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Herb Name: Bee Balm 
Also Known As:  Horsemint, wild bergamot, and 
Oswego tea 

Overview: Bee balm is an umbrella term for 
perennial flowering herbs in the genus Monarda. In 
addition to attracting bees, bee balm is also very 
popular with butterflies and birds, making it an 
excellent choice for a garden which is designed to 
encourage animal visitors. 

Common Uses: In addition to smelling good, bee 
balm also tastes good. It can be used as an herbal 
accent on salads, or as a flavoring for olive oil.. 

How to Harvest:  Wild Bergamot flowers bloom 
from June to July. Gather edible leaves and flowers 
in bloom, dry on small bundles in paper bags in a 
dry, well ventilated area. Bee Balm can be used as 
tea, or as an aromatic suitable for sachets and 
potpourri 

Storage:  

 

 

 

 

Miscellaneous Facts:  The leaves encourage 
clotting, so it can be used fresh for nosebleeds 

Featured Recipe: 

Flowering Bee Balm Tea 

• 1   fresh bee balm blossom   

Directions:  

Pour 1 cup hot water into a heatproof glass or mug. Put 
blossom on top and and steep about 2 minutes (blossom will 
wilt as it stands).  

Source: www.myrecipes.com 

Sources:  

Wikipedia.com, 
about.com, www.altnature.com http://www.wisegee
k.com,  foodandwine.com   

http://www.altnature.com/
http://www.wisegeek.com/
http://www.wisegeek.com/


 

Herb Name:    Catmint 
Also Known As:  Nepeta cataria  

Overview: Catmint herb shouldn't be confused 
with Catnip. Cats will eat Catnip down to the stem, 
but they just like to smell Catmint. Rats and mice 
are said to dislike Catmint, so grow some in front of 
your storage sheds and your house to discourage 
rodents  

Common Uses: The catmint herb can be enjoyed 
as tea. In olden days, fresh Catmint leaves were 
wrapped around meat to help flavor and preserve 
it.  

 

How to Harvest:  Harvest catmint by snipping off 
small sprigs and flowers. This herb is best used 
fresh. You can also dry the leaves and use it to 
make a tea. 

Storage: Harvest leaves as flowers begin to 
bloom, cutting top leaves, stems, and flowers if 
desired. Spread out to dry in a cool, ventilated area 
and store the dried herb in an airtight container or 
bag to preserve its potency. 

Miscellaneous Facts:  The plant is drought 
tolerant and deer resistant. It can be a repellant for 
certain insects, including aphids and squash bugs. 

Featured Recipe: 

Catmint Tea Recipe from Britain 

• 2 tsp dried catmint leaves and flowers 
• 300ml hot water  
• Honey (OPTIONAL) 

Directions:  

Bring a kettle to a boil. Pour about 500ml into your teapot and 
swirl about to wash and warm up the teapot. Pour the water 
out and discard.  

Add the catmint leaves to the teapot then pour over 300ml of 
boiling water. Cover and set aside to infuse for about 6 
minutes. Strain the tea into a teacup of mug, sweeten with a 
little honey (if desired) and drink.  

 

Source: www.celtnet.org.uk 

 

Sources:  

http://www.organic-gardening-and-
homesteading.com/ 



 

Herb Name:  Chamomile 
Also Known As:   

Overview: Chamomile or camomile is a common 
name for several daisy-like plants of the family 
Asteraceae. These plants are best known for their 
ability to be made into an infusion which is 
commonly used to help with sleep and is often 
served with honey or lemon, or both.  

Common Uses: While there are some ancient 
traditional medicinal uses for tarragon, its most 
common use is as a culinary herb. Used fresh, it 
imparts a spicy, minty licorice flavor to salads and 
egg dishes, as well as to cooked meats and poultry. 
It should not be used in soups, as the flavor is too 
strong  

How to Harvest:  Pinch the flowers off at the 
stem or cut with gardening shears just below the 
flower head. Pinching the flowers will allow 
regrowth of the plant pretty quickly. Use this 
method if you want a continual harvest. Cutting 
only the flowers will require using a drying screen 

Storage:  

 

Miscellaneous Facts:   

Featured Recipe: 

Chamomile Tea 

• 2  tablespoons  fresh chamomile flowers    
• 2  cups boiling water    
• 2  slices apples (thin slices)    
• honey 

Directions:  

Rinse the flowers with cool water. 

Warm your tea pot with boiling water. 

Add the apple slices to the pot and mash them with a wooden 
spoon. 

Add the chamomile flowers and pour in the 2 cups boiling  

Cover and steep for 3-5 minutes. 

Strain the tea into two cups. 

Add honey to taste. 

Drink and enjoy! 

Source: www.food.com 

Sources:  

Wikipedia.com,food.com 



 

Herb Name:    Comfrey 
Also Known As:  Symphytum officinale 
L,comphrey 

Overview: Comfrey is a perennial herb of the 
family Boraginaceae with a black, turnip-like root 
and large, hairy broad leaves that bears small bell-
shaped flowers of various colours, typically cream 
or purplish, which may be striped. Comfrey  is an 
important herb in organic gardening. It is used as a 
fertilizer and as an herbal medicine. 

Common Uses: Comfrey is not a culinary herb. 
Its primary use is for fertilizer, compost enhancer, 
and for medicinal use as a skin treatment.  Do not 
ingest comfrey 

How to Harvest:  Carefully slip the larger outer 
leaves, leaving a crown on the top of the plant for 
protection.  Hang to dry. 

Storage: The best storage is to dry the comfrey,by 
hanging the leaves in a cool,dry area. (not in the 
sun).  Once they are fully dry, they may be bagged. 
Just be sure there is no moisture to avoid mold. 

Miscellaneous Facts:  You might not think so to 
look at comfrey, but it's actually fairly delicate! It 
bruises easily, so you really need to handle it with 
care 

 

Featured Recipe: 

Healing Herb Salve (NOTE! Topical only! Not 
a Culinary Recipe!!): 

• 1 oz dried comfrey leaves 
•  1 oz dried calendula flowers 
•  2 cups olive oil 
•  1 oz pure beeswax 
•  4 drops tea tree 
•  4 drops lavender essential oils 
•  1 400 vitamin E Tab 

Directions:  

Heat herbs in olive oil over low heat for about 5 hours. Do not 
let the oil boil or bubble. 

 A Crock-Pot or the lowest temperature setting on a range 
should be suitable for heating this mixture. (If the lowest setting 
is too hot, turn off the heat once it has warmed the oil...it 
should keep warm for at least and hour....then repeat the 
process twice.) 

 After cooking, strain out the herbs while oil is still warm. Place 
1 1/4 cups of the herb oil in a pan, add beeswax and heat just 
enough to melt the wax. Add essential oil and stir. Finally, pour 
the salve into wide mouthed jars.  

Store at room temperature. Use for minor scrapes and cuts, to 
protect and promote healing.  

 

Source: justapinch.com 

 

Sources:  

Wikipedia.com, 
http://herbsfromthelabyrinth.blogspot..com 



 

Perennial Name:    
Echinacea 
Also Known As:  Echinacea, purple coneflower, 
coneflower, American coneflower  

Overview:  A popular perennial with smooth, 2-
5 ft. stems and long-lasting, lavender flowers. 
Flowers occur singly atop the stems and have 
domed, purplish-brown, spiny centers and 
drooping, lavender rays. 

Common Uses: Echinacea has traditionally been 
used to treat or prevent colds, flu, and other 
infections. Echinacea is believed to stimulate the 
immune system to help fight infections. 

