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ARUGULA
SHARP PEPPERY FLAVOR, USE IN SALADS OR SAUTE IN OLIVE OIL AND
TOSS WITH PASTA ANNUAL

BASIL - CINNAMON
CINNAMON LIKE FLAVOR; PAIRS WELL WITH FRUIT, HONEY AND PORK
ANNUAL

BASIL - HOLY [(KAPOOR TULSI)
‘QUEEN OF THE HERBS’; MOST OFTEN USED IN TEAS, DESSERTS, AND
TINCTURES ANNUAL

BASIL - LEMON
BRIGHT CITRUS FLAVOR AND FRAGRANCE; USE IN CAPRESE SALAD OR IN
SALAD DRESSING ANNUAL

BASIL - LETTUCE LEAF

A MILD SWEET BASIL WITH LARGE LEAVES; GREAT ON SANDWICHES SUCH
AS A SIMPLE TOMATO MAYO BASIL SANDWICH ANNUAL

BASIL - RED RUBIN
SWEET-SPICY FLAVOR; LARGE PURPLE LEAVES; USE INTERCHANGEABLY
WITH SWEET ITALIAN BASIL ANNUAL

BASIL - SWEET ITALIAN - DOLCE FRESCA
COMPACT GENOVESE SWEET BASIL; TRADITIONAL BASIL FLAVOR ANNUAL

BASIL - THAI
SPICY LICORICE FLAVOR; NATIVE TO SOUTHEAST ASIA; HEAT TOLERANT
ANNUAL

CATNIP

WAS TRADITIONALLY USED FOR STOMACH UPSET; IS A FAVORITE CAT
TREAT ANNUAL

CHAMOMILE
THE DRIED FLOWERS ARE USED TO MAKE A CALMING TEA; ALSO USED IN
POTPOURRI PERENNIAL



CHIVES

ONION FLAVOR; FLOWERS CAN BE USED IN SALAD OR AS A GARNISH;
GREAT ON BAKED POTATOES! PERENNIAL

CHIVES - GARLIC

WIDE FLAT STEMS WITH A GARLICKY TASTE; USE AS REGULAR CHIVES OR
IN PLACE OF GARLIC POWDER IN SAUCES, DIPS, AND DRESSINGS
PERENNIAL

CILANTRO

TRADITIONAL MEXICAN AND CENTRAL AMERICAN FLAVOR; THE SEEDS
[CORIANDER] CAN BE USED IN PICKLES, CHUTNEYS, AND RUBS ANNUAL

DILL

FLAVOR COTTAGE CHEESE, EGGS, SEAFOOD, MUSTARD SAUCES, AND
POTATO SALADS; THE SEEDS CAN BE BAKED IN BREADS OR USED IN
PICKLES ANNUAL-DROPS SEED WHICH WILL COME BACK THE NEXT YEAR

FENNEL

LEAVES ARE GREAT IN SEAFOOD DISHES, MAYONNAISE, SAUCES,
STUFFING, SOUP THE BULB OF THE PLANT CAN BE SHAVED THINLY AND
SAUTEED OR SLICED THICKLY AND GRILLED; SEEDS CAN BE ADDED TO ANY
DISH ANNUAL

HOREHOUND

PLACE LEAVES IN A POT OF HOT WATER AND USE AS A MENTHOL STEAM
TREATMENT; ADD TO A SIMPLE SYRUP TO MAKE A COUGH SYRUP
PERENNIAL

HYSSOP

USE WITH GOAT OR COTTAGE CHEESE, BUTTERS, DIPS AND SALSAS; DRIED
LEAVES ARE USED IN SOUPS AND STEWS PERENNIAL

LAVENDER COTTON

STRIKING SILVER GRAY SCENTED FOLIAGE WITH GOLDEN YELLOW POM
POM FLOWERS, USED AS AN INSECT REPELLANT PERENNIAL

LAVENDER - FRENCH/SPANISH

WONDERFULLY FRAGRANT ANNUAL LAVENDER [HARDY ZONE 8-10]
DROUGHT TOLERANT; INSECT REPELLANT; DEER AND RABBIT RESISTANT
ANNUAL

