HERB | NFO

Bush Basi | :

Uses: Fresh or dried young | eaves and fl oweri ng
tops used to season soups, egg and vegetabl e

di shes, seafood, chicken, neats, and tomato sauce
How it is grown: Can be grown from seeds or
cuttings. It should be planted | ate spring (or
begi n indoors & transplant), plant from seed,
seedl i ngs need sunlight.

What it | ooks like: Yellow sh-green or purple

| eaves, with white flowers

Sage:
Uses: Fresh or dried as a seasoning for stuffing,

sausage, cheese, pickles, soups, stews, and cooked
vegetables. Dried | eaves used to season neats,
baked goods, and beverages.

How it is grown: Cuttings should be planted outside
in the spring. Seedlings need sunlight.

What it |ooks like: Tall plant with purple or white
fl owers.

Thyne:
Uses: Fl avoring soups, gravies, stuffing, sausages,

roasts, fish cakes, cheese, clamjuice, and

pi ckl es.

How it is grown: Can be grown by seed or from
cuttings, should be planted outside in the spring,
seedl i ngs need sunlight.

What it |ooks like: Low plant with [ilac flowers.



Hor ser adi sh:

Uses: Young | eaves added to sal ads, root ground

Wi th vinegar and conbined with salt, sugar, or
mustard is used as a condinent (like ketchup or
mustard) with oysters or boiled beef.

How is it grown: Root cuttings should be planted in
the spring. Cuttings |like sunlight but are okay in
partial shade.

What it |ooks like: Tall plant wwth white flowers
in the sunmer.

Spear nm nt/ Pepper m nt .

Uses: Garnishing drinks, fruit cups, or vegetables;
nost comonly used for tea (dried | eaves steeped in
wat er) .

How it is growmn: Gown in the spring by cuttings.
Seedlings can be grown either in sunlight or in
shade.

What it | ooks like: Tall plants, spearmnt plants
do not flower, pepperm nt pants have purple flowers
i n the sunmer.