How to Harvest:  Using a sharp knife, cut the 
plant at the point where the first healthy leaves are 
growing.  

 Lay the tops on a screen or hang them upside 
down in bundles out of direct sunlight. Make sure 
they aren't crowded so that air can't circulate 
around them. 

When completely dry, the leaves will crumble 
when touched.  

Storage: Store them in glass jars with tight fitting 
lids in a cool, dry place.   

 

Miscellaneous Facts:  The genus name is from 
the Greek echino, meaning hedgehog, an allusion 
to the spiny, brownish central disk. 

You can also harvest the seeds to use next year. 
Choose a few fully mature and ripened flower 
heads, and cut them, leaving a nice long stem. 
Hang the flowers upside down with the flower 
heads enclosed in paper bags. This will allow them 
to release their seeds into the bag when they are 
ready. Once the seeds have fallen, remove the 
chaff (plant debris) and spread the seeds out on a 
newspaper for 10-12 days to finish drying. They will 
keep in the refrigerator in a glass jar with a tight 
fitting lid for up to a year. 

 

 

Featured Recipe: n/a 

 

Sources: Wikipedia.com; herbinfosite.com;  



 

Herb Name:  Epazote 
Also Known As:  Pigweed, skunkweed, 
wormseed, goosefoot or Mexican tea 
 
Overview: Epazote is native to Mexico and the 
tropical regions of Central and South America, 
where it is commonly found wild. It is also widely 
naturalized throughout the world and the United 
States, especially California.  

Common Uses: In Mexican cooking, epazote is 
always added to the pot when cooking black beans for 
its natural carminative (gas-preventing) properties and 
because its potent aroma cuts the heaviness of the 
beans.   Epazote should be used carefully, as it has a 
very strong taste and can be toxic in very large 
doses. Younger leaves are milder than older leaves, 
which should be used more sparingly.  

How to Harvest:  Harvest by cutting the stem at 
a branching point to encourage more growth. 

Storage: To store, treat epazote like fresh parsley: 
cut off its stem ends, refresh with cold water, and 
store in a wet paper towel in the fridge.  

Miscellaneous Facts:  Epazote has strong anti-
flatulence properties and is known to help treat 
other ailments, including asthma, malaria, and the 
eradication of intestinal parasites. 

 

Featured Recipe: 

Mexican Black Beans with Epazote 

•     1 pound dried black beans 
•     3 cups chicken stock 
•     3 cups water 
•     2 large sprigs fresh epazote (or 2 tablespoons 

dried) 
•     1/2 pound chopped fresh chorizo sausage 
•     1 diced onion 
•     2 diced carrots 
•     2 diced celery stalks 
•     1 tablespoon chopped garlic 
•     1 tablespoon ancho or New Mexico chile powder 
•     1 tablespoon ground cumin  

Directions:  

Soak black beans overnight in cold water to cover. Drain and 
rinse. 

    Preheat the oven to 300°F. Place the beans, chicken stock 
and water, and epazote in a Dutch oven. Bring to a boil on the 
stove top, skim off foam, then cover and bake for 1 1/2 hours. 

    In a large, heavy skillet, brown chorizo sausage. Remove 
the chorizo, leaving the fat in the pan. Add onion, carrots, 
celery stalks, and garlic to the pan and cook over medium heat 
until the vegetables become soft. 

    Remove the pot of beans from the oven and stir in the 
vegetables and chorizo, along with ancho or New Mexico chile 
powder, ground cumin, and salt to taste. 

    Cover and bake for 1 hour, or until the beans are soft. 

. 

 

Source: www. chow.com 

Sources:  http://alegriafresh.com, chow.com 

http://alegriafresh.com/


 

Perennial Name:    
Heliopsis 
Also Known As:  oxeye sunflower, false 
sunflower 

Overview: Smooth oxeye is considered one of 
the best hardy plants for a wildflower garden 
border  

Common Uses: Primarily ornamental;Livestock 
and deer sometimes graze on this plant.   

 

How to Harvest:  Using a sharp knife, cut the 
plant at the point where the first healthy leaves are 
growing.  

  

Storage: treat as any other cut flower 

 

 

 

 

 

 

 

 

 

Miscellaneous Facts:  Heliopsis from the Greek 
word helios for "sun" and opsis for "appearance."   

Featured Recipe:  Enjoy! 

Sources: Wikipedia.com; herbinfosite.com; 
foodnetwork.com, marthastewart.com, 
plants.usda.gov 



 

Herb Name:    Hyssop 
Also Known As:  Hyssopus officinalis 

Overview: Hyssop is a herbaceous plant of the 
genus Hyssopus native to Southern Europe, the 
Middle East, and the region surrounding the 
Caspian Sea. Due to its properties as an antiseptic, 
cough reliever, and expectorant, it is commonly 
used as an aromatic herb and medicinal plant. 

Common Uses: Herb hyssop leaves are used as 
an aromatic condiment. The leaves have a lightly 
bitter taste due to its tannins, and an intense minty 
aroma. Due to its intensity, it is used moderately in 
cooking. The herb is also used to flavor liqueur, and 
is part of the official formulation of Chartreuse..  

How to Harvest:  The leaves can be harvested at 
any time during the year. We pick the flowers and 
young flowering tops as flowering begins. 

 

Storage: Fresh leaves and flowers - In tightly 
sealed plastic bags or 'tupperware' containers in 
the refrigerator. Dried leaves - In airtight 
containers in a cool, dark place. 

Miscellaneous Facts:  The plant is commonly 
used by beekeepers to produce a rich and aromatic 
honey. 
 

Featured Recipe: 

Glazed Carrots with Hyssop: 

• 1 lb young carrots, peeled & thinly sliced 
• 1 cup chicken stock 
• 1 TBSP honey 
• 1 TBSP unsalted butter 
• 1 TBSP finely chopped fresh hyssop leaves 
• Kosher salt and freshly ground white pepper, to taste 

Directions: In a saucepan, combine the carrots, stock, 
honey, butter and salt and pepper. Bring to a simmer over 
medium heat. Cover and cook over low heat until the carrots 
are tender and the liquid is a syrupy glaze, about 20 minutes or 
so. Be careful that it does not burn. Toss the carrots with 
hyssop and serve immediately. 

 

Source: www.herb.co.za 

 

Sources: Wikipedia.com; herbinfosite.com; 
foodnetwork.com, www.herb.co.za 



 

Perennial Name:     

Joe Pye Weed 
Also Known As:  Eupatorium purpureum, Queen 
of the Meadow, gravel root, kidney root, mist-
flower, snakeroot and purple boneset 

Overview: Joe Pye weed, related to asters, has 
large, hairy leaves and clusters of purple or white 
flowers. (The flowers resemble giant ageratum, or 
floss flower, heads.) Most Joe Pye weeds bloom in 
late summer and early autumn and attract a 
number of butterflies. 

Common Uses: Joe Pye weed is used primarily as 
an ornamental perennial. 

How to Harvest:  Enjoy them for the summer; 
blooms in fall when you can use scissors to  remove 
blooms. 

Storage: n/a 

 

 

 

 

 

 

 

 

Miscellaneous Facts:  It obtained its name after 
a Native American herbalist, named Joe-Pye, cured 
fevers using the Eupatorium plant. 

 

Featured Recipe:  Though  Joe Pye weed has 
been used in history, there are cautions about its 
ingestion, so for now our only recipe is to enjoy this 
flower for its beauty only! 

