
HERBS 
Growing and Using Your Bounty 

 
 

Presenter
Presentation Notes
Now that you are growing them, do you know what to do with them? A backyard bounty of herbs is one of summer’s greatest rewards. While walking through the garden pick a handful of fragrant herbs for transforming an average meal into something special.  Like most growing things, herbs are best when they are fresh and in season.  In summer, herbs reach their peak of flavor and are in abundance.



Herbs: 
What are they? 

• Plants 
• Trees 
• Shrubs 
• Vines 
• Classified as Medicinal or Culinary 
• Many have long history of use 
• Many can be found in the wild 
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Presentation Notes
Herbs are defined as plants valued historically, presently, or potentially for their flavor, fragrance, medicinal qualities, insecticidal qualities, economic or industrial use, or in the case of dyes, for the coloring material they provide.  They can be classified as medicinal or culinary.



HERBAL HISTORY 

• Egypt, Greece, China and India 
• Religious ceremonies and burial tombs 
• First medicines and folk remedies 
• Cosmetics and perfumes 
• Paper making 
• Scented candles 
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Herbs have been around for thousands of years. They were used in ancient Egypt, Breece, china, and India and are mentioned in the Bible and ancient manuscripts.  They were used in religious ceremonies and burial tombs.  They were the first medicines and folk remedies.   Many herb uses from ancient times led to more sophiscated drugs and uses in the 19th & 20th centuries and the studies are ongoing today. 
Madagascar Periwinkle is used to fight against cancer.  Coca leaves(cocaine) chewed by Indians in Peru inm500 A.D., was used as an anesthetic and later in Cocoa Cola without the cocaine of course.  Meadowsweet was the basis for aspirin.  Quinine was the first treatment for malaria, and Foxglove(digitalis is a vital heart drug.  Herbs were and still are used to treat gout, in making steriodal drugs,aid in childbirth, as tranquilizers, painkillers, muscle relaxants, in treating cancers, and as antibacterial treatments…just to name a few.
Herbs were used industrially in cosmetics, perfumes and for body painting originally from the ancient Egyptians and Persians, in astringents, lotions and oils, bath oils, toothpastes, soaps, paper making, making and scenting candles, in Tussie Mussies to ward off infection and unpleasant odors, and dyes.  Some of the herbs used then and now in cosmetics and perfumes are aloe vera, calendula, chamomile, witch hazel, peppermint, spearmint, rose, rosemary, comfrey, thyme, and of course lavender.



SITE 

• Sunny location 
• Drainage 
• Soil 
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Like any other project you undertake, your herb garden is likely to give greater satisfaction if you invest a bit of time in planning before you start digging.  Your main concern will be finding a good site, preparing the soil, and then choosing the herbs you wish to plant. 
You will need a sunny location that receives at least 6-8 hrs of sun a day. Herbs are relatively undemanding and most do best in full sun, but many herb gardens succeed on as little as 6 hours of sun a day and some will survive in some shade.  Good drainage is essential.  Herbs will not tolerate wet feet. Raised beds work well for herbs.



GARDEN PLANS 

• Easy reach 
• Along driveway 
• Deck 
• Patio 
• Flower bed 
• Raised beds 
• Informal 
• Formal 
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The size and type of garden depends on personal interest, time, space and family needs.  It’s wise to start in a modest way and increase the quantity as inclination and experience dictate.  Successful herb garden design takes into account the color, texture, form, growth habit, and uses of the plants.  By learning these characteristics of the herbs and sketching out ideas on paper, you can come up with a pleasing design.  Traditional and modern herb designs are included in herb books, in catalogues of some herb suppliers and of course the internet. Herb beds are most successful when all herbs are within easy reach for maintenance and harvest.  Beds no wider than three feet are convenient, wider beds may need stepping stones laid into the bed.  You want to be able to reach across the beds. They can be longer if you prefer.  
An herb garden may be informal with a mixture of herbs, flowers, and vegetables, or it may be formal with paths and herb beds laid out in simple or complex patterns.  Paths or walkways can be made of brick, stone, gravel, wood chips, or grass, but in each case the paths should be wide enough to accommodate a garden cart or lawn mower.  For persons with limited space, herbs can be grown in a variety of containers to make an attractive display to place on a balcony, walk, or patio.



