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What is the definition of herb? 
The word herb derives from the Latin herba, meaning grass. In general use, an herb is “any plant with leaves, seeds or 

flowers used for flavoring, food, drink, medicine, or perfume" or “a part of such a plant as used in cooking". In 

botanical use, the term is employed differently—herb is any non-woody flowering plant, regardless of its flavor, scent 

or other properties, and thus includes only grass-like plants and forbs.  

Culinary use of the term herb typically distinguishes between herbs, from the leafy green parts of a plant (either fresh 

or dried), and spices, from other parts of the plant including seeds, berries, bark, root and fruit (usually dried). Culinary 

herbs are distinguished from vegetables in that, like spices, they are used in small amounts to provide fragrance or 

flavor rather than substance to food. 

 

 

How do you pronounce herb? 
The word herb can be pronounced with or without the (h) — it is one of a number of words borrowed into English 

from French. The (h) sound had been lost in Latin and was not pronounced in French or the other Romance languages, 

which are descended from Latin, although it was retained in the spelling of some words. In both Old and Middle 

English, however, h was generally pronounced, as in the native English words happy and hot. Through the influence of 

spelling, then, the h came to be pronounced in most words borrowed from French, such as haste and hostel. In a few 

other words borrowed from French the h has remained silent, as in honor, honest, hour, and heir. And in another small 

group of French loan words, including herb, humble, human, and humor, the h may or may not be pronounced 

depending on the dialect of English. In British English, herb and its derivatives, such as herbaceous, herbal, herbicide, 

and herbivore, are pronounced with h. In American English, herb and herbal are more often pronounced without the h, 

while the opposite is true of herbicide and herbivore, which are pronounced with the h. 

 

 

How can we classify herbs? 
Use — culinary, medicinal, ornamental, fragrance, cosmetic, companion planting 

Growth — annual, perennial, biennial, perennial grown as an annual 

Hardiness — tender, hardy 

Part used — leaves, seeds, seed heads, stems, roots 

Families — mint, carrot, onion, sunflower (composite), other 

Dominant Aroma & Flavor — fresh & mild, sweet, citrus or tart, licorice or anise, minty, oniony, bitter or astringent, 

pungent & spicy 

 

 

Herb cultivation tips 
Most herbs prefer full sun (see list of herbs tolerant to partial shade for exceptions) 

Culinary herbs are best grown near the kitchen 

Generally disease resistant and many perennials are drought resistant once established 

List of common herb pests and diseases is found elsewhere in these notes 

Many, but not all, adapt well to planting in containers 

Many perennial herbs will spread and/or become large in size to the point of needing maintenance 

Many herbs attract bees and other beneficial insects 

Some herbs are used as companion plants to help control diseases or pests  

Mint Family 

Basil (Ociorum basilicum) 

Bee balm (Monarda spp) 

Catnip (Nepeta cataria) 
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Hyssop, herb (Hyssopus officinalis) 

Hyssop, anise (Agastade foeniculum) 

Lavender (Lavandula spp) 

Lemon balm (Melissa officinalis) 

Marjoram, sweet (Origanum majorana) 

Mint, spearmint (Mentha spicata) 

Mint, peppermint (Mentha piperila) 

Oregano (Origanum vulgare) 

Pennyroyal (Mentha pulegium) 

Rosemary (Rosmarinus officinalis) 

Sage (Salvia officinalis) 

Savory, summer (Satureja hortensis) 

Savory, winter (Satureja montana) 

Shiso (Perilla frutescens) 

Thyme, common (Thymus vulgaris) 

 

Carrot Family 
Chervil (Anthriscus cerefolium) 

Coriander / Cilantro (Coriandrum sativum) 

Cumin (Cuminum cyminum) 

Dill (Anethum graveolens) 

Fennel (Foeniculum vulgare) 

Lovage (Levisticum officinale) 

Parsley (Petroselinum crispum) 

 

Onion Family 
Chive (Allium schoenoprasum 

Chive, garlic (Allium tuberosum) 

Garlic (Allium sativum) 

 

Composite Family 
Chamomile (Matricaria recutita) 

Feverfew (Tanacetum parthenium) 

Tansy (Tanacetum vulgare) 

Tarragon (Artemisia dracunculus var. sativa) 

Calendula (Calendula officinalis)         

 

Miscellaneous 
Borage (Borago officinalis)    Borage family 

Horseradish (Armoracia rusticana)   Mustard family 

Lemongrass (Cymbopogon citratus)   Grass family 

Lemon verbena (Aloysia citrodora)   Verbena family 

Rue (Ruta graveolens)     Citrus family 

Scented geranium (Pelargonium spp)   Geranium family 

Sorrel, garden (Rumex acetosa)    Buckwheat family 

Sorrel, French (Rumex scutatus)    Buckwheat family 



Herbs That Prefer Partial Shade 

Angelica   Bee balm   Chervil 

Germander   Hyssop   Lemon balm 

Lovage   Mint    Parsley 

Sweet cicely   Sweet woodruff 

 

 

Herbs for Fragrance 

Basil    Bee balm   Chamomile 

Lavender   Lemon balm   Lemon verbena 

Mint    Rosemary   Sage 

Scented geranium  Thyme 

 

 

Herbs Grown as Houseplants 

Basil    Bay laurel   Calendula 

Chervil   Chives    Marjoram 

Mint    Oregano   Parsley 

Rosemary   Sage    Scented geranium 
 

 

Herbs for Containers 

Small containers (6- to 8-inch pots or window boxes) 

Basil, small leafed  Calendula, dwarf  Catnip 

Chives    Coriander   Marjoram  

Oregano   Parsley    Savory     

Scented geranium  Thyme    Chervil (partial shade) 
 

Medium containers (10- to 16-inch pots) 

Basil    Bay     Lemon balm 

Mint    Rosemary   Sage 

 

Large containers (24-inch pots or larger, half-barrels, troughs, buckets) 

Bay     Bee balm   Borage 

 

 

Pizza Herb Container = parsley, thyme, basil, oregano  

 

Herbes de Provence Container = savory, basil, thyme, oregano, rosemary 

 

Italian Herb Container = basil, oregano, parsley, sage, rosemary, thyme 

 

Aromatic Herb Container = sage, lavender, chamomile, lemon balm, scented geranium 

 

Tea / Beverage Container = mint, chamomile, bee balm, lemon balm, catnip 
 
 
 
 
 
 

 



Some Key Pests and Diseases of Herbs 
See other Extension publications for pest/disease identification and control measures 

Basil  
Thrips, aphids, whiteflies 

Powdery mildew (several fungi), Downy mildew (Peronospora belbaharii), Fusarium wilt (Fusarium solani), Gray 

mold/Botrytis blight (Botrytis cinerea), Pseudomonas leaf spot, Pythium and Rhizoctonia root rots, INSV (Impatiens 

necrotic spot virus) 
Cilantro 
Anthracnose (Colletotrichum spp.) 