 

Sources:  

Wikipedia.com; 
almanac.com,bhg.com,oldfashionedliving.com, 
gardeningclub.com 



 

Herb Name: Lavender 
Also Known As:   

Overview: Lavender is a perennial herb 
originating in the mountains of the Mediterranean. 
This small shrub belongs to the mint family and is 
known for its fragrant scent and medicinal 
properties 

Common Uses: The flowers and leaves are used 
as an herbal medicine either in the form of 
lavender oil or as an herbal tea. The flowers are 
also used as a culinary herb, most often as part of 
the French herb blend called herbes de Provence. 

Dried lavender flowers and lavender essential oil 
are also used as a prevention against clothing 
moths, which do not like their scent 

How to Harvest:  Cut the lavender stems that 
have flowers. Do this early in the flower cycle, and 
morning, after the dew has dried but before the 
heat of the sun draws out too much of the 
essential oils (you will want those intact to evoke 
the scent in your home).  

Storage: Dry the lavender in bunches or on 
screens.  Dry and store in a cool, dark place. Some 
varieties are best for stems and others for flower 
buds.  

Miscellaneous Facts:  The leaves encourage 
clotting, so it can be used fresh for nosebleeds 

Featured Recipe: 

Sparkling Lavender Lemonade 

• 2 cups water 
• 1 Cup Raw Honey 
•  2 Tbsp Organic Culinary Lavender Buds 
•  1 Cup fresh lemon juice 
•  2 Cups sparkling water 
•  lavender sprigs and lemon wedges, for garnish 

Directions:  

Combine the water, honey and lavender buds in a small 
saucepan. Over medium heat, bring the mixture to a boil. 
Remove from the heat as soon as the syrup comes to a boil. 
Set aside and allow the mixture steep for 10 minutes. Strain 
the lavender buds from the syrup and let it cool. Discard 
lavender buds. Combine the cooled syrup and lemon juice in a 
pitcher. Add sparkling water. In tall glasses, pour the Sparkling 
Lavender Lemonade over ice, and garnish lavender sprigs and 
lemon wedges.  

 

Source: www.allthingslavender.com 

Sources:  

allthingslavender.com, about.com,wikihow.com,  



 

Herb Name: LemonBalm 
Also Known As:  Blue balm; Garden balm; Honey 
plant 

Overview: Lemon balm (Melissa officinalis), a 
member of the mint family, is considered a calming 
herb. It was used as far back as the Middle Ages to 
reduce stress and anxiety, promote sleep, improve 
appetite, and ease pain and discomfort from 
indigestion (including gas and bloating, as well as 
colic).  

Common Uses: The fresh or dried lemon balm 
leaves can be added to green salads, to 
sandwiches, as well as to marinades and sauces, to 
vegetable soups and stews. It can also be used as a 
stuffing for pork, for veal, or for poultry, lemon 
balm can be used in dishes of vegetables, in many 
kinds of egg dishes, as well as in jams and jellies, 
and also in the preparation of herbal vinegar.. The 
lemon balm has a rather delicate taste, and when 
using, use as much as you need and more in 
quantity then the other robust or pungent culinary 
herbs normally used in culinary preparations 

 

 

 

How to Harvest:  Young leaves can be harvested 
during the growing season at anytime for 
immediate home use. Harvesting is best done by 
cut the leaves early in the morning following the 
evaporation of the dew on the leaves. Due to the 
tender nature of the leaves, the fresh leaves must 
be handled carefully to avoid bruising and 
discoloration. 

Storage: A shady and airy location is ideal to hang 
the harvested plants to dry. Airtight jars must be 
used for storage once the leaves are crisply dry. 
Alternately, ice cubes may be used to freeze the 
leaves for long term storage 

Miscellaneous Facts:  The ancient bee keepers 
used the crushed leaves of the plant as a rub on 
beehives so as to encourage the domesticated bees 
to return to their hives and the belief was that 
these bees would bring other bees along with them 
when they returned 

Featured Recipe: 

Beekeeper's Balm Cocktail 

• 6 tablespoons honey 
• 1/4 cup very warm or hot water 
• 2 cups white rum 
• 3/4 cup freshly squeezed, lemon juice, strained 
• 1 cup fresh lemon balm leaves, loosely packed 
• Club soda to top off, optional 
• Lemon slices, for garnish 

Directions:  

Stir honey and water in a pitcher until honey is dissolved. Add 
the rum and lemon juice. 

Add the lemon balm and muddle with a wooden spoon. 

Fill 8 to 10 canning jars with ice cubes. Divide the cocktail 
evenly among the glasses. Top with club soda if desired. 
Garnish with lemon slices and serve 

Source: www.thekitchn.com 

Sources: www.herbs2000.com,Wikipedia.com, 
http://www.umm.edu, www.altnature.com  

http://www.altnature.com/


 

Herb Name:   Lovage 
Also Known As:  Levisticum officinale 

Overview: Lovage is an erect, herbaceous, 
perennial plant growing to 1.8–2.5 m tall, with a 
basal rosette of leaves and stems with further 
leaves, the flowers being produced in umbels at 
the top of the stems. The whole plant—root, stem 
and leaf—is redolent of celery and parsley, but 
stronger. 

Common Uses: The leaves can be used in salads, 
or to make soup or season broths, and the roots 
can be eaten as a vegetable or grated for use in 
salads. Its flavor and smell is somewhat similar to 
celery. Lovage tea can be applied to wounds as an 
antiseptic, or drunk to stimulate digestion. 

How to Harvest:  To harvest Lovage you need to 
cut the side branches off the main stem or from 
the crown.  If the stems are long bunching is easier.  
A bunch size is typically 1 to 1 ½ inches in diameter 
at the rubber band. 

Storage: Most sources recommend using lovage 
fresh for maximum flavor, but if you’d like to try 
storing for the winter, drying individual leaves on a 
screen is one method mentioned! 

 

Miscellaneous Facts:  Chew a fresh lovage leaf 
after a garlicky meal (or any time) to freshen 
breath. Use hollow lovage stems, cut to length, as a 
straw for tomato juice or a Bloody Mary 

 

Featured Recipe: 

Lovage Potato Soup: 

• 1  medium onion, peeled and finely chopped    
• 1  tablespoon olive oil    
• 1  kg potato, scrubbed and cubed    
• 1/2 liter good vegetable stock (adjust to give preferred 

consistency) or 1/2 liter  chicken stock (adjust to give 
preferred consistency)    

• 2 cups milk    
• 5  tablespoons  chopped lovage (retain small amount 

for garnish)    
•  salt & pepper  

Directions:  

In a large saucepan, saute the chopped onion in olive oil until 
translucent; then add the cubed potatoes and mix together. 

Add the stock and milk, simmering until the potatoes are nearly 
tender. 

When potatoes are soft,add the lovage and blend the soup 
with a hand blender or food processor. 

Check the seasoning and add salt and pepper to taste. 

Return to the saucepan and heat through gently - do NOT 
allow the soup to boil. 

Serve hot and garnish with the remaining lovage and crusty 
bread and butter or bread rolls. 

This travels very well in a thermos flask for a warming picnic 
soup. 

www.food.com  

 

 

Sources: Wikipedia.com; herbinfosite.com; 
foodnetwork.com 



 

Herb Name:    Oregano 
Also Known As:  Wild marjoram, wintersweet 

Overview: Oregano (also called wild marjoram) is 
a well-known culinary herb which is best known for 
its use in pizza, spaghetti and a number of Italian 
dishes incorporating tomato bases.  

