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A plain-English guide to the world of herb gardeningStarting an herb garden isn't free, but it
certainly outweighs the growing costs of buying retail herbs. Plus, adding homegrown
ingredients to your meals is a healthy and tasty way to improve upon any dish you whip up at
home.This friendly, hands-on guide is an excellent introduction to the world of herb gardening. It
gives you tips and advice to grow a thriving herb garden that will add depth and flavor to home-
cooked meals-as well as boost your health.How to choose, plant, and care for herbsCovers
ready-made versus homemade soil mixes, starting plants from seeds, and other
fundamentalsHow to prevent insects, pests, and diseases from invading your containersOver 30
herb recipes for everyday uses, including rubs, marinades, beauty products, and moreWhether
you're interested in getting step-by-step instructions for starting on your first herb garden or
already have one and want to learn new tips and techniques, Herb Gardening For Dummies,
2nd Edition has you covered!

From the Back CoverLearn to:Choose, plant, and care for herbsPrevent pests and disease from
invading your containersUse homegrown herbs to boost your health, add flavor to meals, and
save moneyGrow, care for, preserve, and use healthful herbsStarting an herb garden outweighs
the costs of buying retail herbs. Plus, adding homegrown ingredients to your meals is a healthy
and tasty way to improve any dish you make at home. This friendly, hands-on guide gives you
tips and advice on how to grow a thriving herb garden that will add depth and flavor to home-
cooked meals — as well as boost your health.Herbs 101 — get the 4-1-1 on the basics of
growing herbs and the botany principles that'll help them thriveKnow before you grow — make a
garden plan based on your unique growing conditions and herb preferencesGet down to the
nitty-gritty — discover how to plant your seeds indoors, when to move them outdoors, and how
to care for and maintain them as they growReap what you sow — find out how to harvest and
preserve your herbs and get yummy recipes to use them in your culinary concoctionsOpen the
book and find:How to grow herbs in gardens, containers, and on windowsillsCulinary herbs,
medicinal herbs, and herbs for health and beautyExperts tips on what to growDesign basics for
herb gardensThe lowdown on soilGuidance on how to choose seedsHow to cut and dry
herbsDelicious recipesAn encyclopedia of herbs--This text refers to the paperback edition.From
the Inside FlapLearn to:Choose, plant, and care for herbsPrevent pests and disease from
invading your containersUse homegrown herbs to boost your health, add flavor to meals, and
save moneyGrow, care for, preserve, and use healthful herbsStarting an herb garden outweighs
the costs of buying retail herbs. Plus, adding homegrown ingredients to your meals is a healthy
and tasty way to improve any dish you make at home. This friendly, hands-on guide gives you
tips and advice on how to grow a thriving herb garden that will add depth and flavor to home-



cooked meals — as well as boost your health.Herbs 101 — get the 4-1-1 on the basics of
growing herbs and the botany principles that'll help them thriveKnow before you grow — make a
garden plan based on your unique growing conditions and herb preferencesGet down to the
nitty-gritty — discover how to plant your seeds indoors, when to move them outdoors, and how
to care for and maintain them as they growReap what you sow — find out how to harvest and
preserve your herbs and get yummy recipes to use them in your culinary concoctionsOpen the
book and find:How to grow herbs in gardens, containers, and on windowsillsCulinary herbs,
medicinal herbs, and herbs for health and beautyExperts tips on what to growDesign basics for
herb gardensThe lowdown on soilGuidance on how to choose seedsHow to cut and dry
herbsDelicious recipesAn encyclopedia of herbs--This text refers to the paperback edition.About
the AuthorSuzanne DeJohn is an editor with the National Gardening Association.The National
Gardening Association is the leading garden-based educational nonprofit organization in the
United States, providing resources at www.garden.org and www.kidsgardening.org.--This text
refers to the paperback edition.Read more
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DummiesEnsley Eikenburg, Associate Publisher, TravelKelly Regan, Editorial Director,
TravelPublishing for Technology DummiesAndy Cummings, Vice President and Publisher,
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Composition ServicesIntroductionYou've probably already decided that you want to grow herbs,
so we'll keep this introduction short and sweet so that you can dive right into the more important
and exciting stuff. But just in case you need a little more convincing, here are a few compelling
reasons to try your hand at growing herbs:Herbs are versatile. As a group, herbs are both
ornamental and practical, beautiful and useful. Most are fragrant, many taste good, and some
are highly nutritious. Plus, they're just plain interesting — many have colorful names and equally
colorful lore associated with them.You get the freshest harvest. There's a big difference between
herbs plucked fresh from the garden and the dried herbs sitting for who knows how long on the
grocery store shelf.You can control how they're grown and stored. If you want herbs that haven't
been sprayed with synthetic pesticides or irradiated after they're dried, then you have two
choices: Buy expensive organic herbs (if you can find them) or grow them yourself.The variety is
almost endless. You've seen peppermint and thyme in the dried herb section of the supermarket,
and perhaps you've even seen them fresh in the produce aisle. But have you ever seen
chocolate mint or lemon thyme? Or horehound, hyssop, or lemon balm? Probably not. For
anything out of the ordinary, you'll have to grow it yourself.About This BookWe cover a lot of
ground in this book, from preparing soil to choosing herbs to using the harvest in a variety of
ways. You can access the information in whatever way suits you — you can read the book from
cover to cover, refer to selected chapters as you need them, flip through pages to browse the
contents, or use the detailed table of contents and index to home in on specific information.
Because you may not read the book straight through, each chapter includes the background
information you need to understand the topic at hand.Conventions Used in This BookAlthough
we keep garden jargon to a minimum in this book, we do use some garden shorthand. To help
you navigate, here's a list of some of the conventions we use:When we refer to a plant's
hardiness — a plant's ability to survive extreme winter weather — we're using the U.S.
Department of Agriculture's Plant Hardiness Zone Map. You can view the zone map in Chapter
3.All temperatures are given in degrees Fahrenheit.In general, when we refer to a plant we use
the most common of the common names, followed by the botanical name in italics.All Web
addresses appear in monofont, as in .What You're Not to ReadWe understand that readers are
in a hurry and just want the nuts and bolts on a subject. If you find yourself in that boat, feel free
to skip over sections in sidebars. We think this information is interesting or useful (or it wouldn't
be in the book), but it's not critical to the topic at hand.Foolish AssumptionsWe've crammed
much of what we know about growing herbs between these yellow covers. We wrote each
chapter primarily for beginners. At the same time, we hope that what we have to say also
interests intermediate and even experienced herb gardeners.How This Book Is OrganizedThis



book is divided into five parts, starting with background information, and then leading you step-
by-step through the process of growing, harvesting, and using herbs. You can also find an
encyclopedia of herbs in the appendix.Part I: Herb BasicsThis part covers some background
information on growing herbs, how herbs have been used throughout history, and some basic
botany principles.Part II: Deciding How and What to GrowBefore you sow your first seed or set
out your first transplant, you'll want to evaluate the growing conditions in your garden. This part
shows you how to do so. And even the most spontaneous gardener benefits from have a basic
garden plan, so we get you started on that aspect, too.Part III: Getting Down to EarthIt's time for
the nitty-gritty of herb gardening. In this part, we demystify soil so that you know what you're
digging in and how to improve it. Then we look at techniques for planting and caring for herbs, as
well as dealing with pest problems.Part IV: Cut and Dried: Handling the Herbal BountyFor some
gardeners, gathering and using herbs are the fun parts. (It's all fun for us — yes, even the
weeding.) This part is all about harvesting herbs, preserving them, and using them in all sorts of
ways, in the kitchen, home, medicine chest, and more.Part V: The Part of TensA side benefit of
herb growing (or perhaps the main benefit for some people) is the array of gifts you can make
from what you've grown. In this part, we suggest ten great gift ideas. And if you can't decide
which of the dozens of herbs to try, you can find lists for different garden situations, culinary
uses, and other ways to help you choose.Appendix: An Encyclopedia of HerbsIf you have a
question about a particular herb, turn to this appendix. Arranged alphabetically by common
name, the encyclopedia includes specific information about how to plant, grow, preserve, and
use individual herbs.Icons Used in This BookThis book uses a variety of icons to highlight really
helpful tips, common pitfalls, and other useful information. Here's what they mean:This icon flags
special techniques and helpful shortcuts.This icon warns you of potential trouble — be it herbs
that are dangerous to you or things that are dangerous to your herbs.This icon highlights
important pieces of information that you'll want to keep in mind as you garden.You don't have to
read this information to understand the topic at hand. But if you're interested in the more
technical side of herbs or simply want extra detail, you may want to.Where to Go from HereThis
book is organized so that you can jump into any chapter that grabs your attention. If you're an
experienced gardener who wants to add herbs to your plantings, consider skipping over some of
the introductory material in Part I and go right to Part II. Because healthy soil plays such an
important role in successful gardening, we hope you'll find time to read through Chapter 7. If
your garden is up and growing and you're looking for ways to manage pests, refer to Chapter 10.
You can read the other parts of the book after your pest problems are under control.One of the
great things about growing herbs — and about gardening in general — is that there's always
more to discover and new plants and techniques to try. We hope this book is helpful to you as
you explore the wonderful world of herbs.Part IHerb BasicsIn this part . . .Whether you're hoping
to grow a basil plant or two to spice up your frozen pizza or you envision yourself tending row
after row of medicinal and culinary herbs (or your herb-growing goals fall somewhere in
between), you'll be more successful if you understand some of the basics of herb gardening



