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Your Herb Garden 

Introduction 
Welcome to the ELGT herb booklet, an introduction to some of the wonderful 
herbs that you can grow in your garden, pots or windowsill.  Read about their 

uses and care and above all, enjoy growing, eating and looking at them!  Herbs are 
cheap and easy to grow, but look and smell great, are usually wildlife friendly, attrac-
tive beneficial birds and insects and have a wide range of medicinal and culinary uses.  
So very well worth the effort. 

Planting 
Each plant species is different and has its own needs; whether it likes sun or can 

tolerate shade, whether it prefers dry condition or likes to keep its feet wet.  The best 
advice usually comes on the plant label or seed packet.  Follow the instructions care-
fully while planting out or sowing seeds. 

Maintenance 
Again, follow the advice on the packet/label as to care and maintenance.  If 
you have taken a cutting from a friend, observe what kind of conditions the par-

ent plant thrives in.  Keep the new plant well watered so that the surface of the soil is 
slightly moist.  Keep an eye on the weather conditions—in hot, dry weather the plant 
will need more water, in wet weather, it will need less but keep checking as pots can 
dry out quickly. 

Harvesting & Storage 
We have covered harvesting, storage and 
uses on the following pages.  Once you’ve 

got the hang of growing these, have a go at  
trying something new - and tell us all about it! 
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Welsh Onion 
Allium fistulosum 

Welsh Onion is a perennial evergreen plant.  

It is very similar in taste to the regular onion 
bulb we use so commonly within cooking, however it 
grows in a different form. It can be identified by its 
hollow leaves & its large decorative white flower 
heads, which appear in the shape of a ball on top of 
their stems.  Welsh Onion is most commonly culti-
vated for culinary use, especially in  East & South-
east Asia. The whole plant, from the very top to its 
roots, is edible.   

Uses 
~ Welsh onion contains properties to help with 
digestion & can also act as an appetite stimulant. 
~ It also has antiseptic properties that can help 
disinfect cuts and scraps. 
 

 
~ Add finely chopped to salads, soups, stir fries & 
noodle dishes. 
~ Use the flower heads as added decoration to 

dishes as a garnish. 

How to Harvest 
Chop the leaves with scissors, cutting 

the amount you wish to use, leaving the rest 
to continue growing. Don’t chop too near 
the base of plant to help with the growing 
process. 

 

Storage 
Freeze in a sealed bag up to a week. 

Did you 
Know? 

Large varieties of Welsh 
Onion look like leeks, 

whereas smaller  
varieties look  

like chives  
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Lemon Balm  
Melissa officinalis 

Did  
You Know?? 

Lemon Balm can be identified by its distinc-

tive heart shaped, toothed leaves. If you pick 
and bruise the leaves, a strong lemon scent is re-
leased, hence it’s name. To taste, this herb has a 
lemon zesty flavour with a hint of mint. 
 
During the summer months this herb develops small 
white flowers which are full of nectar.  These flowers 
are very attractive to bees, which will help to polli-
nate the rest of your plants, a wonderful way to 
keep your whole garden vibrant and full of life. 
 

Uses 
 

~ Lemon balm has a high antioxidant activity, it has 
a mild sedative affect and can be drank in tea for 
a calming sensation, to help reduce stress.  
~ This herb also can be used as a simple mosquito 

repellent if crushed and rubbed on the skin.  
 

 

~ Lemon balm leaves taste great chopped finely and 
added to fruit salads & fish dishes or as a flavouring 
in ice-cream.  

~ You can also add the leaves to hot or cold, iced drinks. 

How to Harvest 
It is best to pick the leaves to use as you need 

them, picking the older, bigger leaves to allow the 
younger leaves to grow.  Pick the leaves before 
flowering starts for a fresher & more lemony taste. 

 

Storage 
Lemon balm leaves do not last well by domes-

tic drying, so if you want to store to use in cooking, 
freeze the leaves whole in an air tight container. 
 

Lemon balm  
belongs to the mint 

family 



Chamomile  
Matricaria recutita 
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Did you 
Know? 