Common Uses: Oregano is an important culinary 
herb. It has an aromatic, warm and slightly bitter 
taste, which can vary in intensity. Good quality 
oregano may be strong enough almost to numb the 
tongue, but the cultivars adapted to colder 
climates often have a lesser flavor. 

How to Harvest:  Oregano and marjoram are 
harvested the same way.    Follow the main branch 
to a point right above a set of leaves and cut there.  
This will produce a greater number of branches and 
a more productive plant.  As always, I make sure 
never to trim more than a third of the plant at any 
given time.   

Storage: in a plastic bag in the refrigerator for up 
to 3 days. If you place a slightly damp paper towel 
in the bag with the oregano and leave some air in 
the bag, it may extend the life up to 1 week. You 
may also extend the shelf life of fresh oregano by 
storing whole stems with leaves in a glass of water 
with a plastic bag loosely tented over the glass. 

Miscellaneous Facts:  Both oregano and 
marjoram dry exceptionally well, with their flavors 
intensifying instead of dissipating  

Featured Recipe: 

Easy Oregano Potatoes: 

• •1 1/8 pounds (500 g) potatoes 
• •1/3 cup olive oil 
• •2 cloves of garlic, one crushed and the other minced 
• •Abundant fresh oregano 
• •Salt, to taste 

Directions:  

Peel and slice the potatoes. Heat the oil in a skillet with the 
crushed garlic clove; when it begins to brown remove and 
discard it, then add the potatoes, salt, and cook, stirring, until 
the potatoes are tender and to your liking. 

 Dust them with oregano and the minced garlic, and serve 

Source: about.com 

 

Sources:  

Wikipedia.com, roundrockgarden.wordpress.com; 
about.com 



 

Herb Name:  Papalo 
Also Known As:  Porophyllum ruderale; 
Porophyllum ruderale spp macrocephalum 
 
Overview: Tropical and sub-tropical annual plant 
growing in a multibranching airy manner with blue-
green leaves 1- 2 ½ inches longThe plants have a 
unique taste  somewhere between arugula, 
cilantro and rue. The purple leaves, harvested  
from July to hard frost, are used daily with different 
chiles and can be finely chopped to sprinkle onto 
cold red or white gazpacho. 

Common Uses: This distinctively pungent herb is 
usually eaten raw on cemitas - central Mexico's 
version of the hero sandwich - and is sometimes 
found in guacamole and salads. In Mexico it is used 
fresh with soups and stews, grilled meats, beans 
and salads, much like cilantro. Papalo is not 
cooked; only used fresh or added at the last 
moment. 

How to Harvest:  Harvest by cutting the stem at 
a branching point to encourage more growth. 

Storage: Some restaurants keep papalo in a vase 
on their table so patrons can snip off leaves to their 
taste. This is one way to store papalo!  Or, you can 
store with a wet paper towel in a bag in your 
refrigerator 

Miscellaneous Facts:   

 

Featured Recipe: 

Papalo Salsa 

• 2 roasted and deseeded chopped chili peppers 
• 2 roasted and deseeded green peppers, chopped 
• 3 small green tomatoes, chopped 
• 4 roasted garlic cloves 
• 6 papalo leaves 
• ½ tsp lemon juice 
• 1 tsp oil 
• salt 
• 2 spoonfuls of minced onion 

Directions:  

Combine all the ingredients in a food processor and let sit in 
refrigerator for at least 1 hour before serving. 

 

Source: www. freshcutherbs.com 

Sources: http://www.freshcutherbs.com 



 

Herb Name:  Rosemary 
Also Known As:  Rosmarinus officinalis, 

Overview: Rosemary is an aromatic evergreen 
shrub that has leaves similar to hemlock needles. 
The leaves are used as a flavoring in foods such as 
stuffings and roast lamb, pork, chicken and turkey..  

Common Uses: The leaves, both fresh and dried, 
are used in traditional Mediterranean cuisine. They 
have a bitter, astringent taste and are highly 
aromatic, which complements a wide variety of 
foods. When burnt, they give off a mustard-like 
smell and a smell similar to burning wood, which 
can be used to flavor foods while barbecuing.  

How to Harvest:  Cut Rosemary at the stem so 
that you are cutting off a full sprig and the stems 
will regenerate. Rosemary won't regrow until the 
entire stem is cut off. But don't pluck off more than 
20% of the Rosemary needles... that won't just 
slow down the growth, it will probably kill the 
plant. 

Storage: Rosemary tends to dry out quikly; to 
store rinse the rosemary and then wrap it in a layer 
of moist paper towels. Then, place the moist 
towels and rosemary in a zipper bag and place it in 
the refrigerator. This should keep your herbs fresh 
for about two weeks. Alternatively, you can keep 
your rosemary moist by placing it in an 
appropriately sized plastic container and covering 

the sprigs in cold water. You should then cover the 
container and place it in the refrigerator. 

Miscellaneous Facts:  In the Middle Ages, 
rosemary was associated with wedding 
ceremonies. The bride would wear a rosemary 
headpiece and the groom and wedding guests 
would all wear a sprig of rosemary, and from this 
association with weddings, rosemary evolved into a 
love charm. Newlywed couples would plant a 
branch of rosemary on their wedding day. 

Featured Recipe: 

Rosemary Leek Mashed Potatoes Recipe 

• 2 pounds russet potatoes, cut into quarters  
• 1 small leek, white part only, coarsely chopped 
• 2 cloves garlic, finely-chopped 
• 1 Tablespoon chopped rosemary or 1 teaspoon dried 

rosemary 
• 2 Tablespoons white wine or chicken broth 
• 1/4 cup nonfat sour cream 
• 2 Tablespoons nonfat milk or buttermilk 
• Salt and white pepper to taste 

Directions:  

Place potatoes in salted water and bring to a boil. Reduce to 
medium heat, cover, and cook for 15 to 20 minutes or until 
tender.  

 While potatoes are cooking, Spray a saute pan with cooking 
spray. Add leeks and saute until soft and golden. Add garlic 
and rosemary, stirring and cooking an additional 2 minutes. 
Add wine or chicken broth, stirring to combine. Remove from 
heat and set aside.  

 Drain potatoes thoroughly and return to the pot over low heat, 
stirring to evaporate any excess water. Add leeks, sour cream, 
and milk or buttermilk. Mash until well-combined. Season to 
taste with salt and pepper.  

Source: www.about.com 

Sources:  

Wikipedia.com,foodnetwork.com 



 

Herb Name:    Sage 
Also Known As:  Garden sage,  

Overview: Considered all across the world as a 
valuable culinary spice, and cultivated everywhere, 
the sage is a perennial shrub thatconsists of a 
strongly branched root system, which produces 
square and finely hairy sterns  

Common Uses: Sage can be used to season foods 
such as gravies, poultry, pickles, stews or soups. It 
is a fact that garden sage will help and aid 
digestion; therefore it is a wise idea to use the herb 
when cooking fatty meats such as pork, duck or 
sausages.  

How to Harvest:  Sprigs of leaves clipped can be 
frozen on a cookie sheet before they can be stored 
in airtight freezer bags for later use. On the other 
hand, the leaves can be frozen in ice cubes. 
Freezing is a good idea and must be done because 
it retains the flavor of garden sage better than the 
conventionally used drying method. 

Storage: Wrap in paper towels and store in a 
plastic bag in the refrigerator. Use within 4 to 5 
days.  

 

Fresh leaves may be covered in olive oil and stored 
in the refrigerator up to 3 weeks. Use the flavored 
oil for sauteeing or in salad dressings. 

