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INTRODUCTION: IS HERB GARDENING FOR YOU? 
 
Have you ever thought how much money you could save if you could just harvest your own vegetables, fruits or herbs?  Have you thought of just how fresh and organic are the vegetables you buy?  Have you ever wondered if you have the proverbial green thumb?
 
Having a garden in your own backyard or even indoor is easy, even if you don’t consider yourself gifted with the “green thumb”. 
 
It’s an excellent idea, too! Instead of driving to the market or grocery store and spending precious dollars on (maybe not so fresh) herbs, you can tap your “inner gardener” to create your own garden at home and enjoy freshly picked herbs that cost you only a fraction of a penny to grow.
 
Contrary to what you might think, you do not need to have a lot of space to begin with.  Backyard, and even indoor, gardening has gained quite a following in the recent years.  Who would have thought that one could have such fun in gardening, not to mention the therapeutic effect it has on an otherwise stressed and frazzled individual?  
 
Anyone can do it, senior citizens, middle-aged folks, corporate junkies, young adults and even teenagers.  It just takes a little patience and of course, a little knowledge on the kind of plants, flowers, herbs, vegetables or fruits you want to grow.  Why?
 
In the past when commercialization was not yet the norm that it is today, many people grew their own food that sustained them through different seasons.  This not only helped a lot in their daily living, but actually was the key to their survival.  
 
Fast forward to the present times, the food we prepare on our dining tables are sure to have gone a lot of processing, not to mention the added costs of packaging and delivery and displaying and selling in grocery stores and supermarkets. 
 
Needless to say, a piece of vegetable would be much cheaper if you buy it directly from the growers, but really, who has the time to do and or access to that?  It makes more sense to just grow your own, knowing what you need is quickly available in the confines of your home or backyard.  
 
And we need not be reminded that with the continued increase in food cost and the rising cost of fuel, having your garden will go a long way in curbing the household expense. 
 



How To Decide Whether Indoor Or Backyard Herb Gardening Is Best For You 
 
Decide first on what you want to have in your garden then determine whether most of these grow better in outdoors in strong, direct light or whether they fair best protected indoors.  This should give you an idea on how to sustain and make the most of what you plant.  You may find that you will have a small indoor and outdoor garden!
 
THE BENEFITS OF VEGETABLE AND HERB GARDENING
 
1.Better health for the family.   
 
We all know that vegetables are not exactly the kind of food everybody gets crazy about- but they can be!  Think of the different appealing ways you can present vegetables, make it part of dinner talk, how you got it straight from the plant to the dinner plate. 
 
Better yet, make it a family activity!  Kids can even join in the upkeep of the vegetables to keep them interested.  When you pick them from the plant itself, imagine the vitamins and minerals that are at its freshest state and not lost due to long shipping and handling times  You won’t think twice about eating them raw because you decide what goes on in the nourishment of your plants.
 
2.Less household expenses. 
 
With your own herbs and vegetables growing in the garden, you can have your fill of all the salads and vegetable dishes at no cost.  The usual vegetables and herbs we mix in our main dishes will be just a few steps away.  
 
Should any culinary emergency arise, you can just prepare dishes straight from your garden.  You lessen the time and effort dashing to and from the store each time you realize that you do not have enough tomatoes, onions, garlic or other common herbs.  These extra trips to the store could translate to a considerable amount of fuel if tallied in a year. 
 
3.Environment friendly.  
 
Growing organic vegetables and herbs without synthetic pesticides and herbicides go a long way in the reduction of carbon your footprint.  Your environment is greener as there will be a decrease in air pollution as well as water pollution.  
 
Composting is highly recommended so you just do no throw away your leftovers.    Think how much mother earth will be thanking you for making the effort.
 
4. Physical and emotional well-being.  
 
Being outdoors, planting, watering and even harvesting may not be considered a workout but for some, it is already an added activity to an otherwise sedentary existence.  Being able to appreciate the vegetation just right outside one’s door is an uplifting experience in it of itself.
 
A certain feeling of calmness and peace permeates one’s soul when in the company of the different colors in a backyard vegetable garden.  Some consider having a garden a therapy of sorts, taking your mind off some present and persistent worries of daily life.  It is a good way to de-stress, relax and gain new perspectives.
 
5.Better tasting food.  
 
What better way to enjoy a dish than with freshly picked herbs and vegetables?  When you buy from the grocery, you can never tell what has been used or added to the produce to make it stay and look fresh for an extended time on the back of a truck or on the supermarket shelf.  With your own vegetables and herbs, you are assured that the taste is as natural as you can get, just like it is supposed to be. 
 
6.Sense of Pride.  
 
As you begin to see the progress and growth of your plants, you cannot help but feel proud not only of your produce but you also gain confidence.  It is such a wonder being part of your vegetable’s life, watching it grow from being a seed to becoming part of your nourishment.   It is, after all, an accomplishment to see something flourish under your care.
 
For whatever reason you may have, to take on vegetable gardening, it is only a matter of time before you realize that the advantages greatly outweigh the disadvantages. 
 
So read on and learn more about herb gardening. We will explore how to plan for an indoor herb garden, as well as planning for backyard herb gardening. In the next chapters, we will learn more about the best and easiest culinary and medicinal herbs that you can plant in your garden. 
 
We will also cover the tools that you will need and how to properly harvest your herbs. 
 
While there are so many things to learn about gardening, do not be overwhelmed. This book was written with you in mind; I made sure that everything is explained as clearly and simply as possible, so that your learning experience is uncomplicated and enjoyable. 
So, let’s start gardening!
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CHAPTER 2: HOW TO PLAN FOR AN INDOOR HERB GARDEN: QUICK AND FRESH FLAVOR FROM YOUR WINDOWSILL
 
Why does it feel so good to cook with fresh herbs? I’m sure you would agree that the following are just some of the reasons: 
 
•The fresh, earthy taste of chopped chives sprinkled over soup;
•The rich aroma of freshly-picked mint in your tea;
•The hearty flavor of garden-fresh thyme leaves on roasted vegetables. 
 
Aside from these, fresh herbs enhance the flavors and aesthetics of any dish with their intoxicating fragrances and beautiful appearance. 
 
If you don’t have a garden, not to worry because with just a few indoor pots you can plant  a cocktail of different flavorful cooking herbs all year round.  If you have a small back or front yard, you can develop your own extensive garden of herbs. 
 
For those who live in the city and who do not have access to an outdoor space, you can still make use of even just a small space inside your home to grow the same herbs with just a little bit of creativity, and of course the ideas you get from this book.
 
For people (who think) they don’t have the “green thumb” or if you are still learning your way around the garden, don’t be intimidated. All you really need to have is a nice, warm, and sunny place inside your house; since a majority of these flavorful and aromatic herbs are sun-lovers.
 
To start, let’s learn a little more about indoor gardening. 
 



So, What Is Indoor Herb Gardening?
 
Basically, indoor herb gardening is planting herbs inside your home. 
 
If you want the longer definition: indoor gardening is the formation of a simulated herb garden environment inside a living area to completely overcome the absence of natural space. This kind of artificial gardening is advantageous for those living in residences where there is no room to garden such as in urbanized areas. 
 