Soil 

• Soil test 
• Acidic soil (low pH) 
• Very sweet soil (high pH) 
• Sandy soil 
• Clay soil 
• Drainage 
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First thing that needs to be done is to find out what type of soil you have.  This can be done with a soil test that is offered free of charge from the extension service.  It will tell you exactly what amendments that are needed.  Fertile well-drained soil produces healthy herbs. Very acidic soil or very sweet soil may inhibit the growth of certain plants.  The ideal soil pH for herbs is a neutral 6.5-7.0, but you don’t need to worry to much about it as herbs often thrive in very hospitable areas.  For sandy soils, dig well-rotted organic material, such as compost, to help hold moisture in the soil and to provide nutrients for the plants. For clay soils, add organic matter like compost, peat moss, leaf hummus or well-rotted animal manure for nutrients and coarse sand for drainage. The importance of organic material cannot be stressed enough.  It gives the soil friability and is essential to seedlings and young plants.  It will also help with the drainage when organic matter is mixed into the soil, it leaves pores in the soil as it decomposes, allowing more air to reach the roots of the plants.  So in areas with frequent rainfall and heavy clay soil, adding more gritty material such as sand or oyster shells will also increase drainage.  A good garden soil contains nearly 25% air and 25% water.



FERTILIZER 

• Fish emulsion 
• Oyster shells, ground 
• Green sand 
• Compost 
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Presentation Notes
Generally herbs require only a limited amount of fertilizer.  They don’t need to be fertilized the same as more fussy garden plants.  Herbs respond to fertilizers by producing lush green foliage which robs them of their scents and flavor.  Fertilizer will not increase the amount of aromatic oils the plants produce.  Most useful herbs are grown in naturally fertile soils that have not been treated with chemical fertilizers.  Because of being from the Mediterranean areas some of the things they like also are green sand, oyster shells, and compost.  Culinary herbs develop a more intense flavor when grown in infertile soil.  Herbs grown in containers need more fertilizer and water, but still require good drainage.



Pest Control 

• Aromatic oils 
• Insecticidal soap 
• Chemical pesticides 
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The aromatic oils in most herbs discourage insect pests.  Some notable exceptions are rue, dill, fennel, and parsley, which are food sources for several species of butterfly caterpillars.  So you will want to plant extra amounts of these plants to feed this stage of the butterfly life cycle.  Do not apply chemical pesticides to herbs you intend to eat or use to season food.  In the event of any unwanted bugs, you can usually wash them off with a blast of water from your hose or, if they are more stubborn, mix a teaspoon of Ivory liquid dish soap with a pint of water in a spray bottle for a good non-toxic treatment.  Use it in the late afternoon when it is least likely to harm our good bugs and bees or burn the leaves.



Plants 

• Annuals (one growing season) 
• Biennials (two growing seasons) 
• Perennials (three or more growing 

seasons) 
• Seeds 
• Cuttings 
• Layering 
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Herbs are generally non-woody plants that grow as annuals, biennials, or perennials. Typically, annuals and biennials are the easiest to grow from seed and can be sown directly into the beds.  Perennials may be grown from seeds, too, but most will establish themselves more quickly in the beds if installed as plants.  When planning and planting, allow sufficient space for the herb to mature. Seeds may be started outdoors when the soil has become warm or they may be started indoors six weeks before planting time. When seeds planted indoors have developed two pairs of true leaves, transplant them to individual containers.  They will need to  placed in a cold or protected area to let them become acclimated to cooler temperatures.  Plant seedlings in the garden after all dangers of frost is past. 
 Herbs can be reproduced by cuttings.  Choose sturdy stems three or four inches long, and cut them just below a node. A node is the swollen area on the stem from which the leaves and auxiliary buds develop.  If the node is inserted into the soil, roots can emerge from it also.  After removing the lower leaves, insert the stems in a pot or flat of moist vermiculite and perlite.  Firm the medium around the cutting, set them in the shade, and keep them moist.  The use of a rooting hormone may speed the formation of roots but it is not essential to successful propagation.  When the plants are well rooted, transfer them to small post of good soil. Cuttings rooted in water will have a weaker root system than those rooted in soil. 
Perennials may be propagated by division after two or three years of growth.  Large clumps may need to be divided and the pieces replanted.  Discard woody stems and roots that are too old.
Layering is done at any time during the growing season.  Bend a healthy, young, low growing stem to the ground and anchor it with soil or a stone to keep it down.  After new roots develop at the anchored area, cut the new plant from it parent.  One way to layer semi-woody herbs such as thyme, lavender and winter savory is to mound soil over the plant interior, leaving the ends of the stems out.  Kept this way from fall to spring, most of the stems will have formed roots and can be cut from the parent plant and set out individually.  This can be a less expensive way to get plants.



