dried
oregano was all I used. When I was growing up we raised chickens and
vegetables but not herbs so I didn't know anything about growing
herbs.
Since then I have had the pleasure to meet a variety of herbs such as
basil, French tarragon, fennel, and much more for use in cooking,
crafts, and improved health. Variety, scents, flavor, texture, and
usefulness are some of the reasons I enjoy them so much. My love of
herbs and other plants led me to major in Ornamental Horticulture and
study and put into practice organic gardening methods. I have since
had the opportunity of consulting numerous people about their yards
and garden. I most enjoy helping people learn to grow their own food.
This book is certainly not all inclusive, but will give you some basic
information to help you get started. The last section of the book can be
used as a shopping list for whether you are purchasing dried, fresh cut
herbs, herb plants, or seeds. A list of books and other references is
included at the end for further information and instruction.
I hope through this book to help you learn something about herbs you
didn't know before. If you have never grown or used them I encourage
you to give it a try – for culinary, medicinal, crafts, or just because.
Enjoy experimenting and have fun. Welcome to the wonderful world of
herbs!
Beuna Tomalino, Garden Coach
gardeninspire.com

Growing Herbs
What should you grow? What do you currently use and like? Many
herbs are not that difficult to grow as long as you have the proper
sunlight, soil, and water conditions.
Look through the list and see where you would like to begin. Start with
just a few and add more from time to time as you become familiar with
using and growing herbs. Even if you don't have a yard you may be
able to grow a few in your house, on your deck, or on your patio. I like
to move my tender herbs outside for the summer and then back inside
before the temperatures drop to 45 F. (See Glossary and herb
descriptions for information on tender herbs.)
Let us start with a few terms that will be used in this book:
Glossary
Annual – a plant that finishes its life cycle within one year – flowering,
producing seed, and dieing.
Beneficial Insects – insects which are a benefit in someway such as
pollination or pest control. Most insects are either beneficial (bees,
ladybugs, and rove beetles are a few) or neutral – few are harmful.
Biennial – a plant that produces seed the second year and then dies.
Botanical Name – the scientific name given to a particular plant. This
name is consistent globally.
Climate Zones – map created by the United States Department of
Agriculture to show the lowest average temperature in areas of the U.S.
This information can be helpful in determining which plants will grow
in your climate. There are other considerations not covered by this map
such as summer heat, soil pH, and water and soil conditions but it is a
good starting point. This map can be accessed online under Resources
on my website https://gardeninspire.com or at
http://www.usna.usda.gov/Hardzone/ushzmap.html
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Common Name – this is a name commonly given to a plant. Unlike the
botanical name, it is inconsistent and can vary by culture and
geographical location. As a result a common name is less accurate than
a botanical name.
Compost – decomposed organic matter. For gardening use, it should be
plant and/or manure based. If you use manure, make sure it is from
rabbits, sheep, goats, poultry, cows, or horses – not pigs, cats or dogs.
Crossing – when two plants related closely enough that when pollinated
could produce seed which is a combination of the two instead of
remaining true to the original.
Herbal Blends – herb combinations used for cooking from Poultry
Seasoning, Taco Seasoning, and Chili Powder to Bouquet Garni, Fine
Herbes, and Herbs de Provence (see under Herbs for Herb Blends. You
can make these yourself from your home grown herbs. You will know
how fresh they are and what is in them.
Invasive – the tendency for a plant to spread out of control so it is
difficult to remove or contain.
Micro climate – an area where a plant may grow when it otherwise
would not. Micro climates can be areas which are protected from wind
or cold, or are warmed by their close proximity to heat-retaining
surfaces such as a rock wall or foundation.
Perennial – a plant that lives at least two years.
Reseeding – the term for when a plant drops seeds which is likely to
germinate either the same year or in the future. It may be desirable if
you want to fill an area with a particular plant or if it is difficult to start
from seed or plants otherwise. For others, like weeds, it is often
problematic if they reseed.
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Tender Perennial – a plant that lives at least two years in warmer
climates, and may survive more than one year in colder climates if
brought indoors or planted in a micro climate.
Topiary – pruning plants (usually trees and shrubs) into ornamental
shapes including spiral, round, cone, and animal shapes.
How to Grow
When choosing a location, keep in mind that all your herbs do not have
to be in the same place in your yard. Some herbs can handle several
hours of shade per day, while others prefer at least 6 hours of sun.
Some herbs prefer drier soil and some handle moister soil just fine.
Many familiar culinary herbs are from the Mediterranean region and
require sun and well-drained soil. Adding compost to the soil will
improve both clay and sandy soils for better growth of herbs. Too much
fertilizer can cause excess growth and at the expense of flavor. This is
one reason why organic fertilizers are better for herbs – plants take
what they need instead of being force fed. My preference for organic
fertilizer is a combination of fish emulsion and liquid seaweed because
they provide macro and micronutrients. Also, seaweed has been shown
to provide disease resistance (and possibly prevention), drought
tolerance, and frost tolerance. Kelp (seaweed) is especially important
if any fungal diseases are a concern. Add equal amounts of fish
emulsion and liquid kelp to a hose end sprayer and set to 1 T. per gallon
or mix 1⁄2 T. of each with one gallon of water to apply to plants grown
indoors. Spray the leaves and/or water the plants with this mixture.
Herbs can easily be grown organically, as they naturally repel most
insect pests. If you do have a pest problem, try to find out the type of
pest before treatment. The most common problems I have had with
pests are slugs and snails. Aphids have been a less common problem for
me outdoors but when growing indoors aphids and white flies seem to
come out of no where. Slugs and snails can be killed with iron
phosphate slug killers such as Slug Out. Barriers made of crushed eggs
shells, small bits of hair, sharp sand, sawdust, fine wood chips, copper
3

sheeting, or copper wire may prevent them from getting to your plants.
If you have a problem with aphids or white flies, you can use a strong
blast of water to knock them off. Spraying with Insecticidal soap works
for many insect pests including aphids and white flies. Spray the
infected plants thoroughly being sure to spray on the bottom of the
leaves and on all stems. Spray once and then check periodically for
insect problems. Some herbs such as those of the parsley family will
attract beneficial insects to your garden, and therefore reduce pests.
Attracting birds, snakes, bats, and toads to your garden may also help
control pests. If you have ladybug larvae don't use anything but water
for aphid control. Ladybug larvae look like a tiny red and black
crocodile.
Herbs of the parsley family (especially dill and fennel but also parsley,
cilantro/coriander, chervil, caraway, anise, and lovage to name a few),
should be kept separate to prevent crossing. Mints should not be
planted directly into the ground unless the area is fairly small and
contained, as they are invasive and likely to take over. I plant mint in
16” pots placed on top of a paver or stone – each variety of mint in its
own pot.
For those in U.S.D.A. Climate Zone 6 or colder Climate Zones, many
tender herbs (most marked A or TP under Botanical and Common
Names) are best started indoors from seed or purchased as plants. This
way you can get the most out of them before the season ends. Some
seeds such as parsley may be slow to germinate, so be sure to keep the
soil moist even if the seedlings do not emerge in the first few days.
When planting basil seeds, keep the soil temperature above 65 F. I start
most of my seeds using compressed pellets. Compressed pellets are
compressed peat moss or coir (fiber from the outside of the coconut)
shaped like a small disk and encased with netting. The pellets should be
soaked in water until they expand. Plant the seed of choice in the
pellets, cover with plastic until they emerge, and then place in a well-lit
area to grow until ready for transplanting. Keep the plastic from
touching the soil. Some pellets come with kits which include a small
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plastic greenhouse for this purpose. You could also use plastic shoe box
or recycle plastic boxes from the produce or deli section of the grocery
store for this purpose.
If gardening is new to you, begin with a few plants and learn as much
as you can about growing and using them. Grow what you like and
what you will use. Be sure the botanical name of the plant is the same
as the plant you want to purchase or use. For example: Lemon Mint can
be Mentha x aquatica 'citrata' (a true mint) or Monarda citriodora (a
relative of Bee Balm); and Marigold can be Tagetes (the well-known
flowerbed annual) or Calendula. They are different plants with very
different uses. See “Botanical and Common Names” for more
information about botanical names. Label plants with the botanical
name and, if you'd like, the common name for easy identification.
Labels can be made from, or purchased in, wood, plastic, metals
including copper, or clay.
When growing herbs in pots or containers use potting soil or potting
mix – not garden soil. I only purchase those that are labeled as organic.
Pots should have drainage holes in the bottom to prevent the roots from
rotting. Rocks in the bottom of the pot are in most cases unnecessary
and may impede drainage. If a pot is very lightweight and you worry
that it will blow over in the wind or will be top heavy then you may
choose to add rocks. If you choose to put rocks in the bottom keep them
away from drainage holes. You may want to cover the hole with
landscape fabric, a coffee filter, or netting in the bottom before filling
with potting soil so no soil seeps out.
Check the soil moisture about once a week by sticking your finger in
the soil up to the first knuckle. For many herbs the soil should be just
barely dry before watering. When watering, water thoroughly – not just
a little bit. Water potted herbs by adding water until the water begins
coming from the bottom of the pot. If the soil has been allowed to get
very dry, water at least twice to be sure it soaks in and doesn't just run
down the insides edges of the pot and out the bottom.
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For many herbs you can encourage your plants to grow more full (more
bushy) by cutting them back after the first six or more leaves have
grown. Remove the top of the plant down to the bottom four to six
leaves. Use the cuttings in salads, dips, or other foods.
Don't be afraid to enjoy your herbs - in the pages that follow I discuss
using herbs for cooking, increased health, crafts, and body and bath. I
once taught an herb class where I provided each student with their own
tub of cream cheese. I also layed out a variety of fresh cut herbs
including various types of mint, basil, thymes, oregano, chives, garlic
chives, fennel, lemon balm, and lemon verbena. Everyone's mix was
different and everyone liked the taste of what they had created.
Most of my perennial herbs and vegetables are grown in Square Foot
Garden beds. For more information visit
http://www.squarefootgardening.org, check out the book All-New
Square Foot Gardening or contact me at http://gardeninspire.com.
Square Foot Gardening is one of the classes I teach.
Harvesting
Herbs may be used for their leaves, roots, seeds, or a combination.
Check the list of herbs for specific information about which parts to use
of a particular herb.
Harvesting of leaves can begin once there are enough leaves to sustain
growth and can usually be cut back to their first four leaves. Basil can
be pinched back when it has three pairs of leaves. Use the prunings in
salads or other dishes. Harvest right before use. When possible harvest
in the morning after the dew has dried but before the sun gets hot to
insure the highest essential oils and best flavor. Unless the flowers or
seeds are the part to be used or reseeding is desirable, harvest before
flowering— especially for annual and biennial herbs. If annual herbs
flower and go to seed they may stop producing leaves. Herbs leaves
lose essential oils as soon as they are cut from the plant. For this reason
it is best to harvest just before using or preserving. If harvesting for the
flowers harvest just as they are beginning to open.
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Roots are harvested at different times depending on the herb, the age of
the herb, and the desired use. Harvest seeds when they are dry and
brown, gray, or black. Tying a paper bag over the flower head once
seeds begin to form will help prevent loss when the ripe seeds fall.
When harvesting herbs for medicinal use read a reliable book for the
variety of herb, age, and process of harvesting and preserving. Check
Resources at the back of this book.
Rinse leaves with cool water and use fresh or freeze or dry as soon as
possible. Many can be stored in the refrigerator for a few days. Most
can be used fresh, dried or frozen. Some herbs such as basil may turn
dark when frozen but are still usable. A few do not hold their flavor
well if dried – tarragon, chives, borage, cilantro, sorrel, and chervil.
Cilantro is best used fresh although I have frozen cilantro and later
taken out what I needed without thawing to make pico de gallo. It was
not quite as good as fresh but it still worked well enough that I would
do it again. There are many good books about using and preserving
fresh herbs. See Resources at the end of this book.
Using Herbs
Although I use herbs medicinally I am not an herbalist and although I
list medicinal use under the herb descriptions I will not be giving
medicinal use advice. Check the resources at the end of the book for
good resources on medicinal use. Essential oils of plants are also used
medicinally. Always be sure of identification before using herbs or any
other plant for consumption whether for eating or medicinal use.
Identify by appearance and botanical name.
In Cooking
Fresh herbs generally have better flavor than dried and can reduce the
need for salt and fat in cooking. When using fresh instead of dried
herbs you will need to use about three times as much (one tablespoon
instead of one teaspoon). When using rosemary, bay, or sage, however,
start with two times as much fresh as dried and add more if desired.
Most herbs are easily cut with kitchen shears or a sharp knife. A
blender can be used if a smoother texture is desired such as with pesto.
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The seeds can be ground with a mortar and pestle. Don't be afraid to
experiment with herbs. Use them in a variety of dishes and
combinations and see what you like.
Leave whole or chop but do not cut finely unless the recipe specifically
asks. Whole or bunches of herbs removed before serving (such as Bay
leaves) can be added early during cooking. Bundle these herbs with
cooking string or bundle in cheesecloth or place in a tea ball for easy
removal. Herbs left in for appearance when serving should generally be
added later in the cooking process to preserve the color and texture.
Season with whatever herbs you think would be good. You may want to
write down what you did so you can duplicate it. Fresh herbs can be
used in recipes, mixed with cream cheese or butter, added to cheese
balls, used to garnish drinks, or added to a salad or sandwich. Herb
leaves can be used even when small so if you cut back your herbs to
encourage them to grow bushier you can throw the cut pieces into a
salad, a dip, or some butter. Using herbs in this way can help you
become familiar with their flavors. Basil with tomatoes is a classic
combination. Pesto is traditionally made with basil but other herbs or
herb combinations can be used such as tarragon, or spinach, or mint, or
even kale. Pesto can be tossed with pasta or added to soups, salads or
sauces, or put on pizza. Check the individual herb descriptions for more
ideas. Watch for my recipe book to be published in the future.
Using Herbs in Crafts
The flowers, leaves, roots, and seeds of herbs can be used in crafts.
There are many good books with recipes and other ideas whether you
want to make potpourri, soaps, bath products, candles, wreaths, or other
projects. In many cases the herbs are dried before use (see below).
Again, pay attention to the botanical name. You don't want to make
skin cream with Marigold (Tagetes) instead of Marigold (Calendula). If
adding oils with herb scents to your products use good quality essential
oils whenever possible. Pure essential oils are the real fragrances from
the plants. Fragrance and other type oils are made at least partially
synthetically.
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Preserving Herbs
Herbs can be preserved for later use by freezing and drying. Herb
vinegars and herb oils are other ways of preserving herbs.
Freezing Herbs
Leave whole or cut into usable size pieces and remove as much water
as possible before freezing so the desired amount can be easily
removed from the container and used in recipes. Freeze whole herbs on
a cookie sheet or in ice cube trays (with or without water) and when
solid transfer to freezer bags or freezer containers or place directly into
containers. This will allow the removal of the desired amount for
recipes. Or freeze in recipes – pasta sauces, pesto, salsa, soups, stews.
Pesto can be frozen for later use. Ice cube trays work well for freezing
pesto or any blended herbs. Add garlic to pesto after thawing and just
before using to avoid bitterness. Blend herbs with just enough liquid –
water or olive oil – to make blending easy and freeze in ice cube trays.
Once frozen place a few ice cubes in a labeled bag. Toss desired
number of "ice cubes" into recipe. I have put whole, fresh herbs
directly into freezer bags, removing what was needed right before use.
Most herbs are crunchy when frozen and the desired amount can be
easily removed from the bag and crumbled into the recipe.
Drying Herbs
Low temperatures help preserve flavor. Use a dehydrator on the lowest
setting or hang upside down (covering with a paper bag will help keep
them dust free and prevent loss of any leaves or seeds that fall) or
spread out on dehydrator trays (out of the sun) but do not turn on the
dehydrator. Excess heat can destroy some of the essential oils which
give herbs their scent and flavor. Herbs can also be hung from a coat
hanger or using a wooden herb dryer. Dry in small bunches to prevent
mold. Since I live in a dry climate I dry most of mine on dehydrator
trays with the dehydrator off. After removing dried leaves from sage,
rosemary and other woody type herbs use the sticks as skewers or
throw a few on the barbecue at the end of grilling to flavor your food or
a few on the fire to scent the air. Herbs may take a few days or one day
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to dry depending on the herb, the method used, and air humidity. Store
dried herbs in containers away from light and heat to preserve flavor.
My preference is glass containers – older spice jars for smaller amounts
or canning jars or recycled peanut butter jars for larger amounts. Be
sure to label containers so you know the contents and date. Most dried
herbs should be used within one year. Crushed or ground herbs will
lose flavor sooner than whole seeds or leaves.
Oils and Vinegars
Use clean, dry whole herbs and clean, sterile, and dry containers.
Gently bruise herb with a spoon to release more flavor into the vinegar
or oil. Oils and vinegars should be used within a few months. Herbs can
be steeped in vinegar for use in marinades, salad dressings and other
recipes. Use wine vinegar, apple cider, or other quality vinegar – not
white vinegar. Do not use any metal utensils or stoppers when making
herb vinegars. Use 2 cups vinegar and 1⁄2 c herbs in a sealed container.
Shake to thoroughly mix. Let stand for 10 days in a cool, dry place. Be
sure that herbs remain covered with vinegar. Adding additional vinegar
may be necessary. Strain out and discard herbs. Place a fresh herb sprig
in container if desired. Reseal and use within 6 months. Tarragon,
rosemary, mint, oregano, dill, and basil (especially purple varieties), are
some common choices.
Herbs steeped in oils can be used for cooking purposes or as bath oils.
Use extra virgin olive oil, sunflower oil, or peanut oil. Use about 2 cups
herbs per cup of oil. Heat oil on stove until warm. Pour oil over herbs
and let stand until cool. Refrigerate for two days to one week. Strain
out herbs. Seal and refrigerate. Use within one month. Herbs often used
are basil, lavender, rosemary, bay, fennel, chives, mint, dill, thyme,
oregano, or combinations of these. Use as bath oil by pouring about
1 T. into warm bath water.
See the references at the end of the book for more information.