Chive 
Rust (Puccinia allii), Downy mildew (Peronospora parasitica)  

Lavender 
Aphids, leafhoppers, mealybugs, spider mites, whiteflies 

Phytophthera, Rhizoctonia and Pythium crown and root rots, Gray mold/Botrytis blight (Botrytis cinerea), Septoria 

leaf spot (Septoria lavendula)  

Lemon balm 
Spider mites, aphids, leafhoppers, thrips 

Powdery mildew, Gray mold/Botrytis blight (Botrytis cinerea)  

Lemon grass 
Spider mites, thrips, rust 

Lemon verbena 
Aphids, spider mites, whiteflies 

Mint 
Whiteflies, spider mites, aphids, leafhoppers, thrips 

Rust (Puccinia menthae), INSV, Powdery mildew, Root and crown rots  

Oregano/Sweet marjoram 
Whiteflies 

Rust (Puccinia thymi, P. menthae), Gray mold/Botrytis blight (Botrytis cinerea), Powdery mildew 

Parsley 
Aphids, thrips 

Aster yellows (bacteria-like organism), INSV, Powdery mildew, Pythium root rot, Leaf scorch (Alternaria radicina), 

Leaf spot (various fungi), Gray mold/Botrytis blight (Botrytis cinerea) 

Rosemary 
Aphids, leafhoppers, thrips, whiteflies 

Phytophthora, Pythium and Rhizoctonia crown and root rots, Powdery mildew  

Sage 
Whiteflies, aphids, leafhoppers, spider mites 

Powdery mildew, Aster yellows, INSV, Phytophthora crown and root rot 

Savory, summer 
Rust (Puccinia menthae) 

Scented geranium 
Aphids, whiteflies 

Bacterial blight (Xanthomonas spp.) 

Sorrel 
Rust (several species) 

Tarragon 
Thrips 

Rust (Puccinia tanaceti), Powdery mildew 

Thyme 
Aphids, thrips 

Fusarium crown and root rot, Gray mold/Botrytis blight (Botrytis cinerea) 



 

     

     

            

            
 

 
 
 
 

 

 



FRESH AND MILD HERBS 

Parsley (Petroselinum crispum) 
• Biennial herbaceous plant native to the central Mediterranean area 

• Leaves form in the first year and taproot used to store food over the winter 

• Grown as an annual for the leaves but flowering stalk will appear in second year before plant dies 

• Two main groups of parsley grown as herbs are curly leaf and Italian (flat) leaf 

• Flat-leaved parsley is preferred by some because more tolerant of weather extremes and stronger flavor 

• Hamburg parsley root (Dutchman root parsley) used as a vegetable similar to parsnip 

• Young leaves are rich in iron, vitamin C and vitamin A 

• Use fresh or dry leaves; base ingredient for various herb pestos (see pesto recipes) 

 

Borage (Borago officinalis)  
• Annual herb also known as starflower, “herb of gladness” or “herb of courage” 

• Native to North Africa, Mediterranean region, Middle East and Asia Minor 

• Traditionally used for culinary and medicinal purposes; grown commercially today as oilseed 

• Borage oil is high in the omega-6 fatty acid named gamma-linolenic acid (GLA) 

• Borage leaves and flowers have a cucumber-like flavor; unacceptable flavor when dried or frozen 

• Needs plenty of room if happy; can get 3 feet tall and almost as wide―often self-sow 

 

Shiso (Perilla frutescens var. crispa) 
• Culinary herb and spice (seed) used in Japan, China and southeast Asia  

• Red-purple type of shiso is less aromatic with more subtle flavors than green shiso and is used in Japan for coloring 

pickled plums or eggplant; also used for seasoning and garnish 

• Whole leaf green shiso often used as a receptacle to hold wasabi but also chopped as herb or condiment for cold 

dishes; flavors lost when dried 

• Perilla seeds form an essential part of the famous seven spices of Japan 

• Frequently spreads by self seeding 

 

Salad burnet (Sanguisorba minor)  
• Genus name from Latin words sanguis = blood and sorbeo = absorb 

• Bushy perennial plant with evergreen leaves that have a nutty cucumber-like flavor 

• Native to central and southern Europe and western Asia 

• Use fresh young leaves and stems; older leaves become bitter and best cooked (does not dry well) 

• As name suggests, good in salads or use like parsley 

 

 

SWEET HERBS 

Basil (Ociorum basilicum) 
• Word basil may come from the Greek basileus meaning ‘king’ or ‘royal’ herb (herbe royale in French) 

• Native to India and other topical areas of Asia 

• Tender annual, which will quickly die in cold weather 

• Over 160 named cultivars of sweet basil and other basil species are available 

• Miniature or small-leaf varieties (O. basilicum minimum) make good container plants 

• Remove flower buds or flowers to encourage leaf growth; they are also edible 

• Cooking alters flavors so usually added late in food preparation 

• Dried basil has little flavor; best to blanch & freeze leaves or make into pesto for freezing 

 

Lavender (Lavandula angustifolia, L. latifolia) 
• 39 species of flowering plants in the mint family; includes annuals, herbaceous plants and shrubs 

• Besides fragrance, lavender can add a slightly sweet flavor to food dishes 

• See The Lavender Cookbook by Sharon Shipley for lavender culinary ideas 

 



Bay (Laurus nobilis) 
• Native of eastern Mediterranean but long cultivated in Europe and the Americas 

• Bay does best in warm regions but will survive in sheltered, sunny location in cooler regions, or does well as a 

container plant 

• Leaves can be picked throughout the year; fresh leaves are slightly bitter but bitterness fades within a few 

days―dried leaves will retain aroma & flavor for a year when kept in an airtight container 

 

Scented geranium (Pelargonium spp) 

• Perennials indigenous to South Africa―drought and heat tolerant, but can tolerate only minor frosts 

• Spread to Europe by sailors in early 1600s and then to America in colonial days 

• Genus name is Greek pelargós (stork) because the seed head looks like a stork’s beak; storksbills is sometimes used 

as common name 

• Not true geraniums, but pelargoniums―belong to same botanical family as hardy geraniums 

• Usually aromatic and ornamental uses (available scents include apple, apple cider, chocolate, cinnamon, citronella, 

coconut, ginger, lemon, lime, mint, musk, nutmeg, orange, pineapple, rose, strawberry and more. Others smell woodsy 

or spicy) 

