Small Herb Garden


A lot more people seem to be interested in starting a small herb garden.  However, some don’t know which herbs to start or where or how to start them.  Here are a few of the most commonly used herbs and a bit about them.


Basil (Ocimum basilicum) can be started indoors 6-8 weeks early, indoors or sown directly outdoors when ALL danger of frost has passed.  Basil can be used fresh or dried.  Pinch leaves off stems for continuous growth.  Basil is used in soups, stews, casseroles and in roasts.  It goes very well with tomato dishes.


Chives (Allium schoenoprasum)  -  Plant in early spring in a sunny place.  It can be grown in a sunny window to use fresh all year round.  Chives can be used many ways, such as added to soups and stews and casseroles or used fresh in salads.


Dill (Anethum gravedens)  -  Sow, after all danger of frost has passed, in a sunny location.  It can be used fresh or dried.  Dill is a major ingredient in pickles, but it is excellent with fish and vegetables.


Garlic (Allium satiuum)  -  Plant cloves in early spring in a sunny location.  When tops turn yellow in the later part of summer, bend them over with the back of a rake.  Dig up the bulbs when the foliage is brown and store in a net bag, for good air circulation, in a cool, dark, well- ventilated area.  Garlic adds strong flavor to roasts, chicken, soups, and salads, and is used in a lot of ethnic cooking.