10

List and description of selected herbs.
Common name (in bold), botanical name (italics), life span, varieties
Parts used
Growing conditions and tips.
Culinary, medicinal, and/or craft use.
Identification
Specific usage and other information
Photos (additional photos https://www.flickr.com/photos/gardeninspire)
Alfalfa Medicago sativa Perennial
Leaves, young shoots, seeds.
Green, clover like leaves, purple flowers. To 3’
Culinary, medicinal.
Leaves and shoots raw, cooked, or dried for later. Seeds sprouted or
ground and added to flours.

Alfalfa

Aloe Aloe vera Tender Perennial.
Gel and juice from leaves. Leaves.
Bright indirect light, well-drained soil.
Thick, fleshy, pale to medium green leaves.
Medicinal and culinary use.
Growing in an unglazed terra cotta pot may prevent overwatering

Aloe

Amaranth Amaranthus spp. Annual Many varieties from the weed
growing in yards to ornamental types in greens and reds.
Leaves and seeds
Full sun. Plant seeds. Reseeds.
Dark green or burgundy leaves. Often has reddish stem. 1’-4' tall.
Culinary, medicinal, crafts
Leaves and seeds are edible raw or
cooked. Whole plant
used for dye.
Amaranth

Anise Pimpinella anisum Annual.
Seeds and leaves.
Warm, sunny, well-drained.
Ferny leaves, white flowers, licorice scent
Culinary, medicinal
Most licorice candy is flavored with anise instead of licorice. Sweets,
cakes, cookies, breads, biscuits, vegetables, soup stocks, vegetables,
eggs.
Leaves can be added to salads, cooked vegetables and fish dishes.
Anise Hyssop Agastache foeniculum Perennial
Leaves and flowers.
Sun to part shade, well-drained soil.
Green leaves. Purple spike shaped flowers. Leaves have licorice scent
Culinary, bee plant
Edible leaves look like catnip. Purple flowers are edible. Herb tea, fruit
salad, fish, anise substitute, potpourri, fresh or dried arrangements.

Anise Hyssop

Artemisias Artemisia spp Perennial or Annual Artemisias include
Wormwood, Southernwood, Mugwort, and other relatives of
sagebrush.Leaves, shaggy bark.
Sunny, dry Some can be grown as shrubs
Most have silver or silvery blue leaves with a sage scent.
Crafts, medicinal
These plants are generally drought tolerant sun lovers. Wreaths, dried
arrangements and other crafts. Also used for insect repellents and
medicinal use. Shaggy bark for fire starter.
Arugula, Roquette, Rocket Eruca sativa Annual
Leaves and flowers
Sun. Easy to grow from seeds. Reseeds.
Dark green leaves. White flowers. Pungent scent.
Culinary, medicinal
Peppery tasting salad green or can be cooked. You may want to mix it
in with other greens to dilute its pungent flavor.

Arugula

Bachelor's Button Centaurea cyanus Annual
Flowers.
Full sun. Reseeds.Light green or blue-green leaves. 1”, powder puff
type flowers.
Edible flower, medicinal, crafts
Although weedy looking at first I love the blue, purple, pink, or white
flowers which add some color to potpourri. Fresh and dried
arrangements, potpourri, temporary dye.
Banana Musa spp. Tender Perennial. Cavendish is the familiar
grocery store variety.
Fruit and leaves.
Warm, bright light, well-drained soil containing lots of organic matter.
Large, dark green leaves. Non woody stem.
Culinary, medicinal use, ropes, and mats.
A nice tropical looking houseplant which may produce fruit although it
will likely take at least 18 months. If fruit is desirable purchase one
which produces edible fruit.
Basil Ocimum basilicum Annual. Sweet, Cinnamon, Lemon, Dwarf,
Thai, and Lettuce Leaf are a few varieties.
Leaves and flowers.
Warm, sunny. Very susceptible to frost. Plant outside after last frost.
Easy to start from seeds.
Most have dark green leaves and white flowers. Lemon basil usually a
lighter green. Purple varieties have purple or burgundy leaves. Thai has
dark stems.
Culinary, medicinal, crafts
Companion plant to tomatoes. Repels insects. Remove flowers before
they open unless you want to collect seeds. If the plant is allowed to
flower it will stop producing leaves for harvesting. Harvest after 6
leaves appear by cutting back just above 4 leaves (2 pair of leaves)
from the base. This pruning will create a bushier plant and delay
flowering. Seeds can easily be collected when ripe to be planted the
next year. The leaves turn dark when frozen but are still usable. The
varieties can be used interchangeably. Thai has a stronger flavor than
Sweet Basil. It is used in Thai cooking but can be substituted for Sweet

Basil in other dishes. Use with tomatoes, eggs, spinach, zucchini, rice,
beans, fish, meat, poultry,soups, pasta, salads, pesto, poultry, fish.

Sweet Basil

Thai Basil

Bay, Sweet Bay Laurus nobilis Tender Perennial Tree.
Leaves.
Full sun to part shade, regular watering, A slow growing tree. Difficult
to start from seeds or cuttings. Can be grown outside but must be
brought in before frost. Sometimes pruned into topiaries.
Dark green, glossy leaves on woody branches. Evergreen
Culinary, medicinal, crafts
Repels insects. Leaves can be used fresh or dried. Sauces, soups, stews,
meat, fish, poultry, legumes, stuffings, marinades. An ingredient of
bouquet garni.
Crush finely in
foods or remove
before serving.
Bay

Bee Balm/Bergamot/Monarda Monarda didyma Perennial.
Lemon and Rose scented varieties also available. Lemon is an
annual.
Leaves and petals.
Part shade to sun, damp to drier soil. Protect from hot sun. Start from
seed or plants.
Dark green to purplish green leaves and stems. Unique tubular flowers
in a crown shape in red, purple, white, or pink.
Culinary, crafts, medicinal, bee plant
Flowers attract bees, butterflies and hummingbirds. Spreads but not as
quickly as Mints. Native North American plant. Leaves can be used in
herb tea. Used as a substitute for tea by the colonists. Herb tea,
potpourri, stuffing, salad.

Bee Balm

Borage Borago officinalis Annual or Biennial.
Leaves and flowers.
Easy to start from seeds. Reseeds.
5 petaled, beautiful blue flower. Hairy leaves
Culinary, medicinal, crafts, bee plant.
Slight cucumber flavor. A few leaves or flowers can be used in a salad.
Does not dry or freeze well. Leaves: flavor drinks and fruit cups, young

leaves can be added to salads, soups, Italian foods, The blue flowers
can be frozen in ice cubes for decorating
drinks or candied. The flowers can also be
added to potpourri.
Borage

Burdock Arctium lappa Biennial
Root, young shoots and leaves, seeds.
Sun to shade. Well-drained soil.
Large, wavy leaves. Young leaves are soft. Purple flowers second year.
Burrs stick to clothes and animal fur.
Root, young shoots, young leaves, raw, cooked or dried. Seeds
sprouted.