Chamomile is known as 
‘Mother of the gut’ due 

to its associated  
digestive ‘heal-all’  

properties 

Chamomile is a member of the daisy fam-

ily. It can be identified by its small, daisy-like 
flowers, with yellow centres & white petals. It is also 
known for having a distinctive sweet smell, which 
hints of apples. This herb has long been studied & 
grown for its far ranging & remarkable medicinal 
properties. Just smelling it is believed by some to 
be an aid for depression & a way of reducing 
stress.  Chamomile is best  known for its common use 
as a calming tea to drink. 

Uses ~ Chamomile has anti-

spasmodic properties & so is 
good to take if you are suffering 
from minor aches & pains.  
~ It also is good for settling any 

ailment related to digestion, including nausea 
& heartburn. 
~ It is also a remedy for sleeplessness, taken 
at bedtime can help induce sleep. 

 

~ The easiest way to take chamo-
mile is in hot water as a tea, add 
lemon & honey for a really tasty 

drink & take time to breath it in for full 
benefits. 

How to Harvest 
Harvest at a time when plant is dry. 

Shake the plant gently to remove any debris. 
Pinch the flowers off, petals & all, when they 
are open. You don’t want any of the stems. 
 

Storage    
Dry the flowers in a warm, dry area out 
of sunlight & keep in an airtight glass 

container out of sunlight. 
 



Chives   
Allium schoenoprasum 
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Did you 
Know? 

Chive flowers are 
edible and are a 

great way of  
decorating salads  

Chives are the smallest member of the onion 

family.  They can be identified by their hol-
low grass-like leaves. In the early summer chives pro-
duce lavender coloured flowers which are good for 
attracting bees to your garden.  Chives, like all those 
in the onion family, contain a pungent oil which is rich 
in sulphur, this gives them their distinguishing onion 
taste and smell. Chives are best known for their pur-
poses as a flavouring herb, adding a complimentary 
mild onion flavour to a whole variety of dishes. 
 

Uses  ~ Rich in vitamins A & C, they are good for eyesight & the immune 

system. 
~ Chives also have insect repelling properties & can help control pests in 
your garden by planting them along the borders of plant beds. 
~ Crushed chives if rubbed into an area of infection have mild antiseptic 
affects & can be an aid to those with high blood pressure. 

~ Chives are good to use as an 
appetiser & digestive both be-
fore & after meals. 

 
~ Chop up a bunch of 
chive leaves finely with 
a pair of scissors & add 

liberally as a garnish to soups, 
salads, potato dishes & ome-
lettes. They also go well mixed 
in with mayonnaise.  

Harvest 
Harvest before 

flowering for best taste. 
Chop the leaves with scis-
sors, cutting the amount 
you wish to use, leaving 
the rest to continue grow-
ing. Don’t chop too near 
the base of plant to help 
with growing process. 

 

Storage 
Chives can be fro-
zen inside ice cubes 

or frozen in a sealed bag 
up to a week. 



Garlic Chives  
Allium tuberosum 
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Did you  
Know? 

They are also 
known as ‘Chinese 
chives’, due to their 

use in Chinese  
Cuisine 

Garlic Chives are similar to chives but as 

their name suggests, they have much more 
of a mild, sweet garlic flavour.  They can be dis-
tinguished from chives as they have flatter, 
broader, strap-like leaves & thin, straight stalks 
which produce beautifully delicate, fragrant white 
flowers. These star shaped flowers are very at-
tractive to butterflies as well as bees & can be 
eaten by humans too. They are a lovely & healthy 
way of adding decoration to dishes.   

Uses ~ Garlic chives are high in  

Vitamin C & a good source of 
calcium. They also contain vitamin 
B1 & B2, good for the nervous 
system & growth. 

~ They also contain sulphur oils that help to 
promote blood flow & aids in di-
gestion. 
 

~ Both the leaves & flowers can be 
added to dishes for flavouring. 

They can be used in place of regular chives. 
But also they are often used in oriental 
cooking & a common ingredient in Chinese 
spice.  They go well added to stir fries, 
soups & noodle dishes.  