• Rose- and lemon/lime-scents best for culinary uses to flavor tea, biscuits, cakes, jelly or sugar 

 

Woodruff, Sweet (Gallium odoratum) 

• Attractive low creeping ground cover; grows best in partial to full shade 

• Main culinary use is in traditional German May wine and to flavor other wines and liquors (see recipe in later portion 

of the notes) 

• New-mown hay and vanilla fragrances are enhanced by picking and drying, which makes it useful in potpourris, 

perfumes and in linen drawers; pick leaves & flowers in spring or early summer 

 

 

CITRUS OR TART HERBS 

Bee balm (Monarda spp) 
• Hardy perennial plant 

• Native to eastern North America; brewed for tea by Native Americans and early European settlers 

• Ornamental, aromatic, medicinal and culinary (edible flowers) uses 

• Wild bergamot (Monarda fistulosa) is an important pollinator habitat plant on prairies 

 

Lemon balm (Melissa officinalis) 
• Perennial plant in mint family, native to southern Europe and Mediterranean region 

• Leaves have a gentle lemon scent, with a hint of mint 

• Small white flowers attract bees, hence the genus name Melissa (Greek for ‘honeybee’) 

• Worker honeybees release a pheromone (Nasonov’s pheromone), which is used to mark good sources of food. 

Lemon balm contains the same kinds of chemicals (citral, geraniol) as those released by honeybees.  

• Light lemon flavoring in ice cream, teas, fruit salads, fish dishes and candy 

 

Lemongrass (Cymbopogon citratus)   
• Tall perennial grass native to warm temperate and tropical regions of India, Sri Lanka and Asia 

• In this area, lemongrass is grown as annual or container plant 

• Set containers outside in warm months and bring inside well before first frost 

• Adds distinct but subtle citrus flavor and can be used fresh, dried or as powder 

• Lemongrass oil used as pesticide and preservative; related to Citronella grass used for production of citronella oil 
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Lemon verbena (Aloysia citrodora) 
• Deciduous woody shrub native to South America; grows up to 10 feet tall in native environment 

• Tender plant that is best grown in a container and brought inside in cold weather 

• Delicate lemony aroma used in cosmetics, soaps and cooking 

• Must use twice as much lemon balm to achieve same aroma or flavor 

• Lemon verbena extract containing 25% verbascoside shows strong antioxidant capacity 

• Favorite fragrance of Scarlett O’Hara’s mother in Gone with the Wind 

 

Sorrel, garden (Rumex acetosa)   

Sorrel, French (Rumex scutatus) 
• Perennial plants grown for their slightly sour, tangy, arrow-shaped leaves  

• Some liken the flavor of garden sorrel to kiwifruit or sour wild strawberries (also called sour dock) 

• French sorrel has a milder, lemony taste and is preferred by many to garden sorrel 

• Red-veined sorrel (Rumex sanguineous) is often used as an ornamental plant but is not tasty 

• Leaves eaten raw in salads, cooked like spinach or added to sauces  

• Can grow these species as perennials but plants generally only live a few years 

 

 

LICORICE OR ANISE HERBS 

Chervil (Anthriscus cerefolium) 
• Delicate annual herb related to parsley 

• Sometimes referred to as gourmet’s parsley or French parsley and used to season poultry, seafood and vegetables—

subtle tender flavor that is part anise and part parsley 

• Constituent of the French herb mixture fines herbes 

• Prefers cool, moist locations (not full sun); does well in containers but short-lived 

 

Tarragon (Artemisia dracunculus var. sativa)           
• Perennial plant—relative of tough, tolerant sagebrush and has “the constitution of a prairie weed” 

• Corresponding to the species name, common term for plant is dragon’s-wort or dragon herb 

• Tarragon is one of the fines herbes of French cooking 

• Use fresh leaves or as part of pesto (see pesto recipes); can be dried but looses some flavor   

• Scent and taste of tarragon are disliked by many garden pests making it a good companion plant  

• Will spread with time and loose vigor, requiring some digging or pulling of older plants  

 

Dill (Anethum graveolens) 
• Annual herb easily grown from seed and often self-sows 

• Often grows two to three feet tall; for containers, choose a short cultivar such as ‘Fernleaf’ or ‘Dukat’ 

• One of the host plants, along with fennel and parsley, for the ‘parsley worm’, which is the larval stage of the black 

swallowtail butterfly (bright green caterpillar with black stripes) 

• Pick dill weed sparingly to maintain healthy plants; no more than one-fifth of leaves each time 

• Dill weed is easily handled when frozen on stem; snip some off and return rest to freezer 

• Harvest seeds when they are ripe and brown; hang seed head upside down in paper bags to finish drying 

 

Fennel (Foeniculum vulgare) 
• Perennial herb indigenous to shores of Mediterranean 

• F. vulgare (wild fennel) has highly aromatic leaves with anise-type flavor 

• F. vulagre dolce (sweet fennel or Florence fennel) has swollen bulb-like stem base used as vegetable 

• Naturalized to roadsides, pastures and other open sites; some consider it an invasive species or weed 

• Frequently infested with swallowtail caterpillars 

 

 

 



MINTY HERBS 

Mint, spearmint (Mentha spicata) 

Mint, peppermint (Mentha piperila) 
• Mentha genus includes aromatic, flowering perennial plants with many species and cultivars 

• Wide-spreading underground and over ground stolons—often considered invasive 

• Grow best in cool, moist spots in partial shade 

• Besides culinary and medicinal uses, flowers attract bees and other beneficial insects 

 

Catnip (Nepeta cataria) 
• Catmint and field balm are other common names 

• Nepatalactone is compound that is released from bruised leaves and causes behavioral changes in cats 

• Important human culinary and medicinal herb in the past although still used in salads, soups, egg dishes and stuffings 

for vegetables; flavor also goes well with fatty meats like duck and pork 

 

 

ONIONY HERBS 

Garlic (Allium sativum) 
• Close relatives include onion, shallot, leek, chive and rakkyo 

• Used for culinary and medicinal purposes with some spiritual connotations 

• Garlic leaves and flowers (bulbils) are sometimes eaten with milder flavor than bulbs; use garlic leaves as you would 

chives 

• Garlic is grown from cloves rather than seeds; best to purchase cloves from local nursery or mail-order supplier 

rather than use cloves from the supermarket – requires nine months gestation to make full size 

 

Chive (Allium schoenoprasum, A. tuberosum) 
• English name derives from the French word cive, from cepa, the Latin word for onion 

