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Rita’s Monthly Gardening Tip!  

July 2011 – Growing Fresh Herbs 
 

Herbs create dynamic, exotic 
flavors in food. If you’ve been 

using dried herbs, you’ll enjoy 
fresh herbs so much more; it 

will be hard to go back to dried. 
Have you tried fresh lemon 

grass, cilantro, or Thai basil in 
soups? Or imagine steeping 

your own fresh mint or lemon 
balm leaves to make tea.! 

 
Herbs are very easy to grow and 

use. Most culinary herbs are 
perennials bringing back their 

delicious leaves year after year. 
Basil is an annual but is so easy 

to grow and delicious it should 
be a staple in every garden. In 

general, herbs like a sunny well-
draining place to grow. They usually don’t need as much water or 

fertilizer as vegetable plants and can tolerate less sun than fruit-
bearing plants.  

 
Most herbs are perfect for growing in containers near the house. 

Many herbs are small enough to do well in containers, and they 
thrive in the optimal drainage that containers can provide. Find 

out how big each plant gets at maturity and select a pot that will 
give the herb enough room. Planting herbs near your kitchen 



makes it easy to step outside with scissors to trim some leaves 

of oregano, thyme, basil, etc., to add to your dish. 
 

Before planting herbs into an annual vegetable bed, first keep in 
mind the basic growing needs of each plant. Find out how much 

space, sun, water, etc., each plant needs. Determine when each 
plant should be planted and harvested. Add flowers and herbs to 

your vegetable garden to encourage a healthy garden 
environment, but keep in mind the needs of each plant and 

potential challenges, such as: 
 

§ Mint is said to deter pests on cabbage, but 
mint will take over the bed. Suggestions to 

plant the mint in a pot and bury the pot in 
the ground may not prevent the mint from 

spreading because the plant easily roots 
when the branches touch the ground.  

§ Mixing perennials into an annual bed will 
make it difficult to clear the entire bed and 

amend the soil for future planting.  
§ Garlic has been said to deter beetles from 

roses, but will you like the look of garlic 
plants growing up between your rose 

canes? 
§ Garlic is, also, said to be beneficial planted 

near tomatoes and eggplant. This may take 
some strategic planning because garlic is 

usually planted in the Fall and tomatoes 
and eggplant in the late Spring. So you 

would be planting the garlic up to six 
months before the tomatoes. 

 
Check out this online guide for more information regarding the 

specific growing needs for each herb and how to use them in 
cooking. http://culinaryherbguide.com/index.html 

 
 

 



Herbs available in the Farm’s greenhouse: 

 
Greek Oregano 

Cuban Oregano 
Mexican Oregano 

Marjoram 
English Thyme 

Woolly Thyme 
Upright Rosemary 

Creeping Rosemary 
Sage 

Salad Burnet 
Summer Savory 

Vietnamese Coriander 
Rose-Scented Geranium 

Mint-Scented Geranium 
Catnip 

Spearmint 
Pineapple Mint 

Lemon Balm 
Lemon Verbena 

Lemon Grass 
Basil 

Parsley 
 

Happy Gardening! 
Check back next month for the July 2011 monthly gardening 
tip! 
 
 