Burdock

Calendula Calendula officinalis Annual.
Leaves and flowers.
Full sun to part shade. Easy to start from seed and reseeds readily.
Green leaves. Yellow or orange daisy type flower.
Culinary, crafts, medicinal
Flowers can be used as a saffron substitute. Petals add color to salads,
soups, stews, eggs, and cheese. Dye plant, potpourri. Used in skin care
products.
Calendula

Camas Camassia quamash Perennial Tuber (bulb)
Full sun to part shade. Plant tulip type bulb/tuber
Grassy leaves. Blue or purplish spike type flower.
Culinary, medicinal
Beautiful blue flowered late spring blooming
flower. Grow enough before harvesting so
you won't be digging them all for use.
If harvesting in the wild be sure of
identification. Death camas grows in
similar areas and if you make a mistake it is
not likely that you will be
around to tell anyone. Camas has a blue
flower. Death Camas flowers are yellowish
white. Dig up the entire plant and only use
bulbs which have the flower attached so you
can be sure of identification.
Camas

Caraway Carum carvi Biennial
Edible seed, root and leaves.
Sunny, warm, moist soil.
Green, ferny leaves, white flowers
Culinary, medicinal
Used in Austrian cooking. Breads, sauerkraut, salads, potato salads,
cabbage, pork, coleslaws, soups, pickles, cakes and pastries. Boil and
eat root as a vegetable.
Catnip Nepeta cataria Perennial
Leaves.
Sun to part shade.
Grayish green leaves with what I would call a
skunky scent. Some find it more of a mint
scent.
White or lavender short, spiky flowers.
Culinary, medicinal, crafts, bee plant, insect
repellent
Famous as an attractant for cats and bees.
Salads, soups, stews, meat rub, herb tea, catnip
toys, rodent repellent. Not all cats are attracted
to catnip.

Catnip

Cayenne Capsicum annum Annual
Fruit
Full sun. Plant seeds or buy a plant
Dark green leaves. Green fruit which ripens to red.
Culinary, medicinal, crafts
Related to sweet peppers and other types of peppers. Fruit is used fresh
or dried. Dried fruit is sometimes made into wreaths and other
decorations.
Chamomile Chamaemelum nobile (Roman Chamomile) Perennial or
Matricaria recutita (German Chamomile) Annual
Flowers and leaves.
Sunny, rich soil. Grow from seed or plants.
Lacy, green foliage with an apple scent. Small white daisy type flowers.
Medicinal, culinary, crafts
Apple scent. One perennial variety does not flower. Both genuses have
flowers that are used in herb tea. Potpourri, bath and body products.
Chervil Anthriscus cerefolium Annual
Leaves.
Easily grown from seed. Reseeds. Part shade, moist soil. Hot weather
will cause to chervil to flower and go to seed. Plant every 2 weeks for
continuous supply of leaves.
Ferny, green, sometimes curly leaves, white flowers.
Culinary, medicinal
Slight anise flavor. Cooking destroys flavor. Ingredient of fines herbes
and bouquet garni. Use fresh in salads and spreads. Add at the end of
cooking to steamed vegetables, soups, sauces, potatoes, chicken, fish,
eggs. Can be used as a substitute for parsley.
Chicory Cihorium intybus Perennial
Leaves, roots
Sunny, well-drained, soil.
Blue 1" flower on weedy looking 1-6’ plant. Blooms March to
September.
Culinary, medicinal

Leaves, roots use like dandelion. Roots can be boiled and eaten or
roasted as a coffee substitute. More mild flavor in spring.

Chicory

Chives and Garlic Chives Allium species Perennial.
Leaves and flowers.
Sun or part shade. Both are easy to start from seeds but can be
harvested much sooner if a plant is purchased. Will spread slowly over
time or more quickly if flowers are not harvested. Reseeds.
Chives have medium to dark green round leaves and pale purple
flowers.
Garlic chives have flatter leaves which have a cross section that is
triangular. Garlic chive flowers are white and larger than chive flowers.
Culinary
Chives have a mild onion flavor. Garlic chives have garlic flavor. They
can be used interchangeably. Scrambled eggs, omelets, salads, cottage
cheese, cheese, tomatoes, salad, baked or mashed potatoes. Flowers and
flower buds are attractive in salads. Chives are best added at the end of
cooking to preserve the flavor.

Chives

Garlic Chives

Cilantro/Coriander Coriandrum sativum Annual or Biennial.
Leaves and seeds.
Part shade. Hot weather will cause cilantro to flower and go to seed.
Replant every 2 weeks for a continuous supply of leaves.
Medium green leaves. First leaves look similar to Italian Parsley but
with a more pungent scent. As the plant starts to flower the leaves are
more lacy. White flowers.
Culinary, medicinal
Cilantro is usually the name used for the leaves. Sometimes called
Chinese Parsley. Coriander refers to the ripe seeds. They are quite
different in flavor and in use. Leaves can be harvested the first year,
seeds the second. Newer variety allows harvesting of seeds the first
year. Cilantro is used in salsa, guacamole, spreads,beans, tomatoes,
fish, salads, Southwestern and Asian cooking. Coriander is used in
sausage, sweets, soups, eggs, marinades, potatoes, salad dressings,
onions, breads and Middle Eastern and Indian foods.

Flat leaf Parsley

Cilantro

Cilantro

Clary Sage Salvia sclarea Biennial
Leaves, flowers, seeds.
Full sun, dry soil. Reseeds.
Pale pink, lilac or white flowers. Hairy leaves
Culinary, medicinal, crafts
Potpourri fixative (holds scent), cosmetic, medicinal, essential oil.
Salads, soups, jelly.

Clary Sage

Comfrey Symphytum officinale Perennial.
Leaves, flowers, roots.
Part shade to sun, rich soil.
Hairy broad leaves. Bell shaped flowers in blue, pink, or cream
Medicinal use – be aware of precautions.
Great to add to compost piles and to make tea for fertilizing plants.
Leaves are also great for mulch.

Comfrey

Dandelion Taraxacum officinale Perennial
Leaves, root, and flower.
Seems to grow in almost any conditions. Seeds for specific varieties
can be purchased.
Medium to dark green serrated leaves, yellow flower, white, round,
puffy seedhead.
Edible and Medicinal use. Seed heads can be used as firestarter.
Cooked, raw, dried, frozen. Leaves and flowers in salads. Leaves
steamed. Young leaves are less bitter. Roasted root as a coffee
substitute.

Dandelion

Dianthus/Clove Pink/Pinks Dianthus caryophllus and other species
Annuals and perennials.
Flowers.
Sunny, well-drained soil. Easy to grow. Plants or seeds.
Leaves are medium green to blue-gray. Clove scented flowers in white,
red, pink or a combination. Edges of flower petals have a ragged type
of look and appear to have been cut with pinking shears.
Edible flower, crafts
Potpourri, decorate appetizers, add to salads.

Dianthus

Dill Anethum graveolens Annual. Some varieties are better for
harvesting quantities of leaves (Dukat) others are better for seeds
(Mammoth).
Leaves and seeds.
Warm, sunny or part shaded. If there is a lack of water dill will go to
seed.
Plant every 2 weeks for a continuous supply of leaves.
Ferny foliage with a dill scent. Yellow or white flowers
Culinary, medicinal
The familiar pickle seasoning. Leaves and ripe seeds can be used to
flavor many dishes. Potatoes, poultry, fish, eggs, cabbage, steamed
vegetable, cheese, dips.
Leaves: salads, potato salad. Seeds: salad dressings, pickles, breads,
sweets.
Chewing seeds can help bad breath.
Dock Rumex spp. Annual or Perennial “Weeds” and more ornamental
types including Bloody Dock
Leaves, seeds
Sun or part shade. Start from seeds.
Large, dark to medium green leaves. Bloody Dock has red leaf veins.
Culinary, medicinal, crafts
Leaves can be eaten cooked or raw. Seeds can be used ground or whole.
Leaf stems can be used as a rhubarb substitute. Leaves and roots used
medicinally. Roots used for dye.

Dock

Bloody dock

Echinacea/Coneflower/Purple Coneflower Echinacea purpurea
Perennial.
Roots, flowers
Full sun, drought tolerant. Reseeds
Purple cone shaped flower give Echinacea one of it's names.
Spiky brown cone with petals in various
shades of pink, purple, white or a
combination sometimes even with a touch
of yellow. Hairy, rough leaves
Medicinal, crafts. Butterfly plant.
Fresh and dried arrangements, tinctures,
capsules.
Some varieties are endangered so that is
another reason to grow it yourself.

Echinacea

Elderberry Sambucus spp. Shrub
Flowers, fruit
Grows well near streams, ponds, and somewhat damp soil.
Creamy white flowers and black or blue fruit (do not eat red fruited
varieties). Broken branches have a distinctive scent and a hollow stem.
Medicinal, culinary
Fruit should be ripe, cooked, and have seeds removed before
consuming.
Jelly, syrup, and juice. Syrup is tasty and has been shown to fight
viruses. Flowers added to baking mixes, dipped and fried, or used fresh
or dried for tea. Hollowed out stems can be boiled to remove pith and
then used for whistles or to tap Maple or Birch trees for syrup.

Elderberry

Blue Elderberry

Epazote Chenopodium ambrosioides Tender Perennial
Leaves.
Well-drained, rich soil. Slow to germinate.
Long leaves, pungent scent and flavor.
Medicinal, culinary
Related to Lamb's Quarters and Quinoa.
Soups, stews, salads, Mexican and Caribbean food – especially beans.
Best to use younger, smaller, leaves.

Fennel Foeniculum vulgare Green or Bronze varieties. Perennial
although Bronze is hardier than green. Florence Fennel - entire plant is
harvested within one year.
Leaves and seeds.
Warm, sunny, deep soil.
Ferny leaves with a licorice scent. Yellow flowers. Up to 6' tall.
Culinary, medicinal
Fennel has a slight licorice flavor. Use the leaves or ripe seeds in
cooking. Chewing fennel seeds or making a tea of them is said to help
stomachaches. Soups, fish, chicken, Italian food, sausages, salads,
pastries, cheese, peas, beans, cabbage. The entire plant of Florence
fennel is harvested and served as a vegetable and sometimes sold as
Anise in grocery stores although Anise is a different plant.

Fennel Flower
Bronze Fennel

Feverfew Tanacetum parthenium Perennial
Leaves and flowers.
Full sun to part shade. Start from seeds.
Medium green leaves with a pungent scent. White daisy type flowers.
Medicinal, culinary
Leaves have a distinctive scent. Leaves not as fine as chamomile.
Insect repellent. Sometimes eaten in small amounts or used in capsules
or tea for migraine prevention.

Feverfew

Fireweed Epilobium angustifolim Perennial
Flower buds, young leaves, stalks, young shoots
Sun, medium dry to moist soil. Start from seeds or plants.
Up to 8' tall with four petaled flowers on a spike. Narrow willow-like
leaves. Attractive pink, lavender, rose, or white flowers.
Culinary, medicinal, bee plant
Leaves and flowers used medicinally. Flower buds, flowers, stalks,
roots, shoots, and leaves can be eaten raw. Stalks and leaves can be
cooked.

Fireweed

Flax Linum spp. Perennial or Annual
Seeds, stems, roots
Sun, medium dry soil. Start from seeds or plants. May reseed.
1- 2' tall, green or blue-green ferny foliage. Flowers may be blue, red,
or yellow.
Culinary, medicinal.
Seeds used in food: grind or crush just before use or sprout. Rich in
Omega-3 essential fatty acids. Fiber for making linen, fishing tackle,
and thread.
Flax

French Tarragon/Tarragon Artemisia dracunculus Perennial.
Leaves.
Sun or part shade, damp but not wet soil. Start with a plant not seeds.
No seeds are available for French Tarragon.
Medium to dark green, narrow leaves. No noticeable flowers.
Culinary, medicinal
Russian Tarragon is considered by many to lack flavor. French
Tarragon has a slight licorice scent and flavor. Dried tarragon does not
have much flavor so it is best fresh or frozen. Ingredient of fines
herbes. In climates where French Tarragon does not grow well (usually
hot and humid) a substitution is Mexican Mint Marigold Tagetes
lucida.
Fish, eggs, poultry, salads, tomatoes, vegetables, soups, sauces,
marinades, cottage cheese, broccoli, rice, pasta.

French Tarragon

Galangal Alpinia galanga Greater galangal or Alpinia officinarum
Lesser galangal Perennial
Rhizome
Well-drained soil or sandy soil, part shade. Plant rhizome (root) right at
or below soil level.
Related to and resembling ginger but with a different flavor.
Leafy stem
Culinary, medicinal
Used similarly to ginger especially in Thai and Vietnamese dishes.
Garlic Allium sativum Perennial but harvested within one year.
Hard neck and soft neck varieties. Hardnecks have fewer and usually
larger cloves, are more winter hardy, but do not store as well.
Cloves and leaves.
Warm sunny area with loose, well-drained soil. Grown from cloves.
Plant in spring for fall harvest or fall for harvesting the next year.
Medium to dark green leaves. Leaves are flat. Onion leaves are round.
Leaves have garlic scent.
Culinary, medicinal
Garlic or garlic chives can be planted under fruit trees and roses to help
repel pests and possibly deer. Do not dig up since that may damage the
tree roots. As long as the trees have been tended organically the leaves
and scapes can still be harvested for use. Garlic will not change the
scent or flavor of plants when planted near them.

