Top 12 Kitchen Herbs

The preferred methods to start these 12 herbs

are ind eated by the colors of their comre-

ponding tithes below and in the plans:

Gresen = sow herb seeds or use transplants

Blue = sow seeds only

Oranage use transplants on by

BASIL

Seeds or seedlings of basil, a warm-

srason annual, can be planted at the same time

& tomatoes, Pinch back flowering spikesto

encourage new leaf production, and make a

wcond planting from direct-sown seeds in early

aimmer. The flevor is bestwhen used fresh,
Selections: ‘Genovese’ s the gol standard

for cooking; othervarieties feature burgundy

leaves, compact growth habits or foliage with

frilled edges.

CHMES
Amikd-flavored perennial allum hardy to Zone
3, chives produce edible pink flowersin spring.
Chves can be grown from seed, butits faster to
startwith plants. Keep leaves timmed o pro-
kong production, and divide and replant clumps
in early fall. Can == sed oo vigoroushy in cold
climates. Preserve chives by freezing them.
Selections: Compact *Grolau’ fwindowsill
chives) is great for containers; 'Grande’ features
big, broad leaves,

QLANTRO
A fast-growing annual, cilbntro can be planted
twvice a year, 1 spring and again in Bte surnrmer,
Cilantro & among the essiest herbs to start from
seeds sown directy in the garden, but it suffers
badly when transplanted. Flants are hardy to
Zone 7. Leaves lose their flavor as the plants
giow tall and develop flowers. Leaves are best
uzed fresh. The ripe seds are the spice known
& cor ander,

Selections: “Santo’ bolts later than other vark
eties; Dafino” has lacy, fernlike leaves,

DILL
This cool-season annual bears flenarful leases
when young, then quick iy produces flowers and
seeds, Plant seads in goring and agan in late
ammer, or allow the sring sowing to shed ripe
seedls, Tall varefies grow to 4 fest tall, though
there are also dwarf types Leaves are best used
fresh; seds dry well,

Selections Dwarf 'Fernleaf” isgreat forcon-
tainers; Vierling’ bears beautiful bloam clisters
for flower bougquets,

MARIORAM
A tender perennial
usually grewn as an
annual, marjoram
has a low, mounding
growth habit, Mew
plants are easy 1o grow
from seed or moted gem
tip cuttings. The flavor of
the leaves resernbles mikd
oregano, Marforam leaves !
hald their flavor well when A F
dried. LN
Selections: The species .
is easy to g mw from seed or ' I
auttings. alian oregano is a |
marpram-areganc crasswith
excellent flavor,

MINT
Mint strains and species vary
ir flavor, but all are hardy
perenniak to Zone 5, and
sometimes Zone 4. Mint can
be started from seed, but vege-
tatively propagated strains eften have superdar
flavors, Most mints grow to less than 18 inches
tall; all are aggressive spreade s best grown in
containers. Clip back growing tips month by to
encourage new growth, Very easy to dry.
Selections: Peppermints (Men tha x plperita)
and spearmints (Mentha spkata) are best for
cooking pineapple mint (Mentha suaveolkns
‘Variegata®) has beautiful variegated leaves,

OREGANO
Oreganosvary in size, flavor and growth hab-
it; all are easy to grow from seeds or roo ted
aitings. Cold hardy eutside to Zone 5, dor-
mant oregano can be potted up and overnin-
tered in an unheated garmge even in colder
climates, Dried leaves hold their flavorwell.
Selections: Greek oregano (Origanum vul-
gare spo. hirtum) has the best flavor,

PARSLEY
& biennial hardy to Zones 5 or 6, parsley is
often grown &8 a compact annual. Gmow any
parsley from direct-sown seed, though seeds
are slow sprouters, Young p Bnts can be set out
as seadlings f roots are handled very gently.
Flavar is bestwhen used fresh.

Selections: Curly parsley is a lovey edging
plant, but most cooks prefer the flat-eafed ver
sion, often called Ralian pardey.
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ROSEMARY
Avwoody perennial often
hardy to Zone 7, rosemary
canbe pruned badk, potted up
and kept indoors through wanter
in cold climates, Superior rosemary
cultivarsare best purchased as plants,
Vanetiesdiffer in size and flavor,
though all produce pungent keaves and
sturdy sterns that can be used as skew-
ers, Very easy to dry.
Selections: "Arp” and “Hill Hardy" tol-
erate more cold than other varieties, Try
compact ‘Blue Boy' in containers,

5 AGH
This 20-4ndh tall woody perennial is hardy
to Zone 5, but new plants should be started
fram moted stem tip cuttings every other
vear. The species features gray-gmeen
lkeaves; varnegated varietiesare lesscold
talerant and mare petite. Very easy to dry.
e lections: Compact ‘Berggarten’ is
great for tight spaces; “White Dalmatian’
features sivery leaves, and ‘Tricolor” foliage
has pink and white stripes.

TARRAGON
Hardy to Zone 3, French tarragon grows to 24
inches fall with stems that tend to sprawl. If a
stem rests on the soil, covering it with soil often
coades it into developing roots. In midsum-
mer, cut back plants by half to stimulate new
growth. A fine herb for flavoring vinegars, and
easy todry,

welections: There is but one true French
tarragon, whidh must be purchased 2 a plant.
Mibble a leaf before you buy — it should have
a zingy licorice flavor.

THYME

Often called Engleh or Frendh thyme, the
best species for cooking grows to 12 indhes tall
and is hardy to fone 4. Can be grown fram
seed, seedlings or rooted stem tip cuttings. Cut
back blooming branches to inc rease produc-
tion of leaves Very easyto dry.

Selections Upright, gresn-leafed French
or English thyme (Thymus vulgaris provide
the best flavar; the variegated forms, nelud-
ing golden lamon thyrme, ae excellent in
cartainers.
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