• Bulb-forming herbaceous perennial plant, which will continuously regrow leaves allowing for a long harvest 

• May be the garden’s easiest crop – plant once and it will be around forever 

• Garlic chive (A. tuberosum) is a nice substitute for garlic when milder flavor is desired 

• Best used fresh or frozen  

 

 

BITTER OR ASTRINGENT HERBS 

Lovage (Levisticum officinale) 
• Tall, erect, herbaceous perennial plant — plants die back each fall but appear again in early spring 

• Established plants can be six feet tall and three feet wide (“looks like a celery plant that didn’t know when to stop 

growing”) 

• Leaves used in salads or soup, and roots can be eaten as vegetable 

• Leaves, stems and seeds have flavor and smell very similar to celery 

• Cut stems and leaves as needed before plants flower, beginning in the second year 

 

Hyssop, herb (Hyssopus officinalis) 
• Hyssop is a group of aromatic, herbaceous or semi-woody plants 

• Name can be traced back almost unchanged to the Greek hyssopos 

• Leaves have a slightly bitter minty flavor and should be used sparingly 

• Primarily used as aromatic herb in liqueurs, spirits, medicinal preparations or for religious purposes 

• Anise hyssop (Agastache foeniculum) is separate herbal species; native to North America  

 

 

 

 

 



PUNGENT AND SPICY HERBS 

Marjoram, sweet (Origanum majorana) 
• Cold sensitive perennial herb usually grown as annual; delicate version of its cousin oregano 

• Cultivated for its aromatic leaves; often used in herb combinations such as herbes de Provence 

• Favorite medieval herb for perfumes and potpourris, desirable “in all odoriferous waters and powders that are for 

beauty and delight” 

• Suitable for containers but tends to do less well indoors that some other herbs 

• Use fresh or dried leaves; add just before serving in cooked dishes or flavors may dissipate 

 

Oregano (Origanum vulgare) 
• Sometimes called wild marjoram or pot marjoram because closely related to sweet marjoram 

• Name means “joy of the mountain” from Greek oros mountain and ganos joy because wild oregano is common in 

Greek mountains 

• Hardy perennial; once established, most oreganos are vigorous plants that create attractive, weed-smothering 

groundcovers 

• Important culinary herb — leaves can often be more flavorful when dried that when fresh; leaves are also most 

flavorful if harvested before plants flower 

• Flavors vary among cultivars; before you buy a plant, rub and taste a leaf to see if you like the flavor 

 

Rosemary (Rosmarinus officinalis) 
• Woody, perennial herb with fragrant, evergreen-like needles; native to Mediterranean region  

• Name from Latin rosmarinus meaning ‘dew of the sea’ because in some native locations it needs no water other than 

the humidity carried by the sea breeze 

• Rosemary can be used as ornamental plant in xeriscape gardens because it is drought tolerant 

• Mulch heavily to overwinter outdoors or place in container for indoor use during the winter; does not usually survive 

winter temperatures below 10ºF 

 

Sage (Salvia officinalis) 
• Salvia derives from the Latin salvere meaning “salvation” referring to the herb’s healing properties and the species 

name officinalis also refers to the plants medicinal use — the officina was the traditional storeroom in a monastery 

where medicinal herbs and other medicines were stored 

• Small perennial shrub (although often grown as annual) with woody stems and grayish leaves 

• Aromatic herb with slight peppery flavor — used in British cooking to flavor or accompany fatty meats  

• Use fresh leaves or stores well when dried   

 

Savory, summer (Satureja hortensis) 

Savory, winter (Satureja montana) 
• Winter savory is semi-woody perennial, while summer savory is herbaceous annual plant  

• Both are spicy, peppery-flavored plants native to the Mediterranean region 

• Summer savory usually preferred as herb because of sweeter, more delicate aroma and flavor 

• Summer savory is characteristic ingredient in dried herb mixture known as herbs de Provence 

• Winter savory makes an attractive border plant for culinary herb gardens 

• Leaves of summer savory dry well but winter savory leaves become very hard when dried 

 

Thyme, common (Thymus vulgaris) 
• Woody-based perennial with small, pungent leaves on slender stems – more than 400 species 

• Thyme, while flavorful, does not overpower and blends well with other herbs and spices 

• Herb rule of thumb for confused cooks – “when in doubt, use thyme” 

• Common component of bouquet garni and herbs de Provence 

• Culinary use includes sprigs (single stem snipped from plant), fresh leaves or dried/crushed leaves 

• Thyme dries easily but harvesting leaves is tedious 

 



Coriander / Cilantro (Coriandrum sativum) 
• Annual herb native to southern Europe, North Africa and southwestern Asia 

• Two plants in one—fresh leaves and dried fruits (seeds) 

• Leaves are variously known as coriander leaves, fresh coriander, Chinese parsley or cilantro — leaves and seeds have 

bold sage flavor with tangy citrus notes 

• In the English-speaking world outside the U.S., the leaves and seeds are known as coriander; in American culinary 

usage, the leaves are generally called by the Spanish word cilantro  

• Dried brown fruits are known as coriander or coriander seeds; in food preparation, the word coriander may refer 

solely to the seeds (as a spice) rather than the plant itself 

• Bolts quickly in warm weather—sow succession crop every 3 weeks for ongoing supply of fresh leaves  

• Seeds ripen in late summer—cut plants at base and hang upside down in paper bags to finish drying 

 

Horseradish (Armoracia rusticana)    
• Word horse in the plant name means “coarse” 

• Perennial plant in the mustard family related to broccoli and cabbage 

• Intact horseradish root has hardly any aroma; when cut or grated, enzymes from the damaged plant cells break down 

a compound named sinigrin to mustard oil, which irritates nasal membranes and eyes 

• Root is dug and divided after first fall frost; large root is harvested and smaller offshoots are replanted for next years 

crop 

• Will spread and become invasive if left undisturbed in the garden 

 

 

FLOWERING HERBS 

Chamomile (Matricaria recutita and Chamaemelum nobile)) 
• Annual plant; number of daisy-like species whose common names include chamomile or camomile 

• Name derives via French & Latin from the Greek word meaning ‘earth apple’ because of apple-like fragrance 

• M. recutita (synonym M. chamomilla) is known as German, wild, sweet false or blue chamomile, while C. nobile 

(synonym Anthemims nobilis) is known as Roman chamomile 

• Best known for infusions or tea but the most beneficial effects are derived from its oils, which are not found in high 

levels in tea―used medicinally for stomach troubles, colds, insomnia and anxiety 

 

Feverfew (Tanacetum parthenium) 
• Synonym Chrysanthemum parthenium 

• Febrifugia (Latin) = “driver out of fever” 

• Used less for fever reduction than as anti-inflammatory and for migraine headache prevention 

• Ornamental―flower looks like clusters of small daisies; use as an annual flower 

 

Tansy (Tanacetum vulgare) 
• Name from Greek word athanasia, which means “immortality” 

• Used for culinary, medicinal, ornamental, cosmetic, dye and companion planting purposes 

• Also known as “ant fern” since sprigs have been used to keep ants from raiding kitchen cabinets 

• Contains thujone, which can be toxic in moderate to high amounts if ingested 

• Strewing herb―placed on ground to release pleasant odors when walked upon 

 

Calendula (Calendula officinalis) 
• Erect, many-branched annual flowering plant 

• Called ‘pot marigold’―many other species of Calendula marigolds but should not be confused with other plants that 

are also known as marigolds or plants of the genus Tagetes. 