Garlic leaves, scapes (flowering tops before flowers open on hardneck
varieties), or cloves can be used. Fresh garlic is much tastier than dried.
May turn bitter if frozen.
Garlic goes with almost anything. Breads, potatoes, vegetables, meats,
poultry, fish, Italian, Middle Eastern, Mexican and Asian foods, and
believe it or not garlic dipped in chocolate.

Germander Teucrium chamaedrys Perennial Evergreen.
Leaves and flowers.
Full sun to part shade, well-drained soil. Some can be grown as a
smallshrub. Drought tolerant. Sometimes pruned for knot gardens and
other ornamental purposes.
Dark green, glossy, scalloped leaves. Rose colored flowers on spikes.
Crafts, medicinal, bee plant
Wreaths and other crafts. Knot gardens.

Germander

Ginger Zingiber officinale Tender Perennial
Rhizome (root).
Well-drained soil or sandy soil, part shade. Plant rhizome (root) right at
or below soil level.
Leafy stems up to 4' tall
Culinary, medicinal
If you have never used fresh ginger you should try it, and then grow it.
Use fresh, dry, or peel and chop or grate and freeze for later use. Asian
foods, Italian foods, stir frys,
desserts, salad dressings,
marinades, sweet potatoes,
apples.

Hibiscus Hibiscus moscheutos Perennial
Leaves, flowers
Moist, well-drained soil. Sun or part shade. Plants for hardy hibiscus
are usually available in nurseries in late summer. Dies down to the
ground and does not appear until mid to late May in my zone 6 garden.
Large flowers in red, pink, white, or a combination. Up to 6’
Medicinal, culinary, crafts
Flowers in potpourri, herb teas

Hibiscus

Hollyhock Alcea rosea Biennial
Leaves, flowers, roots, seeds.
Sunny, well-drained soil. Seeds. Reseeds.
Large rounded leaves. Flowers in red, yellow, pink, white, and
burgundy.
Flowers may be single or double. 4 - 8' tall.
Medicinal, crafts, culinary, bee plant
Leaves and flowers for salads. Have youever made Hollyhock dolls?
In the landscape a common cottage garden plant.

Hollyhock

Hops Humulus lupulus Perennial vine.
Cones, leaves, new shoots.
Well-drained soil, compost, sun, some varieties part shade. Grow from
seeds. Can be grown from plants where not prohibited by law.
Only female plants have cones.
Vigorous growing vine. Pale green “cones”
Culinary, medicinal, crafts
Beer flavoring, edible new shoots, herb tea, crafts, sleep pillows,
lotions, dye plant.
Horehound Marrubium vulgare Perennial
Leaves.
Dry, sunny soil. Reseeds.
Grayish-green, crinkly, hairy leaves. White flowers
Culinary, medicinal.
Used to make horehound candy

Horehound

Horseradish Armoracia rusticana Perennial.
Roots and leaves.
Sun or shade, deep soil. Can become invasive.
Up to 4' tall. Large, green, wavy leaves
Culinary, medicinal
Be careful when preparing and using, wearing gloves in recommended.
Irritating to the skin and to the stomach for some people.
Roots and leaves are edible.
Used to flavor meat, eggs, and fish.

Horseradish
Horseradish Root

Hyssop Hyssopus officinalis Perennial
Leaves.
Sunny, well-drained soil. Some can be grown as a shrub.
Blue, pink, or white flowers. Small, dark green, slender leaves.
Culinary, crafts, medicinal, bee plant
Use sparingly in cooking. Salads, soups, stews, lamb, pork, fruit salad,
potpourri.
Juniper Juniperus communis and other species
Leaves and berries (they are actually cones).
Sunny, dry, well-drained soil.
Some can be grown as a shrub
or tree
depending on variety
Berries (actually a cone) are
dark blue. Scale like or needle
like leaves
Medicinal, crafts, culinary
Berries for medicinal tea,
potpourri, marinades, pickling,
flavor strong meats. Leaves
and berries for crafts.
Juniper

Lady's Mantle Alchemilla vulgaris Perennial
Leaves, flowers, root.
Shade to part shade.
Green, rounded, scalloped leaves. Leaves often have water droplets
from dew. Flowers are green.
Medicinal, crafts

Lady’s Mantle

Lamb's Ear Stachys byzantina Perennial Non flowering varieties
available.
Leaves and flowers.
Sunny, dry soil, well-drained. Reseeds.
Soft, thick, grayish leaves. Pink, spiky flowers. Mullein is also
sometimes called Lamb’s Ear but it is not related.
Crafts, medicinal, bee plant.
Wreaths, crafts, dried flowers. Soft leaves can be used as emergency
toilet paper.

Lamb’s Quarters/Lambsquarter/Goosefoot/Pigweed Chenopodium
album Annual Common garden “weed”
Entire plant
Grow in sun to part shade. Prefers moist soil. Start from seeds.
Triangular shaped (goose foot) leaves, 1-3 feet tall. Leaves have a
whitish film that can be rubbed off.
Culinary, medicinal
Related to Quinoa, Epazote, and Strawberry Spinach. Leaves used like
spinach - raw or cooked. Leaves can also be dried or frozen for later
use. Seeds cooked or ground into meal.

Lamb’s Quarters

Lavender Lavandula species Perennial shrub.
Flowers and leaves.
Sun, shelter from wind. Most varieties of lavender will survive cold
climates as long as the soil is well drained. A few are only hardy to 0 F
or 10 F. Flowers come in white, blue, purple and pink. Usually best to
start with a plant. “Lavender Lady” is a variety that grows well from
seed and flowers the first year. Grown as a shrub.
Green to grayish leaves. Small, spiky flowers. Leaves and flowers have
lavender scent.

Culinary, medicinal, crafts
Lavender can be used in the bath or placed in a vase or potpourri to
scent a room. Though lavender is not usually thought of as a culinary
herb it is edible. Lavender can be used to flavor brownies or ice cream
or the sprigs can be used in lemonade. Lavender is also used to flavor
meat, fish, chocolate bars, sorbets, and other desserts.

Lavender

Lemon (and other citrus) Citrus species Tender Perennial Trees.
Orange, lemon, lime, grapefruit, tangerine, and more with different
varieties of each.
Leaves, flowers, fruit, peel, juice.
Glossy, green leaves. White, fragrant flowers. Dwarf varieties can be
grown indoors. I move mine outside for the summer and back in before
the temperature drops below 45 F. Horticultural oil spray on the entire
plant reduces scale and other pests. I spray before bringing back inside.
Culinary, medicinal, crafts
Juice, flavoring, household cleaner, fragrance, bath and body products.

Lemons

Lemon Balm Melissa officinalis Perennial A lime variety is also
available.
Leaves.
Sun to part shade. Easy to start from seed. Reseeds.
Medium green, scalloped leaves with a lemon scent.
Medicinal, culinary, crafts
Nice lemon scent and flavor. Use to season foods or as herb tea. Used
to heal cold sores. Attracts bees. Eggs, vegetable, salads, tuna salads,
fish, chicken, poultry, soups, casseroles, fruit, punches, any lemon
dishes, desserts, in ice cubes to garnish drinks. Goes well with mints.
Best to add at the end of cooking. Use as a substitute for lemongrass.

Lemon Balm

Lemongrass Cymbopogon spp. Tender Perennial. Cymbopogon
citratus for cooking, tea, or potpourri - only available as a plant,
enlarged stem or leaves are used. Cymbopogon flexuosus for potpourri,
tea - can be grown from seed, stem never enlarges. Leaves are used.
Leaves, stem.
Warm, sunny, damp soil. Start with plants.
Grassy leaves up to 5' tall.
Culinary, crafts, medicinal

Cymbopogon citratus used in Asian cooking. Outer leaves – soups,
teas, poached fish or chicken (remove before serving). Inner leaves stir
fries, salads, stuffings, marinades, fresh fruit, sauces or eaten as a
vegetable.

Lemongrass

Lemon Verbena Aloysia triphilla Tender perennial.
Leaves.
Part shade, rich soil. Start with plants.
Medium green, slightly rough, pointed leaves. White flowers.
Culinary, crafts
Considered to be the best of the lemon scented/flavored herbs.
Desserts, fruit salads, teas, drinks, quick breads, fish, poultry,
marinades, stuffing, salad dressing, jellies, and vinegar, potpourris,
sachets, soaps, lotions.

Lemon
Verbena

Lovage Levisticum officinale Perennial
Leaves and seeds.
Full sun to part shade. May reseed
Leaves look and smell like celery leaves except with a stronger scent.
Grows up to 6' tall.
Culinary, medicinal
Lovage has celery type leaves and a strong celery flavor. Good in
salads, soups, stews, chicken, stuffings, rice dishes. A small amount of
leaves and/or stems can be used as a replacement for celery and Lovage
seed for celery seed.

Lovage

Mallow/Cheese Plant/Cheeses, Common Mallow Malva neglecta
Annual Common “weed”
Leaves, young shoots, seeds, roots
Sun or part shade. Dry or moist soil. Grow from seeds. May already be
in your landscape.
Low growing. White or light pink flowers. Medium to dark green
leaves look like miniature Hollyhock leaves.

Culinary, medicinal
Often found as a “weed” in yards and gardens. Leaves can be eaten
raw, cooked, or dried. Salads, soup thickener. Seed pods for a snack are
sometimes called “cheeses” since they resemble a wheel of cheese.

Mallow

Marjoram Origanum marjorana Tender Perennial
Leaves.
Warm, sunny. Well-drained soil.
Medium green, round or oval leaves.
Culinary, medicinal, crafts
Relative of oregano. Fish, meat, tomatoes, potatoes, salads, pasta. Dye
plant, potpourri.
Marshmallow Althea officinalis Perennial.
Root, leaves, and flowers.
Sunny, damp soils. Reseeds
5 petaled, pale pink flowers look similar to its relatives hollyhock or
mallow. Pointed, toothed leaves.
Culinary, medicinal, crafts
Originally marshmallows were made from the roots. Chopped shoots in
salads. Roots boiled and fried.

Milkweed Asclepias speciosa Perennial
Entire plant
Moist to dry, well drained, sandy or loamy soils. Sun to part shade.
White sap (latex). Large, thick leaves, round flower clusters of light
pink to purple. 2-6’ Seed pods filled with white, fluffy seeds.
Culinary, medicinal, crafts. Attracts bees and Monarch butterflies.
Seed pods used in crafts. Downy seeds used as fire starter or pillow
stuffing. Flower buds, raw or cooked. Young shoots and leaves: cooked.
Young seed pods, peeled before eating: raw or cooked. Flowers: raw or
boiled down to make a syrup. Seeds: raw.

Milkweed Flowers

Milkweed

Miner’s Lettuce/Indian Lettuce/Winter Purslane Montia perfoliata
or Claytonia perfoliata Annual
Leaves and flowers
Grows in moist, shade or part shade. Easy to grow from seed. Reseeds.

First leaves are paddle shaped. Later leaves are distinctive round, cup
shaped leaves. White flowers grow up through
the center of the leaves.
Culinary, medicinal
I planted some of this at my current house and
then noticed some already growing there. Good
addition to salad mixes.

Miner’s Lettuce

Mint Mentha species Perennial. Peppermint, Spearmint, Chocolate
Mint, Lemon Mint, Orange Mint, Lime Mint, Pineapple Mint, Apple
Mint, Strawberry Mint, Grapefruit Mint, and other varieties.
Leaves and flowers.
Part shade to shade, damp soil. Should be grown from plants. If seeds
are used it is unlikely you will know what variety you have, if they
grow at all. Mints may cross breed easily. Mint should only be grown
directly in the ground if you have a contained area so it cannot escape.
Otherwise grow mint in a large pot or in a bottomless container sunk
deeply into the ground but leaving a few inches of the pot above
ground.
Leaves are medium to dark green sometimes splashed with white or
yellow and a minty scent. Color and minty scent vary with the variety.
Culinary, medicinal, crafts
Herb teas, candies, desserts, fruits, salads, lamb, peas, potatoes, Middle
Eastern foods. Used for bath and body products.

Peppermint

Pineapple Mint

Spearmint

Applemint

Mullein Verbascum thapsus Biennial or Perennial
Leaves, flowers, and root
Sun. Start from seeds.
Up to 6' tall when in flower. Grayish green, wooly leaves. Flower spike
of yellow flowers. Ornamental varieties have other flower colors.
Culinary, medicinal
Dried seed stalk was dipped in oil and used as a torch. Although the
leaves are edible they are not considered tasty.

