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Quzck Facts

Herbs grew in temperature areas of the«
world.

The leaves and seeds of herbs are used to
flavor foods.

The flavor of herbs is derived from oils in
the cell walls of the plants.

When growing herbs in Colorado, supp].e—
mental watering is necessary. ‘

Perennial herbgcan be s‘carted from young‘ '
plants.

Annual herbs can be started from seeds

Dried herbs can be stored effectively up to

ing perenma,ls Wlth a loese covermg of straw and

one year.

Herbs growin tempﬁeraté areasoftheworld.In
contrast, spices grow only in tropical zones. The
leaves and seeds of herbs often are used as com-

plements to food dishes. Herb leaves can beused

fresh or préserved for later use by drymg and

The flavor of herbs is derived from cslls m the

cell walls of the plants. Chopping or grmdmg,,

breaksthe cell walls and releases the flavor. Heat
often increases the rate at which some herbs
relesse their flavors.

¥or best resulls, use herbs fo comphmem not

disguise the flavor of food. Generally, one- fourth,

teaspoon of dried herbs per four servings is ade-
guate. To substitute one form for another, these
amounts may be used as guidelines: one=fourth
teaspoon powdered, one teaspoon dried; one table-
spoon chopped fresh herb.

Cooked foods are best if herbs aré added dur-
ing the last part of cooking. Herb flavors in
uncooked foods such as salad dressings, dips and
fruits need time to blend flavors, so should be
added as long before serving as possible, Whole
herbs wrapped in acheesecloth bag before adding
to cooked dishes can be easily removed before
serving.

Grewmg and Harvestmg Herbs

A few different herb plants in the g'a,rden
generally will serve the needs of an average fam-
ily. Supplemental watering of the plants is neces-
sary in Colorado. Protectthe crown of 6verwiriter-

than one season} such as sweet ma.rjoram pa,rsa
ley, mint, sage, thyme and chives can be started
from young plants. Parsley can be started from
seed. Some perennial herbs may winterkill in
harsh weather and may need to be replanted each

‘year asannuals.

Annual herbs (those that complete then‘ life

“gycle in one year) can be started from seeds. Seed

for such herbs as coriander, chervil, chives, ore-
gano, basilanddill can be purchased from national
seed firms catermg to the home gardener. Seeds
also are available from garden supply stores.

The best tlme for gathering herbs for harvest
is in the morning of a dry day, just after the dew
has evaporated. All herbs should be labeled before
they are dried because they tend to be mmll&,r in
appea.rance a,fi:er they have dried.

Storage

Dried herbs store well up to one yéar Their
strength can be judged by their aroma. Dried
herbs can be stored whole or crushed, but whole
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; or ceramic pots serve the purpose well. Herbs
planted in these containers often can be moved
,mdoors ybefore the fxrst frost It necessary they can
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in the freezer if well wrapped. Seal in airtight versity, Fort Collins, Colo., 1969.
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C@ntamer Gardens

Basil, sweet
(leaves)

. Bay {leaves)

Caraway (seeds)

Annual Goed border plant.
Dark green leaves have,
sweet flavor with wild ptin-
gency. Excellent with toma-
toes, cheese, stews meats,
soups and green salads.

Perenmal Must be moved
inside to survive winter in
Colora,do The leaf of this
evergreen shrub is aromatic,
with & sweetish odor and
pungent taste. A classic
ingredient in the French
bouquet bay leaves also are
used in sauces, pickling,
stews, and with meats and
potatoes. a

Biennial. Fea,thery;foiiage
and creamy white flowers.
Grown for its hard, brown,
savory seeds. Mostly used
whole in rye breads, sauer-
kraut, cheeses, potato salads,
meats and stews.

Annual Resembles a fine
leaved parsley and fennel
combined. Has a light licor-
ice flavor with a wild pepper
taste. Gives delightful flavor
to salads and salad dress-
ings, meats, fish, soups,
omelets and stews.