before you get started.In Part I, we open the door to the fascinating and sometimes zany realm
of herbs. We touch on some of the reasons gardeners choose to grow herbs and survey the
variety of roles herbs can play in the kitchen, medicine chest, and elsewhere in daily life. We
delve into a bit of botany, including some must-have information on common and botanical
names. And finally, we offer some thoughts about herbs you may want to avoid.Along the way,
you discover some of the magical powers attributed to specific herbs. For example, did you know
that you should drink horehound tea, hot from the fire, if you're poisoned by your stepmother?
And if you place a sprig of rosemary under your bed, "Thou shalt be delivered of all evil
dreams."Chapter 1: Why Grow Herbs?In This ChapterRecognizing herbsUsing herbs in food,
medicine, crafts, and moreEnjoying the history and lore of herbsGardeners love kindred souls,
and if you decide to grow herbs, you'll be in the company of plenty of kindred souls, both in the
present and from times past.Even before recorded history, herbs were the sources of countless
culinary, medicinal, and craft materials. Historically, growing herbs wasn't a hobby; it was
necessary for survival. Then, during the last half century or so, chemists began developing
synthetic forms of aromas, flavors, medicines, and dyes that formerly had been extracted from
herbs. (Notice how often artificial flavors and colors appear in the ingredients lists on packaged
foods.) Because it was cheaper to make these imitations in a lab than it was to grow and extract
the real thing, herb gardening fell out of favor to some degree. Now that the "better living through
chemistry" heyday is over, there's renewed interest in getting back to natural sources of the stuff
we ingest and otherwise use in our daily lives. And herb gardening is experiencing a
renaissance.This chapter is a potpourri of herb information — our effort to introduce you to the
subject, including some of its historical and entertaining aspects, and to inspire you to join the
legions of herb gardeners, past, present, and future.What Makes an Herb an Herb?Before we
talk about growing herbs, it's only fitting to define the meaning of the word herb. (We pronounce
it "erb" with a silent "h." If you want to sound British, pronounce the "h," as in the name Herb.)
What, exactly, is an herb? Different resources define the word in different ways, depending upon
their frame of reference.A biologist might use the term herb as shorthand for herbaceous plant
— a plant that forms a soft, tender stem rather than a woody stem. However, that definition
leaves out many plants that are typically considered herbs, including rosemary, a charter
member of the culinary herb hall of fame. And it includes plants like daffodils, which aren't on
anyone's herb list.Some ethnobotanists (people who study plants in the context of how they're
used by different social groups) might define herbs as "useful plants," but hundreds of plants are
useful, such as corn and oats, that few of us would call herbs. Others define herbs as "plants
grown for medicinal qualities and for seasoning foods," but that definition leaves out dye plants,
plants used in rituals, and those used for making cosmetics, crafts, and more.The Herb Society
of America (HSA) follows the "big-tent" philosophy and defines herbs as plants valued for their
"flavor, fragrance, medicinal and healthful qualities, economic and industrial uses, pesticide
properties, and coloring materials." If it's good enough for the HSA, it's good enough — and
broad enough — for us. So if you've planted something that tastes or smells good (or bad),



cures what ails you, or can be used in some way, feel free to call it an herb. You won't get an
argument from us.As for this book, we focus on some of the most common herbs that are
popular for their flavor, their medicinal qualities, and other purposes. Most of their names will be
familiar, even if you haven't sown a single seed.Seeing Why and Where to Grow HerbsIf you
garden at all, you've probably grown some herbs, even if you weren't aware of it. If you have bee
balm, lavender, roses, or sage in your ornamental beds, you're growing herbs. Ditto if you tuck in
some basil, fennel, or garlic among your edibles. But if you need more convincing to add herbs
to your garden plant palette, here are a few reasons to give them a try:Herbs are versatile.
They're pretty, smell nice, are useful, or all of the above.Many herbs are easy to grow. Annual
herbs like basil, cilantro, and nasturtium are among the most reliable plants, even for beginner
gardeners.They benefit other plants. Even if you don't plan to harvest and use the herbs directly,
you'll enjoy the way some herbs repel pests and attract beneficial insects.Herbs are great
conversation starters. Once you know a bit of lore about the plants you're growing, you can
entertain garden visitors with their historical significance or fun factoids.They'll kick up the flavor
of your culinary creations. Fresh rosemary, thyme, or tarragon can turn an everyday dish into a
gourmet delight.You'll save money. If you've ever looked at herbs in the supermarket, you've
probably noticed two things about them: They usually appear wilted or shriveled, and they're
very expensive. If you grow your own herbs, you'll have access to the freshest herbs possible —
clipped right before you need them — for a fraction of the price.Herbs in your gardenYou don't
need a special herb garden to grow herbs. Most herbs are very companionable and happily
share garden space with more flamboyant ornamentals or more familiar edibles. (A notable few,
described in Chapter 2, are decidedly invasive and should be avoided or grown in a confined
area.) For ideas on designing your herb garden, as well as incorporating herbs into your existing
beds, flip to Chapter 4.Herbs in containersEven if you don't have a backyard garden, you can
still grow herbs. Most herbs readily adapt to growing in containers, and some can even be grown
on a sunny windowsill. And even if you have a big yard, you may want to grow some of your
favorite culinary herbs in pots just steps away from the kitchen for easy harvesting. Find out
more about growing herbs in containers in Chapter 6.Considering Culinary HerbsBefore the
advent of refrigeration, herbs with antibacterial properties, including garlic, oregano, and thyme,
were enlisted to help preserve foods that had to be stored for use during times of scarcity, such
as in midwinter when fresh foods were hard to come by. These and other herbs and spices with
strong flavors and aromas were also used to mask the tastes and smells of foods that were
beginning to go rancid, making them more palatable.Now that we can control the temperature in
our refrigerator with the turn of a dial, most of us enjoy herbs for the way they enhance the flavor
and coloring of food and drink. Most recipes contain one or more ingredients purely for
aesthetics — better taste, more attractive presentation. What would pickles be without dill, or
pesto without basil?Purists use the word herb to refer to plants grown for their leaves and stems;
spices are those cultivated for their flowers, seeds, bark, wood, resin, and roots. You also may
come across the word potherb. That's an old term that refers to vegetables and herbs used in