Mullein

Nasturtium Tropaeolum majus or Tropaeolum minus Annual
Leaves, flowers, seeds.
Sun to part shade. Easy to grow from seed in a sunny location.
Rounded, medium to light green leaves sometimes splashed with white.
Flowers may be yellow, white, red, pink,
orange, or burgundy. Small,
mounded varieties or vining varieties.
Culinary, medicinal
Leaves and flowers in salads, flowers
used to decorate foods, immature
seeds pickled as a caper replacement.
Leaves used as a pepper replacement.
Nasturtium

Nigella/Love-In-A-Mist/Black Cumin Nigella spp. Annual
Seeds, seed pods
Sunny, well-drained soil. Reseeds
Ferny leaves surround blue, white, or pink flowers.
Culinary, medicinal, crafts
Seeds used in curries and breads. Dried seed pods are nice in
arrangements.
Oregano Origanum spp. Perennial or Tender Perennial.
Leaves.
Warm, sunny or part shade, dry. Better to use plants than seeds. Some
have little or no scent or flavor – rub leaf and smell before purchasing.
Origanum onites (tender perennial) and Origanum vulgare subspecies
hirtum are two I have grown and enjoyed.
Culinary, medicinal, crafts
Some varieties have flowers that dry easily. Just place in a vase without
water or hang upside down. Oregano goes well with tomatoes. Used in
Italian dishes especially pizza. Soups, sauces, eggs, cheese, meats,
salads, breads.

Oregano

Oregon Grape Mahonia spp. Perennial
Fruit, root, bark.
Shade, part shade, rich, well-drained soil. Grown as a shrub or
groundcover.
Dark green holly shaped leaves. Yellow flowers. Purple fruit.
Culinary, medicinal
Fruit can be eaten fresh or used in jelly. Dye plant.

Oregon Grape

Orris Root Iris florentina Perennial.
Rhizome
Sun, well drained soil. Plant rhizomes (roots) right below soil level.
Looks like other German or bearded iris. So if you are growing other
German iris also be sure to label plants.
Flowers are pale blue or white.
Crafts
Dried, chopped or ground rhizome (root) used in potpourri. Causes
allergic reactions in some people.
Parsley Petroselinum spp Biennial. Curly and Italian or Flat Leaf.
Hamburg is grown for its root.
Leaves, roots of Hamburg
Full sun to part shade. Start with plants or seeds. Parsley likes cool
weather and can be planted in early spring. Seeds tend to be slow to

germinate so start in compressed pellets or buy a few plants and let
some reseed the next year. It is said that parsley does not like to be
transplanted. I have had no trouble with transplanting when I use
compressed peat pots. Reseeds easily the second year. I let one reseed
to supply a continuous supply of plants.
Ferny leaves. Italian parsley looks much like Cilantro but without the
pungent smell. (see photo with Cilantro) Curly parsley has more curled
and finer cut leaves.
Culinary, medicinal
Each variety has a slightly different flavor. It is said that many cooks
prefer the taste of Flat Leaf parsley. I grow both and don't notice much
difference. Harvesting encourages growth. Harvest the outer leaves first
by cutting almost to the base of the plant. Goes well with many foods—
salads, soups, stews, meats, cream cheese, fish, chicken, potatoes, eggs,
and vegetables. Usually an ingredient of pesto. It is best to add parsley
at the end of cooking to retain the flavor. Chewing leaves can help bad
breath.

Flat Leaf Parsley

Curly Parsley

Pineapple Weed Matricaria matricarioides Annual
Flowers and leaves
Sun, dry soil. Start from seeds
Ferny leaves with a pineapple scent. Flowers look like small daisies
with petals removed. Up to 1' tall.
Culinary, medicinal, crafts
Used similarly to chamomile and has a similar appearance except
pineapple weed has no petals on the flowers. Pineapple scented.
Flowers and leaves can be used raw, cooked, or dried. Salads and
vegetable dishes.
Leaves and flowers used in potpourri.

Pineapple
Weed

Plantain Plantago spp. Perennial P. major: wide leaves, P. lancelota:
narrow leaves.
Leaves, seeds
Wet to dry, compacted soils of paths and tracts.
Medium green leaves, parallel veins. Green spike flowers turn brown as
seeds ripen.
Medicinal and culinary
Young raw, cooked, frozen. Seeds ground into meal and mixed with
flour.

Plantain

Narrow Leaf Plantain

Purslane/Common Purslane/Summer Purslane Portulaca oleracea
Annual Common “weed”
Leaves, stems, seeds, buds
Grow from seeds. Prefers sun and dry or moist soil Better leaf
production in moist soil. May already be growing in your landscape.
Very low growing. Flat, paddle shaped, succulent leaves. Leaves are
medium green and sometimes reddish with green or reddish stems.
Tiny, yellow, mostly inconspicious flowers.
Culinary, medicinal
All parts are edible. High in Omega 3 essential fatty acids. Sold in food
markets around the world. Can be eaten cooked, raw, or pickled. Salad,
soups. Seeds can be ground and mixed with flour.

Purslane

Rose Rosa spp Perennial
Flowers, fruit (rose hips), leaves
Sun, part shade for some varieties. Shrub, miniature, and climbing
varieties available.
Flowers in yellow, peach, red, rose, pink, purple, white, or a
combination. Roses are also famous for their thorns. Some are thornier
than others and so may work for a beautiful barrier in the landscape.
Any major pruning should be done in spring after the leaves have
begun to appear.
Some roses have been bred for appearance and other characteristics and
have little or no scent. Apothecary Rose (Rosa gallica officianalis) has
been used for centuries. Before purchasing a rose I smell it or research
whether it has a scent and the description of the scent.
Culinary, crafts, medicinal
Fresh or dried arrangements, potpourri, and other crafts, bath and body
products, essential oil, edible flower, jelly, tea, rosewater, perfume.
Only harvest from roses tended organically.

Rose Hips

Rose

Rosemary Rosmarinus officinalis Tender Perennial Shrub.
Leaves.
Sunny, warm. Start with plants. Some varieties such as “Arp” and
“Hill’sHardy” have been shown to be more likely to overwinter in
colder climates (zone 6 or possibly 5). I have had best success keeping
rosemary alive outdoors through the winter by planting it in a sunny
location close to the foundation or other cement or stone surfaces on
the South side of the house. The heat released from those surfaces can
keep the roots warm enough to allow rosemary to survive the cold
winters. Rosemary can also do well indoors in a pot. As a houseplant
pour water over the leaves every other watering. Some can be grown as
a shrub outdoors depending on climate.
Needle shaped medium to dark green leaves with a rosemary scent.
Flowers in blue or white. Does not often bloom in cooler climates.
Culinary, crafts, medicinal
Meats, potatoes, breads, soups, sausage, Mediterranean foods, fish,
lamb, poultry, stuffings, cottage cheese, stews. Goes well with parsley,
bay, thyme and chervil. Potpourri, hair rinse.

Rosemary

Russian Sage Perovskia atriplicifolia Perennial
Flowers and leaves
Sunny, dry, well-drained soil. Cut back after bloom to encourage a
second flush of flowers.
Grayish leaves. Up to 4' tall. Purplish, spiky flowers.
Not related to culinary sage or sagebrush.
Crafts, medicinal
Fresh and dried arrangements, potpourri. Bee plant.
Saffron Crocus sativus Perennial.
Stigma of a specific autumn blooming crocus.Sunny, well-drained soil.
Beautiful, purplish flowers. Bright orange stamens.
Thin grassy leaves
appear in the fall and disappear after blooming.
Culinary, medicinal
Most expensive spice. Flavor and color foods.
Stamens are dried before
use. Paella, sauces, breads, fish soups, rice dishes.
Saffron

Sage Salvia officinalis Perennial. Common, Purple, Tri Color, Golden,
Pineapple. All have similar flavor and growing conditions except
Pineapple Sage which is a Tender Perennial.
Leaves and flowers.
Warm, sunny, dry. Due to its slow growth it is best purchased as a plant.
Can be grown as a shrub.
Sage has blue-gray leaves but Tri Color has white, blue-gray, and
purple leaves, Purple has purple and green leaves, and Golden has
green and golden leaves. All except Pineapple Sage have blue or purple
flowers and a sage like scent. Pineapple sage has medium green leaves,
bright red flowers, and a pineapple scent to the leaves. Pineapple Sage
is a tender perennial. Other sages are more hardy.
Culinary, medicinal

Do not triple the amount for fresh sage but add the same as for dried
and then increase until desirable flavor is reached. Familiar as the
seasoning for turkey stuffing. Pork, poultry, cheese, soups, onions,
stews, vegetables, bread. Mediterranean foods. Flowers are attractive in
salads.

Purple Sage
Sage and Golden Sage

Salad Burnett Sanguisorba minor or Poterium sanguisorba Perennial
Leaves.
Sun to part shade, dry, loose soil. Grow from seeds. May reseed.
Pinkish flowers. Feather like leaves with rounded leaflets.
Culinary, medicinal
Cucumber flavor. Salads, vinegar, butter, cottage cheese, cream cheese,

soups, eggs.
Santolina/Lavender Cotton Santolina spp. Perennial.
Leaves and flowers.
Dry, sunny, well-drained soil. Can be grown as a small shrub.
Grayish-green leaves. Some varieties have green leaves. Low, bushy
growth
Crafts, medicinal
Dried arrangement, potpourris, moth repellents. Knot gardens

Savory Satureja spp. Summer Savory Satureja hortensis is an Annual,
Winter Savory Satureja montana is Perennial.
Leaves.
Warm, sunny. Winter Savory can be grown as a shrub.
Narrow, green leaves and pale pink or white flowers.
Culinary, medicinal, bee plant.
May be best known as an herb for beans. Also, fish, trout, sausage,
soups, meats, vegetables, salads, omelettes, Italian seasoning mixes.

Winter
Savory

Scented Geranium Pelargonium spp. Tender Perennial
Leaves.
Sunny, well-drained soil. Available in a variety of scents from rose to

fruity to spicy including lemon, strawberry, almond, nutmeg, and pine.
Leaves vary from rounded to finely cut. Flowers are usually less
brilliant than Pelargoniums planted in flower beds but have a similar
appearance and may not bloom as often.
Culinary, crafts, medicinal
Flavoring, potpourri, essential oils, jelly, fruit punch, ice cream,
lemonade, sorbet, tea, soaps, insect repellent. Geranium essential oil is

from the rose scented variety.
Pine Scented Geranium flower

Rose Scented Geranium

Shepherd’s Purse/St James Wort Capsella
bursa-pastoris Annual
Flowers, young leaves, seeds, roots
Disturbed soil, sun or part shade.
Tiny, white flowers. Seed pods look like small
purses or hearts.
Culinary, medicinal
Flowers eaten raw. Leaves used raw or cooked.
Seeds can be ground for meal. Root as a ginger
substitute.
Shepherd’s Purse

Sorrel Rumex spp. Perennial.
Leaves.
Shade to part shade. Will slowly spread over time. May reseed but I
have never had that happen. Keep flower heads removed.
Dark to medium green leaves. Looks similar to dock but smaller.
Culinary
Young leaves picked before flowering have the best flavor. Salads,
sorrel soup, omelettes, beets, turnips, duck, sauces for fish. High in
oxalic acid – those with kidney problems
should avoid eating it.

Sorrel

Stinging Nettle/Nettles Urtica dioica
Perennial
Leaves, roots, stems.
Damp shade to sun. Narrow, serrated leaves.
Tiny greenish flowers. Fine hairs “sting” when
touched. Use gloves to
pick. No longer stings once dried or cooked.
Medicinal, culinary
Leaves, stems, roots can be cooked or dried for
later use. Leaves can also be used as a tea.

Stinging Nettle

Sunchokes/Jerusalem Artichoke Helianthus tuberosus Perennial.
Tubers
Sunny. Well-drained soil. Any left in the ground after harvest will grow
back the next year.
Looks like a small flowered sunflower (to which it is related). Yellow
flowers, rough green leaves. Up to 6' tall.
Culinary
Tubers can be baked, boiled, fried like a potato. Do not store as well as
potatoes. Store in damp sand or harvest from the ground over winter.
Best to harvest after frost. Can be eaten by diabetics who have been
told to avoid potatoes.
Sunflower Helianthus annuus Annual
Seeds
Sunny. Well-drained soil.
Yellow, orange, red, brownish, or a combination of flower colors.
Grows from 2 – 12' tall depending on variety.
Edible, crafts
Seeds can be eaten raw or roasted. Loved by birds. Large heads can be
used to make bird seed wreaths for decoration and birdfeeding.