How to Harvest 
Harvest before flowering for best taste. 

Chop the leaves with scissors, just cutting the 
amount you wish to use. 

Storage    
Garlic chives can be fro-
zen inside ice cubes or 

frozen in a sealed bag up to a 
week. 



Curry Plant    
Helichrysum italicum 
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Curry plant is an evergreen, dwarf shrub 

which inherited its name due to its strong 
smelling leaves which smell like curry powder. How-
ever it does not have anything to do with the mix-
ture of spices used in curry.  It has narrow, silver-
grey leaves that resemble that of lavender & the 
stems at its base are of a woody texture. During the 
summer months the curry plant produces an array of 
bright yellow flowers which grow in clusters & be-
long to the daisy family. 

Uses 
~ Curry plants produce an oil 
from their blossoms which  
have been studied for their 
many medicinal properties.  

~ This oil is anti-inflammatory & can 
sooth burns & dry, chapped skin.  
~ The leaves can be put in drawers & 
closets to repel moths. 

 
~ The flower heads can be used 
to make tea. 
~ Add a few leaves to salad 
dishes or in cooked dishes for 

extra seasoning. You only need to add 
a few as the flavour is strong. 
 

Harvest & Storage 
Pinch off the leaves and flowers & place in a paper 

bag to dry and store in a dry & dark place.  Once they 
have completely dried store in an airtight container until 
needed. 

Did you  
Know? 

Cats are said to be 
scared of the curry 

plant, many  
gardeners use it as 

an effective cat  
deterrent 
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Hyssop  
Hyssopus officinalis 

Hyssop is a herb which belongs to the mint 

family. It is a small perennial plant, with slim 
woody stems & narrow leaves that grow in pairs 
along the stem. During the summer months it blossoms 
bright little flowers that can be violet, pink, red or 
white. These have a sweet scent & both the leaves & 
flowers have a warm, bitter liquorice-like taste. The 
hyssop has long been cultivated for its medicinal 
purposes, known as a cleansing herb. 

Uses 
~ Hyssop has soothing couch suppres-
sant properties.  
~ Taken as a tea, it has traditionally 
been used as a remedy for colds, sore 
throats & sinus problems. 

~ Beekeepers use this plant to produce a very 
rich, fine honey. 
~ Hyssop also has antiseptic properties & is also 
used in the formulation of eye drops & mouth-
wash. 

Harvest & Storage 
Cut the stalks and hang to dry for 6 days in  well ventilated, 

dark and dry place. Once dried, remove the leaves & flowers to use.  
You can also crush & grind the leaves into a fine powder & store in 
an airtight container. 

~ The leaves can be 
boiled to make a 
calming, soothing tea. 

~ Hyssop leaves & flowers 
can be added to season sal-
ads, soups & meats. 

Did you 
Know? 

Fresh plucked Hyssop 
flowers are a wonderful 

addition to floral  
arrangements, due to 
their dazzling bright  

colour 
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Peppermint  
Mentha x piperita 

Peppermint is a common type of mint 

that can be distinguished by its broad 
dark green leaves, with reddish veins & toothed 
margins.  Its leaves are also slightly hairy to 
touch. You may also notice its deep purple, 
square stem & the slight purple colour of the un-
der leaves as well. In the summer they produce 
purple flowers that grow in clusters around the 
tips of the stems. Both the leaves and flowering 
heads can be used for several purposes. 

Uses 
~ Peppermint has at least 10 thousand 
years of evidential medical use. 
~ It has a high content of menthol & is 
used as a flavouring in many foods & 

toothpastes.  
~ It has the ability to sooth the lining of the diges-
tive tract & stimulates bile production, therefore a 
very good herbal alternative for digestive ailments. 
~ Eating the fresh leaves can act as a simple breath 
freshener. 

 
~ Use dried leaves & flowers to make a 
refreshing drink, hot or cold. 
~ The fresh leaves & flowers taste good 

added to fruit  & savoury salads. 

Harvest & Storage 
Harvest leaves just before flowering, you can 

choose to pinch the leaves off as you need them, or to 
cut the leaves with the stem, cover with a brown paper 
bag & hang upside down to dry in a well ventilated 
area. This should take 1-2 weeks. 