salads, soups, and stews. For our purposes, spices are culinary herbs.Upping your nutrition
quotaIf aesthetics aren't a good enough reason to grow herbs, consider the fact that many herbs
are good for you, too. According to the U.S. Department of Agriculture (USDA), a teaspoon of dill
seed contains 32 milligrams of calcium; a teaspoon of ground basil contains 6 milligrams of
magnesium.But when it comes to nutrients, the herbal champ is the chili pepper: One teaspoon
of chili powder contains potassium, sodium, ascorbic acid (vitamin C), niacin, and vitamin A.
(However, if you decide to substitute chili powder for your multivitamin, we recommend taking
each teaspoon with a gallon of milk to offset the heat of the chili.)A few culinary herbs have
recently made the news because of their antioxidant levels. Antioxidants are chemicals
contained in plants that are thought to play a role in preventing some forms of cancer, as well as
in helping to slow the aging process. In one study researchers tested the antioxidant levels of a
variety of herbs and found the highest levels in oregano, sage, peppermint, and thyme. They
concluded that herbs are an important source of dietary antioxidants, right up there with red
wine and green tea.Finding ways to cook with herbsThere's nothing like freshly harvested
rosemary tossed in with roasted potatoes or chopped basil topping a bowl of pasta. Scan any
cookbook worth its salt, and you'll find inspiring ways to incorporate herbs into your meals. If you
have a particular herb in mind, flip to its entry in the appendix for tips on using it. When you start
growing herbs, you'll be inspired to try things you might never have considered. (We've all tasted
mint-flavored ice cream, but how about making your own using bee balm or lavender?)Adding
flavor to oils, vinegars, dressings, and marinadesBrowse supermarket shelves and you'll find a
growing array of herb-flavored oils and vinegars, usually at premium prices. The same goes for
salad dressings and marinades. But there's no need to break the bank to enjoy the flavors
provided by these products. You can easily create homemade versions using fresh ingredients
right from your garden. (And you can feel safe without the artificial colors, flavors, and
preservatives that give store-bought products an extended shelf life.) In Chapter 12 you'll find
recipes galore.Brewing herbal teasYour choice in the tea section at the grocery store used to be
simple: Lipton or Tetley? Now there are dozens, if not hundreds, of variations on the tea theme,
some that are combined with traditional tea (Camellia sinensis) and others that are completely
herbal: from hibiscus to blueberry to chai to acai, with many teas touted for their health-boosting
properties as well as their taste. Certainly some of these teas contain exotic ingredients grown in
some far-off land, but many are made from herbs you can easily grow yourself. Flip to Chapter
12 for suggestions on flavorful herb combinations, as well as a few recipes to try.Exploring
Medicinal HerbsPlants and medicines have been partners as far back as history reaches, and
the partnership continues today. In the last few decades, both echinacea and St. John's wort
have become popular herbal remedies, both readily found on supermarket and pharmacy
shelves. More recently, supplements containing ginkgo, ginseng, goji berry, acai, goldenseal,
and licorice root have invaded store shelves.Historically, different cultures have taken a variety of
approaches to herbal remedies. Many Eastern cultures, for example, traditionally view illness as
a sign of cosmic disharmony. Herbal cures are calculated to restore balance — to create peace



between the opposing principles of yin and yang — rather than treat specific problems. The
European herbal medicine tradition has been less holistic, and is usually focused on treating
symptoms rather than preventing problems. The ancient Greeks, for example, viewed life in
terms of four universal elements — earth, air, fire, and water — and the four bodily humors —
sanguine, phlegmatic, choleric, and melancholic (hot, cold, moist, and dry, respectively). "Hot"
and "dry" herbs were prescribed for "cold" and "moist" ailments, and vice versa. Astronomy, too,
has played a role in herbal medicine, and old herbals are filled with references to herbs "owned
by Venus" or "under the dominion of the moon."People have prescribed herbs for every
condition known to humankind: boils and burns, coughs and constipation, drunkenness and dog
bites, fevers and fits, giddiness and gout, heartaches and hiccups, impotence and indigestion,
nightmares and nerves, snoring and sneezing, and worms and wounds. Chapter 13 is the place
to find information and recipes for herbal remedies you can make from your own homegrown
herbs.You may be skeptical about the power of fennel to cure "every kind of poison in a man's
body" — the claim in one 13th-century herbal — but plants are unquestionably rich with
substances that can ease, cure, and even prevent diseases. Early physicians called herbs
simples, meaning that each herb was a simple, or single, medicine, not a compound medicine.
In fact, most herbs contain more than one chemical compound — nearly 1,500 have been
isolated to date.Making historyMore than a few herbs deserve a place on everyone's plants-that-
changed-the-world list. Willow bark (Salix species) from which acetylsalicylic acid, or aspirin,
was derived in 1899, comes near the top of that enumeration. Other candidates? Quinine
(Cinchona species), the original drug to cure malaria; opium poppy (Papaver somniferum), the
world's most important painkiller; foxglove (Digitalis lanata), one of the first heart medicines; and
hemp (Cannabis sativa), which has kept people tied up in knots — or, when smoked, has freed
them from time and space.Herbal remedies aren't just quaint relics of days gone by; in fact,
we've only begun to discover the power of plants to enrich and improve our lives. The bark of the
neem tree (Azadirachta indica), which has been used for centuries in India as a cure for all sorts
of ailments from acne to malaria, is now being investigated for its antiviral properties. And
common cinnamon, which comes from the inner bark of the cinnamon tree (Cinnamomum
species), is being used to lower blood sugar in Type 2 diabetics.Going mainstreamHerbal
remedies have moved from the hippie/back-to-the-land fringe and are now mainstream. To wit:
On her Web site (), Martha Stewart gives detailed instructions on how to make your own herbal
remedies along with tips on how to fold fitted sheets. And the magazine section of the Sunday
newspaper regularly features snippets about the latest research results regarding the medicinal
qualities of this or that herb, right alongside news about the most recent celebrity scandal.Food
or drug . . . or neither?Before herbal remedies became big business, most were homemade or
made in small batches, with the grower/producer selling directly to the end user. Because the
government didn't regulate or oversee these transactions, consumers had to trust that the herbal
concoctions contained what their makers said they did. However, over the last few decades,
interest in "natural" remedies has grown, and bigger and bigger players — including large



pharmaceutical companies — have entered the market, driving the stakes higher. Talk began to
circulate about the possibility of the government stepping in to regulate herbal remedies. The
reaction was swift and strong. Manufacturers feared that government regulations would prevent
them from selling their wares; consumers rebelled against government control over what they
could put into their bodies. A grassroots campaign to limit government regulation was
successful, and the result was the Dietary Supplement Health and Education Act of
1994 (DSHEA).You may have noticed that the medicinal claims of herbal products are couched
in vague terms and that the products are described as supplements, not remedies. There's a
good reason for this. The DSHEA defines a dietary supplement as a product that's intended to
supplement the diet rather than cure a disease. The result is that the makers of dietary
supplements are permitted to make broad claims that the product can support this or that
structure or function. For example, vendors can say that echinacea supplements "support a
healthy immune system" or that chamomile "calms the digestive tract." They can't claim that the
product cures an ailment; doing so would change the product classification from supplement to
drug, and thus require the clinical trials and rigorous testing pharmaceutical companies must do
before introducing a medicine to the market.Under DSHEA, a manufacturer is responsible for
determining that the dietary supplements it makes are safe and that claims made about them
are substantiated by adequate evidence to show that they aren't false or misleading. However,
dietary supplements don't need FDA approval before they're marketed.Creating Herbal Body
Care Products: Beauty or Bust?From rosemary shampoo to calendula salve, herbal body care
products command top dollar. A close look at the ingredients (which are listed in order of the
relative amounts of each ingredient, from most to least) often reveals just how little of the touted
herb is actually in the product. For example, to make shampoos sound like they contain lots of
herbs, some labels start their ingredient list with "an aqueous solution of herbs," which sounds
fancier than the translation: "water with some herbs in it." Because water is a main ingredient in
shampoo anyway, this is a clever way to make it sound like the shampoo contains a high
concentration of herbs when, in reality, it gives no indication of the actual amount of herbs. That's
not to say that herbs can't play a role in body care products, but rather that the premium price
you're paying may be going toward marketing or fancy labels rather than expensive ingredients.
In many cases, you can grow your own herbs and make your own products for a fraction of the
cost, using the ingredients that you want and leaving out those that you don't. Chapter 14 delves
into the art of making your own herbal body care products and includes recipes for hair care,
skin care, and fragrances.Using Herbs for Hearth and HomeThe usefulness of herbs extends
beyond their culinary, medicinal, and body care properties and into the realm of hearth and
home. Perhaps as many, if not more, herbs are now grown for decorative uses — potpourris,
sachets, pressed flower art, and the like. Some herbs are utilized to dye paper, fabric, yarn, and
other craft materials. In Chapter 15, we introduce these and some of the other ways herbs are
used, such as to create wreaths and bouquets, and to make bug repellants, cleaning
compounds, and more.Looking at Herb FolkloreIn addition to their ties to the kitchen and