In this chapter, I’ll take you through the fundamentals of setting up your own indoor herb garden including the needed materials. Just to give you a hint, preparing ahead of time will save you from a lot of inconveniences along the way.
 



First Off, Pick The Right Location
 
A lot of indoor or shall we call them “kitchen gardeners” prefer the luxury of having fresh herbs inside their houses.  It does not matter if you live in a tiny apartment where space is limited since you can still have a successful garden indoors. 
 
Although growing your herb garden can be done anywhere inside with sunlight, the ideal place is your kitchen because this is where you can have fresh and easy access to them as you cook. 
 
While any place with about 6 hours of sunlight is good enough, the perfect location would be a few steps from your kitchen. If you have space in front of your kitchen window- even better; you can always put your herbs in small containers as you start your indoor herb garden. 
 
Bear in mind that you must have an accessible sunny window receiving a minimum of 5 hours of sunlight daily. A lot of culinary herbs come from the Mediterranean regions and are used to getting lots of heavy sunlight.  Your herbs will need this sunlight to flourish.  The temperatures for ideal growth conditions will be between between 60º and 70º F.
 



Indoor Herbs Need Decent Drainage
 
Indoor herbs need all the proper care they can get. Don’t “overlove” your herbs by watering them too much. Most herbs die when their roots rot due to being soaked in the water for too long. So give your herbs decent drainage by making use of a liner, a drain pan, or a saucer under the pot in order to catch water and protect the surface and prevent your window sill or table top from getting ruined. 
 
A plastic, metal, or rubber saucer is recommended since a clay saucer will let moisture pass through. Clay pots on the other hand are also good with drainage; however, they tend to dry out fast. 
 
Speaking of drying, if you are cultivating your indoor herb garden during winter where it gets dry due to the furnace heat or if you live in a dry climate, try a plastic or glazed container instead since this vessel will not dry as fast as the clay. 
 
 
 



Always Use A High Quality Potting Mix
 
As you cultivate your indoor herb garden, always make good use of quality potting soil. A good potting mix is just as important as sunlight for your potted herb plants to grow healthy roots. The mix should be nice and fluffy and you shouldn’t cut corners here.
 
You know the reason why? Just think about the simulated growing environment in a pot. Generally speaking, plants in pots are watered daily and their roots need to fill the pot.
 
If you use regular garden soil, it will condense under those conditions and would hinder the growth of healthy roots and can attract unwanted insects and diseases.
 
In order for roots to grow healthy, they need air, as well as water. If the potting mix is not of good quality and is too dense or too wet, it will only cause the plant roots to be inhibited  or even die. So always use a good potting mix to avoid disappointment. 
 
A good rule of thumb is to determine a good potting mix is to make sure that the mix is fluffy, holds moisture, and gives plant roots the perfect balance of moisture, air, anchor, and good nutrition.
 
The potting mix business grew because of the demand required by professional growers, to cultivate healthy plants in vessels for people like you. The first of the early commercial mixtures were industrialized decades ago. As the years passed, the products were slowly improved to become even better than they were before. It was then made available to gardeners at home. 
 
This means that your favorite local garden center probably sells several potting mixes or potting soils of good quality.  Getting the best quality potting soil will save you time and money in the long run.
 
Not only that, poor potting soils often contain actual dirt, muck or sedge peat, sand, and may be heavy from lots of water and do you no good at all.
 



How To Determine Top Quality Potting Mixes
 
The best way to tell if its genuine quality is to read the label and look for quality ingredients such as perlite, lime, vermiculite, sphagnum peat moss (not sedge peat), a wetting agent that helps soil stay evenly humid, and an aged bark or any composted forest products. 
 
Other quality ingredients you find might be peat humus, compost, and gypsum. Optional ingredients which are quality but not necessary to be present at all times include fertilizer and moisture-holding polymer. 
 
Avoid anything with pesticides for vegetables and herbs. If you want it cheap, go for products labeled “compost” and “bagged topsoil” but only utilize these for working into the ground and never for pots. In a pot, a lighter medium is needed since this is where constant watering happens and the plant roots need to fill the container.
 



The Most Common Herbs For Indoor Gardens
 
There are plenty of herb varieties and each one has its own unique flavor and aroma. You only need to choose the ones you use often in your cooking. It is completely up to you!
 
Rosemary is the kind of evergreen herb that is mostly found in warm and sunny climates, but will still do well contained inside during colder periods.  This herb has a dominant scent and taste and can be found in many of the Mediterranean cuisines.
 
Basil is a member of the mint family. In Italian cooking, sweet basil is the most widely used kind of basil. Next to the sweet basil is Thai basil which is also another popular type of basil. 
 
Chives are very similar to onions because they are in the same family. They grow in clusters like grass, and produce thin hollow leaves. Another widely-used variety is known as garlic chives.  Both of these varieties have a mild taste that is perfect on top of baked potatoes or with eggs.
 
Oregano is another strong flavored herb from the Mediterranean. It’s a Greek and Mexican favorite and can be found in the majority of their cuisines. Next to popularity with a similar taste profile to the Oregano is the Marjoram herb.
 
Thyme has small powerfully fragrant green leaves and woody stems. It is a well-known classic addition to French cuisine and matches well with several egg dishes, vegetables, and meats.
 
Parsley comes in two major variations. One is the Italian and the other is the curled leaf.  The difference between the two is that the Italian variety is milder and is the one usually used for culinary purposes due to its ability to add freshness to a dish.
 
Sage is a lovely herb with a soft grayish green color.  It is another strong herb just like rosemary and oregano, and can be used to spice meat and vegetable dishes.
 
Mint comes in two major variations as well just like Parsley. One is the peppermint and the other one is the spearmint. Peppermint is the stronger of the two and is the one mostly used for therapeutic purposes such as the comforting of stomach upsets. Spearmint on the other hand is milder in flavor, and can also be used in cooking.
 



Loving Your Indoor Herb Garden
 
Potting
 
When it comes to potting, always choose a vessel big enough for your plant’s growth. Choose a container large enough to accommodate growth and make sure it has sufficient drainage holes to avoid the roots from rotting.  Don’t forget also to purchase a tray to place underneath your pot to gather and drain off excess water.
 
Begin with a superior quality organic potting soil suitable for vegetables and a little of your beloved herbs.
 
1.Use the soil to fill the pot about three quarters of the way up.
 
2.Lightly dampen the soil with water until it is moist but not necessarily wet. 
 
3.Remove the herbs from their containers and make sure to avoid harming the roots by loosening the soil at the root base.
 
4.Space the herbs equally in the pot and fill with sufficient potting soil to cover the roots.
 
5.Pat the soil down gently with care and water well when done.
 
TIP: Mint grows similar to a weed, meaning it can easily surpass and dominate other herbs. The best solution for this is to plant the mint in a separate container.
 
Light
 
As mentioned earlier, light is a crucial element in the survival of indoor herbs. Always look for a place in your home that receives a minimum of 5 hours of light daily.  One way of determining if your herbs are not getting enough light is when you find them growing long stems but few leaves. This is a sign that they are struggling to find sufficient sunlight.
 