Miscellaneous Facts:  The ancient Greeks and 
Romans first used sage as meat preservative as 
well as a memory enhancer. It was also used to 
stop wounds bleeding, to clean ulcers and sores 
and for sore throats. The Roman naturalist Pliny 
prescribed it for snakebite, intestinal worms, chest 
ailments and period problems 

Featured Recipe: 

Sage Stuffing for Pork: 

• 2 Tbs. butter 
• 3/4 cup onion, minced 
• 2 cups bread crumbs 
• 1/4 cup beef bouillon 
• 1 clove garlic, peeled and mashed 
• 1 tsp. dried, ground sage 
• 1/4 cup parsley, minced 
• 1/8 tsp. allspice 
• 1/2 tsp. salt 
• 1/8 tsp. pepper 
• 1 egg 

Directions: In a medium saucepan, melt the butter and 
simmer the onions until translucent. Remove from the heat. 

In a mixing bowl, combine onion and pan juices with the 
remaining ingredients and mix well. Spread the stuffing along 
the cut between the pork ribs and the back bone. Tie the roast 
firmly with white string, and bake 1/2 hour longer than for 
unstuffed pork. 

Source: herbs2000.com 

 

Sources: Wikipedia.com; herbinfosite.com; 
foodnetwork.com, marthastewart.com, 
www.herbfacts.co.uk 



 

Herb Name:    Savory 
Also Known As:  Satureja hortensis 

Overview: Summer savory is a traditional popular 
herb in Atlantic Canada, where it is used in the 
same way sage is elsewhere. It is the main flavoring 
in dressing for many fowl, mixed with ground pork 
and other basic ingredients to create a thick meat 
dressing known as "cretonade", which is excellent 
with turkey, goose and duck. ◾When cooking with 
Savory, the leaves are usually chopped after the 
stems have been discarded, then savory is often 
paired with other dried herbs. 

Common Uses: The leaves, fresh or dry, can be 
used while cooking. Savory parts have a slight 
peppery and tangy taste with marjoram like flavor. 
This herb has very good blending qualities. 

In order to keep the fragrance and flavor intact, 
savory herb is generally added at the last moment 
to cooking recipes. This is because prolonged 
cooking might results in the evaporation of its 
essential oils. 

How to Harvest:  Harvest savory by picking 
young shoots and leaves at any time during the 
growing season.  

Storage: Wrap in paper towels and store in a 
plastic bag in the refrigerator. Use within 4 to 5 
days.  

Miscellaneous Facts:  Rubbing a sprig of 
Summer Savory on a bee or wasp sting is said to 
give instant relief. Boiled with strong smelling 
foods like broccoli or sauerkraut, it helps prevent 
cooking odors. Steeped in vinegar or salad 
dressing, it lends an aromatic flavor 

Featured Recipe: 

Savory Herb Waffles for Dinner: 

• 2 cups all-purpose flour  
• 2 teaspoons baking powder  
•  1 teaspoon baking soda  
•  1 teaspoon garlic salt  
•  1 teaspoon dried parsley  
•  1/2 teaspoon dried rosemary  
•  1/4 teaspoon dried tarragon  
•  1 1/2 cups shredded smoked Gouda cheese  
•  2 cups buttermilk  
•  3 eggs, separated  
•  2/3 cup light sour cream  
•  1/2 cup vegetable oil   

Directions:  

In a large bowl, stir together the flour, baking powder, baking 
soda, garlic salt, parsley, rosemary and tarragon. Stir in the 
shredded Gouda. Set aside. 

In another bowl, mix together the egg yolks, buttermilk, sour 
cream and vegetable oil until well blended. Pour the wet 
ingredients into the flour mixture, and stir until just blended. In 
a separate clean bowl, whip the egg whites until stiff peaks 
form. Fold into the waffle batter. 

Heat the waffle iron, and grease with vegetable oil spray. Use 
the recommended amount of batter for each waffle according 
to your iron. Close the lid, and cook until golden brown. Waffles 
can be held in a warm oven while the others are cooking. 
Serve with creamed beef or chicken. 

Source: allrecipes.com 

 

Sources: Wikipedia.com; herbinfosite.com; 
motherearth.com, allrecipes.com, aerogarden.com 



 

Herb Name:    Sorrel 
Also Known As:  Spinach dock,narrow-leaved 
dock. 

Overview: Sorrel is a slender plant about 60 cm 
high, with roots that run deep into the ground, as 
well as juicy stems and edible, oblong leaves. It has 
whorled spikes of reddish-green flowers, which 
bloom in summer, becoming purplish 

Common Uses: The leaves may be puréed in 
soups and sauces or added to salads; they have a 
flavour that is similar to kiwifruit or sour wild 
strawberries. 

How to Harvest:  Snip the outer leaves from the 
sorrel when they reach a length of 4 or 5 inches, 
beginning about 60 days after planting. Remove 
the leaves at their base but leave the interior 
foliage in place to allow continued growth 

Storage: Use sorrel fresh. Sorrel leaves will keep 
in the refrigerator for 1 to 2 weeks. Sorrel leaves 
can be frozen or dried and used as an herb; some 
flavor will be lost. 

 

Miscellaneous Facts:  The plant's sharp taste is 
due to oxalic acid, which is a poison. In small 
quantities sorrel is harmless; in large quantities it 
can be harmful. 

Featured Recipe: 

Sorrel Lime Cooler: 

• 1/4 cup agave nectar 
• 1/2 cup water 
• 3/4 cup thinly sliced sorrel leaves 
• 4 limes, quartered, plus 4 thin rounds, for garnish 
• 40 ounces seltzer, chilled 
• Splash of gin, OPTIONAL 
• Kosher salt and freshly ground white pepper, to taste 

Directions: Combine agave nectar and water in a small 
saucepan. Bring to a simmer over medium heat, stirring. Let 
syrup cool completely, then transfer to a blender and puree 
with sorrel until smooth. Pour syrup through a fine sieve into a 
bowl and discard solids. 

Squeeze lime quarters into a large pitcher. Add quarters to 
pitcher and gently smash with the back of a wooden spoon to 
release the oils in the rind. Add sorrel syrup and seltzer. Serve 
over ice, garnished with lime rounds. 

 

Source: marthastewart.com 

 

Sources: Wikipedia.com; herbinfosite.com; 
foodnetwork.com, marthastewart.com 



 

Herb Name: Spearmint 
Also Known As:  Garden Mint, Menta Verde 

Overview: Mints are aromatic, almost exclusively 
perennial, rarely annual, herbs. They have wide-
spreading underground and overground stolons 
and erect, square,branched stems.  There are many 
different varieties of mint. 

Common Uses: Many types of mints are used in 
the kitchen to add flavor and spice to dishes, 
desserts and beverages. Peppermint and spearmint 
are used most often with desserts and beverages 
(teas, fruit drinks and mixed alcohol drinks). 

How to Harvest:  Cut mint, using a pair of 
scissors. If possible, cut leaves from the top of the 
mint plant. This allows the plant to branch out and 
grow more leaves towards the bottom of the plant. 
Do not cut more than a third of the plant at a time.  

Storage: Wrap your fresh mint in a damp paper 
towel, making sure that it is not soaking wet. If you 
drench your towel with too much water, just gently 
wring it out before wrapping the mint. Place the 
wrapped mint in a plastic bag. The plastic bag 
should be large enough to not crush the leaves. 
Store in refrigerator up to 2 weeks. 