PLANTING 

• Choose plants 
• Don’t over plant 
• Best time to plant 
• Mulching 

 

Presenter
Presentation Notes
Now that you have chosen your site, prepared you soil, and chosen your garden design, its now time to choose your plants and plant them. When choosing mints or other invasive spreading plants, it’s best to plant them in a container to confine the roots.  You can sink the pot into the ground, but leave the rim about an inch above ground.  When you first plant your garden you may have a tendency to over plant because it will  look bare.  A better way to deal with this is to plant edible annual flowers in with the herbs.  Some choices might be lemon gem marigolds, pansies, and nasturtiums. Its best to plant new garden plants early in the morning or late afternoon because the hot midday sun can easily wilt newly planted ones.  Also a cloudy day and even when there is forecast of rain to come is good as well. 
Take care in removing the herbs from their pots.  Don’t try to pull the poor little things out by their leaves or stems.  Gently squeeze the pot or gently push the bottom so the plant pops right out.  Some plants come in biodegradable pots that can be planted right into the ground. Gently loosen the roots before planting.  Place your plants into its prepared hole that should be twice the width of the new plant and the bottom soil has been loosened.  Fill the hole half-way with soil and water.  Let the water drain and fill in the remainder of the hole with soil.  The top of your new plant should be just barely below the finished grade.  Pat the soil lightly and water again.  Keep an eye on the new plants and water lightly as needed until your new plants show signs of new growth which means the roots have established themselves.  Annual herbs often require more water than perennial herbs, such as thyme and lavender, which prefer a drier soil.  It is a good idea to plan your garden by grouping plants with similar water needs together or near each other.
A layer of mulch can minimize the need for cultivation and weeding.  It will also help slow moisture loss and therefore reduce the need for watering.  Mulching material can be composted wood chips, bark, gravel, sand, shredded newspapers or compost.  Be sure to leave one half to one inch around the crown of each plant free from mulch.  Placing mulch around the plant crown or stem can hold excessive moisture and heat, promoting disease and/or rot.



TOP HERBS 

Basil       Mint 
Bay       Oregano     
Chives                           Parsley 
Cilantro      Rosemary 
Coriander      Sage 
Dill       Savory    
Fennel      Tarragon      
Marjoram      Thyme  
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These are the most popular of kitchen herbs.  The culinary herbs can be divided into two main flavor groups: mild and robust.  They tend to follow the annual and perennial classifications.  Basil, chervil, dill, and parsley are some of the more delicate tasting annuals.  Robust perennials, which have woody stems, include rosemary, sage, savory, tarragon, and thyme.  There are some annuals like coriander and summer savory that are strong in flavor, while some perennials, such as marjoram and bay are mild.  Mild and robust don’t always refer to the taste of the fresh leaves.  Mild also describes herbs that combine well in cooking or whose flavors soften in cooking.
These herbs are the backbone of the kitchen garden and are the flavorful bases of many a delectable dish. The best way to get to know herbs, though and guarantee yourself of their fine quality, is to grow them yourself. Whether you own acres in the country or live in an apartment in the city, you can grow, harvest, preserve, and use these herbs with minimal effort.



