
Fragrant evergreen herb used with meats and stews. An easy 
to grow perennial that enhances everything from eggs to bread 
to vegetables and meats. This dependable and versatile herb 
needs little care or water to thrive. Since it is attractive and 
tolerates some degree of drought is also used in landscaping It 
is considered easy to grow for beginner gardeners, and is pest 
resistant. Rosemary is extremely high in iron, calcium and 
Vitamin B6. It is recommended to soak the seeds for 4-6 hours 
before sowing to soften the seed coat and prime the seeds to 
germinate. Soak seeds in water 4-6 hours before planting. 
Plant seeds ¼” deep in soil, at least 3 feet apart in full sun. 
Moderate watering. Rosemary is tolerant of a relatively wide 
range of soil conditions, and as an evergreen is somewhat 
drought tolerant. Wilting, sagging branches are a sign that the 
bush is stressed and requires water. Prefers full sun, but will 
grow in part shade as well.

Plant seeds ¼” deep in the soil. Sow plants 6”-10” apart in full 
sun. Keep soil moist. Parsley deserves recognition for more 
than its role as a garnish. It’s rich vitamins A and C, a good 
source of iron. Parsley compliments sauces, stuffing, fish, and 
poultry dishes. To harvest, cut entire leaves from the outer 
edge of the plant as you need them. At season’s end, you can 
cut the entire plant for storage. To dry parsley, tie stems 
together and hang them in a shady, warm, well-ventilated 
area. Once thoroughly dried, crumble the parsley and store it 
in an airtight container. To freeze, remove leaves from stems, 
rinse, and pat them dry before placing in a zippered freezer 
bag. To keep fresh parsley crisp and flavorful, place stalks in a 
glass of water and store it in the refrigerator. In cold
regions, pot a few plants in the fall to place in a sunny window.

Sow cilantro seed ¼ to ½ inch deep; thin successful seedlings 
from 8 to 12 inches apart. Space rows 12 to 15 inches apart. 
Plant in full sun. Keep soil moist. Cilantro is a frost-sensitive 
annual with feathery, finely divided leaves growing on stems 
from 18 to 36 inches tall. Cilantro, resemble flat-leafed parsley. 
Blossoms in spring and summer are tiny white to pale pink 
flower clusters. The plant sets small round, ribbed, 
beige-colored seeds in late summer. Snip cilantro leaves for 
fresh use after the plant is 6 inches tall or more. Pick just the 
top 2 to 3 inches to ensure continuous growth. Continue 
picking leaves until the plant flowers. Snip off the tops of stems 
before the plant flowers for continued harvest of leaves. For 
cilantro seeds, allow plants to flower; seed will be ready for 
harvest 2 to 3 weeks after flowering when they turn light brown.

Plant seeds ¼” deep in the soil. Sow plants 6”-10” apart in a 
spot that gets direct sun for at least 6 hours per day. Keep soil 
moist. Basil is at its most flavorful when fresh. The best time to 
harvest is just as the plant starts to set flower buds, well before 
flowers bloom. Basil is programmed to initiate flowering when it 
has six pairs of leaves on a stalk. For maximum production per 
plant, cut it back to two leaves per stem, and don’t let it grow 
past four pairs.
The later in the day you harvest basil, the longer it stays fresh. 
In a perforated bag kept at around 60°F, it will keep for 10 to 14 
days. In contrast, refrigerated basil lasts two or three days. You 
can also store stems in a vase in your kitchen, close at hand for 
cooking. As for flower bouquets, change water in the vase 
every few days. To best maintain the flavor of dried basil, store 
it in the freezer. To quick-freeze basil, dry whole sprigs and 
pack them in plastic bags with the air pressed out. To dry basil, 
pinch leaves off the stem and spread them out in a shady, 
well-ventilated area. Check in 3 or 4 days, and if they don’t 
crumble easily between your fingers, finish drying in the oven; 
otherwise the leaves may turn brown or black in storage. Use 
the lowest heat possible with the door slightly open, turn leaves 
for even drying, and check them frequently.
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Native to the Mediterranean basin, in modern times lavender 
is prized worldwide for the gentle and soothing therapeutic 
properties. Although it is commonly utilized for wound and skin 
healing abilities of the essential oil, lavender also makes a 
soothing tea or nervine tincture. A hardy and familiar addition 
to any herb garden! Lavender does best with full sun and 
well-drained, gravely soil. Flowers are lavender blue and are 
attractive to both humans and pollinators alike. Indoor starting 
is recommended for lavender. Give yourself plenty of time, 
sowing seeds 8-10 weeks before last frost in winter. Plant 
seeds 1/8” deep in well-drained soil. Plants should be 12-18” 
apart. Plant in full sun. Moderate watering. The small seeds 
are light dependant, so tamp lightly or cover with a thin layer of 
soil (1/8" deep). Transplant growing seedlings to larger 
container once they become established. Once temperatures 
have started to heat up in mid spring, and there is no more 
chance of a freeze, your plants are ready to transplant outside. 
Space plants at least 12" apart, and plant shallowly so that 
roots are barely covered with soil.