LAVENDER - HIDCOTE BLUE

COMPACT ENGLISH LAVENDER; PRIZED FOR ITS DENSE FLOWER STALKS
PERENNIAL



LAVENDER MUNSTEAD

GREAT IN SUGAR COOKIES AND ‘HERBS DE PROVENCE’ ATTRACTS BEES,
DEER RESISTANT, FRAGRANT, HEAT TOLERANT PERENNIAL

LAVENDER SWEET

TALLER THAN MOST VARIETIES; GREAT CUTFLOWER; ATTRACTS
POLLINATORS; DEER AND RABBIT RESISTANT

LEMON BALM

STRONG LEMON SCENTED FOLIAGE; GREAT IN SALADS, SAUCES, AND TEA
PERENNIAL - IT ALSO RESEEDS ITSELF

LEMON VERBENA

OFTEN USED TO FLAVOR DESSERTS, SALADS, TEAS, AND VINEGARS CAN
BE USED FRESH OR DRIED ANNUAL

LOVAGE

LEAVES, STEMS, AND SEEDS ADD A COMPLEX FLAVOR OF CELERY,
PARSLEY, AND ANISE; GREAT IN SOUPS, SALADS, AND AS A REPLACEMENT
FOR CELERY PERENNIAL

MARJORAM REGULAR

ALTHOUGH COMMON IN POLISH SAUSAGE, IT ADDS A BOLD FLAVOR TO
SALAD DRESSING, MARINADES OR IN PLACE OF OREGANO TENDER
PERENNIAL

MINT APPLE

AN UPRIGHT MINT WITH APPLE SCENTED LEAVES THAT ARE PERFECT IN
FRUIT SALADS OR COCKTAILS PERENNIAL

MINT CHOCOLATE

UPRIGHT HABIT WITH BRONZY, PEPPERMINT-LIKE FOLIAGE AND A
CHOCOLATEY SCENT SUBTLE FLAVOR IS PERFECT IN COOKIES,
FROSTINGS, OR TEAS PERENNIAL

MINT ORANGE

WONDERFULLY FRAGRANT MINTY ORANGE SCENT; CAN BE USED IN PLACE
OF OTHER MINTS AND TO COMPLEMENT ORANGE FLAVORED DESSERTS
PERENNIAL

MINT PEPPERMINT

VIGOROUS GROUNDCOVER; INSECT REPELLANT; DEER RESISTANT CLASSIC
MINT FLAVOR GREAT IN CANDY, DESSERTS, COCKTAILS PERENNIAL
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MINT PINEAPPLE

WONDERFUL PINEAPPLE FLAVOR IS PERFECT IN DESSERTS, CAKES, ICE
CREAM AND COCKTAILS PERENNIAL

MINT SPEARMINT

MOST COMMON MINT VARIETY; GREAT FOR CANDY, DESSERTS, JELLY,
SAUCES, AND COCKTAILS PERENNIAL

NASTURTIUM

BLACK PEPPER FLAVORED LEAVES; FLOWERS ARE ALSO EDIBLE; GREAT IN
LETTUCE SALADS, AS A GARNISH, AND PAIRED WITH CUCUMBERS ANNUAL

OREGANO GREEK

BOLD INTENSE AROMATIC FLAVOR COMMONLY USED IN GREEK CUISINE;
SALAD DRESSING, MARINADES, AND PAIRED WITH BEEF AND GAME OR
CITRUS PERENNIAL

OREGANO HOT & SPICY

LEAVES, STEMS, AND SEEDS ADD A COMPLEX FLAVOR OF CELERY,
PARSLEY, AND ANISE; GREAT IN SOUPS, SALADS, AND AS A REPLACEMENT
FOR CELERY PERENNIAL

OREGANO ITALIAN

MOST MILD FLAVORED OREGANO; COMMONLY USED IN SAUCES, PIZZA, PASTA
PERENNIAL GROUNDCOVER

PARSLEY CURLY

STRONGER FLAVOR THAN ITALIAN PARSLEY; CAN BE USED IN ANY DISH
VERY VERSATILE FLAVOR ANNUAL WILL SPREAD BY SEED

PARSLEY ITALIAN/PLAIN

MILDER THAN CURLY PARSLEY; CAN BE USED IN ANY DISH; HOST PLANT
FOR BOTH BLACK SWALLOWTAIL AND ANISE SWALLOWTAIL BUTTERFLIES
ANNUAL MAY SPREAD BY SEED

RHUBARB

ONLY EAT THE STEMS! STALKS ARE READY TO HARVEST 2 YRS AFTER
PLANTING, TRADITIONALLY USED AS JELLY, AND IN PIES; GREAT WHEN
COMBINED WITH STRAWBERRIES PERENNIAL