 

 

Miscellaneous Facts:  The Romans believed 
eating mint would increase intelligence. The scent 
of mint was also supposed to stop a person from 
losing his temper, and royal ambassadors carried 
mint sprigs in their pockets. 

Featured Recipe: 

Virgin Mint Julep 

• 1/4 cup water  
• 1/4 cup white sugar  
•  1 tablespoon chopped fresh mint leaves  
•  2 cups crushed ice  
•  1/2 cup prepared lemonade  
•  Fresh mint sprigs, for garnish 

Directions:  

In a small saucepan, combine the water, sugar and 1 
tablespoon of chopped mint. Stir and bring to a boil. Cook until 
sugar has dissolved, then remove from heat and set aside to 
cool. After about an hour, strain out mint leaves. 

Fill 2 cups or frozen goblets with crushed ice. Pour 1/2 of the 
lemonade into each glass and top with a splash of the sugar 
syrup. Garnish each with a mint sprig and a straw. Serve on a 
silver platter. 

Source: www.allrecipes.com 

Sources:  

Wikipedia.com, www.almanac.com,ehow.com, 
farmflavor.com   



 

Perennial Name:    
Speedwell 
Also Known As:  Veronica, Birds Eyes 

Overview: Veronica , also called Speedwell, is a 
carefree and easy-to-grow perennial with long 
spikes of small petals in purple, blue, pink, or 
white. This attractive plant grows in clusters from 1 
to 3 feet tall, and blooms from spring to autumn. 

Common Uses: Speedwell is used primarily as an 
ornamental perennial. 

How to Harvest:  Remove bottom foliage if 
present, recut stems under water and place into a 
fresh flower food solution. 

Bottom flowers decline before upper flowers open. 

Storage: n/a 

 

 

 

 

 

 

 

 

Miscellaneous Facts:  Attracts hummingbirds 
and butterflies; In Ireland, a bit of the perennial 
plant was pinned onto clothes to keep travelers 
from accidents 

Featured Recipe:  Enjoy the blooms in our 
garden this summer! 

 

Sources: Wikipedia.com; almanac.com,bhg.com 



 

Herb Name:    Tarragon 
Also Known As:  Little Dragon, Mugwort, Petit 
Dragon 

Overview: Tarragon is one of the four fines 
herbes of French cooking, and is particularly 
suitable for chicken, fish and egg dishes. Tarragon 
is the main flavoring component of Béarnaise 
sauce. Fresh, lightly bruised sprigs of tarragon are 
steeped in vinegar to produce tarragon vinegar.  

Common Uses: While there are some ancient 
traditional medicinal uses for tarragon, its most 
common use is as a culinary herb. Used fresh, it 
imparts a spicy, minty licorice flavor to salads and 
egg dishes, as well as to cooked meats and poultry. 
It should not be used in soups, as the flavor is too 
strong  

How to Harvest:  Harvest French Tarragon by 
removing a third of each branch. The best time to 
harvest the plant is in July or August of the second 
year of growth, once it has reached about eight to 
10 inches in height. Harvest leaves before they 
begin to turn yellow in the fall.  

Storage: Place the chopped leaves or sprigs in 
tightly sealed plastic freezer bags  

 

Miscellaneous Facts:  Because many insects 
dislike the smell and taste of tarragon, it can be 
useful as a companion plant to keep the garden 
pest-free  

Featured Recipe: 

Tarragon Chicken 

• 2 teaspoons garlic oil  
• 2 fat scallions or 4 skinny ones, thinly sliced  
• 1/2 teaspoon freeze-dried tarragon  
• 2 chicken breast fillets, skinless and boneless  
• 1/3 cup vermouth or white wine  
• 1/2 teaspoon kosher salt or 1/4 teaspoon table salt  
• 1/2 cup heavy cream  
• Fresh white pepper, to grind over  
• 2 teaspoons chopped fresh tarragon, plus a pinch 

more for sprinkling  

Directions:  

Heat the garlic oil in a frying pan or Dutch oven that has a lid 
and in which the chicken breasts will fit pretty snugly. Add the 
scallions, stir, then sprinkle in the freeze-dried tarragon, stir 
again and cook them in the garlic oil for a minute, stirring some 
more as they cook.  

Put the chicken fillets into the pan, curved side down, and cook 
for 5 minutes, watching the scallions don't burn. If they look like 
they're beginning to, scrape them from the pan and let them sit 
on the chicken pieces.  

Turn over the breasts, and add the vermouth (or white wine). 
Let the vermouth bubble up, then add the salt. Put the lid on, 
turn the heat down low and leave it to simmer gently for 10 
minutes. Check the chicken is cooked through by making a 
small cut into the thickest part and ensuring the juices run clear 
- if not, simmer for a few minutes longer and check again.  

Remove the chicken breasts to warmed plates. Bring the 
remaining liquid to a boil, add the cream and stir well, then 
sprinkle in the fresh tarragon, stir again and give a good grind 
of white pepper.  

Pour the sauce over the chicken breasts, and give a final 
scattering of tarragon to serve. 

Source: www.foodnetwork.com 

Sources:  

Wikipedia.com,foodnetwork.com, ehow.com, 
 http://www.mountainroseherbs.com/ 



 

Herb Name: Thyme 
Also Known As:  French Thyme, Common Thyme 

Overview: A delicate looking herb with a 
penetrating fragrance, thyme is a wonderful 
addition to bean, egg and vegetable dishes. 

Common Uses: Although yarrow is often used as 
an ornamental plant, it has also been used as a food, 
and was very popular as a vegetable in the 17th 
century. The younger leaves are said to be a 
pleasant leaf vegetable when cooked like spinach, or in 
a soup. Yarrow is sweet with a slight bitter taste. The 
leaves can also be dried and used as a herb in cooking. 

How to Harvest:  Trim right above a cluster of 
leaves, which forces the vine to branch out and 
produce more growth to be trimmed in the future. 

Storage: Fresh thyme should be stored in the 
refrigerator wrapped in a slightly damp paper 
towel. Dried thyme should be kept in a tightly 
sealed glass container in a cool, dark and dry place 
where it will keep fresh for about six months. 

Miscellaneous Facts:  Ancient Egyptians used 
thyme for embalming. The ancient Greeks used it 
in their baths and burnt it as incense in their 
temples, believing it was a source of courage. 

 

Featured Recipe: 

Thyme Mint Chicken Pasta 

• 1 (16 ounce) package thin whole-wheat spaghetti  
• 1 tablespoon olive oil  
• 2 tablespoons olive oil  
•  1 1/4 pounds skinless, boneless chicken thighs, cut 

into strips  
•  1 pinch salt and freshly ground pepper to taste  
•  1/2 cup dry white wine  
•  1/2 cup chicken stock  
• 1 1/2 cups heavy cream  
• 2 tablespoons chopped fresh mint  
• 1 1/2 tablespoons chopped fresh thyme  
• 2 teaspoons honey  
• 1 teaspoon lemon zest  
•  1 teaspoon sherry vinegar  
•  1/2 teaspoon salt    

Directions:  

Bring a large pot of lightly salted water to a boil. Cook spaghetti 
in the boiling water, stirring occasionally, until cooked through 
but firm to the bite, about 12 minutes; drain. Toss spaghetti 
with 1 tablespoon olive oil to keep from sticking together. 

Meanwhile, heat 2 tablespoons olive oil in a large skillet over 
medium-high heat. Season chicken generously with salt and 
pepper. Cook the chicken in hot oil until lightly browned and 
just cooked through, 3 to 5 minutes per side. Drain on a paper 
towel-lined plate. 