When you decide to grow peppermint, you will find that there 
are many uses for your plant. Peppermint makes an excellent 
tea, and adds flavor to many foods. It is also very good for 
digestive problems. The oil from the peppermint plant can be 
rubbed on your forehead and temples to relieve a headache. 
Your mint plants will make a nice addition to your herb garden. 
Choose a location that is partly sunny and partly shady, and 
prep the soil. Sow the seeds approximately 1/2-to 1/8-inch 
deep, anytime from May through July. Keep the soil moist but 
not wet constantly. Thin the plants when they are 
approximately 2 inches high. Transplant seedlings about 12 
inches apart. Harvest the mint when the plants are about 12 
inches tall. Pick the larger outside leaves as the plant grows to 
encourage more leaf growth. Mint can be terribly invasive, 
particularly in rich, moist soil. To keep it from overtaking your 
yard, confine it to a bed with edging of metal or plastic. Bury 
edging to a depth of 14 inches around the perimeter of the 
mint patch, or simply grow the plants it in pots.

Best grown indoors in a pot or tray. Plant seeds ¼” deep. Plant 
seeds very close to each other; in a patch. Keep plants in full 
sun or partial shade. Medium moist soil. Regular cutting helps 
keep plants vigorous and healthy and encourages spreading. 
Keep flowers picked to discourage dormancy in warm weather. 
As soon as the leaves have reached several inches in height, 
you can start removing the needed portions. Begin by removing 
the outer-edge leaves and working inward. Cut the leaves with 
scissors, leaving 1-2 inches above the ground. Once flowers 
appear, purple pom pom flowers on onion chives or white 
flowers on garlic chives, cut the stems back. To promote new 
growth, cut back whenever the height exceeds six inches.

Fresh leaves burst of lemon when squeezed. A truly delightful 
tea made from the dried leaves is our favourite anytime tea as it 
both stimulates the heart and calms the nerves. Fresh chopped 
leaves are also interesting in salads, soups and stews. Lemon 
balm can grow to a height of about 24" with fragrant 
heart-shaped leaves. Lemon balm will grow best in full sun to 
part shade, and prefers a moist, well-drained, medium rich soil. 
Plant seeds ¼” deep in the soil. Sow plants 8”-12” apart in 
partial shade. The small seeds are easy to germinate, and 
require light to germinate. For best results, start indoors 
approximately 6-8 weeks prior to the average last frost of the 
spring. Lightly tamp seeds into surface of the soil and keep 
moist. Transplant to a larger container once the the start has 
developed its second set of true leaves. Gradually harden the 
plant for transplanting outdoors by exposing to increasing 
amounts of sunlight. Do not transplant until the final frost of the 
season has passed.

Sage is for more than seasoning your Thanksgiving turkey. 
Harvest fresh leaves from your kitchen garden to flavor meat 
and bean dishes, or toss the blossoms into salad! You can 
even wire dried sprigs to a frame to create an aromatic wreath 
or swag. You can start seed indoors up to eight weeks before 
your last frost date. Plant seeds ¼” deep in soil, at least 24” 
apart in full sun. Moderate watering. If you sow seeds right in 
the garden, do so up to two weeks before the last frost date. 
Use fresh seed, as it doesn’t store well. You can also start 
plants from root cuttings from established plants. Set plants or 
thin seedlings to stand 24 to 30 inches apart. Sage thrives in 
full sun and well-drained soil. Young plants need a steady 
moisture supply until they start growing vigorously. Each 
spring, prune out the woodiest stems and spent flower stalks. 
Stop harvesting early in the fall to encourage the plant to 
harden off for the winter. After a few years, plants become 
quite woody and less productive. Plan a year ahead to 
replace them. 
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well-drained, gravely soil. Flowers are lavender blue and are 
attractive to both humans and pollinators alike. Indoor starting 
is recommended for lavender. Give yourself plenty of time, 
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tea, and adds flavor to many foods. It is also very good for 
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Your mint plants will make a nice addition to your herb garden. 
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prep the soil. Sow the seeds approximately 1/2-to 1/8-inch 
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not wet constantly. Thin the plants when they are 
approximately 2 inches high. Transplant seedlings about 12 
inches apart. Harvest the mint when the plants are about 12 
inches tall. Pick the larger outside leaves as the plant grows to 
encourage more leaf growth. Mint can be terribly invasive, 
particularly in rich, moist soil. To keep it from overtaking your 
yard, confine it to a bed with edging of metal or plastic. Bury 
edging to a depth of 14 inches around the perimeter of the 
mint patch, or simply grow the plants it in pots.

Best grown indoors in a pot or tray. Plant seeds ¼” deep. Plant 
seeds very close to each other; in a patch. Keep plants in full 
sun or partial shade. Medium moist soil. Regular cutting helps 
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Keep flowers picked to discourage dormancy in warm weather. 
As soon as the leaves have reached several inches in height, 
you can start removing the needed portions. Begin by removing 
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plant for transplanting outdoors by exposing to increasing 
amounts of sunlight. Do not transplant until the final frost of the 
season has passed.
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full sun and well-drained soil. Young plants need a steady 
moisture supply until they start growing vigorously. Each 
spring, prune out the woodiest stems and spent flower stalks. 
Stop harvesting early in the fall to encourage the plant to 
harden off for the winter. After a few years, plants become 
quite woody and less productive. Plan a year ahead to 
replace them. 
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