• Native of southern and central Europe, and North Africa to Iran; very popular in country of Georgia 

• Flowers dried and ground into a powder that substitutes for saffron (“poor man’s saffron”); freshly picked flowers 

and young leaves also edible 

• Popularity today more attributed to ornamental aspects 



 

Stevia (Stevia rebaudiana) 

• Native to Paraguay and known as “sweet herb” or “candyleaf”  

• Leaves and stems used as natural sweetener―stevioside and rebaudioside compounds are much sweeter than sugar 

(sucrose) 

• Negligible effect on blood sugar levels since sweetening compounds metabolized by bacteria in colon 

 

 

 

Cooking with Herbs 
 

Video: Using Culinary Herbs 
See the following video for more information on preparing and using culinary herbs 

https://youtu.be/QDmHIh9mlqQ 

Also available on Buncombe County N.C. Extension website 

 

 

General Rules for Using Culinary Herbs 
• Essential oils of many delicate herbs (basil, chervil, chives, garlic chives, dill, coriander leaves, perilla/shiso, lemon 

balm, borage, tarragon, sorrel) soon dissipate when heated or dried―these are best used fresh and added at the end of 

cooking or just before a dish is served 

• Strongly flavored herbs (oregano, mint, tarragon, fennel, marjoram, lovage, rosemary, lemon verbena, winter savory, 

hyssop) can be added at any stage during cooking and respond well to drying 

• Dried herbs and fresh herbs with tough leaves (rosemary, lavender leaves, winter savory, thyme, bay) can be added at 

the beginning of cooking and often withstand long cooking times 

• In general, use fresh or dried herbs interchangeably in most recipes―use 2 to 4 times more fresh herbs than the same 

dried variety depending on the strength of the aroma and flavor 

• Fresh and/or dried flowers of many herbs (oregano, marjoram, borage, basil, lavender, chives, garlic chives, 

rosemary, hyssop, perilla/shiso, mint, calendula, chamomile) can be used in cooking or beverages 

 

 

How to Make Herb Pestos 
From Moosewood Restaurant Cooks at Home 

Pesto will keep refrigerated for a week and frozen for several years. When preparing pesto specifically for freezing, 

omit the cheese, and add it to the thawed pesto before serving. To make pesto, whirl all the ingredients, except the oil, 

in a food processor or blender. When everything is well chopped, add the oil in a thin stream to form a smooth paste. If 

you are using a blender, it may be necessary to pre-chop the herbs and nuts by hand. The nuts help the blending 

process by adding resistance or “grit” to the chopping action of the blades. Crushed ice cubes can be used to enhance 

the blending process if you desire a nut-free pesto. Freeze pesto in ice cube trays or place small amounts (1-2 

tablespoons) on waxed paper on cookie trays for placement in the freezer. A cookie dough scoop is helpful to measure 

uniform amounts. When frozen, place the cubes in plastic bags or sealed containers. One or more “herb cubes” can be 

used in soup, stir fry, stew, rubbed on meats or fish, casseroles or other dishes where herbs are needed. Some cooks 

think garlic should not be added to frozen pesto if stored for more than three months since it may develop a bitter 

flavor. Adding a small amount of lemon juice or citric acid helps preserve green colors. 

 

Pesto Genovese 

3 cups loosely packed fresh basil leaves 

1/3 cup pine nuts or chopped almonds 

½ cup grated Parmesan cheese 

3 garlic cloves, coarsely chopped 

½ cup olive oil (more or less to achieve desired consistency) 

Salt and ground black pepper to taste 

https://youtu.be/QDmHIh9mlqQ


 

Pesto Provençal 

1 cup loosely packed fresh parsley leaves 

2 tablespoons fresh thyme leaves 

2 tablespoons fresh rosemary leaves 

1 tablespoon fresh oregano leaves 

¼ cup coarsely chopped scallions or chives 

1/3 cup pine nuts or chopped almonds 

½ cup vegetable or olive oil (more or less to achieve desired consistency) 

salt and ground black pepper to taste 
Note: other herbs can be included such as marjoram, tarragon, fennel or savory 

 

Fine Herbes Pesto 

1 cup loosely packed fresh parsley leaves 

¼ cup loosely packed fresh tarragon leaves 

2 tablespoons fresh thyme leaves 

¼ cup coarsely chopped chives 

1/3 cup pine nuts or chopped almonds 

½ cup grated Parmesan cheese 

1 ½ teaspoon lemon juice 

¼ cup vegetable or olive oil (more or less to achieve desired consistency) 

salt and ground black pepper to taste 
Note: other herbs can be included such as marjoram, oregano, fennel or savory 

 

Cilantro Pesto 

1 cup loosely packed fresh cilantro leaves 

1 cup loosely packed fresh parsley leaves 

1/3 cup chopped almonds 

2 garlic cloves, coarsely chopped 

1 small fresh chile or ¼ to ½ teaspoon cayenne  

2 tablespoons lime or lemon juice 

¼ cup vegetable oil (more or less to achieve desired consistency) 

salt and ground black pepper to taste 

 
Southeast Asian Pesto 

From Basil: An Herb Society of America Guide (www.herbsociety.org) 

Combine garlic, ginger and lemon grass in food processor; process until smooth. Add remaining ingredients using only 

as much vegetable oil to achieve a smooth paste. Taste and adjust salt and vinegar as needed. Freeze up to 2 years in 

air-tight container. 