medicine chest, herbs have an ancient connection to rites and myths. The lotus (Nelumbo
nucifera) was sacred to Isis, the Egyptian goddess of fertility; white roses (Rosa species) and
Madonna lilies (Lilium candidum) represent the Virgin Mary; victorious Greek athletes were
awarded wreaths of bay (Laurus nobilis). The following sections describe some of the tall tales
that herbs have inspired and the superpowers that have been ascribed to herbs through the
ages.Sage renders men immortal, and other tall talesAs the saying goes, "Never let the facts get
in the way of a good story." Herbs come bearing as many stories as they do names — and many
of the tales have nothing to do with the facts. But they're wonderful fun, evocative connections
with people and events in other places and other times. Knowing about them makes growing
and using herbs a richer experience.Absolutely every herb is laden with reputed associations
and powers. Yarrow, for example, has been cultivated for at least 5,000 years. Most plant-name
scholars believe it gets its genus name Achillea from Achilles, the warrior hero of The Iliad.
Achilles, according to one version of the Greek myth, used yarrow during the Trojan War to treat
the wounds of Telephus, the son of Heracles, as well as his own soldiers — leading to one of the
other common names, staunchweed.Yarrow is also associated with seeing into the future.
According to British folklore, a woman could discover who her husband would be if she picked
yarrow leaves in a churchyard and recited this verse:Yarrow, sweet yarrow, the first that I have
found,In the name of sweet Jesus, I pluck thee from the ground;As Joseph loved Mary, and took
her for his dear,So in a dream this night, my love will appear.Following are some other examples
of the folklore surrounding herbs:Sorrel turns red in autumn (and its leaves turn toward
graveyards) in honor of the blood spilled by Irish soldiers more than 1,000 years
ago.Prometheus used a fennel stalk as the torch when he stole fire from the gods and brought it
to earth.Diana, goddess of the hunt, was so enraged that one of her nymphs didn't come to her
defense that she turned her nymph into a violet.Rosemary, according to Christian legends, never
grows taller than 6 feet, which was Christ's height.In a Peruvian legend, the nasturtium sprang
up from a sack of gold ripped from the hands of thieving Spaniards by the god of the
mountains.Garlic sprang from Satan's left footprint when he left the Garden of Eden.The white
rose was born of Venus's tears, crying over the slain Adonis. Red roses are the result of Cupid's
spilling a cup of wine.Virtues of delightIf the legends and tales about herbs are numerous, their
reputed virtues, or powers, are super-numerous — and often supernatural. Herbs can protect
against devils and witches, predict the future, make people fall in love, take away sadness, and
instill bravery. Herbs can also bring good luck, as anyone who finds a four-leaf clover
knows.Take a look at these other "virtuous" examples:Placing rosemary leaves under your pillow
prevents nightmares.To see ghosts, wear lavender.Pick wild chervil and you'll break your
mother's heart.A sprig of bay protects against being struck by lightning.Sniffing basil breeds
scorpions in the brain.A hedge of rue keeps out witches, but rue left at the church will curse a
marriage.Mulling over mulleinThe woolly leaved mullein (see the accompanying figure) has been
prescribed for scores of ailments — everything from toothaches, coughs, and "fluxes of the
body" to warts, colic, and "stiff sinews."Mullein (Verbascum thapsus) is a good example of a



multi-purpose herb. For example, people first coated mullein stalks with suet or pitch and used
them as torches more than 2,000 years ago. Mullein has been used in sorcery to light midnight
covens (and to guard against witches). American colonists made dyes from its roots and flowers,
and stuffed its leaves in their mattresses (and in their shoes to keep their feet warm). Children
have turned its leaves into doll blankets, and adults (and more than a few adolescents) have
smoked them in place of tobacco — even as a treatment for coughs and lung ailments.Women
once rubbed mullein leaves on their cheeks to stimulate a fresh blush instead of using rouge.
Mullein decoctions were used to kill worms in livestock, and the herb's honey-scented flowers
have flavored drinks and perfumed rooms. Plants were also used as weather predictors: If the
blooms clustered at the top of the stalk, a late winter with heavy snow was said to be certain.
Flowers thrown into the hearth fire were thought to protect a house against storms.Read All
About ItThis book focuses on the nuts and bolts of growing and using herbs, with some folklore
thrown in because it's just so much fun. If you want to delve further into herb folklore and
traditional cures, turn to herbals, books containing descriptions and uses of plants. The oldest
surviving herbals date back 2,000 years. Most were written by physicians (but also by
astrologers and alchemists) and combined botany, natural history, horticulture, cooking,
medicine, myth, magic — and mistakes. These are some of the names you'll encounter when
reading about herbs:Dioscorides: The Greek physician (first century A.D.) whose writing (De
Materia Medica) was influential into the 1700sGalen: The second-century Greek physician who
codified existing medical knowledge and popularized the theory of humorsWilliam Turner: The
16th-century author of the first "scientific" English herbal, New HerballJohn Gerard: Herbalist-
gardener author of the most famous and important of all herbals, Herball or General Historie of
Plants (1597)John Parkinson: English gardener and author of the enormous Theatrum
Botanicum (1640), which describes more than 4,000 plantsNicholas Culpeper: An English
astrologer/physician and author of the influential English Physician, an early version of the home
medical reference that has been a strong seller ever since it was published in 1652You don't
need to live near the British Museum or the Vatican to have access to ancient herbals. Most
have been reprinted in inexpensive editions and are available at bookstores, online, or in
libraries.You must take the information with a proverbial grain of salt when you delve into their
pages. These are the texts, after all, that include illustrated descriptions of the fanciful goose
tree. (John Gerard was among those who insisted it was real: "I have seene with mine eies, and
handled with mine hands.") In case you haven't seen one with your "eies," the goose tree is
covered with shells in which, Gerard wrote, "are contained little living creatures." If the creatures
fell into water, they became birds, "bigger than a Mallard, and lesser than a Goose." If all this
weren't zany enough, 16th-century clerics argued over whether or not tree geese were fowl or
vegetable, which affected whether or not they could be eaten during Lent, a period of penance
and fasting for some Christians.You can't read about herbs without running into a reference to
the Doctrine of Signatures. It was a theory popularized in the 16th century by a Swiss alchemist,
physician, and herbalist who wrote under the name Paracelsus. The Doctrine of Signatures



claimed that plants had signatures, or visible qualities, that indicated which ailments they could
cure.Because lettuce contained a milky sap, for example, it was recommended for mothers who
were having problems nursing their babies. Herbs with heart-shaped leaves were prescribed for
heart ailments (including those that were romantic in nature). Garlic, which has a hollow stem,
was said to cure obstructions of the windpipe, and hanging mosses were believed to be
antidotes to baldness. Herbs with spotted leaves were prescribed for lung diseases, while those
with thorns were recommended for removing splinters. Herbs with yellow flowers were remedies
for jaundice. Presumably, herbs with multi-colored leaves or flowers can cure aging surfers still
addicted to Hawaiian shirts.Chapter 2: Herbs 101In This ChapterUnderstanding plant
namesExploring the basics of botanyBeing wary of invasive and toxic herbsFinding out about
endangered herbs and wildcraftingIn this chapter we cover some of the basics of herb
gardening — and gardening in general. Like all hobbies, gardening has its own set of
terminology, and getting a handle on the terms makes communicating easier. So we start with
how plants are named, and then move on to life cycles and anatomy. It's not the most exciting
part of herb gardening, but this information forms a foundation from which you can begin to build
your herbal oasis. Later in the chapter are some important words of caution.What's a Wort?
Plant NamePlant names are one of the special pleasures of gardening. Who wouldn't want to
grow a marmalade bush, maybe next to a bread-tree and just down from a chocolate vine?
Herbs, among the first plants to be cultivated, have some of the most evocative common names:
liverwort, adder's tongue, heartsease, lamb's ear, monkshood, corn cockle, toothache plant,
lady's bedstraw, lady's mantle, love-lies-bleeding, queen-of-the-meadow, boneset, star of
Bethlehem, scullcap, lungwort. The list goes on and on. . . .Speaking of lungwort and all the
other worts you've probably come across in your gardening travels . . . just what is a wort? It's an
archaic word for "plant." You see it attached to other words, usually nouns that tell something
about what people believed the plant did or how it looked. Lungwort cured lung ailments,
spiderwort healed the bites of spiders, and feverwort brought down fevers. Bellwort has bell-
shaped flowers, ragwort has ragged foliage, and we don't have to tell you how spoonwort's
leaves are shaped.Another word you'll come across is bane, as in leopard's-bane and wolf's-
bane (which are reputed to repel leopards and werewolves, respectively). If something is the
bane of your existence, maybe there's a plant to repel it. Just remember that if something has
bane in its name, it may well be toxic to you, too.Clearing up common name confusionAs fun as
they are, the problem with common names is that they're not unique; the same name can be
used for more than one plant. Starflower, for example, is one name for borage, but it's also the
informal name for a native California wildflower and 60 of its cousins, a large clan of perennials
that grow from corms, and any number of other plants that at one time or another conjured up
the image of a star in someone's mind.What's more, one plant may have many common names.
Take southernwood: It's a shrubby perennial that repels flies, fleas, and moths (and once was
prescribed as a cure for pimples, worms, baldness, cramps, and convulsions, and as "an
antidote against all poisons"). It's also called lord's wood, maid's ruin, lover's plant, lad's love,