COOKING WITH HERBS 

• Used together or singly 
• Meats or poultry 
• Soups or stews 
• Salads 
• Vegetables 
• Coffee or tea 
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Robust herbs are hardy and their flavors remain strong even when cooked for a long time.  They can be used together or singly for braised, roasted, or grilled meat or poultry and in soups or stews. The milder herbs can opften be used in larger amounts and with more variation.  Two or three combined in one dish if their flavors are complementary.  These mild mannered herbs are good in salads and dishes in which the leaves are used raw or cooked for a short time. Follow your own taste when combining herbs.  Experiment with herbs that appeal to you most ande that you think work well together.  Even if you add a little too much of a fresh herb, it is unlikely that it would ruin a dish.  Howeverm if too many herbs are used in one dish, their flzvors may clash or become muddy.  Usually a blend of tow or three herbs provides enough flavor interest and balance for most dishes.  Complex dishes like long-simmered soups or stews or bouquet garni may use up to four or five herbs. 
Add dried herbs in small quantities; for maximum flavor, crumble the leaves as you add them to a dish to release their essential oils. If the dried herbs are fairly fresh, their taste will be strong.  Use 2-3 times as much fresh as dried herbs.  Generally 3/4 -1 teaspoon crumbled dried=2-3 teaspoons fresh.
Sprinkle some herbs over you coffee basket especially mints.  Use mint, lemon balm, or lemon grass with tea.



PRESERVING HERBS 

• Harvesting 
• Drying 
• Freezing 
 

Presenter
Presentation Notes
The main reason for growing kitchen herbs is for using them in dishes that we prepare, so by preserving them, we can have them ready to use even  after the growing season is over.  Hebs are usually preserved by freezing or drying.  Best time to harvest your herbs is morning on a sunny day after the dew has dried.  The oils are at their peak in the morning.  If harvested in late afternoon, oils are not as strong.  When cutting for drying, make sure you have a good stem if possible.  Gather 3-4 stems together into a bundle and secure with a rubber band or string, and hang them in a warm, airy, dry place out of direct sunlight to dry.  Once they are dry, pick off leaves and put them in a clean dry jar.  DO NOT crumble the leaves until you are ready to use them.  This maintains more of the essential oils. You can also dry herbs in the oven.  Preheat your oven to about 200 degrees while you arrange herb leaves in a single layer on a cookie sheet.  Turn the oven off and put the herbs in. Check the herbs after 20 minutes and repeat if necessary, until the herbs are crisp and dry.  I also turn on oven  light & keep a check on them.  Cool and then store in jars.  If any moisture collects in jar you will know the herbs are not dry.  Dehydrator works well also.  Some people use the microwave, as well.  I prefer to air dry mine.
Freezing works well also.  Chop herbs then place into ice cube tray and fill with water then freeze.  Once frozen you can place cubes into freezer bags until you're ready to use them.  Just make sure you label the bag as to what herbs you have frozen.  When ready to add to recipe, just pop herb ice cube into your dish you're cooking.





OTHER USES 

• Prepared  mustards or vinegars 
• Herb butters 
• Jellies and jams 
• Lavender wands or sachets 
• Whole bay leaves in your cabinets or pantry to 

keep bugs away 
• Herb breads and cakes 
• Herbal potpourri 
• Soft soaps and bath salts 



HAPPY HERBING 

• Experiment 
• Read 
• Double Check 
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Be careful in your herb garden.  Various herbs can cause skin irritation in some people.  Before whipping up an herbal concoction from a recipe in an old  herbal book, check with a reliable modern source,  Some once commonly used herbs are no longer safe.  Double check everything.  Even herb books, catalogs, and experts can be wrong. Herbs don’t read books  You don’t really know a herb until you’ve grown it for a while, even then they can surprise you.









Ladder Garden 




	HERBS�Growing and Using Your Bounty
	Herbs:�What are they?
	HERBAL HISTORY
	SITE
	GARDEN PLANS
	Soil
	FERTILIZER
	Pest Control
	Plants
	PLANTING
	TOP HERBS
	COOKING WITH HERBS
	PRESERVING HERBS
	OTHER USES
	HAPPY HERBING
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Ladder Garden
	Slide Number 20