TIP: Habitually alternate your pot positioning in accordance to the sunlight source to avoid them from leaning in one direction.
 
Water
 
Water each herb according to its specific needs.  To determine how to do this, insert one finger up to the knuckle into the soil to test out the dryness. Water the herbs if you find the soil dry.
 
Good drainage is also vital as mentioned earlier; don’t let water collect at the bottom of the pot. Avoid water from logging the roots by fully draining after watering completely. To determine whether you have been overwatering your plants, yellow leaves are one of the early signs.
 
TIP: To avoid confusion and optimize efficiency, plant herbs with similar watering needs together. Rosemary, for example, prefers to remain on the dry side while basil needs to be watered all the time.
 
General Tips
 
Consistent trimming will encourage more development.  Even young plants need to be clipped regularly to make them branch out and become fuller. Just avoid cutting more than a third off.
 
If your herbs start blossoming, this is a sign that they are not being clipped regularly enough.  To solve this, cut off the flowers and cut back down to one-third.
 
Developing and growing your own indoor herb garden can be a very satisfying experience that does not demand a lot of time or effort from you to be successful. Their attractiveness and fragrance are sure to inspire your culinary creativity!



CHAPTER 3: HOW TO EFFECTIVELY PLAN FOR A BACKYARD GARDEN--MAKE THE MOST OUT OF THAT SPOT OF SOIL
 
Backyard herb gardens have been making quite a comeback recently. You do not need to have an actual garden to start this project.  And it does not have to be in your backyard; you can have it in your front yard, side yard, on a balcony, or in any little space where there is plenty of sun exposure. 
 
Designs and layout options are endless.  With careful and meticulous planning, herb gardens can even compete with flower gardens in terms of beauty.  And with due diligence, you can make the most out of your herbs and enjoy the bounty of your garden at the same time.
 



What To Plant
 
It is best to start with just a few herbs.  Do not get too carried away in the beginning and overwhelm yourself.  You will just end up with a lot of wasted herbs and the feeling of having too much, too soon.  The more common and easy to maintain herbs are:  
 
•Basil
•Chives
•Cilantro
•Dill
•Fennel
•Garlic
•Lavender
•Lemon Grass
•Marjoram
•Mint
•Parsley
•Oregano
•Rosemary
•Sage
•Tarragon 
•Thyme
 
You need to figure out first which herbs you and your family normally consume.  If you usually use herbs in cooking, you might find it convenient to have your herb garden close to the kitchen.  Or you could keep a few herbs in containers right in your kitchen for easier access.  
 
Each herb type may have its own growing requirements but most herbs are quite uncomplicated.  It is also good for you to plant herbs with more or less the same needs when it comes to maintenance.  
 
It is therefore imperative that you realize the amount of time and attention you are willing to spend with growing your herbs.  
 



What You Need
 
No matter how big or small your herb garden is, or how many herbs you plan to plant, you should consider the following conditions to ensure a bountiful herb garden:
 
1. Full sun.  Herbs need direct sun exposure because if they do not get enough sunlight, they could wither and be more susceptible to insect attacks and diseases.  You need to find an area where the sun will shine on them indiscriminately.    
 
2. Plenty of water.  Easy access to water is of utmost importance.  You have to make sure you water your herbs on the actual planting day.  Watering the plants regularly in the next few weeks ensures their adjustment to the new environment.  A number of herbs would like their ground to be soggy and always damp.   You need to know which of your herbs have this particular need.   
 
3. Good soil.  Like any other garden, the perfect soil for your herbs has a lot to do with their health and growth.  Most herbs strive in good, fairly fertile soil though there are some herbs which prefer soil with a higher PH.  Again, it is best that you are aware which herbs have this particular need in their soil.  
 



Garden Design
 
Wouldn’t it great to have a beautiful and a productive kitchen garden simultaneously?  
 
Gone are the days when gardens were just simple patches of raised earth, where plants were lined up in rows.  Gardens right now can be just as decorative whether arranged in a fenced area or even hanging on walls.  The possibilities are endless.  You can even make your herb garden the focal point in any area.  
 
You can even mix it up by adding edible flowers to your garden.  Growing your herbs with your vegetables works well too.  
 



How to Care for Herbs
 
Remember: herbs rarely require fertilizers.  They get by just fine with the right amount of sunlight, water and soil.  Synthetic fertilizers have been known to hinder flowering.   
 
Here are more tips to help you care for your herbs:
 
1.  Turning potted herbs on occasion will make them look fuller, healthier and well-balanced.  Plants usually grow in the direction of the sun so there are times when they lean to one side or look lopsided.  So it is best to give all sides a turn towards the light every few days.  
 
2.  Herbs need to be trimmed and harvested often so that they do not get floppy and outgrow their space.  Cutting tips often stimulates the herbs to grow dense and compact.  
 
3.  Harvest leaves from the top part of your plant.  This way you get to savor the young, tender, tasty herbs.  The big old leaves at the bottom of your plant are best left alone as they serve as solar panels that fuel the growth of your herbs.  Also, leaving the top leaves intact and plucking the bottom leaves result in a tall, skinny plant flopping over due to its own unbalanced weight.  
 
4.  To encourage your herbs into producing more leaves, make sure to cut off the little flower buds.  
 



Soil Preparation
 
Testing the PH level of your soil will give you an idea on what you can do to provide the best soil for your herbs.  Enriching poor or heavy soil by using organic matter made of compost and peat moss will improve soil texture and an otherwise deficient planting ground. 
 
Digging an area of about 12 to 18 inches deep, breaking up large clumps of soil and removing weeds is an excellent way of preparing your soil for your herbs.  For potted herbs, it is best that there is enough soil drainage.  Small stones at the bottom of your pots or containers provide the perfect drainage.  
 



Choosing The Right Herbs
 
The choice of herbs depends largely on your consumption and your intended use for them.  If you require herbs for your dishes, it is best to start with what your recipes usually call for.   If you use herbs for medicinal purposes, choose the herb which counters common ailments you and your family habitually endure.
 
Rosemary is a very tender herb with stunning, fragrant dark green or green gray leaves.  It can even be an attractive houseplant with its light blue flowers.  Rosemary is usually used to season meat, vegetables and eggs.  
 
Basil is an easy herb to grow and is a lovely ornamental plant with spicy green or purple leaves.  It complements vegetables, soups, salads, meat and fish.   
 
Chives are closely related to onions but are mildly flavored. They can also be beautiful potted plants with lavender colored flowers.  Salads, dips, soups and stews are enhanced with chives.
 
Cilantro has bright green leaves and grows best in cool weather.  It can be paired with salsa, salads, soups and stews and goes well in Latin cuisine.
 
Oregano is a shrubby plant with bright green leaves and goes well with cheeses, pasta, meats, sauces, soups, stews and vegetables.  
 
Remember that some herbs are known for taking over the garden if not properly contained like mint and chives.  Herb gardening may take up a lot of time and effort on your part but its reward can be a source of accomplishment and pride.  Who knows, you might just discover your green thumb.