2 or 3 large cloves garlic, cut into pieces 

2 cups peeled & coarsely chopped fresh ginger 

¼ cup firmly packed sliced lemon grass, white fleshy portion only 

2 cups sliced green onions or chives 

2 cups firmly packed fresh basil 

2 cups firmly packed fresh coriander (cilantro) leaves & stems 

1 to 2 teaspoons chopped fresh hot peppers to taste (seeds & stems removed) 

2 cups toasted almonds (sliced or slivered) 

2/3 to ¾ cup peanut oil or other mild vegetable oil 

2 teaspoons sesame oil 

¼ to 1/3 cup rice wine vinegar, lemon juice or lime juice 

1 teaspoon salt 

 

 



Herbes de Provence and Roasted Garlic Pesto 

From Garlic: An Herb Society of America Guide (www.herbsociety.org) 

1 medium head garlic, roasted with olive oil and wine in oven or top of stove 

1 cup each firmly packed fresh basil and sweet marjoram or mild oregano leaves & tender stems 

¼ cup firmly packed fresh thyme leaves and tender stems 

2 tablespoons each firmly packed rosemary, sage and winter or summer savory leaves & tender stems 

4-5 large fresh bay leaves, tough center stem removed and leaves cut into several small pieces 

1 tablespoon whole fennel seeds, ground 

2 tablespoons fresh or dried lavender flowers (be sure flowers do not contain potpourri fragrance oil) 

2 tablespoons orange peel, cut into small pieces 

1 teaspoon salt 

⅔ to ¾ cup extra virgin olive oil 

Break roasted garlic into individual cloves and squeeze out soft garlic from pointed end. Blend with remaining 

ingredients in a food processor until smooth. Use concentrate in very small amounts since flavor is quite pungent. Use 

as a rub to season meats, in sauces and vegetables or dilute with vinegar and 

additional olive oil for a delicious salad dressing or marinade. To keep oil-based mixtures fresh, use immediately or 

store up to 2 years in an airtight container in freezer. 

 

Shiso Pesto 

From Chef Kevin Martinez at Tokyo Café (Kansas City Star, August 15, 2012) 

Combine all ingredients in food processor and process until smooth and thick. Can be used fresh or frozen. 

2-20 shiso leaves 

2 teaspoons minced garlic 

2 tablespoons peeled, diced fresh ginger 

½ cup olive oil 

6 scallions, green parts only or chives 

2 tablespoons lime juice 

Salt to taste 

 
Lemon Pesto 

2 cups fresh lemon balm or lemon verbena leaves 

(I usually use a 50:50 mixture of lemon balm and lemon verbena)  

1/2 cup extra-virgin olive oil  

3 or 4 cloves garlic 

Blend all ingredients together in a food processor until chunky, but not too well blended. Use to baste broiled or grilled 

fish or chicken, or serve as traditional pesto over pasta. 

  

Garlic Scape Pesto 

From cooking.nytimes.com 

1 cup garlic scapes, sliced crosswise (about 10-12 scapes) 

¼ cup raw sunflower seeds 

½ cup olive oil 

¼ cup Parmesan cheese (optional) 

½ cup basil leaves 

Juice of one lemon 

Salt to taste 

Note: munch on one of the scapes to see how strong it is before making pesto. If too strong, cut the scapes into 

manageable pieces, place in a colander and pour a couple cups of very hot or boiling water slowly over the scapes. 

Drain well. This will temper the spice and mellow the final product a bit. 

 

 

 



 

 

 

French herb mixtures 

fines herbes—mixture of delicate herbs such as parsley, chive, tarragon and chervil whose essential oils dissipate 

quickly with heat; add them just before a dish is served. Marjoram, garden cress, sweet cicely, dill or lemon balm can 

also be added to fines herbes 

herbes de Provence — an assortment of dried herbs said to reflect those used commonly in southern France; typical 

mixture includes summer savory, basil, thyme, oregano, rosemary, fennel seed and sometimes lavender flowers―best 

used with braised meat dishes, tomato or red-wine sauces, and vegetable dishes  

bouquet garni — bundle of more pungent herbs, which release their flavors in long cooking; commonly includes 

parsley stems, thyme and bay leaf but can use peppercorns, rosemary, tarragon, onion and citrus peels 

 

 

Bouquet garnis 

From Herbs & Spices: The Cook’s Reference by Jill Norman (DK Publishing) 

FOR BEEF      FOR GAME 

Bay, parsley, thyme & outer piece leek   Parsley, juniper berries, thyme & bay 

 

Oregano, bay, garlic & strip orange peel   Lemon balm, marjoram, mint & celery 

 

Thyme, savory, marjoram & hyssop (little bit)  Rosemary, myrtle & strip orange peel 

 

FOR PORK      FOR FISH 

Sage, celery, parsley & thyme    Parsley, tarragon, thyme & strip lemon peel 

 

Lovage, rosemary & savory    Fennel, bay & lemon thyme 

 

Orange thyme, tarragon & bay    Dill, parsley, Welsh onion & lemon balm 

 

FOR LAMB      FOR POULTRY 

Rosemary, garlic, oregano (marjoram) & thyme  Parsley, bay, tarragon & bruised lemon grass 

 

Lavender, savory & myrtle    Marjoram, rosemary & savory 

 

Lemon thyme, mint & parsley    Lemon thyme, lovage, parsley & outer leek 

 

FOR VEGETABLES 

Oregano, thyme, parsley & sage 

 

Celery, savory, tarragon & parsley 

 

Bay, lovage, rosemary & marjoram 

 



 

Cuban Adobo 

From Herbs & Spices: The Cook’s Reference by Jill Norman (DK Publishing) 

Adobos occur throughout Central- and South-American cooking. In this recipe, blend everything in a food processor 

and keep in a jar in the refrigerator for 4 to 5 days. Adobo can be used either dry as a rub or liquid as a marinade. To 

use this recipe as a rub, omit the juice. 

1 tablespoon fresh thyme leaves 

1 tablespoon fresh oregano leaves 

2 handfuls cilantro, leaves and sprigs 

3 garlic cloves, crushed 

1 teaspoon ground cumin 

2 teaspoon ground black pepper 

7 tablespoons (100ml) bitter orange juice or lime juice 

Note: bitter or sour orange juice = 1 or 2 parts lime or lemon juice + 2 parts orange juice 

  

 

Chilean Aliño 
From Herbs & Spices: The Cook’s Reference by Jill Norman (DK Publishing) 

Aliño means seasoning or dressing and is used throughout South America for herb and spice mixtures to rub onto 

meat, poultry or fish, or to flavor soups and casseroles. For this recipe, mix and crush the herbs and store in an airtight 

container. Note: use same recipe with fresh herbs for immediate use or can be frozen. 