 

Did you 
Know? 

Peppermint is a  
hybrid mint,  

it is a cross between a  
watermint &  
a spearmint 
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Pineapple Mint 
Mentha suaveolens variegata 

Pineapple Mint is a variety of mint that 

some consider to be the most beautiful of the 
mint family. This is due to its distinct leaves which 
are green & splashed with white & cream 
around the edges.  Furthermore, as it’s name 
suggests, when it’s leaves are bruised, you can 
sense a hint of pineapple fragrance. When 
eaten, these leaves add a slight mint & pineap-
ple taste to foods & drinks. 

Uses 
~ This herb has antispasmodic properties 
& so can help relieve menstrual cramps & 
stomach aches. 
~  When drank it also can help to relieve 

headaches.  
~ Pineapple mint also has qualities to provide a lift 
out of tiredness, a good herbal alternative to caf-
feine. 
~ It also has commonly been used in the past to help 
with indigestion ailments. 

 
~ Due to its unique taste, pineapple mint 
goes really well added to fruit salads, 
sweet teas & refreshing, cold, summer 

drinks. 

Harvest & Storage 
You can choose to pinch the leaves off as you 

need them, or to cut the leaves with the stem, cover 
with a brown paper bag & hang upside down to dry 
in a well ventilated area. This should take 1-2 weeks. 
 

Did you 
Know? 

This mint can be  
frozen in ice cubes, 
making a delicious 
addition to summer 

drinks  



Lemon Balm Melissa officinalis 
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Lemon Verbena 
Lippia citriodora syn. Aloysia triphylla 

 Lemon Verbena is a perennial shrub, with pointed, glossy leaves that grow 

to 8cm long.  If you rub the leaves they feel rough to touch & when bruised, will 
omit a strong lemon scent. These leaves add a lemony flavour when added to 
foods & drinks, offering a good alternative if you are out of the 
lemon fruit. They produce little lilac or white flowers in late spring 
which grow out in sprays, adding several sensual pleasures to the 

garden. 

Uses 
~ Lemon Verbena can help 
reduce stress & increase feel-
ings of relaxation when 
drank. 

~ It also can help counter feelings of 
depression, as it can have a tonic effect on the nervous 
system, helping to encourage uplifting feelings. 
~ Lemon verbena also acts as a mild sedative, if drank 
before bedtime it can help to induce sleep. 
~ It can also help with digestion, reducing feelings of 
bloating. 

 

~ Lemon verbena leaves can be used as a re-
freshing herbal tea. 

~ They also go well added to fish 
dishes and salad dressings.  

Harvest & Storage 
 Pick the leaves & tender stem tips, pick as you 
need, not taking more then a third of the leaves 
off the plant at one time. Dry these leaves by 
hanging with the stem upside down & once 
dried, store in a airtight container, they won’t 
lose any of their flavour by doing this.  

Did you  
Know? 

 

Lemon Verbena leaves 
can makes a  

really pleasant  
after dinner 

drink 
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Oregano 
Origanum vulgare 

Oregano is a perennial herb belonging to 

the mint family, though its leaves do not taste 
of mint. Otherwise known as ‘wild marjoram’ 

& nicknamed the ‘pizza herb’, oregano is best 
known for its culinary uses. 

Golden Oregano is a vari-

ant that has a less flavourful 
taste but is beautiful as an orna-
mental herb. It has golden-yellow 
hued leaves & produces little, deli-
cate, lavender coloured flowers. 

Uses 
 
~ Oregano is rich in dietary fibre, which 
is good for controlling blood cholesterol 
levels. 

~ It is an excellent source of vitamin C, which helps 
the body to build a good immune system. 
~ Oregano has been rated as one of the plant 
sources with the highest antioxidant properties. 
~ It has stimulant properties that can be used to aid 
medical issues by infusing the plant into an essential 
oil. 
~ This oil can be used to treat respiratory ailments 
such as bronchial infections & chesty coughs. 
~ Oregano oil is also good for digestive problems, 
helping with bloating issues & food intolerance. 