CHAPTER 4: THE EASIEST CULINARY HERBS TO GROW
 
 
As the saying goes, good things come in small packages.  So on your first try; it is best that you keep your garden simple and small.  Start with some of the common and usual favorites to make your gardening experience a delightful success.  
 
1.Basil
 
Care: Basil may be planted as seeds and seedlings.  It is best planted during the warm season.  Cut off flowering tops (best added to salads) to stimulate leaf production.   A potted basil also drives away flies.
 
In the Kitchen: Basil tastes best served fresh, tossed in at the end of cooking as heat damages its flavor.   
 
Types: The Genovese variety is usually best for cooking.
 
2.Chives
 
Care:  A close relative of the onion, chives produce flowers in spring and at the start of summer that are also edible.  They can be grown from seeds but seedlings grow faster.  Chives require regular trimming to extend production.  
 
In the Kitchen: Savory dishes are enhanced with chives but should only be added at the end of cooking, otherwise, they turn bitter.  
 
Types: Compact Grolau is great in pots while Grande presents big, broad leaves.  Garlic chives make for a good strong flavor.
 
3.Cilantro
 
Care: Cilantro is usually planted in spring and in late summer.  It is easier to sow seeds directly onto the garden but responds poorly when transplanted.  The ripe seeds of cilantro are the delicious smelling spice we commonly know as coriander.   
 
In the Kitchen: Every part of the cilantro is good enough to eat, the leaves, the seeds, the roots and the flowers.  
 
Types: The Santo variety will keep for longer than other types.
 
4.Mint
 
Care: Mint is best planted in spring as a seed but seedlings produce a much better flavor.  Potted mint is more popular as it easily outgrows its space if left to grown in a garden.  Cutting the tips off on a monthly basis ensures growth.   
 
In the Kitchen: Mint is commonly crushed and mixed with vinegar and sugar to make a sauce bringing out its incredible mint taste.  
 
Types: Cooking typically requires peppermints and spear mints.
 
5.Oregano (also Marjoram)
 
Care: Oregano, which is similar to marjoram, comes in different flavors and sizes and can be planted either as seeds or as rooted cuttings.    
 
In the Kitchen: Fresh oregano leaves exudes its strongest flavor in summer although the dried variety holds up its flavor as well.  It can also be used to flavor butter.  Flowers can be added to vegetable dishes, potatoes and savory soups. 
 
Types:  For best flavor, there is no argument that Greek oregano is top.  The Italian oregano is a tasty cross of marjoram and oregano. 
 
6.Parsley
 
Care: Parsley grown from seeds is slow to sprout .  It is better to plant seedlings in the spring. Pay particular attention to the gentle handling of the roots.   
 
In the Kitchen: The best flavor of parsley comes out when it is freshly picked.  It is added at the end of cooking to spice up flavors in a dish. 
 
Types: The Italian or flat leafed parsley is preferred by most cooks while the curly parsley makes for a lovely plant.
 
7.Rosemary
 
Care: Rosemary grows best when transplanted.  It is very versatile as it can be found either in a garden or in an indoor pot.  
 
In the Kitchen: Rosemary highlights the flavor in many foods, including baked goodies and roasted vegetables and meat.  The rosemary’s small flowers may also be added to egg and vegetable dishes.
 
Types:  The Blue Boy variety is best kept in containers while the Hill Hardy and Arp varieties tend to tolerate the cooler temperature than the other varieties.
 
8.Sage
 
Care: Sage is a woody herb that tolerates the cold.  It can be transplanted or grown from stem cuttings.   
 
In the Kitchen: To make butter more flavorful, dry sage, pack it with salt and mash together.   The flowers are a sweet addition to dishes with light flavors.
 
Types: The White Dalmation variety has silvery leaves while the Compact Berggarten thrives in tight spaces and the Tricolor foliage features white and pink stripes.
 
9.Tarragon
 
Care: As transplants, the French tarragon variety grows to two feet tall with sprawling stems.  These stems develop into roots when covered with soil.  
 
In the Kitchen: The leaves carry an anise flavor that is sweet.   Late in summer, the leaves are best for stewing.  Tarragon makes fine vinegar; just steep the leaves in white wine vinegar under the sun for four weeks before straining.
 
Types: The true French variety should be purchased as a plant and nibbling on a leaf would give off a beautiful licorice flavor.
 
10.Thyme
 
Care: Thyme can be grown from seeds, seedlings or stem cuttings. Prune blooming branches to stimulate leaf production. 
 
In the Kitchen: Thyme enhances meat and vegetable flavors.  The oil from thyme breaks down the fat in most food, making it easier for digestion.  Like, tarragon, thyme can also be made into vinegar by steeping the dried leaves under sunlight for four weeks before straining.  Flowers can also be sprinkled over vegetable dishes.   
 
Types: The English and French thyme produce the best flavor 
 



Growth  
 
While most herbs come in seed packets, transplanting and seed cuttings are the more reliable ways of starting your herb garden.  You just need to be careful in the herbs’ handling, just like in handling babies.  
 
And as you embark on your first purchase of herbs, look out for pots with several seedlings.  This will enable you to divide and transplant each one, giving you more value for your money and more chances of success.
 
Rooted stem cuttings, on the hand, require you to choose a few healthy sprigs.  Cut off most leaves, save for the top four then plant the cutting in its designated spot.  
 
As a parting note, always remember, your herbs need sunlight, water and good soil.  But most of all, it craves your love and attention.



CHAPTER 5: THE TOP 5 MEDICINAL HERBS YOU MUST HAVE IN YOUR GARDEN
 
Growing medicinal herbs may seem like a daunting task, but in reality, it does not take an expert gardener or a pharmacist to gather the necessary ingredients and put them altogether to brew a basic herbal remedy.  
 
Having the 5 basic herbs for medicinal purposes right in your indoor or backyard garden will save you time and money.  
 
Think about the convenience and health benefits you can take advantage of if you have herbs on your windowsill that can quickly help relieve common ailments like colds and flu, minor cuts, infection, inflammation, indigestion even anxiety and insomnia.  
 
There is nothing to fear as these herbs are low maintenance, easy to grow, easy to use and have been proven to be effective.  All five of the following herbs have been used for millennia and are even scientifically confirmed to be safe and effective be it in the form of tea, salve or dressing.
 
It is important to note though, just as a disclaimer, that this is only intended to be educational and is not advice .  You should always consult your physician before taking anything or regarding any herbs as a remedy.
 



Chamomile
 
Chamomile is the popular name for the daisy-like herbs that have two common varieties, the Roman or English chamomile and the German chamomile.  For centuries, chamomile was used as a sleeping aid especially for children.  It also helped to ease digestion, relieve colic and promote urination.  
 
Chamomile has also been known to wash wounds and sores.  Today, chamomile is generally used to address stomachache, insomnia and anxiety as it has a calming and sedative effect on a person when drank.  Recent studies confirm that chamomile also has anti-inflammatory properties.  
 
German chamomile can be easily grown from seeds, the flowers normally appear six weeks from planting.  It thrives in cooler climates preferring a neutral to slightly acidic soil and lots of sunlight.  When seeds dry up, they just fall into the ground and replant themselves.  
 