1 tablespoon dried thyme 

1 tablespoon dried rosemary 

1 tablespoon dried oregano 

1 tablespoon dried sage 

1 tablespoon dried mint 

1 tablespoon dried lemon balm 

1 tablespoon dried marjoram 

1 tablespoon dried tarragon 

 

 

Mediterranean Herb & Spice Blend 
From Herbs & Spices: The Cook’s Reference by Jill Norman (DK Publishing) 

Crumble or grind the herbs and combine with the fennel seeds, cumin and coriander. Store in an airtight container or in 

a plastic bag in the freezer. Use as a rub for meats to be grilled or roasted, or add to long-cooked dishes of meat, 

poultry or vegetables. 

1 tablespoon dried mint 

1 tablespoon dried savory or hyssop 

1 tablespoon dried oregano 

1 tablespoon fennel seeds 

1 tablespoon ground cumin 

1 tablespoon ground coriander 



Herbed Tomatoes in Jars  
Adapted from Kingrey J, Devine L. Complete Book of Home Preserving and Howard V. Deep Run Roots  

“Canning” tomatoes in glass jars, as well as preserving them, is just about the most rewarding and useful thing you can 

do all summer.”     --Vivian Howard  

 

Makes about 5 quarts (or 10 pints)  

12 pounds tomatoes, peeled, cored and cut into halves or quarters depending on size of the tomato  

Herb/spice blend (fresh or dry):  

Italian blend—oregano, basil, rosemary, thyme, sage  

Mexican blend—cumin, chili powder, oregano, coriander, garlic powder  

Cajun blend—chili powder, paprika, onion flakes, garlic powder, allspice, thyme  

 

Place tomatoes in large, heavy bottomed pot. If using paste-type tomatoes, add water to just cover tomatoes. Bring to a 

rolling boil for 3 minutes or a gentle boil for 5 minutes, stirring as needed. Skim off any scum that rises to the top. 

Sterilize jars (10 minutes in boiling water or steam bath). Before packing each quart jar with tomatoes, add 2 Tbsp 

lemon juice or ½ tsp citric acid, 1 tsp salt, 1-2 tsp sugar (optional) and 4 tsp fresh or 2 tsp dry herb blend to the bottom 

of the hot jar [use half those amounts for pint jars]. Pack hot tomatoes into prepared jars within ½ inch of the top of the 

jar—ladle hot liquid into the jar to cover tomatoes, leaving ½ inch headspace. Put lids on and process in water or steam 

bath for 40 minutes.   

  

 

Herb Vinegars 

Herb vinegars and herb-infused oils offer cooks a convenient way of incorporating the essence of summer herbs all 

year round. Use them in dressings, marinades, steamed vegetables, soups, sauces and stews. The sharp tanginess of 

herb vinegars also allows cooking with less or no salt. Apple cider vinegar and white- and red-wine vinegars are best 

as starting ingredients. Distilled white vinegar and rice vinegar are acceptable, especially as a clear, uncolored base for 

brightly colored herbs or flowers. 

See the following publication for further details about making herb-infused vinegars: 

Andress EL, Harrison JA. Preserving Food: Flavored Vinegars. FDNS-E-1 (University of Georgia) 

(www.nchfp.uga.edu/publications/uga/uga_flavored_vinegars.pdf) 

 

Examples of common herb-vinegar combinations: 

• Chervil, shallots and white-wine vinegar 

• Rosemary, raisins, orange peel, garlic and white-wine vinegar 

• Dill, chives and apple-cider vinegar 

• Sage, parsley, shallots and red-wine vinegar 

• Cilantro, chives and rice vinegar 

• Borage, dill, shallots and white-wine vinegar  

• Purple basil, garlic and distilled white vinegar 

• Savory, chive blossoms and cider vinegar 

• Oregano or marjoram and red-wine vinegar 

• Coriander leaf (cilantro), garlic and rice vinegar 

• Tarragon, shallots and apple-cider vinegar 

• Fennel leaf, garlic, parsley and white-wine vinegar 

 

 

 

 

 

 

 

 



Herb-Infused Oils 
Herb-infused oils have such a concentrated flavor, only a small amount is needed to enhance seasoning. Mild oils that 

will not compete with the herb flavors are best choices: canola, corn, light olive, safflower or soy. Fresh herbs to use 

include basil, coriander leaves, dill, lemon balm, lemon verbena, marjoram, mint, oregano, rosemary, sage, tarragon 

and thyme. Garlic, shallots and chili can also be added.  

Because of public health concerns, see the following publication for important details about making herb-infused 

oils: 

Abo B, et al. Making Garlic- and Herb-Infused Oils at Home. PNW664 (University of Idaho) 

(www.cals.uidaho.edu/edcomm/pdf/PNW/PNW664.pdf)Herb Butters 

 

 

Herb Butters 
From The Moosewood Restaurant Kitchen Garden by David Hirsch (Fireside Books) 

Butter enhanced with fresh herbs can be used as a spread, as an enhancement or for sautéing. Herb butter can be 

prepared in the summer and kept frozen in small packages for winter use. It will keep refrigerated for 4-5 days and 

frozen 6-9 months. Herb-infused oils are a good alternative for those who do not want to use butter. Allow the butter to 

soften for ease of preparation. Cream in the remaining ingredients. Allow the herbs to impart their flavor for at least an 

hour before immediate use.  

 
Tarragon - Dijon Butter 

¼ pound (1 stick) softened butter + 1 tablespoon finely chopped fresh tarragon + 1 tablespoon finely chopped fresh 

chives + 2 teaspoons fresh lemon juice + 1 teaspoon Dijon mustard 

 

Dill – Chive Butter 

¼ pound (1 stick) softened butter + 2 tablespoons finely chopped fresh dill + 1 tablespoon finely chopped fresh parsley 

+ 1 teaspoon prepared horseradish 

 

Basil – Garlic Butter 

¼ pound (1 stick) softened butter + 2 tablespoons finely chopped fresh basil + 1 teaspoon finely chopped fresh oregano 

+ 1/2 teaspoon finely chopped fresh thyme + 1 large garlic clove, mined or pressed 

 

Fines Herbes Butter 

¼ pound (1 stick) softened butter + 2 teaspoons each of finely chopped fresh chives, parsley, tarragon and chervil 

 

Mint Butter 

¼ pound (1 stick) softened butter + 2 tablespoons finely chopped fresh spearmint + 1 tablespoon finely chopped fresh 

fennel leaf + 1 tablespoon finely chopped fresh parsley + ½ teaspoon finely chopped fresh lemon balm + 1 teaspoon 

fresh lemon juice 

 

Sage Butter 

¼ pound (1 stick) softened butter + 2 tablespoons finely chopped fresh sage + 1 teaspoon finely chopped fresh 

marjoram + 1/2 teaspoon finely chopped fresh thyme 

 

 

 

 

 

 

 

 

 

 



Herbal Mop for Steaks 
Recipe from Marc Forgione, executive chef and owner at American Cut, Atlantic City 

From Wine Enthusiast magazine, December 2012 

½ pound dry-aged beef fat 

½ pound unsalted butter 

1 head garlic, sliced in half crosswise 

14 sprigs thyme 

14 sprigs rosemary 

10 whole peppercorns 

1 bay leaf 

Render beef fat in a saucepan. Add the butter, garlic, thyme sprigs, rosemary sprigs, peppercorns and bay leaf. Cook 

until brown and fragrant. Strain out solids and spoon over grilled steak. You can also tie together sprigs of rosemary 

and thyme, and use them to brush the mop onto the steak. 