Harvest & Storage 
~ You can pinch off the outer leaves as you need 

them or cut back the plant stems and hang them in a 
well ventilated area to dry. 
~ Once completely dry, take away the leaves from 
the stems & store these dried leaves in an airtight con-
tainer. 

Did you 
Know? 

You can use  
oregano in the bath  

for a calming  
sensation 
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Gold Tipped Oregano 
Origanum vulgare variegatum 

Gold Tipped Oregano is a form of 

oregano belonging to the Origanun species. 
It can be recognised by its little, oval, dark 
green leaves which are splashed with golden-
yellow coloured tips during spring. This herb 
grows in a bush with woody stems at it’s base. 
Gold tipped oregano produces pink and white, 
fragrant tubular flowers during the summer 
months to early fall. These flowers, as well as the 
leaves, are edible. 

Uses 
~ All plants of the Origanum species are 
rich in carvacrol. This has antifungal prop-
erties which is effective if made into an 
essential oil.  

~ This oil can help if applied to skin conditions such 
as ring worm and fungal nails. 

 
~ This type of oregano is well known for its 
uses with Mediterranean cuisine.   
~ Add leaves, either fresh or dried, as sea-
soning to dishes. 

~ Oregano goes well added to many tomato 
based dishes and is also good to use as a final gar-
nishing of main dishes, meats and salads. 

Harvest & Storage 
~ Pinch off the leaves as you need them taking 

care to just pinch of the bigger leaves on the edge 
of a sprig to allow the smaller ones to grow. 
~ You can store fresh gold tipped oregano leaves 
in the refrigerator, wrapped in paper towels in a 
sealed bag. 

Did you 
Know? 

There are records of 
oregano being used 
medicinally by the 

Ancient Greeks 



Did you 
Know? 

Rosemary is traditionally 
believed to strengthen 
memory. Many people 

take this herb into  
exams with them 

Harvest & Storage 
You can pick the individual leaves as you need them 
or you can cut the stem tips. Dry the leaves by hang-
ing in bunches upside down in a ventilated area, out 
of sunlight. You can also freeze the leaves to retain 
maximum flavour by chopping finely & mixing with 
olive oil & butter. Then freeze this mixture within ice 
cube trays.  
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Rosemary 
Rosmarinus officinalis 

Rosemary is a very well known fragrant 

shrub with evergreen,  pine needle-like leaves.  
It has a distinctive aroma & produces white, pink, 
purple or blue flowers during spring & summer.  
This makes it both a lovely ornamental plant, as 
well as a herb which offers strong tasting leaves, 
that can be used in any different ways. 

Uses 
~ Taken as a tea, rosemary can be 

used to bring relief to 
headaches caused by ten-
sion & stress. 
~ Rosemary also can be used as a diges-

tive tonic as it can stimulate the digestive process. 
~ It also encourages blood flow through the body.  
This is particularly helpful for people who are lack-
ing in energy. 
~ It is a good herb to take when recovering from a 
long term illness due to its circulatory stimulant prop-
erties. 
~It also can be used as a natural hair conditioner 
by making an infusion from the leaves.  This can 
help to strengthen the hair. 

~ Drink the leaves in a herbal tea or use as 
seasoning in foods, especially good in roasts. 
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Sage  
Salvia officinalis 

 Sage is a perennial, evergreen shrub.  It is 

one of the most widely used herbs in the 
world, considered in the past to be a ‘all-cure’ 
herb.  You can indentify it by it’s quite large, 
oblong leaves that are greyish-green in colour. 
The leaves appear almost white underneath due 

to many tiny soft hairs. 
Purple Sage is a variant of the common 

sage. It can be distinguished by the purple 
hue of its leaves. Both are slightly peppery to 
taste &  bloom elegant flowers in the summer. 

Uses  ~ Sage is found in a lot of medi-

cines today, its list of uses as treatments 
are almost endless. 
~ It can be used to treat internal ailments 
taken as a tonic drink for the nervous sys-
tem, peptic systems & the kidneys. 