Plant seeds in well-drained, Cut stems 6 to 8 inches above
- medium rich soil. Likes

mature plants 12 inches. Can

S of seed heads after
ve fieveloped Dry by

and ;store in mrng‘m ‘container.

: & when plant starl to
sunny; sheltered spot. Space

be grown in containers. Plant

in rich soil and clip to first

pair of leaves from base, s_creens When dry,v Ieaves :
crumble sasily. Store whole or
crushed in airtight containers.
To freeze, wash leaves, pack in
ice cube trays and fill with
water. When frozen, remove
cubes and store in plastic
bags. Defrostin a stramer and
use asfresh.

Plant in well-drained soil, Pick individual leaves to use
sheltered from winds, Propa- f{resh or preserve. Dry leaves
gate from 4-inch cuttings. on scieens in cool, airy,

Clip frequently to maintain a shaded place. When dry, pack
manageable size. May be in airtight containers. To

iransferred to largs contain- frseze, see basil.
ers for indoor or cutdoor
growth.

Flant seeds in light soil. If Cut plants to ground level

seeds are sown in fall, they  when flowers and stalks turn

will produce ripe seeds the brown. Hang in small bunches

next year. Thin seedlings to . by stems in airy place over

about 9 inches apart. Avoid cioth- or paper-lined contain-

transplanting due fo long ers. Seeds will shake out éas-

roots and tiny fibers. ily when fully ripe. Store in
o airtight containers.

Plant seeds like basil, only = Pick only young, fresh leaves

provide for shade or part to dry. To dry or freeze, see

shade. Avoid transplanting.  basil.

Space mature plants 9 inches

apart. May be grown in con-

fainers indoors or outdoors.




'He«r’b

# Preservmg

thes (lea,ves) v

Dill
{seeds, leaves)

Fennel

seeés)

Marjoram, sweet
(leaves}

Mint, Spearmint,
Peppermint, Apple
mint, Orange mint
{leaves)

Gregans b(Spanish
for wild marjoram)

e VChaxactemsﬁcs

Used whenever light, oniony
flavor is’ desired in salads,’ .
dips, sauces, vegetables,
soups, fish, etc.

‘Annual, Delicate lacy foliage

with pinkish-white flowers.
May reach 20 to B0 inches in
height, Produces small.

,orange-ﬁavered seeés used in

Ty ,
French dressmg d‘ :
Scandinavian cooking.

Annual. Feathery foliage a,nd
flower umbels. Grows 2103
feet tall. Seeds have shgh‘ciy
bitter taste and are used in’
soups, pickles, cheese dlshes,
breads, sauces, meats and
fish. Dill weed has delicate
bouguet: used to flavor fish
sauces, salads, dips, poi;atoes
and meats. ,

Annual that often reseeds
itself. Brlgm green feathery
foliage with yellow flowers.
Produces yellowish brown
seeds ‘with sharp, sweet
loorice-like flavor Leaves
used &g garnish or flavoering
in sauces and salads. Seeds
commionly used to flavor
sausages, salads, dressings,
pickles, soups, sauces.

Perennial. Treat as annual
since it rarely overwinters. A
small bush with white flow-
ers. Produces gray green
leaves with slightly bitter
undertone that ars used t¢
season vegstables, lamb,
sausage, eggs, pouliry,
cheese dishes and potato
salad, stuffings and soups.

Perennial with purple flow-
ers. Refreshing odor and fla-
vor. Often used as garnish.
Flavor combines well with
lamb, peas, fish savces, can-
dies, chocolate and vegeta-
bles. Crush leaves just before
adding to a dish.

Perennial. Treat as annual in
Colorado as it dossn’t sur-
vive the winter. Flavor sim-
ilar to sweet marjoram, but
stronger and more sage-like.
Liberally used in Spanish
and Italian dishes; compo-
nent of chili powder.

Divide clumpbs to *:mn vary
third sprmg Spaee matu

containers’ méoors or out.
Plant seeds in Hght; medium
rich soilin sunny place. : -
Avoid transplanting. Space
matbure plants 10 inches
apart. If allowsd, plant will
reseed.