Sunflower

Sweet Grass Hierochloe odorata Perennial
Leaves.
Moist soil. Sun to part shade. Vanilla scented grass.
Crafts, medicinal
Baskets, braids, smudging, essential oils,
potpourris.
Sweet Grass

Sweet Woodruff Galium odoratum Perennial
Leaves.
Part shade to shade, damp soil. Nice groundcover plant.
Dark green, vanilla scented leaves. Small white flowers in spring.

Edible, crafts, medicinal
Potpourris, stuff mattresses, dye.

Sweet Woodruff

Thyme Thymus spp. Perennial. Including English, Silver, Lemon,
Caraway, Oregano, Coconut, Nutmeg, Lavender, Woolly, Creeping
Leaves.
Full sun, dry soil. Best to start with plants. Some can be grown as a
shrub others as groundcovers and lawn substitutes.
Tiny leaves in green, gray-green, or green splashed or edged with
yellow or white. Tiny white, pink, or purple flowers.
Culinary, medicinal, crafts
English and Silver Thyme have a similar flavor. Wooly and creeping
not used for culinary purposes except for lemon creeping thyme, etc.
Lemon thyme has a lemon scent and flavor.
Ingredient of bouquet garni. Chicken, fish, soups, meat, vegetables,
stews, potatoes, sauces, salads, Cajun and Creole
cooking. Goes well with garlic, basil and rosemary, herb tea.

English Thyme

Wooly Thyme

Creeping Thyme in bloom

Turmeric Curcuma longa Tender Perennial
Tuber, leaves, flowers
Sun to part shade. Moist, well-drained soil. Grow from tubers or plants.
Long slender leaves. Looks much like its relative Ginger.
Culinary, medicinal
Leaves can be used to wrap food when cooking.

Turmeric

Vanilla Grass/Sweet Vernal Grass Anthoxanthum odoratum
Perennial
Leaves.
Vanilla scented grass. Up to 15” tall.
Native to Europe
Dry to moist soil, well-drained. Sun to
part shade.
Crafts, medicinal
Baskets, braids, smudging, essential
oils, potpourris.
Vanilla Grass

Vetiver Vetiveria zizanioides Tender Perennial.
Leaves and roots.
Hot and humid native environment. Adapts to various climates and soil
conditions
Tall, grassy leaves up to 5'
Crafts, medicinal

Planted to prevent soil erosion. Essential oils, perfumes, potpourris,
woven baskets and rugs, roof thatch
Violet/Sweet Violet Viola odorata Perennial
Leaves, roots, and flowers. Do not eat roots or seeds.
Shade to part shade. Moist soil. Grow from plants or seeds.
Usually heart shaped, medium green leaves. Purple, white, yellow, or
blue flowers.
Culinary, crafts, medicinal
Flowers and leaves in salads. Flowers to garnish salads, ice cream,
custards, desserts, jelly, candied, perfume. Leaves and flowers used
medicinally. Flowers dry nicely for potpourri and other craft projects.

Violets

Yarrow Achillea millefolium Perennial
Leaves and flowers.
Sun or part sun, dry soil.
Soft, ferny leaves. White flowers. Ornamental varieties are available
with white, yellow, red, or pink flowers.
Crafts, medicinal, culinary
Leaves and flowers used medicinally. Leaves in salads, vegetable
dishes. Flowers used in arrangements or dried for crafts.

Yarrow

Yucca Yucca spp. Perennial
Flowers and buds
Sun, drought tolerant. Grow from plants.
Stiff, sword shaped leaves. Pale yellow, waxy, bell shaped flowers.
Culinary, medicinal, crafts
Flowers and buds are edible. Fibers used for strong thread and rope,
woven into mats and baskets. Roots
crushed or chopped and stirred were used
for shampoo and soap. Yucca was used for
basketry and fire drills.

Yucca

Botanical and Common Names
Knowing the botanical name can ensure that you are getting the plant
you really want since common names are sometimes used for more
than one plant or are a regional name. Botanical names are used
internationally.
Common name – Genus Lifespan
TP - Tender Perennial - will not survive frost. Some make good
houseplants or grow as an annual.
P - Perennial - lives two or more years.
A - Annual - lives one year or less.
B - Biennial - lives two years, usually producing seed the second year.
Aloe - Aloe TP
Amaranth – Amaranthus A
Anise - Pimpinella A
Anise Hyssop - Agastache P
Artemisias - Artemisia spp P
Arugula - Eruca sativa A
Bachelor Button - Centaurea cyanus A
Banana – Musa spp. TP
Basil - Ocimum A
Bay - Laurus TP
Bee Balm - Monarda P
Borage - Borago A
Calendula - Calendula A
Camas - Camassia quamash P
Caraway - Carum A
Carnation - Dianthus A, B, P
Catnip - Nepeta cataria P
Cayenne - Capsicum annum A

Chamomile - Chamaemelum nobile P
Chamomile - Matricaria recutita A
Chervil - Anthriscus cerefolium A
Chives - Allium P
Cilantro - Coriandrum A
Clary Sage - Salvia B
Comfrey – Symphytum officinale P
Coriander - Coriandrum A
Dianthus - Dianthus A, B, P
Dill - Anethum A
Dock - Rumex spp. A, P
Echinacea - Echinacea P
Elderberry Sambucus spp. P
English Lavender - Lavendula P
Epazote - Chenopodium TP
Fennel - Foenlculum A, P
Feverfew - Tanacetum P
Fireweed - Epilobium angustifolim P
Flax - Linum spp. A, P
French Tarragon - Artemisia P
Galangal - Alpinia P
Garlic - Allium P
Germander - Teucrium chamaedrys P
Ginger - Zingiber TP
Hollyhock - Alcea B
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Hops - Humulus lupulus P
Horehound - Marrubium P
Horseradish – Armoracia rusticana P
Hyssop - Hyssopus P

Juniper – Juniperus P
Lady's Mantle - Alchemilla P
Lamb's Ear - Stachys P
Lamb’s Quarters - Chenopodium A
Lavender - Lavandula P, TP
Lemon (and other citrus) – Citrus TP
Lemon Balm - Melissa P
Lemongrass - Cymbopogon spp. TP
Lemon Verbena - Aloysia TP
Lovage - Levisticum P
Mallow - Malva A
Marjoram – Origanum TP
Marshmallow - Althea P
Miner’s Lettuce – Montia or Claytonia A
Mint - Mentha P
Mullein - Verbascum B
Nasturtium - Tropaeolum A
Nigella - Nigella spp.
Oregano - Origanum TP, P
Oregon Grape - Mahonia P
Orris Root - Iris florentina P
Parsley - Petroselinum B
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Pineapple Sage - Salvia TP
Pineapple Weed – Matricaria A
Purslane - Portulaca oleracea A
Rose - Rosa P
Rosemary - Rosmarinus TP
Russian Sage - Perovskia P
Saffron - Crocus sativus P

Sage - Salvia P
Sagebrush - Artemisia P
Salad Burnett - Sanguisorba P
Santolina - Santolina P
Savory Satureja A, P
Scented Geranium - Pelargonium TP
Shepherd’s Purse - Capsella A
Sorrel - Rumex P
Sunchoke - Helianthus tuberosus
Sweet Grass - Hierochloe P
Sweet Woodruff - Galium P
Tarragon - Artemisia P
Thyme - Thymus P
Turmeric - Curcuma longa TP
Vanilla Grass - Anthoxanthum odoratum
Vetiver - Vetiveria TP
Violet - Viola P
Yarrow – Achillea P
Yucca - Yucca spp. P
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Gardening With Herbs
Invasive Herbs
The following herbs should be planted in a permanent contained
location or a pot. These herbs could become invasive. If not every bit
of root is removed from the soil they may grow back. All are
perennials.
Blackberry - Rubus
Comfrey - Symphytum
Horseradish – Armoracia
Lamb's Ear – Stachys
Mint - Mentha
Raspberry - Rubus
St John's Wort - Hypericum
Sunchoke - Helianthus
Valerian - Valeriana
Self Seeding Herbs
The following herbs reseed readily. Remove flowers before they go to
seed if reseeding is not desired.
Amaranth – Amaranthus - Annual
Anise Hyssop - Agastache -Perennial
Arugula - Eruca sativa Annual
Borage - Borago - Annual
Calendula - Calendula – Annual
Chamomile - Chamoemelum - Annual
Chervil - Anthriscus – Annual
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Dill - Anethum - Annual
Echinacea - Echinacea - Perennial
Epazote – Chenopodium – Tender Perennial
Fennel - Foenlculum – Perennial
Feverfew - Tanacetum - Perennial
Horehound - Marrubium - Perennial
Lamb's Ear - Stachys - Perennial
Lemon Balm - Melissa – Perennial
Marshmallow - Althea – Perennial
Miner's Lettuce - Montia perfoliata or Claytonia perfoliata - Annual
Parsley - Petroselinum - Biennial
Herbs to Plant Outdoors Before Last Spring Frost
These herbs can handle or even prefer cooler weather for germinating.
Arugula - Eruca sativa Annual
Bachelor's Button - Centaurea
Calendula - Calendula
Chamomile - Chamoemelum
Chervil - Anthriscus
Chives - Allium
Cilantro - Coriandrum
Dill - Anethum
Echinacea - Echinacea
Fennel - Foenlculum
Garlic Chives - Allium
Parsley - Petroselinum
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Herbs to Plant Outdoors After Last Spring Frost
Amaranth - Amaranthus
Basil – Ocimum
Borage – Borago
Cayenne - Capsicum annuum
Nasturtium - Tropaeolum
Summer Savory-Satureja
Cold Hardy Herbs
Will survive as perennials in many climates. Some may not survive if
they are in soggy ground or humid climates.
Camas - Camassia quamash
Catnip - Nepeta
Chives - Allium
Costmary – Tanacetum
Dock - Rumex spp
Echinacea - Echinacea
Fireweed - Epilobium angustifolim
French Tarragon - Artemisia
Garlic Chives - Allium
Hollyhock - Alcea
Horehound - Marrubium
Lemon Balm – Melissa
Lovage - Levisticum
Mint - Mentha
Monarda - Monarda
Oregon Grape - Mahonia
Oregano - Origanum
Sage - Salvia – some
Salad Burnet - Sanguisorba
Sweet Cicely - Myrrhis odorata
Sweet Goldenrod - Solidago
Sweet Grass - Hierochloe
Sweet Woodruff - Galium
Tansy - Tanacetum
Thyme - Thymus – some
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Vanilla Grass Winter Savory - Satureja
Yarrow - Achillea
Yucca Yucca spp.

