Growmg Herbs in Texas

Herbs are plants that are used as flavoring
agents. The common herbs used in cooking are
referred to as culinary herbs. Mild or savory herbs
impart a delicate flavor to foods while the stronger
or pungent herbs add zest to foods. A number of
additional herbs are used for medicinal or orna-
mental purposes. This publication, however, deals
mainly with culinary herbs used in cooking. These
herbs are attractive and varied so their ornamental
value is also important.
~ The leaves of most herbs are the part of the
plant that is used although the seeds or roots of
some herbs can also be used. Herbs are used in -
small quantities, so usually only a few plants are
necessary to provide sufficient fresh and dried
herbs for the entire season. »

Herb gardening is becoming popular through-’
out Texas. New enthusiasm for "natural" foods
has heightened this interest. In addition, herbs
add flavor and zest to creative cookery. Most food
recipes can be accentuated with proper use of .

culinary herbs.’

Locatlon

The ornamental valuc of helbs enables them to-
be grown in flower beds, in rock gardens as bor-
ders or as corner plantings. Some herbs are annu-
als while othérs are perennial or come up year
- after year. One cah locate annual hierbs.in annual
flower gardens or vegetable gardens. Locate peren-'
nial herbs at the side of the gard den where they
won't interfere with next year’s soil preparation.

Many gardeners establish a small herb garden
near the home. Generally, a 6- to 10-foot square or
rectangular area is syfficient. Circular or free-form
designs.can also be used.

Use the information contained in this publica-
tion for proper spacing, and locate the tallest herbs
to the back of the plot. : :

As the garden grows .
Care for the herb garden is similar to a vege--
table or flower, garden. Select-a sunny, well-drained
.location. Apply a balanced fertilizer but avoid exces-
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seed produced by the herb plants forfext year’s
crop, or obtain seed from your local garden center
or seed catalog. ‘

“To save your own seed harvest the entire seed-
head after it has dried on the plant. Then allow
seeds to dry in a protected location that is cool and

. dry. After the seeds are thoroughly dry, thresh the

seed from the heads and discard the trash. St01e in
labeled jars in a dark, cool, dry location.
Some herb seeds such as dill, anise, caraway or
coriander can be used for flavorings. -
Perennial herbs can be propagated by cuttings
or by division. Divide plants every 3 or 4 years in
the early spring. Dig up the plants and cut into sev-
eral sections. You can also cut 4- to 6-inch sectigns
of the stem, and root these by placmg the cuttings
in moist sand in a shady area. In 4 to-8 weeks roots . v

“should form on these cuttings. Herbs such as sage,

winter savory and thyme can be propagated by cut-

“tings. Chives, lovage and tarragon can be propa-

gated by dividing the roots or crowns. Apple mint
forms runners or stems that run along the ground
so these can be easily propagated by covering a por-
tion of_' the runner and allowing it to form roots.

Harvesting

-Leaves of many herbs such as parsley and chives
can be harvested for fresh seasonings. On these
plants, gradually remove some of the leaves as-
needed, but don’t remove all the foliage at one
time. These plants produce over a long period if
they are well cared for.. On rosemary and thyme,

- clip the tops when the plants are in full bloom.

Texas Agricultural Extension Service * Zerle L. Carpenter, Director * The Texas A&M University System « College Station, Texas
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Usually, leaves and flowers are harvested together.
Basil, fennel, mint, sage, summer savory, sweet
marjoram, tarragon and winter savory are har- -
vested just before the plants start to bloom. Chervil
and parsley leaves can be cut and dried anytime.
Harvest lovage leaves early during the first flush

of growth.

Drying

After harvesting, hang herbs in loosely tied bun-
dles in a well-ventilated room. You can also spread
the branches on a screen or cheesecloth, or spread
herb leaves on flat trays when only the leaves are
needed. To keep dust off the herbs, use a cloth or
similar protective cover that allows moisture to
pass through.