To make it into tea, you need to spread the flowers in a container and leave them in a warm and dark place to dry.  Steep one teaspoon of dried flowers and a cup of boiling water, covered, for 10 minutes, strain into a new cup and you have your chamomile tea.  
 
For an upset stomach it is recommended to sip a cup of tea, three to four times in a day.  A cup is all you need to relax before retiring for the night.  
 
Just a precaution, though, if you have developed an allergy to the aster pollen and its kind, chances are, you might also be allergic to chamomile.
 



Yarrow
 
Yarrow is a member of the aster family that grows wild along roadsides and meadows.  Its generic name is Achillea coming from the legend that Achilles himself used the yarrow to stop the bleeding of his soldiers’ battle wounds during the Trojan War.  Further research showed that yarrow does help in stanching blood flow.  It can also reduce inflammation, muscle spasm and can even relieve pain.  
 
The leaves boost clotting which is great for treating nosebleeds and when steamed, can even relieve headaches. 
 
Yarrows do not need to be cared for, as it is not bothered by pest and can even withstand winter.  Its clusters of white or lilac pink flowers make it an eye catching plant.  It can be propagated through its seeds or by dividing its roots.  Stalks are harvested when in full bloom and are hanged to dry.  
 



Lemon Balm
 
Lemon balm is an herb that belongs to the mint family.  Its leaves give off a lemon smell which is ideal as medicine.  It is usually used for address digestive problems like upset stomach, bloating, flatulence, vomiting and colic.  It also reduces menstrual cramps, headache and toothache. 
 
Lemon balm also has calming properties which helps in reducing anxiety and insomnia.  Applying lemon balm directly to your skin is said to treat cold sores.  It is most effective when picked fresh.  
 
A slightly sprawling herb, lemon balm is easily grown by just sowing the seed in a moist, fertile soil though it prefers a cool habitat.  The fresh leaves make great tea:  a cup of boiling water over two teaspoons of leaves, steep covered for ten minutes.  You may enjoy it either hot or iced.
 



Echinacea
 
Echinacea is an herb which belongs to the daisy family.  It is usually a component in herbal medicines.  The Echinacea leaves, roots and seeds are all used for medicinal purposes.   It was purported to be the cure all of the Plains Indians during their time.  Presently, the herb extracts are used to strengthen the immune system against virus and bacteria.  
 
Echinacea is also effective against infections and bee stings.  
 
The Echinacea seeds germinate easily or can be propagated by simply dividing the roots.  It can survive droughts and does not need full sunlight. 
 
Echinacea is commercially available in tea, juice and tablet form.  
 



Peppermint
 
Peppermint was first used as crowns in the ancient Greek and Roman eras.  It also found its early use as an added flavoring to the sauces and wines.  Later, peppermint tea made its round as a great remedy for insomnia, upset stomach, indigestion, colds and so much more.  
 
Research shows that the peppermint’s essential oil carries substances that relieve muscle spasm and repel bacteria and virus.  Its basic component, menthol, gives off a spicy sweet scent and flavor.  
 
Mints are advised to be grown in containers, as they can be quite invasive and overrun its own space.  The peppermint stalk can grow up to three feet tall.  To propagate peppermint, you just need to divide the roots.  With full sunlight and moist soil, the herb does not need too much attention.  Leaves should be harvested as soon as they mature and dried in a warm, dark place.
 
Peppermint tea is tasty and invigorating.  A cup of boiling water poured over two teaspoons of fresh leaves or 1 teaspoon of crushed, dried leaves then steeped for 10 minutes, with cover, is already enough to uplift your tired soul.  Drinking a cup of peppermint tea up to three times a day is sure to aid your digestion.
 



Reminder
 
Medicinal herbs have long been thought to have healing properties but while modern and present medical researches acknowledge some herbs as truly curative, there are others which modern medicine has yet to prove work though our ancestors have been using them are curatives for centuries.



CHAPTER 6: A CLOSER LOOK AT ANNUALS, BIENNIALS AND PERENNIALS
 
A plant’s life cycle has four stages.  It starts out as a seed, then grows and have roots, stems and leaves, then it develops flowers and finally goes back to being a seed.  
 
How a particular plant goes through this cycle brings us to the three basic categories of plants:  annuals, biennials and perennials. 
 
 Knowing which plants fall under which category is    a great help in planning your vegetable and herb garden.  However, it is best to remember that plants also react to their environment, climate and temperature and this may trigger the plants to deviate from their general classification.  
 
You see trees losing their leaves in fall and have them grow back in spring, however, this is just one seasonal growth cycle in plants.  Seasonal growth cycles in plants are influenced by the temperature, the presence of water and the amount of sunlight they get.  
 
Plants regulate their growth and development around these influences.  Their growth cycles are also determined by their habitat, their reproductive process and how they affect their environment.  
 



Annuals
 
Annuals are plants that undergo the whole life cycle from seed to seed in one growing season.  This season may last for a few weeks to a few months.  And during this particular season, the plant develops roots, stems and leaves and seeds.  
 
But these seeds stay dormant and only develop into plants until the next season of the following year comes along.  Their lifespan is only one year.  It would seem that they only live long enough to reproduce, as if they only live to give life to the next generation.  
 
There is a certain group of annual plants called the ephemeral plants. These plants are quite different from the rest as they not only live out the entire life cycle in one season, but the season in which they thrive in is very, very short.  Ephemeral means short lived or, fleeting.  These plants are usually found in the desert after a rainstorm or in the forest or field in the early spring.
 
Below are five herbs which fall under the category of annuals.  They give out flavor and beauty in their brief existence.
1.  	Basil
 
Basil is the one of the most stress free and rewarding herb from someone who is just starting out in herb gardening as well as experience gardeners.  Basil has long been cultivated in India but is widely associated with Italian cooking, basil flourishes in mild temperatures with full sunlight exposure but protected from chilly winds.  
 
It is usually ready to be harvested after 2 to 3 months from planting.  It grows to about 2 feet high and reaches a width of 1 foot.  For best basil harvest, it is advised to cut off flowering buds early to drive the plant to continue with its leaf production.
 
 When they grow to about 6 inches, prune the tops to foster branching (those leaves will surely enliven your dishes).  Do not forget that basil comes in many varieties and colors, the more common of which are the sweet basil, cinnamon basil, lemon basil and the purple basil.
 
2.	Dill
 
Dill is another super easy to grow annual herb.  It is a self seeding plant with tall, thin stems, airy flowers and feathery green leaves.  Dill is usually used in pickles.  Dill entices wasps and other predatory insects into your garden as it makes a great backdrop because of its height.   
 
Dill seeds are best sown in rich loamy soil.  It does not respond well to transplanting.  Plants should appear two weeks after planting and after another two weeks, you may start trimming even cutting off entire stalks.  Fern leaf dill is good when added to potato salads, cucumber soup and fish dishes.   
 
3.  	Marjoram
 
Marjoram is an herb commonly used as a cooking spice.  It is often confused with oregano as they are similar not only in appearance but also in taste though marjoram has more depth of flavor without the bitterness that oregano often has.  
 