Pour white wine into the skillet; bring to a boil while scraping 
the browned bits off of the bottom of the pan with a wooden 
spoon. Add chicken stock; continue cooking until the volume of 
liquid reduces by about half. Stir cream, mint, thyme, honey, 
lemon zest, sherry vinegar, and 1/2 teaspoon salt into the 
liquid; cook until the volume of the liquid reduces again by 
about half. Stir cooked pasta into the sauce to coat. Return 
chicken to the skillet and cook until hot, about 5 minutes. 
Season with salt and pepper to serve. 

Source: www. http://allrecipes.com 

Sources:  

Wikipedia.com, about.com,ehow.com, 
whfoods.com , allrecipes.com 

http://en.wikipedia.org/wiki/Leaf_vegetable


 

Herb Name: Yarrow 
Also Known As:  Achillea millefolium, gordaldo, 
nosebleed plant, old man's pepper, devil's nettle, 
sanguinary, milfoil, soldier's woundwort, thousand-
leaf 

Overview: Yarrow is an easily grown herb, often 
found in wild areas, especially areas that have gone 
back to wild. More than likely, you have yarrow 
trying to grow in your lawn right now. The feathery 
leaf is hard to pick out from grass, when it has been 
mowed to the same height.  

Common Uses: Although yarrow is often used as 
an ornamental plant, it has also been used as a food, 
and was very popular as a vegetable in the 17th 
century. The younger leaves are said to be a 
pleasant leaf vegetable when cooked like spinach, or in 
a soup. Yarrow is sweet with a slight bitter taste. The 
leaves can also be dried and used as a herb in cooking. 

How to Harvest:  Since the leaf and flower are 
the desired plant parts, it stands to reason that 
they would be harvested as soon as they were 
able. When harvesting, bring a sharp pair of shears 
and snip off the flower heads. You will be 
essentially deadheading, and the plant will produce 
more flowers. . One thing of note about yarrow, is 
the flowers need to be newly opened when 
harvested, or they will go to seed as they are dried. 
Unlike other flowers, yarrow flowers may look 

fresh, but once harvested and drying, continue to 
go to seed.  

Storage: To store yarrow properly, it must be 
dried carefully to avoid mildew. You can also pick 
flowers and leaves directly off the stems, and lay 
them out to dry. The dried material is lightweight, 
so drafts should be avoided. Yarrow also seems to 
fade quickly if left in sunlight, so be certain to keep 
it in a dark container or in an out of the way place. 

Miscellaneous Facts:  The leaves encourage 
clotting, so it can be used fresh for nosebleeds 

Featured Recipe: 

Shrimp with Yarrow and Baked Lemon 

• 3 tablespoons extra-virgin olive oil   
•  1 tablespoon minced garlic   
•  3 lemons   
•  6 tablespoons sugar   
•  2 tablespoons chopped fresh yarrow leaves, plus a 

few sprigs for garnish   
•  24 large shrimp—shelled, deveined and cut almost in 

half lengthwise down the back   
•  Salt   
•  Cayenne pepper   

Directions:  

Preheat the oven to 450° and light the grill, if you're using one. 
In a small bowl, stir together the olive oil and garlic.   

Cut the pointed ends from the lemons so they will sit flat, then 
halve them crosswise. Set them flesh side up in a glass or 
ceramic baking dish and spoon 1 tablespoon of the sugar on 
each half. Bake for 10 to 15 minutes, or until the sugar is 
melted and the pulp is soft. Preheat the broiler, if using.   

Sprinkle the chopped yarrow inside the shrimp and pinch 
closed. Brush the shrimp with the garlic oil and season with 
salt and cayenne. Grill or broil the shrimp 2 to 3 minutes per 
side, or until opaque. Squeeze some of the lemon juice over 
the shrimp and garnish with the yarrow sprigs. Serve at once 
with the baked lemons.  

 

Source: www.foodandwine.com 

Sources:  

Wikipedia.com, about.com,ehow.com, 
foodandwine.com   

http://en.wikipedia.org/wiki/Leaf_vegetable
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	HerbNameTemplate_Basil
	Basil Pesto:
	Directions:Combine the basil, garlic, and pine nuts in a food processor and pulse until coarsely chopped. Add 1/2 cup of the oil and process until fully incorporated and smooth. Season with salt and pepper.

	HerbNameTemplate_BeeBalm
	Flowering Bee Balm Tea
	Directions:
	Pour 1 cup hot water into a heatproof glass or mug. Put blossom on top and and steep about 2 minutes (blossom will wilt as it stands).
	Source: www.myrecipes.com

	HerbNameTemplate_catmint
	Catmint Tea Recipe from Britain
	Directions:
	Bring a kettle to a boil. Pour about 500ml into your teapot and swirl about to wash and warm up the teapot. Pour the water out and discard.
	Add the catmint leaves to the teapot then pour over 300ml of boiling water. Cover and set aside to infuse for about 6 minutes. Strain the tea into a teacup of mug, sweeten with a little honey (if desired) and drink.
	Source: www.celtnet.org.uk

	HerbNameTemplate_Chamomile
	Chamomile Tea
	Directions:
	Rinse the flowers with cool water.
	Warm your tea pot with boiling water.
	Add the apple slices to the pot and mash them with a wooden spoon.
	Add the chamomile flowers and pour in the 2 cups boiling
	Cover and steep for 3-5 minutes.
	Strain the tea into two cups.
	Add honey to taste.
	Drink and enjoy!
	Source: www.food.com

	HerbNameTemplate_Comfrey
	Healing Herb Salve (NOTE! Topical only! Not a Culinary Recipe!!):
	Directions:
	Heat herbs in olive oil over low heat for about 5 hours. Do not let the oil boil or bubble.
	A Crock-Pot or the lowest temperature setting on a range should be suitable for heating this mixture. (If the lowest setting is too hot, turn off the heat once it has warmed the oil...it should keep warm for at least and hour....then repeat the proce...
	After cooking, strain out the herbs while oil is still warm. Place 1 1/4 cups of the herb oil in a pan, add beeswax and heat just enough to melt the wax. Add essential oil and stir. Finally, pour the salve into wide mouthed jars.
	Store at room temperature. Use for minor scrapes and cuts, to protect and promote healing.
	Source: justapinch.com

	HerbNameTemplate_Epazote
	Mexican Black Beans with Epazote
	Directions:
	Soak black beans overnight in cold water to cover. Drain and rinse.
	Preheat the oven to 300 F. Place the beans, chicken stock and water, and epazote in a Dutch oven. Bring to a boil on the stove top, skim off foam, then cover and bake for 1 1/2 hours.
	In a large, heavy skillet, brown chorizo sausage. Remove the chorizo, leaving the fat in the pan. Add onion, carrots, celery stalks, and garlic to the pan and cook over medium heat until the vegetables become soft.
	Remove the pot of beans from the oven and stir in the vegetables and chorizo, along with ancho or New Mexico chile powder, ground cumin, and salt to taste.
	Cover and bake for 1 hour, or until the beans are soft.
	.
	Source: www. chow.com

	HerbNameTemplate_Hyssop
	Glazed Carrots with Hyssop:
	Directions: In a saucepan, combine the carrots, stock, honey, butter and salt and pepper. Bring to a simmer over medium heat. Cover and cook over low heat until the carrots are tender and the liquid is a syrupy glaze, about 20 minutes or so. Be carefu...
	Source: www.herb.co.za