It"is generally best to dry naturally in a cool,
dark room rather than use artificial heat. Experts
can use artificial heat, but you may lose flavor and
quality by attempting this drying method. -

Storage

When herbs are thoroughly dry, seal them in air-
tight containers such as fruit jars and store in a
~ cool, dark location. Any sign of moisture accumu-
lating in the jars indicates that the herbs are not
thoroughly dry. Pulverize flower stalks before put-
ting them in jars. Store foliage herbs either pulver-
ized or as whole leaves, depending on their
intended use. '

Potted herbs

Some herbs can be placed in pots and grown in-
doors during the winter months. Place in a sunny
south window, and use care similar to houseplants.

-Either dig up herbs toward the end of the growing
season and place in pots, or start from seed in-
doors. Basil, chives, mint, parsley, sweet marjoram
and rosemary are best adapted to pot culture.

Information

“Several sources of information are available on
herbs. Books on herbs are available at local librar-
ies. Organized groups interested in herbs and their
culture and uses include:; ”

(L 4

‘P:

Herb Socfely of America
300 Massachusetts Avenue
Boston, MA 02115

National Herb Study Society
424 Perkins Street
Oakland, CA 94610

ASHS Working Group on Spices
701 North St. Asaph Street
Alexandria, VA 22314-1998

Texas Herb Growers and Marketing Association
32920 Decker Prairie Road
Magnolia, TX 77355 -~

~ Sources of Herbs

Your local graden center or seed dealer may
have seeds or plants available to various herbs.

Seeds

-A few of the catalog sources include the follow-

ing firms: g

B W. Atlee Burpee, Clinton, IA

m Cottage Herb Farm, Mariboro, NH -
B Joseph Harris Sced Company, Rochester, NY
M Gurney’s Sced Company, Yankton, SD
M George Park Seed Company, Greenwodd, SC

St. Louis, MO

B St. Louis Seed Company, 411 North Broadway,

B Nichols Herb and Rare Seéd, 1190 North Pacific’

Highway, Albany, OR

B Herb Gatherings, 5742 Kenwood, Kansas City,

MO 64110

MULLEIN
(Verbascum)

Dramatic & unusual plant.
Huge, beautiful downy gray-green
leaves extend out about 2’
from the stalk in each direction.
Slender stalk grows to 10’ over a
two-year period. Important ear-
ache medicinal plant. When dry,
spike dipped in tallow was used
as candie in olden times. Mix very
fine seeds with soil & lay on
areas where you want it to grow.
Sow in spring or fall. 2-year life
cycle. Your seeds are on the
“cob” enclosed. Youll see the very
fine seeds that have shaken off it.

!

ECHINACEA
("Purple Conefiower™)

Hardy flowering perennial herb
whose flowers are among the first
to appear & the last to go. Grows

1 %2’ -3’ high. Important medicinal
herb. As flowers fade, cut stems
to stimulate new growth. The
“seed head” enclosed contains about

100 seeds. Crush seed pod to
separate seeds then plant in early
spring where you'd like some color.
Rake soil, distribute seeds & cover
very lightly with soil. Divide plant
every few years (see “Propagate”

instructions enclosed).

The information given herein is for cducational purposes only. Reference to commercial products or
trade names is made with the understamding that no discrimination is intended and no endorsement

by the Cooperative Extension Service is implied.

Educational programs of the Texas Agn'cultural Extension Service are open lo all people without regard to race, color, sex, disability, religion, age or national origin.

Propagate by lifting a large mature plant from the ground,

being careful to leave as much of the

root ball intact as possible. Then separate the plant into several rooted pieces (pieces with
plant and root attached). To separate, set the clump on the ground. Take two garden forks and

place them back to back in the clump.

Gently pry them away from each other, thus separating

the plant. This is the preferred method, as it’s more gentie on the plant and roots. However, it
won't always work. When it doesn‘t work, you can separate the sections by cutting them apart

with a spade.