ROSEMARY CREEPING

SPREADING HABIT MAKES IT BOTH BEAUTIFUL AND EASY TO HARVEST,;
CAN BE USED IN COOKING IN PLACE OF REGULAR UPRIGHT ROSEMARY
TENDER PERENNIAL



ROSEMARY REGULAR

ONE OF THE MOST USED CULINARY HERBS; IT ADDS A WOODSY RESINOUS
FLAVOR TO MEAT, GAME, AND POULTRY TENDER PERENNIAL

RUE

USED IN ETHIOPIAN COOKING, USEFUL FOR KEEPING STRAY CATS OUT OF
THE GARDEN PERENNIAL

SAGE BERRGATEN

A BEAUTIFUL VARIETY OF SAGE WITH LARGER LEAVES THAN OTHER
SAGES; GREAT PAIRED WITH VEAL, POULTRY AND FISH TENDER
PERENNIAL

SAGE GREEN/ENGLISH

MOST COMMON CULINARY SAGE; MILD FLAVOR COMPLEMENTS DELICATE
FLAVORED DISHES; ALSO GREAT WITH BLACKBERRIES OR RASPBERRIES AS
A SALAD DRESSING TENDER PERENNIAL

SAGE GOLDEN

SIMILAR FLAVOR AS GREEN/ENGLISH SAGE; UNIQUE BICOLOR LEAVES
AND AN ORNAMENTAL QUALITY WHEN PLANTED IN THE LANDSCAPE
TENDER PERENNIAL

SAGE PINEAPPLE
SWEET PINEAPPLE FLAVOR GREAT IN TEAS, DESSERTS, AND COCKTAILS ANNUAL

SAGE PURPLE

STRONG EARTHY FLAVOR; CAN BE SUBSTITUTED FOR OTHER SAGES
ANNUAL

SAGE TRICOLOR

SLOWER GROWING THAN OTHER VARIETIES, HOWEVER IT HAS THE
TRADITIONAL SAGE FLAVOR; BEAUTIFUL IN THE GARDEN AS WELL AS A
GARNISH ANNUAL

SAVORY SUMMER

BEST KNOWN FOR ITS FLAVOR IN POULTRY SEASONING; ITS AROMA 1S
REMINISCENT OF THYME, MINT, AND PEPPER ANNUAL

SAVORY WINTER

USED IN THE SAME CULINARY WAYS AS SUMMER SAVORY; MAKES A
GREAT EDIBLE EDGING PLANT PERENNIAL




STEVIA
USED AS A NATURAL SWEETENER, CAN BE USED FRESH OR DRIED ANNUAL

STRAWBERRY

COMMON EDIBLE FRUIT; THE LEAVES ARE ALSO RICH IN VITAMIN C, IRON,
AND CALCIUM; CAN BE ADDED TO SMOOTHIES, TEAS, AND SALADS

TARRAGON

WONDERFUL LIGHT ANISE FLAVOR; USED IN HOLLANDAISE SAUCE TO
MAKE A 'BERNAISE" SAUCE PERENNIAL

THYME LEMON

WONDERFUL EARTHY LEMON FLAVOR; USE IN PLACE OF ENGLISH THYME
FOR SALAD DRESSING, ADDED TO LETTUCE SALADS AND FRUIT SALADS
PERENNIAL

THYME LIME

FRAGRANT CITRUSY FOLIAGE IS USED BOTH IN THE LANDSCAPE AND THE
KITCHEN; GROUND COVER HABIT; BRIGHTENS DARK AREAS; PERFECT TO
ADD TO FISH, POULTRY AND VEGETABLES PERENNIAL

THYME MOTHER

vewrigrt  THIS VARIETY IS GREAT AS A STEPABLE GROUND COVER; FRAGRANT FOLIAGE
F‘ﬂi'-r'ff‘%"-a AND PINK/PURPLE BLOOMS ATTRACT POLLINATORS PERENNIAL

THYME NARROW LEAF FRENCH

SIMILAR IN TASTE TO ENGLISH THYME; UPRIGHT HABIT SPREADS VERY
SLOWLY; USE AS FOR ENGLISH THYME PERENNIAL

THYME SUMMER ENGLISH

SPICIER FLAVOR THAN OTHER THYME VARIETIES; PAIR THIS WITH BEEF
OR GAME
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