Plant seeds in medium rich,
sandy, well-drained soilin
sunny spot. Plants nesd wind
protection. Avoid transplant-
ing; may be staked when 18
inches high. Thin seedlings
to 12 inches. Do fot plant
near fennel orthey may
cross-pollinate.

Plant seeds in well-drained
soil in sunny spot. Thin see-
dlings to 2 feet apart. Don't
plant near dill, coriander or

“caraway if you planto save
the seéd to replant. Makes a

good container plant indoors
or outdoors when kept
trimmed fo 12 inches.

Plant in medium rich soil.
Seedlings reguire shade until
well started, then full sun.
Space mature plants 8 to 10
inches. May be grown in con-
tainers indoors or outdoors.

Us . leaﬁses fresh by sni ping

s
wash and chop' finely, t

’e’a:’mtmue miethod ds for basil

‘Cutoffs eod heads and dry in

an &iry place on scréens gver
cloth-lined containsr. When
seeds are dry, shake out of
heads and store in air-tight
containers, Flavor of seeds
will improve if sicred a month

‘ before using

Cut young leaves and spread
in a thin layer to dry until brit-
tle. Crumbile ledves and store
in an airtight container. To
collect seeds, cut flower umbel
stalks or pull entire plant
from grmmé Hang upside
down in a sunny place to dry.
Shake seeds out when dry and
storein airtight containers,

Young stems can be used like

‘gelery. Pick your leaves to

dry,'as for basil. Cut off flower

“stems before seeds fall. Hang

over a cloth in & warm, dry
place until seeds can be
shalten: out. Store in airtight
containers.

Cut stems just before buds
begin to flower, leaving s few
isaves to send up another
crop. Tie in bundles and dry in
an airy, shady place. Crumble
when dry and store in airtight

“eontainers. To freeze; pack

small bunches in plastic bags
and freeze. If storage will be
longerthan 2 to 3 months,

' blanch before freezing.

Plant seedlings in rich, moist
s0il. Thin beds every 3to 4
yvears. Do not allow stalks to
go to seed. Can be grown in
containers indoorsor
outdoors.

Plant in light, well-drained
soil in full sun. Shelter from
cold winds. Space mature
plants 12 inches. Can be
grown in containers indoors
or outdoors if roots are given
enough room.

Pick young, fresh leaves to
dry. Hang in bunchesin a
warm, dry place away from
strong sunlight. When dry,
crumble and store in aimight
containers. To freeze, see
basil. :

See sweet marjoram for
preserving.



Hosemary (leaves)

mint fam- drained soil

. Leaves tered spotl. Sp
, plants 6 inches apart. Bring
inside in the winter.

up31de écfwn in
place untﬂ dry Cru
o s o

Used sparingly in @tuffmg& R
soups, stews sa,usa,ge a,nd
: herb breads -

Azmu&l Bushy pla,n‘é Wrth Plam: in medium: z‘lch sell m» :

weeks apart Th
i:c & mches apart

, ed goil'in  To dry, see mint. To freeze, see
, ful}, sun. Propa,g <] by roet sage. o ‘
‘divisions. Space'mature :

plants 3 feet apart and subdis

‘vide every 3 years. Canbe

grown in contalners indoors

or outdoors if given ensugh

room for the roots.

shs}_},fzsh and many %egetaﬁ
bles. Used as flavoring'in
pickles and vmega.r

' Pe’fannmi Sma}l ﬁhmb szh Plant in well= ciramed soilin . Cut sg;mgs befere the plant

: . fu?l sun. Chp ba .+ flowers, Hang in a dry shady
ves haﬁze unexcelled LG afzure piants . piace fora few weeks then rub
- aromz and flavor. Good-with 10 inches apart, Good in con- | leaves from stem and store in
mas‘s mea’is ﬁsh chewders tainers indoors or outdoors. a;rtzght scnt&mers To f.reeze

see sa,ge

ﬁngs s;ﬁ{i sai&ds Makes &
flaviorful tea.”




