ANISE
(Annual)

BASIL
(Annual)

BORAGE
(Annual)

CARAWAY
(Biennial)

CHERVIL
(Annual)

CORIANDER
(Annual)

DILL
(Annual)

PARSLEY
(Biennial)

SWEET MARJORAM
(Annual where
there is frost)

SUMMER SAVORY
(Annual)

HERBS

CULTURE

ANNUALS AND BIENNIALS

Annuals grow from seed and complete their life cycle in one year. They will be killed by frost and must
be started from seed each year. Biennials will overwinter one season and produce seed the second season.

Serrated leaves, small white

flowers. Low spreading plant

is a slow growing annual.

Leafy, light green foliage;
flowers white or lavender.
Fast growing annual.

Coarse, rough hairy leaves.
Produces light blue flowers
in drooping clusters.

Carrot-like leaf with

small creamy white flowers.

Similar to parsley, with its
green lacy leaves, Flowers
are small white clusters.

Large, coarse plant with
white flowers.

Tall plant with feathery
green leaves. Open umbrel-
la shaped flower heads.

Curled or plain dark
green leaves.

Fine textured plant with
white flowers.

Small gray-green leaves
with purple and white
flowers.

Perennials will grow from seed the first year but will grow year after year. Some can be propagated by several

PERENNIALS

When seeds turn brown or
use leaves while green as
needed.

Harvest leaves when flower-
ing begins. Cut plants 4-6
in. above ground,

Harvest the young leaves &
dry or cook fresh like
spinach.

Harvest leaves when mature.
Seeds will form midway
through second season.

Harvest mature leaves &
dry or use directly for
garnishes,

Harvest seeds when they
begin to turn brown, Seeds
are generally used crushed.

Harvest mature seed heads
before seeds drop. May
use small leaves as well.
Harvest mature leaves

as needed.

Harvest mature leaves.

Harvest mature leaves.

other means as well, A straw or leaf mulch through the winter may protect them from winter damage.

Can be grown in con-
tainers or outdoors in
spring. Divide to in-
crease. Space 8 in.

Sow in early spring and thin
to 12 inches.

Same as chives.

Prefers rich, moist
soil. Space 8-10 in.

Same as peppermint.

Space 12 in, Pre-
fers full sun.

May start indoors &
move to sunny location.
Space 12-15 inches.

Plant in rich soil.
Space 8-10 in. Start
in protected location
and move to full sun.

Start cuttings in early
spring from old growth,
Space 24 in.

Plant in well drained
location, Space 30 in.

Prefers well drained
soils. Space 12 in,

Start seeds indoors, Pre-
fers full sun & well drained
soils, Space 10-12in.
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LEAVES - Omelets, salads,
soups, sauces, dips.

SPRIGS - soups
LEAVES - garnishes
SEEDS - soups, breads

Substitute for garlic flavor.

LEAVES - Sauces, tea, jelly.
SPRIGS - tea, sauce, summer
drinks,

LEAVES - summer drinks, tea,
mint sauce.

LEAVES - soups, meat, tea,
summer drinks.

Substitute for celery flavor.

LEAVES - soups, roasts,
stews, salads.

LEAVES and SPRIGS - meats,
sauces, soups.

DRIED LEAVES -sachets to hang
in closet with garments,

LEAVES - meats, teas, fish, dress-
ing, stews.

LEAVES - salads, sauces, eggs,
vegetables, salad vinegar.

LEAVES - soups, salads, dress-
ings, omelets, gravy, bread,
vegetables.
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