 

 

Prosecco and Lovage Cocktail 
from New York Times Bood of Cocktails 

Combine 1 cup sugar with 1 cup water in a small saucepan and bring to boil. Stir until sugar dissolves, then turn off 

heat. Add ½ cup lovage leaves and let syrup infuse for at least 3 hours. Strain and discard leaves. 

Measure 2 teaspoons syrup (or more to taste) into a Champagne flute. Top with prosecco, garnish with lime wedges. 

Note: Lovage simple syrup is also good in gin and tonic when using a botanical gin such as Hendricks 

 

 

A Wine Lover’s Guide to Herbs 
by Alexis Korman, Wine Enthusiast magazine, December 2012 

Examples of good herb and wine grape / wine combinations: 

• Sage and syrah  

• Thyme and red Rioja 

• Lemon verbena and Italian pinot grigio 

• Garlic chives and Chablis or rich California chardonnay 

• Thai basil and sauvignon blanc 

• Rustic herbs (sage, dill, thyme, rosemary) and cabernet franc 

• Bright herbs (basil, lemon grass, coriander leaf, parsley) and Riesling 

 

 

May Wine 
Aromatized white wine of German origin―served in the spring, traditionally on the May Day holiday 

Recipe adapted from allrecipes.com and food52.com 

 

1 (750 ml) bottle dry white wine 

10 sprigs (1 Tbsp) sweet woodruff flowers and leaves, recently dried 

1 teaspoon fresh lemon juice 

½ cup strawberries, halved 

Pick sweet woodruff blossoms, leaves and tender stems. Place in 275°F oven on a cookie sheet and toast/dry for up to 

5 minutes or as soon as the distinctive fragrance becomes noticeable. 

Pour the wine into a pitcher or carafe. Add strawberries and warm dried woodruff; let stand for several hours. Strain 

out the berries and leaves, then stir in lemon juice. Serve chilled and garnish with strawberry halves. 
 

 

 



Chimichurri 
An uncooked sauce used both as an ingredient in cooking, as a marinade and as a table condiment for grilled foods, 

usually meats. Found most often in cuisines of Argentina and Uruguay. 

Recipe adapted from allrecipes.com and thespruceeats.com 

 

2 cups fresh flat leaf parsley, firmly packed 

¼ cup fresh cilantro (optional) 

½ to ¾ cup olive oil 

2 tablespoon red onion, chopped 

2 tablespoon red wine vinegar 

1 tablespoon fresh lime juice 

¼ cup fresh oregano leaves, or 1 tsp dried oregano 

1 teaspoon ground cumin 

salt, to taste 

3 to 6 cloves minced garlic (or more to taste) 

Hot pepper sauce or red pepper flakes, to taste (optional) 

Place all ingredients into a blender or food processor. Blend for about 10 seconds on medium speed or until ingredients 

are evenly blended.   

 

 

 

Herbal Teas 
Adapted from The Artisan Herbalist: Making Teas, Tinctures and Oils at Home by Bevin Cohen  

 

Choose an herb or herb blend 

1 tablespoon/cup for dried herbs or 3-4 tablespoon/cup for fresh herbs 

Add boiling water and steep for 3 to 7 minutes depending on strength desired 

For more potent brew, infuse herbs in container overnight in refrigerator 

For sun tea, add 8 tablespoon/gallon water in clear glass container and place in sun 2-3 hours or longer 

 

Calming Tea 

2 parts chamomile, 2 parts lemon balm, 1 part red clover, pinch lavender 

 

Uplifting Tea 

2 parts nettle leaf, 1 part calendula, 1 part oregano, pinch cinnamon 

 

Focusing Tea 

2 parts sage, 1 part rosemary, 1 part mint, 1 slice fresh ginger root 

 

 



Herb Resources 

 

Cooperative Extension  

Growing Herbs for the Home Garden. Horticulture Info Sheet 8110 (www.ces.ncsu.edu) 

Herbs: Preserving and Using. CSU Fact Sheet 9.335 (http://extension.colostate.edu/docs/pubs/foodnut/09335.pdf) 

 

Making Garlic- and Herb-Infused Oils at Home. Pacific Northwest Extension PNW 664. 

(www.extension.uidaho.edu/publishing/pdf/PNW/PNW664.pdf)  

 

Abo B, Bevan J, Greenway S, et al. Acidification of garlic and herbs for consumer preparation in infused oils. Food 

Protect Trends 2014:34:247-257. 

 

Video: Using Culinary Herbs    https://youtu.be/QDmHIh9mlqQ 
 

 

The Herb Society of America (www.herbsociety.org) 

“The Mission of the Herb Society of America is to promote the knowledge, use and delight of herbs through 

educational programs, research and shared experiences…..” 

 

Essential Guide to the Beginner’s Herb Garden 

Beginning Herb Gardening (PowerPoint presentation) 

Essential Guides to….. 

Herb of the Month 

The Herbalist magazine 

 

Books 

Rodale’s Illustrated Encyclopedia of Herbs, edited by C. Kowalchik & W.H. Hylton (Rodale Press) 

Herbs & Spices: The Cook’s Reference by Jill Norman (DK Publishing) 

The Moosewood Restaurant Kitchen Garden by David Hirsch (Fireside Books) 

Herbs: An Illustrated Encyclopedia (A Complete Culinary, Cosmetic, Medicinal and Ornamental Guide) by Kathi 

Keville (Michael Friedman Publishing Group; Barnes & Noble) 

 

The Artisan Herbalist: Making Teas, Tinctures and Oils at Home by Bevin Cohen (New Society Publishing) 

 

http://extension.colostate.edu/docs/pubs/foodnut/09335.pdf
http://www.extension.uidaho.edu/publishing/pdf/PNW/PNW664.pdf
http://www.herbsociety/

