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Favourite Herbs

Add Zing! To your Meals with these Favourite Herbs that you can grow.

Sweet Basil  (annual)

40 to 60 cm tall; tender annual that can not be planted out until early June; the
perfect flavouring for tomatoes and tomato dishes; highly aromatic clove-like scent
and peppery taste; young leaves are best; leaves in excess of your immediate needs
can be dried or packed in jars and covered with oil. They can aso be dry frozen or
frozen inice-cubes.

Bush Basil (annual)

25 cmtall; asmall compact plant, good for pot and windowsill culture. This épicolloi
Basil isthought best for PESTO, adel ectable sauce for éal dentel spaghetti and other
pasta.

Chives (perennial)
The chopped hollow stemsadd flavour to salads, soups, omel ettes and cheese dishes.
The attractive flowers are worth growing for their ornamental value.

GarlicChives

Chinese Chives(Gow Chow) (perennial)

The stemsarenot hollow. The attractive white flowersbloomin August and September.
Garlic Chives are recommended for rock gardens or the front of perennial borders.
Culinary uses are the same as regular Chives. Both Chives can be forced indoorsiif
a dormant or resting period is provided. Pot up sections of a garden clump in
September and keep in a cold place. Bring indoorsin January and place in a sunny
window.

French Tarragon (tender perennial)

Growsto 90 cm and needsfull sunin light, well-drained soil. Famous as aflavouring

for vinegar, French Tarragon is also used in marinades and sauces. With a
refreshingly different flavour of mild Anise, it isthe essential ingredient in bernaise
sauce.

Sage (tender perennial)
Evergreen shrub, usually 60 cm. Thesilvery-gray foliageisvery attractive. Best known
useis Sage and Onion stuffing for poultry.

L ovage (annual)

A clump-forming perennia with stemsgrowing over 2minrich, moist soil. Somewhat
likealarge celery with ayeasty celery flavour, it adds greatly to soupsand stews. The
tang of the yeast extract and herbal flavouring éMaggii comes from Lovage.

Thyme (perennial)
The common cooking Thyme is a bushy shrub 20 to 30 cm tall, spreading to 60 cm.
To survive Ontario winters, it needs gritty well-drained soil.

Lemon Thyme (perennial)
The Lemon Thymes are best used fresh in summer salads or agarnish and flavour for
soups or boiled potatoes.

Oreganoand Marjoram  (tender perennial)

A group of shrubby herbs from the Mediterranian, Oregano and Marjoram are not
easy to overwinter in Ontario gardens unless perfect drainage is provided. Winter
cover with such material as evergreen boughsis also essential.

The best for flavour are listed below.

Sweet M arjoram and Greek Oregano (tender perennial)
They areessentia ingredientsin Italian cookery, the pizzaherb.  Thehat, spicy flavour
workswell in all tomato dishes aswell as meat stews, soups and gravies.

Florence Fennel (Finochio) (annual)

Approximately 1 mtall, thisannual is more vegetabl e than herb. The swollen, bulbous
baseissimilar to cel ery and should be blanched by mounding soil around the base once

itislarger than an egg or lemon. Florence Fennel can be dliced raw for salads, sauted or
guartered in a chicken casserole. It has adelicate anise-licorice flavour.

Sweet Fennel  (annual)

Sweet Fennel is1to2mtall. Althoughitisaperennial, Sweet Fennel must betreated
asan annual inthe Ontario climate. Theleaves, stemsand seeds are anise flavoured.
If thefoliage isthe only part to be used, it is best to pinch out the flowering stems.
The finely chopped leaves are used in salads and sauces. Fish and Sweet Fennel go
together well. Fresh leaves can be used as stuffing for baked fish or added to the
water when poaching.

Curled Parsley (annual)
Perhaps the most popular herb of al, Curled Parsley is a biennial herb, which is
grown as an annual for its often used, finely dissected leaves. 15 cm.

Italian Parsley (annual)
Approximately 30 cm, Italian Parsley isataller variety with flatter leaves, similar to
celery leaves but with a strong parsley flavour.

Landscape Ontario Horticultural Trades Association represents the leading
garden centres in Ontario. As one of the select garden centres which has achieved
"Approved Member" status, we assure our customers receive a high level of service,
a good range of quality plants and associated products, together with professional
advice and information.
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