Marjoram enjoys bright sunlight and prefers moist soil.  It is well suited for growing in containers and in the garden.  Marjoram can be planted as seeds or transplanted as seedlings and needs to be watered only on occasion as it can tolerate drought.  
 
For culinary purposes, marjoram is harvested just before flowers begin to open to bring out its best flavor that works great when used to enhance salad dressings, sauces and soups.  Marjoram comes in three general varieties:  the sweet marjoram, pot marjoram and wild marjoram.  
 
 
4. 	Oregano
 
Oregano is a great herb with many properties.  It has a bitter taste yet it is warm and fragrant.  It loves sunlight as it encourages the herb to product its essential oils.  Full exposure to sun and loamy soil are the only requirements of oregano.  It can be grown from seeds or cuttings.  Leaves are harvested as needed.  
 
Commonly used in Italian, Greek and Spanish dishes, it pairs well with meat, egg and tomato dishes.  It has an anti oxidant property and boosts healing on skin infections.   
 
5.  	Rosemary
 
Rosemary is also a common herb grown by home gardeners.  It is a lovely evergreen shrub with brilliant blue flowers and needle like leaves.  Mostly used as a seasoning for it exudes a pungent flavor. 
 
 Rosemary is best grown from a cutting or from a seedling rather than from a seed.  It is best kept in a sunny place requiring infrequent watering.  Regular pruning is advised to keep it from growing too large.  Picking sprigs or harvesting can be done all year round.  
 
Recipes made more delicious with rosemary are herbed bread, marinated pork and lemon sorbet.  It could also be used as an ingredient for potpourri, soap and shampoo. 
 



Biennials
 
Biennial plants are those that need two years to complete its development.  Considered as special herbs, biennials live for two seasons but bloom only in the second season. They complete their growth cycle in the first year then stay dormant.  
 
On the second season, biennial herbs flower, produce fruits and seeds before they finally die.  True biennial herbs reach the flowering stage only once in two years.  
 
Below are 5 popular biennial herbs:
 
1.  	Angelica
 
The tall Angelica plant can grow up to 6 feet and serves as a good background for any garden.  The whole plant is edible with a taste similar to licorice.  Angelic seeds enhance baked goods, the leaves are great for salads, and the roots enliven soups and stews. Even the flowers can serve as a dining centerpiece. 
 
Angelica is best planted as a seed.  It flourishes in a moist, well drained soil with partial shade.  Leaves can be harvested on the first year, the roots on the second year and the seeds when they are ripe.  Angelica is known to have medical, magical and culinary attributes.  
 
2.  	Caraway
 
Caraway is an herb that has been in use since the ancient times.  It has feathery leaves and cream white flowers. Caraway seeds are sown directly on its permanent site as it does not like being transplanted.  
 
Caraway has a distinct sweet, flavorful taste which is a great addition to rich dishes.  Fresh leaves are great for salads while seeds are used in baking.   Medicinally, caraway aids in indigestion and its essential oils are used in mouthwashes.  
 
3.	Evening Primrose
 
Known as a King’s all around cure, the evening primrose has been used by Native Americans.  Its unique yellow rosette flowers bloom only in the evening and close up at dawn.  It can withstand tough conditions making it a very hardy herb.  Evening primrose requires light upon being scattered on the soil surface.  It should be free of weeds and takes two weeks to propagate.  
 
Everything about the plant is edible. The leaves serve as great greens in salads, roots are boiled like potatoes and flowers are great in salads and make pretty garnishes.   Young seedpods can be steamed while ripe seeds can be roasted and used on breads.  Evening primrose has the following medicinal attributes:  treats dermatitis, minimizes pain, and alleviates whooping cough and asthma.  
 
4.	Foxglove
 
Considered as a beneficial insect magnet, foxglove is a great addition to any garden.  But caution is of utmost consideration in handling foxglove.  It is highly toxic as it contains the poison digitalis.  It is considered a highly valuable and medicinal herb but amateur gardeners are advised to stay away from foxglove as ingesting even just a small amount could be life threatening.  It is quite a sight to see its colors ranging from pink, red, purple, white and yellow.  Foxglove requires no special care and readily multiplies.  
 
5.  	Parsley
 
Parsley is one of the most common herbs is grown in an indoor gardens.  Commonly used as a garnish on top of dishes, it actually has a very distinct flavor.  Parsley is used to full sunlight and regular water and is sown directly on the soil.  
 
The leaves are ready for harvest when its leaves start to curl.  For optimal flavor, parsley should be picked early in the day and is best used fresh.  The two main varieties of parsley are the curly leafed and the flat leafed or Italian parsley.
 



Perennials
 
Perennial herbs are those herbs which survive for several years.  As a result, these herbs are hardier and are built to withstand the passing seasons.   These herbs are greatly appreciated as you only need to plant once but you get to harvest again and again.   
 
The top 5 perennial herbs are:
 
1.	Echinacea
 
Echinacea belongs to the daisy family.  With its beautiful flowers, it has become a fixture in any garden.  It is also quite hardy.  Widely known as a medicinal herb, it is also used to boost the immune system.   It is harvested and made into liquid extracts, dried herbs, capsules, tablets and tea.  
 
2.	Sage 
 
Sage is a hardy perennial with leaves so soft in grayish green color.  Colors of flowers vary from purple, pink, blue and while.  Commonly used in cooking specially in stuffing, it is also an ingredient for skin and hair products.  It can also be taken as tea to relieve heavy menstrual bleeding and menopausal flashes.  
 
3.	Lavender
 
Lavender is always a welcome addition to any garden, with its eye catching flowers and strong fragrance.  Its color ranges from lavender gray to a vibrant royal purple.  But it is also available in white, pink and yellow green.  Aside from its beauty, the lavender has also a lot of uses.  It is considered a relaxing herb in tea and tincture forms.  Lavender is also used in baking.  It is also used as an ingredient in lotions and shampoo.  
 
4.	Thyme 
 
Thyme is one perennial herb that easily adjusts to its environment.  It grows well in areas that are too dry and poor for many other plants.  Thyme enhances the taste of butter and mayonnaise and is also great with soups and stews.  Vegetable and meat dishes also benefit from thyme.
 
5.	Mint
 
Mint is one versatile perennial herb.  Aside from its usual function as a deodorizer, it is also used in breath fresheners, gum and fragrances.  It can even repel ants.  The mint’s culinary attributes are also well known as it goes well with salads, juices and spreads.  And not to forget, it has a calming effect when imbibed as tea.
 



Making Choices
 
With the right knowledge about your herb’s life cycle, trying your hand in herb gardening should not be too difficult.  It all boils down to what you need, what you are capable of, the amount of time and care you are willing to invest in gardening.  Choosing the right herbs may be subjective but armed with the information as to which herbs require extreme care, making the best choice would be easier.  
 
Things to consider in planting the right herbs call for your willingness or ability to spend time planting, watering or pruning. Annual herbs require planting every year, biennials every two years while perennials do not require much in replanting side but pruning is to control growth and maintain health. 