	HerbNameTemplate_Lavender
	Sparkling Lavender Lemonade
	Directions:
	Combine the water, honey and lavender buds in a small saucepan. Over medium heat, bring the mixture to a boil. Remove from the heat as soon as the syrup comes to a boil. Set aside and allow the mixture steep for 10 minutes. Strain the lavender buds fr...
	Source: www.allthingslavender.com

	HerbNameTemplate_LemonBalm
	Beekeeper's Balm Cocktail
	Directions:
	Stir honey and water in a pitcher until honey is dissolved. Add the rum and lemon juice.
	Add the lemon balm and muddle with a wooden spoon.
	Fill 8 to 10 canning jars with ice cubes. Divide the cocktail evenly among the glasses. Top with club soda if desired. Garnish with lemon slices and serve
	Source: www.thekitchn.com

	HerbNameTemplate_Mint
	Virgin Mint Julep
	Directions:
	In a small saucepan, combine the water, sugar and 1 tablespoon of chopped mint. Stir and bring to a boil. Cook until sugar has dissolved, then remove from heat and set aside to cool. After about an hour, strain out mint leaves.
	Fill 2 cups or frozen goblets with crushed ice. Pour 1/2 of the lemonade into each glass and top with a splash of the sugar syrup. Garnish each with a mint sprig and a straw. Serve on a silver platter.
	Source: www.allrecipes.com

	HerbNameTemplate_Oregano
	Easy Oregano Potatoes:
	Directions:
	Peel and slice the potatoes. Heat the oil in a skillet with the crushed garlic clove; when it begins to brown remove and discard it, then add the potatoes, salt, and cook, stirring, until the potatoes are tender and to your liking.
	Dust them with oregano and the minced garlic, and serve
	Source: about.com

	HerbNameTemplate_Papalo
	Papalo Salsa
	Directions:
	Combine all the ingredients in a food processor and let sit in refrigerator for at least 1 hour before serving.
	Source: www. freshcutherbs.com

	HerbNameTemplate_Rosemary
	Rosemary Leek Mashed Potatoes Recipe
	Directions:
	Place potatoes in salted water and bring to a boil. Reduce to medium heat, cover, and cook for 15 to 20 minutes or until tender.
	While potatoes are cooking, Spray a saute pan with cooking spray. Add leeks and saute until soft and golden. Add garlic and rosemary, stirring and cooking an additional 2 minutes. Add wine or chicken broth, stirring to combine. Remove from heat and s...
	Drain potatoes thoroughly and return to the pot over low heat, stirring to evaporate any excess water. Add leeks, sour cream, and milk or buttermilk. Mash until well-combined. Season to taste with salt and pepper.
	Source: www.about.com

	HerbNameTemplate_Sage
	Sage Stuffing for Pork:
	Directions: In a medium saucepan, melt the butter and simmer the onions until translucent. Remove from the heat.
	In a mixing bowl, combine onion and pan juices with the remaining ingredients and mix well. Spread the stuffing along the cut between the pork ribs and the back bone. Tie the roast firmly with white string, and bake 1/2 hour longer than for unstuffed ...
	Source: herbs2000.com

	HerbNameTemplate_Sorrel
	Sorrel Lime Cooler:
	Directions: Combine agave nectar and water in a small saucepan. Bring to a simmer over medium heat, stirring. Let syrup cool completely, then transfer to a blender and puree with sorrel until smooth. Pour syrup through a fine sieve into a bowl and dis...
	Squeeze lime quarters into a large pitcher. Add quarters to pitcher and gently smash with the back of a wooden spoon to release the oils in the rind. Add sorrel syrup and seltzer. Serve over ice, garnished with lime rounds.
	Source: marthastewart.com

	HerbNameTemplate_Tarragon
	Tarragon Chicken
	Directions:
	Heat the garlic oil in a frying pan or Dutch oven that has a lid and in which the chicken breasts will fit pretty snugly. Add the scallions, stir, then sprinkle in the freeze-dried tarragon, stir again and cook them in the garlic oil for a minute, sti...
	Put the chicken fillets into the pan, curved side down, and cook for 5 minutes, watching the scallions don't burn. If they look like they're beginning to, scrape them from the pan and let them sit on the chicken pieces.
	Turn over the breasts, and add the vermouth (or white wine). Let the vermouth bubble up, then add the salt. Put the lid on, turn the heat down low and leave it to simmer gently for 10 minutes. Check the chicken is cooked through by making a small cut ...
	Remove the chicken breasts to warmed plates. Bring the remaining liquid to a boil, add the cream and stir well, then sprinkle in the fresh tarragon, stir again and give a good grind of white pepper.
	Pour the sauce over the chicken breasts, and give a final scattering of tarragon to serve.
	Source: www.foodnetwork.com

	HerbNameTemplate_Thyme
	Thyme Mint Chicken Pasta
	Directions:
	Bring a large pot of lightly salted water to a boil. Cook spaghetti in the boiling water, stirring occasionally, until cooked through but firm to the bite, about 12 minutes; drain. Toss spaghetti with 1 tablespoon olive oil to keep from sticking toget...
	Meanwhile, heat 2 tablespoons olive oil in a large skillet over medium-high heat. Season chicken generously with salt and pepper. Cook the chicken in hot oil until lightly browned and just cooked through, 3 to 5 minutes per side. Drain on a paper towe...
	Pour white wine into the skillet; bring to a boil while scraping the browned bits off of the bottom of the pan with a wooden spoon. Add chicken stock; continue cooking until the volume of liquid reduces by about half. Stir cream, mint, thyme, honey, l...
	Source: www. http://allrecipes.com

	HerbNameTemplate_Yarrow
	Shrimp with Yarrow and Baked Lemon
	Directions:
	Preheat the oven to 450  and light the grill, if you're using one. In a small bowl, stir together the olive oil and garlic.
	Cut the pointed ends from the lemons so they will sit flat, then halve them crosswise. Set them flesh side up in a glass or ceramic baking dish and spoon 1 tablespoon of the sugar on each half. Bake for 10 to 15 minutes, or until the sugar is melted a...
	Sprinkle the chopped yarrow inside the shrimp and pinch closed. Brush the shrimp with the garlic oil and season with salt and cayenne. Grill or broil the shrimp 2 to 3 minutes per side, or until opaque. Squeeze some of the lemon juice over the shrimp ...
	Source: www.foodandwine.com
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	Lovage Potato Soup:
	Directions:
	In a large saucepan, saute the chopped onion in olive oil until translucent; then add the cubed potatoes and mix together.
	Add the stock and milk, simmering until the potatoes are nearly tender.
	When potatoes are soft,add the lovage and blend the soup with a hand blender or food processor.
	Check the seasoning and add salt and pepper to taste.
	Return to the saucepan and heat through gently - do NOT allow the soup to boil.
	Serve hot and garnish with the remaining lovage and crusty bread and butter or bread rolls.
	This travels very well in a thermos flask for a warming picnic soup.
	www.food.com
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	Savory Herb Waffles for Dinner:
	Directions:
	In a large bowl, stir together the flour, baking powder, baking soda, garlic salt, parsley, rosemary and tarragon. Stir in the shredded Gouda. Set aside.
	In another bowl, mix together the egg yolks, buttermilk, sour cream and vegetable oil until well blended. Pour the wet ingredients into the flour mixture, and stir until just blended. In a separate clean bowl, whip the egg whites until stiff peaks for...
	Heat the waffle iron, and grease with vegetable oil spray. Use the recommended amount of batter for each waffle according to your iron. Close the lid, and cook until golden brown. Waffles can be held in a warm oven while the others are cooking. Serve ...
	Source: allrecipes.com