~ It helps to sooth mouth infections such as, ulcers & 
sore throats. 
~ It has properties that can relax & reduce stress, 
aiding with depression & insomnia. 
~ Sage can be taken to reduce haemorrhages & 
loss of blood during  the menstrual period. 
~ It can help to heal external wounds. 
~ It can also help to revive the skin, having a 

brighter appearance.  
~ Drink the leaves as a refreshing tea. 
~Goes well with pasta, salads & with meat. 

Harvest & Storage 
Pick the individual leaves, or cut back a few of the stems of the plant.  
You can freeze the leaves which will intensify the flavour, by detach-
ing the leaves from the stems & placing in a sealed freezer bag. 
You can also dry sage leaves by hanging the sage stems in bunches 
upside down. Once the leaves are completely dry, either grid them 
into a powder, or store the leaves whole in an airtight container. 

Did you 
Know? 

Burning sage leaves 
like incense, is  
traditionally  

done to purify  
a space  
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Thyme Tabor & Lemon Thyme 
Thymus pulegioides tabor & Thymus x citriodorus 

Thyme is a very popular & widely used 

culinary herb which also has medicinal proper-
ties. There are several varieties of thyme that 

have been cultivated for  unique qualities: 

Thyme Tabor has dark green, small but 

broad leaves & is a low growing plant. 
Lemon Thyme  is cultivated for the 

aroma of the citrus fruit.  Its light green 
leaves are splashed with pale yellow around 
their edges.  

Uses 
~ Thyme has properties that boost the 
nerves & so is good for people with low 
blood pressure & those who have anae-
mia. 

~ Thyme has antiseptic properties & can be used 
externally to prevent open wound infections, it also 
can help with internal infections in areas such as the 
lungs & intestines. 
~ Thyme can also be taken as a preventative 
against colds & flu. 
~ The effects of thyme works really well if used in 
the bath. Soaking with the leaves is good for peo-
ple suffering from rheumatism & arthritis. 

~ Thyme works well added to meat stuffing, 
fish & stews. 

Harvest & Storage 
Thyme leaves are the most flavoursome if picked just 
as their flowers start to appear.  Either pick as you 
need them, or cut back a few of the stems with the 
leaves & flowers attached.  To dry, hang the thyme in 
bundles upside down in a dry, airy location for about 
10 days. Once dry, store in an airtight container. 

Did you 
Know? 

The ancient 
Greeks burnt 
thyme in their  

temples believing 
it was the source 

of courage. 

Thyme Tabor Lemon Thyme 
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French Tarragon 
Artemisia dracunculus 

French Tarragon is also known as 

‘dragon herb’ which relates to its species 
name ‘dracunculus’ meaning ‘little dragon’ in 
Latin. It has slim, branched stems with glossy, 
long, pointed & slender leaves. French tarragon 
is a member of the daisy family & it does 
flower, however it rarely is able to produce 
flowers in the British climate.  It has a warm, 
peppery, fennel-like taste. 

Uses 
~ Tarragon is an excellent source of iron, 
calcium & manganese. 
~ It can be used as a mild sedative & 
anaesthetic, numbing mild aches & pains. 

~ Tarragon is a good herbal alternative for aiding 
with ailments of the stomach as it is able to stimulate 
 appetite & aid in the digestion of foods. 
~ It also can relive stomach craps & trapped wind. 
~ Tarragon also contains properties that can act as 
a mild sedative & help to induce sleep. 

 
~ Tarragon can be taken as a herbal tea, 
which contains properties to reduce hyper-
activity & promote calm, relaxed sensations. 

~ It goes well in sauces, soups, egg & fish dishes. 

Harvest & Storage 
Cut a third off each branch stem, as 

much as you will use. It is best to use 
fresh tarragon in cooking, as dried 
tarragon becomes very weak in fla-
vour.  You can store fresh tarragon in 
the refrigerator wrapped in a semi-
damp paper towel for up to 5 days.  

Did you 
Know? 

During the medieval  
period tarragon was  

associated with keeping  
mystical beasts away & 

curing poisonous  
bites. 