lemon plant, boy's love, old man, old man's tree, mugwort, garden sagebrush, and
wormwood.The common names of herbs are great fun, and each has a story — even the
ubiquitous dandelion. Its name comes from both Latin (dens leonis) and French (dent de lion).
Each alludes to the plant's serrated leaves, which supposedly resemble the teeth in a lion's
mouth — giving rise to another common name for the plant, lion's tooth. But there's more. The
dandelion is called earth nail in China because of its long root. In France, the dandelion is known
as pissenlit, which highlights its diuretic effect. Tradition holds that anyone who even picks
dandelions will wet the bed. Hence, another common English name for the dandelion, pissabed.
Other names? Blowball and pullball, after its fluffy seed head; and priest's crown and monk's
head, allusions to the flower head after its seeds have blown away. Even if you have no intention
of growing herbs, finding out about them gives insight into times past.Getting scientific with
namesOver the centuries, a string of prominent scientists has tried to clear up all the naming
confusion, but it took Swedish naturalist Carolus Linnaeus (1707-1778) to get everyone using
the same two-word (or binomial) system to group and name plants. Achieving agreement wasn't
easy, especially because some conservatives were scandalized by Linnaeus's views on plant
sexuality, but the general rules were established in 1753. (Linnaeus exacted his revenge by
naming several noxious weeds after his critics.) Here's how botanic nomenclature, or scientific
naming, works.Genus and speciesEvery plant has at least two names, a genus name and a
species name, that together make up its scientific name (also referred to as its Latin name,
botanical name, and Latin binomial). A genus is a collection of similar plants; genera is the plural.
A species name, sometimes called a specific epithet, is a descriptive name for a distinct group
within the genus. (The word species is both singular and plural; there's no such thing as specie,
unless you're talking money.) When written, scientific names (both the genus and species
names) are set in italics, and the genus name is capitalized. For example, Viola is the genus
name for all the violet-like plants, of which there are more than 500. The common violet is one
type, or species, within the genus Viola; its species name is odorata. So the common violet's
scientific name is Viola odorata.Sometimes the term species is abbreviated as "sp." (singular) or
"spp." (plural). A genus name followed by "spp." refers to more than one species within that
genus, but not necessarily all the species within that genus. For example, you might say, "Mints
(Mentha spp.) are popular herb garden plants," without specifically naming spearmint (Mentha
spicata) and apple mint (Mentha suaveolens) as examples, or specifically excluding Australian
mint (Mentha australis), which may be common down under but is relatively unknown elsewhere.
In a list of botanical names, the genus name is sometimes abbreviated after the first mention.
For example, in a list of different mints, such as Mentha spicata, M. suaveolens, and M. australis,
Mentha is abbreviated as M. The species name is never abbreviated.The species name often
reveals something about the plant, and different plants can have the same species name. For
example, odorata means "sweet" or "fragrant," so any plant with a form of odorata in its species
name — such as sweet woodruff, or Galium odoratum — is fragrant. The species name
officinalis means "has medicinal uses." Now you know something about Althaea officinalis,



Borago officinalis, and Rosmarinus officinalis — marsh mallow, borage, and rosemary — they all
have medicinal uses. Once you become familiar with some of these terms, you'll be able to tell
something about the herb just from its name.Cultivar and varietyIn addition to their genus and
species names, many herbs have a third, or cultivar, name (the word derives from "cultivated
variety"). The cultivar name is neither italicized nor underlined but is capitalized and placed in
single quotation marks (for example, Viola odorata ‘Royal Robe'). A cultivar is a plant produced
not by Mother Nature but by plant breeders and gardeners through cultivation. A cultivar is
different from the species and from other cultivars in one or more respects and is often touted as
better. ‘Royal Robe,' for the record, has gorgeous, deep violet blooms and flowers in spring and
again in autumn.You often see the word variety used interchangeably with cultivar. In fact, the
two are different things: A cultivar is intentionally bred or selected, whereas a variety is a
naturally occurring form that is different from the species. Varieties are designated by the
abbreviation "var." followed by the variety in italics. For example, rosemary, which has blue
flowers, is Rosmarinus officinalis; the naturally occurring white-flowered rosemary is Rosmarinus
officinalis var. albiflorus.PronunciationWe admit that all these distinctions are pretty picky, and
that scientific names are a mouthful. Pronouncing them doesn't come easily. We'll let you in on
two secrets: First, plant names are horticultural Latin, not classical Latin. And second, no one
really knows how the Romans sounded when they spoke. Whether you pronounce Petroselinum
(the botanical name for parsley) petroh-seh-LINE-um or petroh-seh-LEEN-um isn't all that
important. Knowing exactly what plant you're seeing or buying is all that matters.Remembering
scientific names is no walk in the park either. Don't despair. The longer you garden, the more
names you'll recognize and remember. And sometimes, just when you've got a name committed
to memory, the name will change because scientists have discovered something new about the
plant. However, the two-word (or binomial) system is always the rule.Following is a table of some
Latin words that are commonly used in species and variety names.The terms in the following
table usually indicate a plant's native region.Looking at the Herbal Cycle of LifeLike other garden
plants, herbs have different life cycles. Herbs can fall into any of the following
categories:Annuals: These plants burn the candle at both ends: They germinate, flower, set
seeds, and die in one growing season. No matter where you live, you have to plant basil, borage,
calendula, summer savory, and other annuals every year.Biennials: Biennials live for two
growing seasons — germinating and forming leaves in the first year, then flowering, setting
seeds, and dying in the second. Some biennial herbs, such as parsley, are treated as if they
were annuals and are harvested in their first year. Biennials grown for their flowers or seeds,
such as angelica and caraway, need a second season in your garden.Perennials: Perennials,
such as anise hyssop, mint, purple coneflower, and sweet woodruff, are plants that live for at
least three seasons. Horseradish and a few others may outlive you.Perennials are either
herbaceous — plants such as lovage, whose stems and leaves die back in winter, then resprout
from the roots in spring — or woody. All woody plants, including shrubs, vines, and trees, are
perennial. However, if a gardener tells you she grows perennials, she invariably means the