Attracting Beneficial Insects
Beneficial insects help fight pests and/or pollinate plants.
Borage - Borago
Coriander - Coriandrum
Cumin - Cuminum
Dianthus - Dianthus
Dill - Anethum
Echinacea - Echinacea
Fennel - Foenlculum
Marigold – Tagetes
Mint - Mentha
Nasturtium - Tropaeolum
Parsley - Petroselinum
Queen Anne's Lace - Daucus
Sage - Salvia
Sunflower - Helianthus
Sunchoke - Helianthus
Tansy - Tanacetum
Thyme - Thymus
Yarrow - Achillea
Herbs to Attract Bees
Anise Hyssop - Agastache
Bee Balm - Monarda
Borage – Borago
Catnip – Nepeta
Echinacea - Echinacea
Fireweed - Epilobium angustifolim
Hyssop - Hyssopus
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Lamb's Ear - Stachys
Lemon Balm - Melissa
Mint - Mentha
Savory – Satureja
Thyme - Thymus
Vining or Climbing Herbs
Black Pepper - Piper nigrum
Hops - Humulus
Climbing Nasturtium - Tropaeolum
Climbing Roses - Rosa
Vanilla - Vanilla
Herbs for Groundcovers
Herbs can be used in various parts of the landscape. Some are
commonly used as groundcovers and are not thought of as herbs.
Chamomile - Chamoemelum
Corsican Mint - Mentha
Kinnikinnick - Arctostaphylos uva-ursi
Lady's Mantle - Alchemilla
Oregano - Origanum - dwarf
Pineapple Weed Matricaria matricarioides
Rosemary - Rosmarinus - prostrate types
St John's Wort - Hypericum
Sweet Woodruff – Galium odorata
Thyme - Thymus – creeping, woolly, creeping lemon
Wintergreen - Gaultheria
Tall Herbs
Herbs which grow several feet tall.
Amaranth - Amaranthus
Angelica – Angelica
Comfrey – Symphytum
Echinacea - Echinacea
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Fireweed - Epilobium angustifolim
Fennel - Foenlculum
Lovage - Levisticum
Mullein - Verbascum
Shrub Herbs
Bayberry - Myrica
Boxwood – Buxus
Elderberry - Sambucus
Germander - Teucrium
Lavender - Lavendula
Oregon Grape - Mahonia
Rose - Rosa
Rosemary - Rosmarinus
Sage - Salvia
Santolina - Santolina
Thyme - Thymus
Tree Herbs for Indoors
There are many trees which are also herbs including Elderberry –
Sambucus, Gingko, Serviceberry – Amelanchier, Willow - Salix. The
ones I have included here can be grown in a pot and/or purchased as
dwarf varieties.
See also Topiary herbs
Bay – Laurus
Lemon - Citrus, lime, and other Citrus
Herbs Native to the Americas
Bayberry - Myrica
Blueberry - Vaccinium
Camas - Camassia quamash
Cayenne - Capsicum annuum
Echinacea - Echinacea
Elderberry (American) – Sambucus
Evening Primrose – Oenothera
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Fireweed - Epilobium angustifolim
Ginseng (American) - Panax
Juniper - Juniperus
Kinnikinnick - Arctostaphylos uva-ursi
Labrador Tea - Ledum
Miner's Lettuce - Montia perfoliata or Claytonia perfoliata
Monarda - Monarda
Oregon Grape - Mahonia
Raspberry - Rubus
Serviceberry - Amelanchier
Strawberry – Fragaria
Sunchoke - Helianthus
Sunflower - Helianthus
Wild Ginger - Asarum
Wintergreen - Gaultheria
Witch Hazel – Hamamelis
Yucca – Yucca spp.
Drought Tolerant Herbs
Artemisias – Wormwood, Southernwood
Borage - Borago
Calendula - Calendula
Chives - Allium
Echinacea - Echinacea
Fennel - Foenlculum
Feverfew - Tanacetum
Germander – Teucrium
Horehound - Marrubium
Lamb's Ear - Stachys
Lavender - Lavendula
Purslane - Portulaca oleracea
Rosemary - Rosmarinus
Sage - Salvia
Santolina - Santolina
Savory-Satureja
Sunflower - Helianthus
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Thyme - Thymus
Yarrow - Achillea
Yucca – Yucca spp.
Herbs for a Silver Garden
Artemisias – several including Southernwood and Wormwood
Lamb's Ear - Stachys
Lavender – Lavendula white flowered
Rue - Ruta
Sage – Salvia – Common and Clary Sage
Santolina - Santolina
Thyme – Thymus Silver
Herbs for Containers
When planting in any type of container be sure to use a potting mix,
potting soil, or homemade mix specifically for containers.
Basil - Ocimum
Bay - Laurus
Catnip - Nepeta
Cayenne - Capsicum annuum
Chervil - Anthriscus
Chives - Allium
Citrus trees - dwarf
Dianthus - Dianthus
Lavender - Lavendula
Lemon Balm – Melissa
Lemon Verbena - Aloysia
Lemongrass - Cymbopogon
Mint - Mentha
Parsley - Petroselinum
Pineapple Sage - Salvia
Rosemary - Rosmarinus
Sage - Salvia
Scented Geranium – Pelargonium
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Tarragon - Artemisia
Thyme - Thymus
Turmeric - Curcuma longa
Herbs for Shade
Some herbs which can handle shade or part shade
Arugula - Eruca sativa
Boxwood - Buxus
Camas - Camassia quamash
Chervil - Anthriscus
Chives - Allium
Comfrey – Symphytum
Fennel – Foeniculum
French Tarragon - Artemisia
Lady's Mantle - Alchemilla
Lemon Balm - Melissa
Lovage - Levisticum
Miner's Lettuce - Montia perfoliata or Claytonia perfoliata
Mint - Mentha
Monarda - Monarda
Parsley - Petroselinum
Sorrel – Rumex
St John's Wort - Hypericum
Sweet Woodruff – Galium
Valerian - Valeriana
Violet – Violas
Wild Ginger - Asarum
Wintergreen – Gaultheria
Herbs for Sun
Artemisias – Wormwood, Southernwood, Sagebrushes
Anise Hyssop - Agastache
Basil - Ocimum
Borage - Borago
Camas - Camassia quamash
Cayenne - Capsicum annuum
Chamomile – Chamoemelum
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Chives - Allium
Dock - Rumex spp.
Comfrey - Symphytum
Echinacea - Echinacea
Feverfew - Tanacetum
Fireweed - Epilobium angustifolim
Florence Fennel - Foenlculum
French Tarragon - Artemisia
Garlic - Allium
Germander - Teucrium
Horehound - Marrubium
Hyssop - Hyssopus
Lamb's Ear – Stachys
Lavender - Lavendula
Lemon Verbena - Aloysia
Marjoram - Origanum
Marshmallow - Althea
Mullein – Verbascum thapsus
Oregano - Origanum
Orris Root - Iris
Peppers - Capsicum
Purslane - Portulaca oleracea
Rosemary – Rosmarinus
Rue - Ruta
Sage - Salvia
Santolina - Santolina
Savory - Satureja
Scented Geranium - Pelargonium
Southernwood - Artemisia
Thyme - Thymus
Turmeric - Curcuma longa
Wormword – Artemisia
Yarrow - Achillea
Yucca – Yucca spp.

Herbs for Damp Areas
In areas where it may be too damp to grow other plants you may be
able to grow some herbs
Angelica - Angelica
Bayberry - Myrica
Chervil - Anthriscus
Lemon Balm - Melissa
Lovage - Levisticum
Marshmallow - Althea
Mint - Mentha
Monarda - Monarda
Sorrel - Rumex
Sweet Grass - Hierochloe
Watercress - Nasturtium
Wild Ginger - Asarum
Rock Garden Herbs
Artemisias
Dianthus – Dianthus
Germander - Teucrium
Orris Root - Iris
Rue - Ruta
Salvia - Salvia
Santolina - Santolina
Thyme – Thymus
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Herbs for Knot Gardens
A knot garden is a garden planned in a symmetrical design usually
using herbs and small shrubs and forming knot type geometric patterns.
Some are annuals, some perennials so for a permanent knot garden use
perennials or a mix of annuals and perennials. Lettuces (especially
colorful varieties) are sometimes used for annual knot gardens.
Artemisias
Basil - Ocimums
Bay - Laurus
Boxwood - Buxus
Germander - Teucrium
Hyssop - Hyssopus
Lavender - Lavendula
Parsley - Petroselinum
Rosemary - Rosmarinus
Rue - Ruta
Santolina - Santolina
Savory-Satureja
Thyme - Thymus
Dwarf conifers including junipers, spruce, fir
Topiaries
Bay – Laurus
Boxwood – Buxus
Hyssop - Hyssopus
Lavender - Lavendula
Lemon Verbena - Aloysia
Rosemary – Rosmarinus
Sage - Salvia
Santolina - Santolina
Scented Geranium – Pelargonium
Conifers including junipers and spruce
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Shakespeare Garden
Herbs mentioned by Shakespeare
Bay - Laurus
Calendula – Calendula
Fennel - Foeniculum
Garlic - Allium
Lemon Balm - Melissa
Pansy -Viola
Poppy - Papaver
Rosemary – Rosmarinus
Rue - Ruta

Fragrant Garden
Basil – Ocimum - scented varieties
Anise Hyssop - Agastache
Chamomile - Chamoemelum
Dianthus – Dianthus
Hyssop - Hyssopus
Lavender - Lavendula
Lemon Balm - Melissa
Lemongrass – Cymbopogon
Lemon Verbena - Aloysia
Mint - Mentha
Monarda - Monarda
Rose - Rosa
Rosemary - Rosmarinus
Sage - Salvia
Scented Geranium - Pelargonium
Thyme – Thymus
Violet - Viola
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Herbs to grow From Seed
The following are easy to start from seed, grow quickly or may be
difficult to find as plants at least in a variety you are looking for.
Amaranth – Amaranthus
Arugula - Eruca sativa
Basil - Ocimum
Borage – Borago
Calendula - Calendula
Catnip - Nepeta
Cayenne Chervil - Anthriscus
Cilantro - Coriandrum
Dill - Anethum
Echinacea - Echinacea
Fennel - Foenlculum
Marjoram - Origanum
Parsley - Petroselinum
Herbs to Propagate by Cuttings, Layering, or Division
These herbs are either fairly easy to divide, take cuttings, etc or must be
propagated this way.
Chives - Allium – division
Comfrey - Symphytum - division
Echinacea - Echinacea - division
Fennel - Foenlculum – division
Feverfew - Tanacetum - division
French Tarragon - Artemisia – layering, division
Lamb's Ear - Stachys - division
Lavender - Lavendula - cuttings
Lemon Balm - Melissa - division
Lemon Verbena - Aloysia - cuttings
Mint - Mentha – cuttings, division
Oregano - Origanum – cuttings, division
Rosemary - Rosmarinus - cuttings
Sage - Salvia - cuttings
Scented Geranium - Pelargonium – cuttings 94

Thyme - Thymus – cuttings, layering, division
Valerian – Valeriana - division
Wormwood - Artemesia – division
Yarrow - Achillea – division
Herbs Best Bought As Plants
Some herbs are best bought as plants either because they are slow
growers, because they cannot be started from seed, or because it is best
to smell the leaves so you can choose the scent you prefer.
Bay – Laurus
French Tarragon - Artemisia
Lavender - Lavendula – except Lavender Lady
Lemongrass – if using for cooking Cymbopogon citratus
Mint - Mentha
Oregano - Origanum
Thyme - Thymus
Weeds As Herbs
Herbs that are often considered to be weeds. You may have some in
your yard right now!
Amaranth Amaranthus spp.
Burdock - Arctium
Chickweed - Stellaria
Chicory - Cichorium
Clover - Trifolium
Dandelion – Taraxacum officinale
Dock – Rumex
Lambsquarters - Chenopodium
Mullein - Verbascum
Mallow/Cheeses - Malva
Miner's Lettuce – Claytonia
Nettle/Stinging Nettle – Urtica dioica
Pineapple Weed Matricaria matricarioides
Plantain – Plantago
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Purslane – Portulaca oleracea
Shepherd’s Purse, St James Wort Capsella bursa-pastoris
Wild Lettuce and Prickly Lettuce - Lactuca
Yarrow - Achillea
Herbs to Grow Indoors
The list of herbs below do not survive outside in many climates and so
are best grown indoors at least in winter and are fairly easy to grow
inside.
Aloe - Aloe
Bay - Laurus
Banana – Musa
Ginger - Zingiber
Lemon - Citrus
Lemongrass - Cymbopogon
Lemon Verbena - Aloysia
Pineapple Sage - Salvia
Scented Geranium – Pelargonium
Turmeric - Curcuma longa
Grow Indoors or Out
Some are annuals, some are perennials
Basil - Ocimum
Chives - Allium – may need a period of chilling once per year
Galangal
Ginger
Mint - Mentha
Parsley - Petroselinum
Rosemary - Rosmarinus – when growing indoors, pour water over the
plant at every other watering
Thyme - Thymus
Turmeric Curcuma longa
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Scented Geranium – (Pelargoniums)
Not a true geranium but a Pelargonium like the “Geraniums” often
grown for flowers in summer. These varieties are grown more for their
leaves which have scents like other plants. The flowers are beautiful
but usually daintier.
A few of the available scents:
Apple
Apricot
Cinnamon
Ginger
Lemon
Lime
Nutmeg
Peppermint
Pine
Rose
Strawberry
Lemon Scented and Flavored Herbs
The following are lemon scented and flavored herbs. Lemon flavored
herbs go well with chicken and fish. Lemon scented herbs can also be
great in herb teas, other drinks such as lemonade, or in potpourri. There
are also several other citrus flavored herbs – grapefruit, orange, and
lime.
Lemon Citrus limon
Lemon Basil Ocimum x citriodorum
Lemon Balm Melissa officinalis
Lemon Mint Mentha x piperita 'Citrata'
Lemon Monarda Monarda citriodora
Lemongrass Cymbopogon citratus
Scented Geranium – Lemon scented Pelargonium
Lemon Savory Satureja biflora
Lemon Thyme - Thymus – several varieties including Thymus x
citriodorus
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Lemon Verbena – Aloysia - considered to be the most true lemon scent
and flavor
Purslane – Portulaca oleracea – to some this “weed” has a lemony
flavor
Sorrel – Rumex – some people taste a lemon flavor. Sometimes called
lemon spinach