CHAPTER 7: HARVEST, PRESERVE AND DRY YOUR HERBS LIKE A PRO
 
There are a lot of advantages in having your own herb garden, one of which is the ability to harvest herbs fresh from the plant itself whenever your recipe calls for them.  Another advantage is being able to grow specialty herbs which may not always be available in the stores. And if you feel that you can no longer keep up with your supply of herbs, you can also preserve and dry these herbs for future use.  
 
Dried herbs, when wrapped nicely can be quite unique gifts. But first, you must know when to harvest and pick the herbs.  Then you need to decide how to actually dry them or which drying method to use.
 



Harvesting Herbs
 
Herbs produce oil which is responsible for its flavor and aroma.  Harvesting herbs when this oil is at its peak brings out the best that the herbs have to offer.  Only harvest when there is already enough foliage so as not to hinder its growth.  The time of harvest depends greatly on the part you are harvesting and its purpose.   
 
Annual herbs may be cut back up to a quarter of its total leaves with no danger of destroying the whole plant.  Perennial herbs can manage with only a third of its growth removed at any given time.  It is best to use a sharp knife or pruning shears to make clean cuts.
 
Harvesting in the early part of the day before it gets hot is good advice.  Also, cutting the herb tips before they start to flower encourages leaf production.  Removal of dead flowers as they are seen also boost the growth of more leaves.  
 
When you go into herb gardening, you cannot help but be conscious with what comes in contact with your herbs and this includes pesticides, herbicides and fertilizers.  After all, what you harvest is what you eat.  Luckily, herbs rarely need these synthetic chemicals to promote growth. 
 



Drying Herbs
 
The easiest way to preserve herbs is through drying or dehydrating.  You only need a little more extra time to hang dry the herbs as they only retain slight moisture to begin with.  This concept of drying herbs is a smart approach to preservation because it cuts down on the cost of your grocery bills, you are guaranteed to have fresh better tasting herbs than the ones bought from the store, and you’ll never  be disappointed to learn that the herb you need is out of stock.  Remember, you can always have more than one variety of each herb in your garden for assortment.
 



Herb Drying Basics
 
Immediately after harvesting, run your herbs gently through water and dry them thoroughly using paper towels.  Imperfections and flaws should be removed.  Loosely tie the herbs in bunches to allow air circulation.  Wrap these bunches in small paper bags with the stems ends at the bags’ opening.  
 
Ventilation is vital so punch holes around the bag. The bags serves as protection from dust and other contaminants while the drying process is in progress.  Hanging the herb bunches in a humid and arid but well ventilated area like the garage, outhouse, loft or shed is ideal.  A month should be enough time to fully dry out the herbs.  
 
Dried herbs are impervious to bacteria, mold and yeast and its potency lasts for up to a year. Adequate air circulation and warmth should be enough to remove moisture. Organically grown herbs may not need to be washed but removal of wilted and dead leaves and other parts is necessary to avoid contamination.   
 
In harvesting seeds, the heads should just be about to turn brown and hard but not brittle enough to shatter.  In harvesting the herb’s flowers like the chamomile and thyme, cut off the buds off the plants on the very day the buds open.  
 
There are a number of methods in herb dehydration.  Below is just a sampling of these methods:  
 
Indoor Drying
 
Hang the herbs upside down with the stems loosely tied in bundles.  Twist ties and rubber bands are ideal to tie the bundles as they can be adjusted to tighten the hold on stems when they start to shrink.  
 
A warm, dry and isolated place is best for drying.  The kitchen is not a good spot to dry your herbs.  A paper or mesh bag is enough to protect it from dust.  An old window screen or hardware cloth mesh or even clothes hangers will also do just fine in drying your herbs.  
 
Solar Drying 
 
If you live in a humid, dry area, solar drying your herbs will be so easy.  This method is most convenient if you live in a warm, dry place. 100 degrees Fahrenheit in temperature and 60 percent humidity or less make an ideal solar food drying condition.
 
Utilizing the heat of the sun is one hassle free means of drying herbs but just remember that you shouldn’t expose your herbs to too much sunlight as this will result in bleaching.  Try using an old window screen to dry your herbs on.  
 
Machine Dehydration 
 
If you feel you cannot commit to drying the herbs yourself and you are willing to spend a little more for a mechanized dryer, then go ahead and get yourself a really good food dehydrator. 
 
These dehydrators have a temperature control mechanism which you can adjust to suit your needs and even comes with a fan for air circulation.  Some have stacking trays for energy efficiency.  Pay close attention to the instructions to fully take advantage of your unit’s operation.
 
Oven Drying 
 
A more complicated way of drying your herbs is through the use of your oven.  This method, though, is the least energy efficient and the most labor intensive in terms of drying herbs.  Another disadvantage of this method is that ovens do not have vents therefore there is zero air circulation.  
 
If you’d like to take a crack at it, just lay the herbs over a piece of cheesecloth before placing in the over and drying at about 140 -160  degrees F.  You should leave the oven door open for air circulation and check back at 30 minutes to check on the herbs.  If they are not dried yet, move the rack down one level and come back in 30 minute.  Repeat this process until the herbs are completely dried.  The process can take anywhere from 2 to 4 hours depending on your oven and the type of herb you are drying.
 
Microwave Drying 
 
Successful herb drying can also be achieved using the microwave but this method is not really recommended especially if the herbs retain moisture.  
 
Before drying the herbs in the microwave, you must first strip the leaves off the stems and making a sandwich out of layers of paper towels with the herbs in between.  
 
Turn on the high power for 1 minute, rest for 30 seconds then repeat by turning the microwave on high for 30 seconds then rest again for 30 seconds.  This needs to be done for about 10 minutes or until herbs are fully dry.  
 
Refrigerator Drying 
 
Refrigerator drying is another super easy manner of drying herbs.  Simply put the herbs inside a container in the refrigerator, forget about it for a few days and check on them when you remember.  If they haven’t yet dried all the way, you can come back in a couple of days.  Yes, it really is that simple!
 
Using a Desiccant
 
A desiccant is a substance that draws moisture out.  Cornmeal, is a good food grade dessicant.
 
Lay the herbs on a bowl halfway filled with cornmeal, cover and leave it out to dry.  It only takes a few days for the herbs to dry.  Use a small brush to separate the dried herb from the desiccant.  
 
Be careful to check daily as over drying the herbs may cause them to fall apart when handled.  
 



Storing Home-Dried Herbs
 
Your herbs have thoroughly dried when it becomes brittle and crumbles easily.  Whole leaves and seeds keep oil better than crumbled herbs unless you will use the crumbs to make tea or as spices.  Using a mortar and pestle to grind the leaves will give your herbs better texture.  Dried herbs are best kept in airtight containers like mason jars, making sure they are out of direct sunlight and heat.
 
It is best to label your containers with the date and contents just to keep a record.  Be specific when it comes to the variety of herbs in the containers.   It is advisable to be on the lookout for moisture and mold in your dried herbs.  Anything that shows even a tiny bit of mold should be thrown out and moist herbs should be dried again.  
 
When a recipe calls for fresh herbs, keep in mind that dried herbs have more concentrated oils on its leaves so you need to adjust your measurements to only half or maybe just a quarter of what is required.  To drink tea, pour a cup of boiling water over a teaspoon to a tablespoon of dried herb and steep for 5 to 10 minutes.   
 