herbaceous kind.Just because a plant is a perennial doesn't mean that you can stick it in your
garden and forget it. Tender perennials, such as bay, can't stand prolonged freezing
temperatures; if you live in a cold-winter area and leave them outdoors in autumn, come spring
you'll have a bare spot where they once grew. In contrast, hardy perennials, tough guys like
comfrey and sage, will be there in spring. USDA Hardiness Zone ratings are an attempt to give
gardeners a fair idea of how much cold a plant can tolerate without dying. See Chapter 3 for
more information about hardiness zones.Don't try to memorize all this now — just keep in mind
that herbs don't grow the same way in all locations. Herbs that are hardy in southern Texas may
not survive in northern Montana, and those that thrive in Southern California are likely to freeze
in the cold winters of the Northeast or Midwest. Knowing the difference between a tender and a
hardy perennial can save you from some expensive and time-consuming mistakes. End of
lesson.Surveying Herb AnatomyIn this section, we explore roots, stems, leaves, and flowers.
When you have all four — and a little luck — you also have a living plant.The root of the
matterForgetting about the bottom portion of a plant is easy — out of sight, out of mind. Yet roots
are as important as the plant parts you see aboveground. Roots anchor the plant in the soil.
They take in water and nutrients, and move them to the herb's aboveground parts.Most herbs
have either fibrous roots, which are fine and highly branched, or a taproot, which is long and
tapering with a few small side roots (think of a carrot). Some herbs are grown for their roots,
including ginger and horseradish.Stem dandyStems not only hold up the leaves and flowers,
they carry water and nutrients from the roots. Only a few herbs — flax is one — are grown
primarily for their stems, although the stems of many species are used in cooking and
medicines.When gardening books, including this one, tell you to cut below or above a node,
they're referring to the places along a stem where leaves are attached. The clear spaces
between nodes are called internodes; without enough light, the internodes stretch more than
usual, producing tall, spindly plants that gardeners term leggy.Leaf it beThe leaf, as science
teachers like to say, is like a factory. This part of the plant captures light, and through the process
called photosynthesis, uses the energy of the sun to produce food. Anyone with an herb garden
becomes keen about leaves, as these are often the most useful parts of the plant. Leaves come
in all sorts of sizes, colors, textures, and shapes. (See Chapter 4 for ways to highlight these
features when designing your garden.)Understanding leaf descriptionsEach leaf variation (and
the variations are numerous) has its own technical description, but you can garden successfully
for a lifetime without having to know that bee balm leaves are "simple, usually serrate," or that
geraniums' leaves are "alternate, palmate or pinnate, simple or compound, usually lobed."
However, knowing some of these terms will help you make sense of entries in plant
encyclopedias. You'll also be better able to identify herbs whose labels you've lost, and
understand other gardeners' descriptions.Following are a few of the most general leaf terms —
ones you'll encounter so often that you'll want to remember them:Deciduous: Refers to plants
with leaves that die and fall off in autumn and are replaced by new leaves in spring.Evergreen: A
plant that retains its leaves throughout the year.Simple: Comprised of a single leaf, like mint (see



Figure 2-1).Compound: Describes a leaf that's made of several leaves, or leaflets, like those of
chervil, which is also shown in Figure 2-1.Blade: The flat part of the leaf.Margin: The edge of the
leaf.Lobed: Refers to a leaf that has rounded sections, like the leaves of most
geraniums.Serration: A leaf margin that's jagged like a saw blade, as in most mints. A leaf
without serration, such as that of orrisroot, has entire margins.Seeing how leaves and stems go
togetherThe way the stems and leaves are put together on a plant accounts for its growth habit.
Knowing an herb's growth habit is necessary in order to pick the right plant for the location you
have in mind. If you're looking for herbs to cover that steep, unmowable strip on one side of your
backyard, look for the words mat-forming, prostrate, cushion-forming, groundcover, and mound-
forming.Figure 2-1: Simple and compound leaves.Erect plants grow upward. Some shoot
straight up, rigidly vertical and often with few side stems, like bee balm. Others with more
branched stems tend to sprawl. Climbing (or scandent) plants want to grow even farther upward
and need some type of structure to support them.Factoring in flowersSome herbs are grown
simply for the beauty of their flowers, but some flowers are useful in other ways, too. Chamomile
flowers make a calming tea; lavender flowers have a soothing fragrance, making them popular in
sachets and aromatherapy. However, a plant's perspective on the purpose of its flowers differs
from that of the people who grow it.Seeing flowers from a plant's point of viewBotanically
speaking, flowers serve one purpose for the plant — reproduction. The function of flowers, at
least from a plant's point of view, is to produce the next generation. To do that, the pollen on the
male stamen has to get to the pistil, the female part of a blossom. Many flowers use colors,
markings, fragrance, form, and the promise of nectar to entice insects to do their bidding. In
most cases, insects like bees visit flowers for the nectar, inadvertently collecting pollen on their
bodies and passing it along to another flower. The male pollen fertilizes the female egg, resulting
in the production of seeds.Looking at flowers from the human perspectiveThe ancient Greeks
were talking about atoms when they wrote about "the symmetry of their shapes and sizes and
positions and order," but they could just as easily have been describing the wonderful shapes,
sizes, and arrangements of flowers — the characteristics of flowers that are most important from
a human perspective.It's logical that a single, or solitary, is one flower on one stalk, yet flowers
also come in clusters, or inflorescences. In fact, most herbs produce flower clusters rather than
singles.Gardeners describe clusters both in terms of the individual blooms and the way those
blooms are arranged. Knowing the basic terms for these inflorescences helps you choose the
flower shape you want — and, as with leaf shapes, helps you identify plants. So when other
gardeners start talking blossoms, it won't be all Greek to you.Composite: A daisylike flower, such
as the sunflower or purple coneflower, that looks like a single but actually consists of a center
made up of scores of tiny, tightly packed disc flowers surrounded by a ring of ray flowers (rays
are the flower parts we pick off while reciting, "He loves me, he loves me not").Panicle: An open,
loosely branched cluster of flowers on a branched stem. Southernwood and sweet woodruff
bear panicles of flowers.Raceme: A cluster of flowers attached to a single, upright stem with
short, individual stalks. Sage and comfrey serve as examples.Spike: An upright stem of flowers,



like those of agrimony and hyssop, that have little or no stalk and attach directly or almost
directly to the stem.Umbel: An umbrella-like structure, with each flower stalk emerging from the
same place at the top of the stem. Dill and lovage have umbel inflorescences (see Figure
2-2).Figure 2-2:An example of umbel.The seed stops hereYou can usually dig or pull invasive
herbs that multiply by seeds more successfully than perennial climbers and crawlers. Just don't
give the seeds time to get the upper hand.Lay down a thick layer of mulch to discourage seeds
from sprouting and to smother young plants. Pouring boiling water on seedlings is a lethal
treatment; you can also kill some plants by repeatedly cutting off their tops.Tilling is supposed to
bury seeds, blocking the light they need to sprout. Not so! Churning the soil usually brings more
seeds to the surface — where they will sprout — than it buries.If you do nothing else, stop
invasive plants from reseeding by picking their flowers as soon as they wilt. This tedious activity
is known as deadheading. Get into the proper mood by wearing a tie-dyed shirt and playing a
Jerry Garcia CD.A last note on flowers: You're likely to come across the word bract (that's botany
talk for the modified leaves that circle the base of a blossom). In most flowers, they're small,
green or brown, and pretty nondescript. In a few plants, such as bee balm, they're large, colorful,
and look like flower petals.Caution: Invasive Herbs AheadAlthough we're card-carrying,
unrepentant herb appreciators, we need to tell you that all herbs aren't created equal, or equally
nice, as you'll find out if you choose invasive herbs as companions for your genteel basil and
ladylike rosemary. As the term suggests, an invasive plant is a botanical Attila the Hun. Draw a
line in the sand and these bullies hop over it. When a garden seed catalog says a plant is
"vigorous and grows anywhere," be prepared for something that can scale a telephone pole
faster than you can get rid of a telephone solicitor.Plants that will make you rue the dayClimbing
and clambering plants are especially notorious for exterminating everything in their path. There's
a good reason why kudzu (Pueraria lobata), which the Chinese use to treat alcoholism, is known
as "the vine that ate the South." It's shown in Figure 2-3. English ivy (Hedera helix) and wild
grape (Vitis spp.) are two more vigorous vines that are used medicinally — ivy for controlling
skin problems, grape as a diuretic — but both may be prescriptions for trouble in your
garden.Figure 2-3: Stay away from kudzu.Most non-vining herbs make congenial neighbors for
the other occupants of your garden, but not all. Turn your back on any mint, and it will overwhelm
the lettuce and lay siege to the parsley. Despite their sweet scent, mints are thugs. Even when
you pull them, you leave broken runners behind that will sprout new stems.Set out a tidy clump
of garlic chives, famous for its pungent flavor and power to ward off disease, and you'll discover
that even two or three unpicked flower heads will give birth to hundreds of new plants. Come
spring, your well-tended garden will look like scruffy lawn. Hoe down the grasslike stalks and
they reappear, as dependable as the swallows that arrive each year at the San Juan Capistrano
mission.Location is everythingOnce an invasive takes hold in your yard, you might feel that a
nationwide alert should go out; but, like politics, all gardening is local. Sweet marjoram is a weed
in Southern California, but it must be grown as an annual in areas where the mercury dips below
35 degrees Fahrenheit. English ivy is a steroid case in the Southeast, but it must be pampered