Licorice Flavored Herbs
Herbs which have a licorice or anise type flavor
Anise - Pimpinella
Anise Hyssop - Agastache
Basil - Ocimum- especially Licorice and Anise Basils
Fennel - Foenlculum
French Tarragon - Artemisia
Mexican Mint Marigold Tagetes lucida
Vanilla Scented Herbs
Sweet Grass
Sweet Woodruff
Vanilla Grass
Sages (Salvias)
There are many varieties of sages. The following are some of the more
common.
Common – Blue-gray color
Golden – Golden splashes on the leaves
Pineapple – Pineapple scented and flavored, bright red flowers, Tender
Perennial
Purple – purple color to some leaves
Tricolor – leaves of splashed with green, purple, and white
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Thymes (Thymus)
There are many varieties of thyme. Those listed below are some of the
more common. Some are named for their scent. Creeping, Elfin,
Mother of Thyme and Woolly Thymes are not used for culinary
purposes but they smell wonderful when walked on. Some other
varieties are low growing such as oregano thyme and some lemon
thymes.
Caraway
Coconut
Creeping
Elfin
English
Lavender
Lemon
Lime
Mother of Thyme
Oregano
Nutmeg
Silver
Wooly
Mints (Menthas)
I have grown at least 12 different varieties of mint. Here is a list of
some of the more common varieties
Most names describes the scent and flavor.
Apple Mint
Chocolate Mint
Corsican Mint
Grapefruit Mint
Lemon Mint
Lime Mint
Orange Mint
Peppermint
Pineapple Mint
Spearmint
Strawberry Mint
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Basil – (Ocimums)
Can you ever have enough Basil? Especially when there are so many
varieties to choose from!
The name describes the flavor, color, or size of leaf.
Cinnamon
Dark Opal
Holy Basil
Lemon
Lettuce Leaf
Lime
Licorice
Purple Ruffles
Spicy Globe
Sweet - the most familiar type
Thai
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Herbs for Cooking, Crafts, Medicinal Use
Herbs Grown for Their Seed
Herbs can be used for their seed, leaves, roots, flowers, or all or some
of these. The following herbs have edible seeds.
Anise – Pimpinella
Black Pepper - Piper
Dill - Anethum
Caraway - Carum
Cilantro – Coriandrum
Cumin - Cuminum
Fennel – Foenlculum
Nigella - Nigella
Herbs Grown for Their Roots
Herbs roots used for culinary, medicinal, or craft purposes.
Echinacea - Echinacea
Ginger - Zingiber
Ginseng – Panax
Horseradish - Armoracia
Orris Root – Iris – not edible
Sunchoke - Helianthus
Turmeric – Curcuma

Herbs Best Used Fresh
Fresh herbs are great but some such as those below don't retain their
flavor well if frozen or dried.
Borage - Borago
Chervil - Anthriscus
Chives – Allium
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Cilantro - Coriandrum
Sorrel - Rumex
French Tarragon - Artemisia

Herbs for Salads
For something different in your salad add any of the following or make
a salad with them instead. Lettuce doesn't do well in the heat of
summer but you can still harvest nasturtium and sorrel if not the rest.
See also Edible Flowers
Anise - Pimpinella
Arugula - Eruca sativa
Calendula - Calendula
Chervil - Anthriscus
Chicory - Cichorium
Chives - Allium
Cilantro - Coriandrum
Dandelion - Taraxacum
Dill - Anethum
Fennel - Foenlculum
Lemon Verbena - Aloysia
Lamb’s Quarters - Chenopodium album
Mallow - Malva neglecta
Miner's Lettuce – Montia perfoliata or Claytonia perfoliata
Mint - Mentha
Monarda - Monarda
Nasturtium - Tropaeolum
Parsley - Petroselinum
Purslane - Portulaca oleracea
Rose - Rosa
Salad Burnet - Sanguisorba
Shepherd’s Purse - Capsella bursa-pastoris
Sorrel - Rumex
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Herbs for Barbecue Skewers
Dried stems of woody herbs can be used as BBQ skewers or thrown on
the BBQ for added flavor. Strip the leaves off to use in cooking and use
the stems also.
French tarragon – Artemisia dranunculus
Lavender - Lavendula
Rosemary - Rosmarinus
Thyme - Thymus
Oregano - Origanum
Herbs for Herb Blends
The following are a few of the herb blends you can make yourself
Bouquet Garni
Bundle of herbs used to flavor soups and stews. May also include
rosemary, peppercorns, and chervil
Bay - Laurus
Parsley - Petroselinum
Tarragon - Artemisia
Thyme - Thymus
Chili Powder Herbs
Cumin - Cuminum
Garlic - Allium
Oregano - Origanum
Pepper – Cayenne
Fine Herbes
Sprinkle onto food or add at the end of cooking. May also include
cress, marjoram, or lemon balm.
Chervil - Anthriscus
Chives - Allium
Parsley - Petroselinum
Tarragon - Artemisia
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Herbs de Provence
Usually added to grilled or stewed foods during cooking.
Basil - Ocimum
Lavender - Lavendula flowers
Fennel - Foenlculum
Savory-Satureja
Thyme - Thymus
Poultry Seasoning Herbs
May also include celery seed, marjoram, or nutmeg.
Black Pepper – Piper nigrum
Rosemary - Rosmarinus
Sage - Salvia
Thyme – Thymus

Herbs for Tea
Herb teas are used for pleasure and/or medicinal use. Before using
research reputable advice.
Anise Hyssop - Agastache
Chamomile - Chamoemelum
Catnip - Nepeta
Horehound - Marrubium
Lemon Balm - Melissa
Lemon Verbena - Aloysia
Mint - Mentha – such as peppermint, chocolate mint
Monarda - Monarda
Raspberry Leaves - Rubus
Rose - Rosa
Rosemary – Rosmarinus
Sage – Salvia
Sweet Grass - Hierochloe
Thyme – Thymus
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Passover Herbs
Some of the herbs that may have been the bitter herbs mentioned in the
Bible.
Chicory - Cichorium
Coriander - Coriandrum
Dandelion - Taraxacum
Horehound - Marrubium
Horseradish - Armoracia
Lettuce - Lactuca
Mint - Mentha
Nettle - Urtica
Sorrel - Rumex
Watercress - Nasturtium

Edible Flowers
Flowers can add distinctive colors and flavors to salads and other
foods. Flowers can be used to decorate canapés or crystallized (sugar
coated) for decorating cakes and other desserts, frozen in ice cubes to
decorate drinks, or floated in punch. Always be sure of identification
before consuming. Only eat flowers which have not been exposed to
herbicides, pesticides, or other contaminants.
Borage – Borago
Calendula - Calendula
Chives - Allium
Dianthus – Dianthus
Hibiscus - Hibiscus
Lemon – Citrus
Mint - Mentha
Nasturtium - Tropaeolum
Pansy - Viola
Rose - Rosa
Violet - Viola
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Herbs for Mosquito Repelling
May need to rub on the skin or brush against the plant to release the
essential oils. As an alternative purchase essential oils of these herbs.
Basil - Ocimum - especially lemon and cinnamon
Catnip - Nepeta
Citronella - Cymbopogon
Lavender - Lavendula
Mint - Mentha
Scented Geranium - Pelargonium - Citronella scented
Thyme - Thymus – especially lemon
Yarrow - Achillea
Strewing Herbs
Strewing herbs were used alone or mixed with straw and scattered on
floors during the middle ages to scent the air, cover unpleasant odors
and repel vermin. Today strewing herbs can be used for pleasure.
Scatter dried herbs such as lavender on the ground or patio for a party
or under a doormat indoors. Make sure the herbs don't make the surface
unstable. The herbs could also help repel pests such as ants. Use
temporarily or replace frequently.
Chamomile - Chamoemelum
Costmary – Tanacetum
Fennel - Foenlculum
Germander - Teucrium
Hyssop - Hyssopus
Lavender - Lavendula
Marjoram - Origanum
Meadowsweet – Filipendula
Pennyroyal - Mentha
Rosemary - Rosmarinus
Spearmint - Mentha
Sweet Flag – Acorus
Tansy – Tanacetum
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Herbs for Potpourri
The best kinds are made with real herbs and good quality essential oils.
Keep out of reach of children and pets.
For longer lasting scent keep in closed container when not in use.
Potpourri: occasionally stir ingredients to release more scent
Sachets: These little bags of scent have many uses: in clothing or linen
drawers, in unused suitcases to prevent musty smell, under sofa
cushions so scent is released when the sofa is sat upon, in purses, in
diaper bags (keep out of reach of children), in clothes or linen closets,
in cars, in the bathroom - the humidity helps release the scent, under
pillows - may help induce relaxation and sleep
Bachelor's Button - Centaurea
Calendula – Calendula
Clary Sage - Salvia
Dianthus - Dianthus
Lemon Verbena - Aloysia
Lavender - Lavendula
Lemon Balm – Melissa
Mint - Mentha
Monarda -Monarda
Orris Root - Iris
Patchouli - Pogostemon
Rose - Rosa
Rosemary - Rosmarinus
Scented Geranium - Pelargonium
Sweet Grass - Hierochloe
Sweet Woodruff - Galium
Thyme - Thymus
Vetiver – Vetiveria
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Other Craft Herbs
In addition to the potpourri herbs the following are often used in crafts
including wreaths and dried arrangements.
Artemisias
Bay - Laurus
Cinnamon – Cinnamomum
Germander – Teucrium
Hops - Humulus
Lamb's Ear - Stachys
Nigella - Nigella
Oregano – Origanum
Russian Sage - Perovskia
Violet - Viola
Herbs for Bath and Body Products
Calendula Calendula
Chamomile Chamoemelum
Lavender Lavendula
Lemon Verbena Aloysia
Mint Mentha
Rose Rosa
Rosemary Rosmarinus
Sage Salvia
Scented Geranium Pelargonium
Vetiver Vetiveria
Common Medicinal Herbs
Besides many culinary herbs which are also used medicinally the
following are some well known medicinal herbs. Before use check
reputable sources for advice.
Aloe - Aloe
Calendula - Calendula
Chamomile – Chamoemelum
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Echinacea - Echinacea
Elderberry - Sambucus
Ginseng - Panax
Horehound - Marrubium
Lavender - Lavendula
Mullein - Verbascum
St Johns Wort – Hypericum
Turmeric - Curcuma longa
Yarrow - Achillea

Resources
Hardiness zones, First and Last frost dates, Finding a local extension
service, Sources for herb seeds and plants and much more can be found
on my website under Resources: https://gardeninspire.com

Additional Reading
Some books I have enjoyed – not all are currently in print.
The American Garden Guides: Herb Gardening
Country Wisdom Bulletins on various herbs and herb uses – Storey
Publishing
Growing and Using Herbs Successfully by Betty E. M. Jacobs
Eyewitness Handbooks: Herbs by Lesley Bremness
Rodale’s Illustrated Encyclopedia of Herbs
Rodale’s Successful Organic Gardening: Herbs
All-New Square Foot Gardening by Mel Bartholomew
The Complete Medicinal Herbal by Penelope Ody
The Edible Flower Garden by Rosalind Creasy
Essential Oils Desk Reference
Flowers in the Kitchen by Susan Belsinger
Garlic Susan Belsinger
Glorious Garlic by Charlene A. Braida
Herbs for Health by Steven Foster
Herbs in the Kitchen by Carolyn Dille and Susan Belsinger
Herbs Love… several in the series including Herbs Love Peppers,
Storey Publishing
See more books by the above authors and books by: Phyllis A. Balch,
Thomas DeBaggio, James A. Duke, Christopher Hobbs, Jim Long,
Sharon Lovejoy, Bertha Reppert, Jeanne Rose, Phyllis Shaudys,
Michael Tierra, Michael Moore, Stephen Buhner, Susun Weed,
Rosemary Gladstar, Patrick Jones
Look for books on aromatherapy, herb cooking, herbal healing, specific
herbs, potpourri, herbal crafts.
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I am also the co author of Herbs to Know 2: Wild Medicinal & Edible
Plants and Herbs to Grow.
Herb Magazines
Aromatherapy Thymes
The Essential Herbal
The Herb Companion – no longer in print, copies may be available
The Herb Quarterly
Websites
More herbal information including email lists, ezines, forums, photos,
books, magazines, cooking sites, clubs, and schools
https://HerbLinks.webs.com
Herb Plants and Seeds
Local nurseries
Local native plant societies
Richters https://www.richters.com/
Companion Plants https://companionplants.com/
Contact Information
I would love to hear feedback about this book. To contact me or for
updates or information join my website https://gardeninspire.com
or my Facebook page https://www.facebook.com/gardeninspire
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Herbs were the first plants I remember loving. Besides their scents,
colors, and uses for cooking, crafts, healing, and adding interest to the
landscape, herbs attract beneficial insects and repel pests.
I hope you find this book helpful in your study and use of herbs.
Besides information about growing, harvesting, preserving, and using
herbs, this book contains lists to use when shopping for plants, planning
your landscape, or using herbs in other ways. This is a book I would
want to exist that didn’t, so I decided to write it. Beuna
Please join me at GardenInspire.com