Choosing Herbs for Drying
 
Some herbs are easier to dry because of their stronger leaves and oils.  Although almost all herbs can be dried, some retain their flavor and aroma better when frozen. Examples of these herbs include basil, borage, chives, cilantro, lemongrass, mint, parsley. 
 
The following herbs are great when dried: basil, bay leaves, catnip, chervil, chives, dill, lavender, lemon grass, lovage, marjoram, mint, oregano, parsley, rosemary, sage, saffron, savory, spearmint, and thyme and woodruff.
 



More Tips
 
When drying herbs, separate leaves from stems.
 
When storing dried herbs, small jars retain delicate fragrances better than larger ones.  
 
When cooking with dried herbs, it is best to introduce them early in the cooking process to give them time to develop flavor.  



CONCLUSION: THE 5 SECRETS TO SUCCESSFUL HERB GARDENING
 
If the idea of having the freshest and tastiest herbs for you and your family every meal excites you, congratulations you have the tools you need to get started in your herb garden! Whether you live in a house in the suburbs or in an apartment in the city, you can still grow your own herb garden.  
 
You may also find a helpful resource in other herb gardeners online or on forums.  Have confidence, and it’s ok if you make a mistake.  We all have.
 



1.	DREAM, ENVISION, IMAGINE
 
But what do you really need from your garden?  What herbs do you like and enjoy?  What will give you satisfaction when you have that herb garden?   Are you looking to meet a culinary purpose or are you looking to extract medicinal relief?  There are a lot of questions to be answered but know your reasons before planting so that you get the most out of planning.
 
Perhaps you want to have a place to retreat to and de-stress and relax, maybe you want to impart to your children the value of organic and sustainable gardening.  It could be that you need to commune with nature with all the foliage and beauty around you.  A bit of introspection will enlighten you and give you the right motivation to make this herb garden a reality.  
 



2. 	EMBRACE YOUR SPACE
 
Finding the right spot for your garden may be a little tricky.  It may be in the backyard, in the front yard, in the balcony, or in the windowsill of your kitchen, as long as the space has good access to sunlight. Herbs need direct sun exposure for about 4 to 6 hours daily.  
 
Access to water is also a big consideration.  Though most herbs do not really need to be watered regularly, it is best that the source of water is near enough.  A good drainage system is a requirement to keep your herbs from drowning.  One more thing, make sure that your herbs are kept away from exposure to weather disturbances like strong winds and extreme cold.  
 



3. 	WORK WITH NATURE 
 
Learn to adjust to your environment.  If you get more than the usual wind, you will need to protect your herbs from being blown away by putting up a windbreak.  Or if you need more sunshine, elevating the area to provide maximum sun exposure will do the trick.  You could also choose to have herbs that thrive on specific hardships, befits the climate and your space.  All problems have their corresponding solutions and working around nature instead of going against it, will ensure less headaches.
 
4.	YOUR PLANTS NEED YOUR LOVE
 
Before your herbs call your garden their home, you must prepare a welcoming environment for them.  Start with the right soil condition.  The basis of organic growth is in the soil so it is best that you provide just what your herbs need.  Soil testing can be done to determine the elements present and its quantity and effect on the gardening soil.  
 
Along with the testing and getting the right PH, mixing compost and peat moss add texture to the soil.  Compost aids in keeping the herbs healthy and reducing diseases and pest.  Compost can be in the form of plant cuttings, shredded paper, and other organic materials. 
 
5. 	ENJOY YOUR HARVEST
 
What is the ultimate reward in herb gardening?  Reaping what you have sown!  And what is more fulfilling than harvesting?  Knowing that your herbs will continue to give you more bounty even if you snip off its leaves, flowers and stems.  Pruning encourages the herbs to produce more foliage.  Just remember to keep yourself from cutting the large and mature leaves at the bottom as these serve as the herbs’ solar panel soaking up the sun’s energy and fueling up your herbs’ growth.
 



Important Things To Remember
 
First time herb gardeners should start small, with easy to grow and easy to maintain herbs like most perennials as they are more or less permanent plants, they do not have to be replanted, season to season.  Oregano, mint and sage are just some of these perennial herbs.  They just need minimal upkeep.  Over abundance of herbs may be addressed with drying for future use.  
 
Another easy way of starting an herb garden is to purchase starter plants rather than seeds.  This way, the herbs have already started to develop.  
 
Aromatic herbs like mint, rosemary and lavender have essential oils which are used in potpourri, soap and shampoo.
 
Some plants develop better when in the company of other plants.  One example is:  basil, when planted next to tomato, will deter tomato horn worms and improves the tomato flavor.  Other plants attract predator insects which drive away pests.  
 
Herbs generally do not need fertilizers but on instances when you need a little boost to keep them healthy, the best type of fertilizer to use is either a seaweed extract or fish emulsion. This fertilizer aids in promoting strong leaf development.  
 
Lastly, herb gardening is not a difficult hobby or past time at all.  You will find out that it is not as daunting as you imagined it to be but the reward cannot be quantified.  Herb gardening is quite different from the other types of gardening as the plants are inexpensive, low maintenance and yet its return comes in great flavors, heavenly aromas and even medicinal benefits.  
 
With all the right information and guidance, just about anyone can be an herb gardener.  And with organic gardening, we are already doing our own share in keeping our world clean and green. 




If you enjoyed this ebook, check out these other books by Simple Guides Publishing!
 
Sustainable Farming: A Guide to Year Round Backyard Mini Farming for Self Sufficiency (Sustainable Living)
 
Sustainable living is the way of the future. If you want to guarantee health and wellness for your family, you'll want to learn to have greater control and knowledge about where your food comes from, what goes into it, and how to keep it growing year round. 
 
Help your family live an abundant and fertile future by learning how to backyard farm for self sufficiency.
 
Here Is A Preview Of What You'll Learn...
 
-Which Vegetables Grow with Each Season
 
-How to Plan Your Backyard Garden
 
-What Equipment You Will Need
 
-Why Succession Planting Is Important
 
-What a Two Year Planting Schedule Looks like
 
-How To Extend the Growing Season
 
-How To Care For Your Crops
 
-What To Do With Your Harvest
 
-Much, much more!
 
Click here to get Sustainable Farming: A Guide to Year Round Backyard Mini Farming for Self Sufficiency!
 
Homesteading For Beginners: A Homestead Survival Guide for the Backyard & Urban Farmer (Homesteading & Urban Farming)
 
Discover how to start homesteading even if you're a beginner. Learn how to start your own urban mini backyard farm so that you can live sustainably and healthily on your own terms. 
 
Here Is A Preview Of What You'll Learn...
 
-How to plan your homestead in your backyard
 
-What you will need to get started
 
Where to plant and how to group fruits and vegetables
 
Easiest fruits and vegetables to get started with
 
How to dehrydrate, freeze, and can fruits and vegetables
 
Food survival tips to take you through winter
 
Whether you should consider getting chickens
 
How to pick the right chicken breeds for the best fresh eggs
 
Much, much more!
 
Click here to get Homesteading For Beginners: A Homestead Survival Guide for the Backyard & Urban Farmer!
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