to survive in northern Vermont.While the master list of universally incorrigible herbs is short, a
list for your region may be much longer. To avoid catastrophe — years of swearing at yourself for
planting that ~#@*! thing — find out which herbs may turn traitor. If you yearn to make a
concoction that calls for an unabashed bully, don't plant more of it. Do the world a favor and
harvest some from a friend's lawn. Consult other gardeners, local nurseries, and your local
Cooperative Extension Service about invasives. And if your neighbor brings you kudzu
seedlings, find a nice way to say, "In a pig's eye."Solitary confinementNo self-respecting herb
garden is complete without spearmint or yarrow, but pulling, digging, or tilling these ground-
spreaders may mean more plants, not fewer. To keep them from crowding out the carrots and
zinnias, grow them in containers, either aboveground or sunk in the garden. If you plan to bury a
container (which should be at least 18 inches deep), cut away the bottom, and then set it so its
lip is 2 inches above the soil surface. Refer to Chapter 6 for more on gardening in
containers.Underground travelersSome herbs, such as the aforementioned mint, travel by
sending out rootlike stems, or rhizomes, that scoot just under the soil surface, sprouting new
plants as they go. Other herbs overrun their neighbors by scattering seeds that sprout in the
most awful conditions — such as the spaces between your patio stones — and without any help
from you. Toss 100 basil seeds on the ground and you'll still be buying, not making, pesto. But let
one dandelion flower go to seed and you'll have enough plants to make wine for the Bowery
Boys.Be wary of the following, and be prepared to arm yourself as an "herban" guerilla if you
plant any of them:Artemisia (Artemisia spp.): Gardening books advise dividing this herb to
create more. But artemisia, famous for thriving in poor soil, multiplies so rapidly on its own that
you'll need a calculator to add it up.Comfrey (Symphytum officinale): Notice that Symphytum has
the same word root as the word "sympathy." Trust us; you'll get neither sympathy nor comfort
from comfrey when your plants multiply.Costmary (Chrysanthemum balsamita): Costmary
leaves traditionally were used as bookmarks, thus the herb's other common name, Bible leaf.
The plant is rarely found in the wild, but in the garden it increases fast enough to supply
bookmarks for the Library of Congress.Fennel (Foeniculum vulgare): The seeds taste like anise,
the leaves like dill. But watch out! Fennel has invaded farm fields in California and Virginia,
where it's now officially herbus non grata.German, or annual, chamomile (Matricaria recutita):
This herb self-sows almost anywhere. In Boulder, Colorado, where Celestial Seasonings teas
get poked into those little bags, chamomile sprouts in sidewalk cracks, a pleasant alternative to
crab grass.Herb-Robert (Geranium robertianum): Long associated with snakes, this plant
slithers through the garden with ease, popping up where you least expect — or want —
it.Horseradish (Armoracia rusticana): You're likely to leave behind a few bits of root when you dig
horseradish, and every bit will turn into a new plant. Once you have it, you have it.St. John's wort
(Hypericum perforatum): St. John's wort is an herbal mood-lifter with a reputation for getting
wildly out of hand in the garden. Keep an eye on it, or you could end up depressed.Tansy
(Tanacetum vulgare): Tansy can repel flies, ants, and other insects, and it can be a pest in its
own right.Violet (Viola odorata): Shrinking violets? Don't believe it. One day you have a demure



clump of violets, the next week you have enough plants to open a flower shop.Yarrow (Achillea
spp.): Multiplying without help may be okay for a plant that reputedly heals bruises, burns,
wounds, and sores; conditions oily hair; and looks great in dried arrangements. Just choose a
spot where it won't overtake everything else.Avoiding Dangerous HerbsHerbs have been
associated with curses every bit as long as they've been associated with cures. The 16th-
century English poet Edmund Spenser wrote about the power of herbs, pointing out that they
could "worke eternal sleepe."If you have small children — or big children, or even no children —
you need to be aware that a good number of herbs are toxic. Their effects range from irritating
skin to causing death. When Socrates drank hemlock, he wasn't kidding around. The same
precautions apply if you have pets; puppies in particular are fond of chewing on anything,
including toxic plants.Know the risks before planting the following; use them with care, or avoid
them altogether:Aconite (Aconitum spp.): This herb, also known as monkshood and wolf's-bane,
deserves a skull and crossbones; it's highly poisonous.Comfrey (Symphytum officinale):
Laboratory research indicates comfrey, even ingested in low concentrations, is carcinogenic in
rats.Deadly nightshade (Atropa belladonna): In folklore, this is a favorite ingredient of witches'
brews. The common name says it all.Foxglove (Digitalis purpurea): A common biennial flower
(shown in Figure 2-4), it's also the source of digitalis, a powerful heart medication. Foxglove can
cause convulsions and even death if used improperly.Hellebore: Both American false hellebore
(Veratrum viride) and the popular black hellebore (Helleborus niger) are dangerous characters;
they're major-league skin irritants and can be fatal if ingested.Pennyroyal (Mentha pulegium,
Hedeoma pulegioides): Found in some herbal insect repellent sprays and lotions, pennyroyal
can cause severe illness if ingested. Because it can induce abortions, products containing
pennyroyal should never be used by pregnant women.Pokeweed (Phytolacca spp.): All parts of
mature pokeweed plants, including their pretty purple berries, are toxic.Rue (Ruta graveolens):
Rue is a pretty plant, but its bad attributes make it best to avoid altogether. Touch the foliage and
you may end up with severe, burnlike welts and blisters; ingest it and be prepared for cramps
and hallucinations.Water hemlock (Contium maculatum): Think nausea, paralysis, and
death.Some herbs, like comfrey, are fine to use externally, such as in a poultice, but should
never be consumed. Refer to the entries in the appendix for details.Figure 2-4: Danger!
Foxglove.Just because a plant is called an herb doesn't mean it's nontoxic! With herbs, it's
downright stupid to imbibe first and ask questions later. Don't put any herb in your mouth without
knowing what it is and what it does. And don't go rolling around in your herb garden, especially if
you have sensitive skin. If you choose to plant any dangerous herbs, label them clearly and
fence them in to protect those who can't read.Herbs from the WildWildcrafting is the term for
gathering herbs and other plants from the outdoors. This activity is so popular that many species
are being threatened by over-collection. Irresponsible collectors who take plants for profit are
only part of the problem. The other part is that familiar feeling everyone gets upon seeing a
stand of goldenseal or bloodroot: "Oh, it won't matter if I take just a few." Multiply "take a few" by
100 or 1,000 collectors, and you see the problem.Many herbs are highly sensitive and need



particular conditions to thrive, making it unlikely that the plants you dig up will survive anyway.
Nearly all herbs are available for sale from nurseries. Make sure that the firm you patronize
propagates its plants — grows them from seeds or cuttings — rather than dig them in the wild
and putting them in pots. Seeds also are available for most endangered herbs.Another reason to
avoid wildcrafting: Unless you're truly an expert at identifying herbs, you risk mistaking highly
toxic herbs like water hemlock for their benign look-alikes.Part IIDeciding How and What to
GrowIn this part . . .Before planting herbs — or anything else — it's important to know a little bit
about the conditions in your garden. In this part, we look at some of the factors that influence
whether or not a plant will thrive, starting with the big picture — climate — and then narrowing
down the focus to the different growing conditions in your particular landscape.Because
designing an herb garden can be daunting, we walk you through the basics and offer some
sample gardens. And if you're short on garden space, don't despair; herbs grow well in
containers, too.Chapter 3: Getting to Know Your Home GroundIn This ChapterUnderstanding
your climate and weatherGetting to know plant regions and zonesLooking at origins: Natives and
exoticsFinding the best spot for your gardenLocation, location, location — words as important to
gardeners as to real-estate agents looking for a quick sale. Gardeners in Honolulu never fear
having a frost, while gardeners in Barrow, Alaska, can expect less than a week of frost-free days
each year. It's a big world out there — and where you live affects what herbs you can grow, how
you grow them, when you grow them, and how successful you're likely to be.In addition to
looking at the big picture — factors such as climate and topography — this chapter helps you
assess your property and make sensible decisions about where your herbs will grow
best.Climate Is KeyClimate has a lot to do with growing herbs successfully. You don't have to be
a seasoned gardener to know that the back yards of Minneapolis, Minnesota, aren't filled with
50-foot coconut palms and lush banana trees — tropical plants can't survive winter in the far
north. But do you know that sugar maples and birch trees won't survive in San Diego, Miami, or
Houston? Heat limits what you can grow just as much as cold does.Most of us are pretty casual
about the words climate and weather, but they're not the same thing. Climate refers to prevailing,
or average, conditions. Weather is what's happening right now in your back yard. New
Hampshire has a cold climate, but the weather today in Nashua may be hot and humid.Factors
that influence what you can growMany factors influence your region's climate. Some of the most
important are latitude, elevation, wind, and proximity to large bodies of water. Collectively, these
factors determine to some extent what you can grow and when you can grow it. There are ways
to work with what nature has given you (see the later section "Making the most of
microclimates"), but overall, your climate has a big influence on how you garden.Here's what you
need to know about the factors that influence your region's climate:Latitude: In general, the
farther north of the equator you live, the colder and longer winter will be — and the shorter your
growing season. The latitude for Dallas is about 10 degrees south of Boston's. On average,
gardeners in Dallas have about 60 more frost-free gardening days each year than people in
Boston do. That may not sound like much, but 60 days is long enough to grow all the basil you'd



need to make a winter's worth of pesto.Elevation: Latitude is only part of the story. The higher up
you live, the colder it will be in both winter and summer, and the shorter the growing season. A
good rule of thumb is that for every 300 feet of elevation, ten garden days are lost. In fall and
spring, those who live at low elevations get rain while those perched in the clouds get snow.
These differences can occur only a few miles apart. It can be raining on the shores of Lake
Champlain in Burlington, Vermont (elevation 100 feet), but snowing like crazy at the top of the ski
lift in Stowe, 35 miles southeast of Burlington at an elevation of 3,700 feet.Wind: As a rule, winds
in the United States blow from west to east. Mountain ranges can block the wind currents that
push weather (or send it in unexpected directions). Live on the west side of the Cascade
Mountains, for example, and you'll get all the rain you need and then some. Move to the other
side of that range, where rain is as rare as a cat that comes when called, and you'll need extra
watering cans in your toolshed. Weather fronts moving over large bodies of water usually pick up
lots of moisture; those coming from inland tend to bring little or no precipitation.Water: Large
bodies of water typically affect weather by moderating it. If you're lucky enough to have an
oceanfront address or live on the shore of a good-sized lake, your garden season is probably
two or three weeks longer than that of someone who lives a couple hundred miles inland. And
while your daytime temperatures in spring may be cooler, your chance of having nighttime frosts
is reduced. Even small lakes can have these effects, albeit to a lesser degree. You can usually
expect more precipitation if you live near a large body of water, too.Far northern and high
elevation gardeners may have brief growing seasons, but most have the advantage of a winter-
long snow cover. Snow is a great insulator, making it possible for some perennial herbs to
survive in conditions far colder than they can without snow to protect them. Plus, a deep,
insulating cover of snow protects plants from alternating freeze/thaw cycles that can damage
roots.Weather mattersClimate dictates what's likely to grow in your locale; weather dictates what
will grow right now. For example, statistics show that rainfall in Asheville, North Carolina,
averages between 3 and 5 inches per month year-round, perfect for growing many herbs with
little or no supplemental watering. However, in the last few years that region has experienced
extended droughts, during which plants have withered without regular watering. Climate
statistics are interesting and useful for planning, but keep in mind that your current weather
conditions and the short-term weather forecast are what really matter to the plants in your
garden, and they dictate what garden tasks you'll need to perform on a day-to-day basis.Using
Climate and Zone MapsSome scientists study climate full time, and there's data aplenty about
the high and low temperatures, precipitation, and other climate factors for most of the country.
This information can go a long way toward helping you decide what to plant and determine what
type of care your gardens will need. To make the information easier to access, scientists have
compiled this data into various maps.The USDA Hardiness Zone MapThe Hardiness Zone Map
developed by the U.S. Department of Agriculture (USDA) divides North America into 11 zones
based on the average annual minimum temperature (see Figure 3-1). Zone 1 is the coldest; the
mercury dips below -50 degrees Fahrenheit in an average year. Zone 11 is the warmest; the



average low is above 40 degrees Fahrenheit — 90 degrees warmer than Zone 1. Each zone
(except zones 1 and 11) is further divided into two subzones (the a subzone is, on average, 5
degrees colder than the b subzone). For a full-color version of the map, check out the Web site
for the U.S. National Arboretum at .Figure 3-1: USDA plant hardiness zones for the United
States. The map shows the average lowest winter temperatures that you can expect.Strictly by
the numbersWe know that our weather memories are notoriously bad, and we suspect yours are
too. To a gardener, every dry summer seems like the driest ever, every early frost the earliest
ever. Although climate and weather records are available for the major cities throughout North
America, National Weather Service data may not exist for your location. Your local Cooperative
Extension Service or a nearby airport may have some records, but the best weather records are
those that you keep.One of the most useful garden tools is a weather diary, a daily record of high
and low temperatures and precipitation in your garden. You'll need several years of records
before you can begin to draw conclusions — for example, that the last frost of spring usually
comes in the second week of May. Comparing your records with those of your closest weather
station can help you make predictions, too. For example, if your data show temperatures
consistently 5 to10 degrees cooler than those predicted in the weather forecast, you'll know to
protect plants from frost when the forecast calls for temperatures in the high 30s or low 40s.
Keeping records will make you weather-savvy, and being weather-savvy means making fewer
mistakes in the garden.If you ignore our advice about keeping a weather diary and still want to
know how much rain fell last year or when the first frost came, visit the National Weather Service
Web site at . For long-time climate records and trends, see whether a nearby library has a copy
of Climates of the United States. Scientists at the National Oceanic and Atmospheric
Administration (NOAA) compiled this two-volume gold mine of facts from every state.
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Mindy E, “It’s been years since I’ve gardened, between Covid and retirement it’s something good
to do!. Due to Covid I’ve been reading books on my Kindle. This is one of those books I wanted
for a reference. I can highlight and make notes as needed. I find the Dummy books that I have
read make projects easier. I also liked the history of each herb and potential uses.”

SHARON KING, “I can dig it!. The "Dummies" books are such a lifesaver in that they speak
"people talk" and make complex and difficult situations so much easier and I now look forward to
planting my garden - thanks!”

Ebook Tops Reader, “Easy to Use. It is a very well written book that anyone can use and
appreciate.”

Ellen, “Five Stars. Need to learn more about gardening  and this has helped!”

Kennseals, “Great resource. I don't have an extensive knowledge of herbs, but this book made it
simple to understand and gave me a plan to begin my personal herb garden. Simple and easy
to understand language.”

SI, “Five Stars. Detailed and easy to follow”

Ebook Tops_lover, “Free yourself from fear of gardening. A first time home owner, I inherited a
huge garden--armed with only dreams about what I might plant. This little book showed me how
to create a fragrant and sometimes edible patch of herbs that I believe will also attract bees birds
and butterflies. We all know the Dummies franchise knows how to distill basic information fast,
but the simplicity and usefulness of this book surprised me. Well organised, it helps you cull
possibilities so that you can plan your own plantings; and then it lays out just how to do it, from
preparing the soil to creating a Shakespearean tea garden. I highly recommend it.”

MCM, “excellent. Prompt delivery, excellent quality”

Georgi, “Five Stars. Happy”

Anthony Lever, “Five Stars. Nice”

The book by Karan Davis Cutler has a rating of  5 out of 4.5. 107 people have provided feedback.
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