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GARDENING WITH THE MASTER GARDENERS

          TEXAS COOPERATIVE EXTENSION

FAVORITE CULINARY HERBS – Cool Season 

By Linda T. Collins, Master Gardeners Aransas/San Patricio Master Gardeners 

Since I love to grow herbs and cook with them, I will present some of the favorite and more commonly used culinary herbs grown in Texas. I have incorporated some information from the Herb Society of America www.herbsociety.org and the South Texas Unit of the Herb Society of America www.herbsociety‑stu.org, along with my additional information.  

Herbs grown here are referred to as cool-weather herbs, warm-weather herbs and. perennial herbs that perform in both. Here are some cool season herbs, some of which may over summer given a spot in the garden that is well shaded from summer heat. 

CHERVIL Anthriscus cerefolium 

Chervil is a cool weather annual that will flower and go to seed at the first sign of warm weather. Plant it in the fall/winter in partial shade and enjoy fresh chervil all winter long. It will readily reseed itself.

Chervil is a relatively unknown and unused low growing herb. Chervil, with its mild anise flavor, can be used in place of parsley and in sauces and thrown into a salad for an added surprise flavor.  

CORIANDER (English) a/k/a CILANTRO (Spanish) Coriandrum sativum 

Have you ever tried to grow cilantro during the hot, humid summer months and failed? Cilantro, a cool-weather annual, is one of the many cool-weather herbs that needs to be planted in the late fall, and it should thrive through May when it will bolt. Let it do so and come fall you should be rewarded with a new bed of cilantro. Cilantro is a plant that is both a spice - the seeds, and an herb - the leaves.  

There is a new variety of cilantro, Delfino, which has fernlike foliage. It is supposed to be a cilantro that is slower to bolt, but I lost mine at the same time as my regular cilantro, so I am not so certain that this claim is true.  

Other herbs that are substituted for cilantro include the Vietnamese Coriander Polygonum odoratum which grows here in Texas. I have some growing in a pot without drain holes because I have found that once it dries out, it does not come back. So if you are going to grow it, make sure it is in an area that stays very moist. I personally love cilantro, but I can't stand the Vietnamese Coriander. It tastes very soapy to me. UGH! But then I know some people that just love it. Cilantro Eryngium foetidum is often grown here in Texas as a substitute for cilantro since it can take the heat and humidity better than cilantro. It is also self-seeding. 

DILL Anethum graveolens 

Dill is another cool-weather annual that should be planted in the fall. It, like cilantro, is both a spice and an herb. Recipes will specify dill seed when calling for the seed or dill weed or dill when calling for the leaf.

OK, we all know about the wonderful flavor of dill pickles. However, dill can be used in many culinary dishes, including fish, seafood dishes, potatoes (great in potato salad or roasted potatoes) and other vegetables, breads, soups, and sauces. Dill can also be used to make herbal butters, oils and vinegars. If you really want to perk up an omelet, put a little dill in the egg mixture. Dill tea is said to promote sleep, reduce nervousness and aid in digestion.

It is said that early American settlers called dill seed "meetinghouse seed," chewing them to stave off the boredom and hunger of long sessions in church or town meetings. They also used dill to ward off witches. Huh, I wonder if it works? 

PARSLEY Petroselinium crispum
Today, it is easy to find both the curly-leaf parsley a/k/a French parsley and the flat-leaf parsley a/k/a Italian parsley P. crispum var. 'Neapolitanum' in grocery stores. The flat-leaf is considered to be the more flavorful variety. Being a biennial, it flowers the second and dies, but if you keep the flower stalk cut back, you might keep it for another year. It is best to plant a new plant each fall for a constant supply. To plant from seed, either soak seeds in warm water for several hours or freeze them in ice cube tray and then plant the cube.

OK, we all know about that little piece of parsley that restaurants place on your plates. Do you know that it is more than a garnish? When eaten after a meal, it is actually there to help “freshen” the breath and help to tone down garlic odor. Both the curly-leaf and the flat-leaf are easy to grow and attractive in the garden. These are cool-weather herbs that need to be planted in either early spring or late fall. Add parsley just before serving to preserve vitamins A, B and C and minerals. Swallowtail butterflies like parsley along with dill and fennel.

SAGE Salvia officinalis
Sage is not an easy perennial herb to grow in south Texas because it is difficult to grow in our combined high heat and high humidity. It can look great one day and then be dead the next day. A hybrid variety called Salvia Newe Ya'Ar (Salvia officinalis x fruticosa) is somewhat resistant to our harsh summers, but may be difficult to find in most nurseries. If it does make it through the summer for you, you will be delighted with fresh sage for the holidays and beautiful blue flowers in early spring. It will take the hardest freeze that we get. There is also a Pineapple sage (S. elegans) that has beautiful red flowers which attract bees and hummingbirds.

If you are planning on growing culinary sage, I suggest that you grow it as a cool-weather herb. I have tried for years to get it to over summer, but I have never succeeded. It looks great until it heats up and then it just melts down. Remember that there are over 900 species of salvias, many of which are hummingbird and butterfly favorites and some of which can take the summer heat. Wait till fall to plant the culinary sage, but plant other salvias year round for the wildlife.  

SALAD BURNET Poterium sanguisorba
Salad burnet, like chervil, is a relatively unknown and unused herb. This is a perennial herb that is best grown as a cool season, short-lived perennial, so expect to replace it from time to time. It is evergreen in the garden and has mild cucumber flavor. It grows easily from seed or nursery plant, and because it grows in a rosette form, it makes a pretty hanging basket. Salad Burnet looks beautiful right after a freeze. It is delicious in salads, flavored vinegars, butters, vegetables, beans, mushrooms and other dishes. It is considered to be a diuretic.  

NOTE: A good rule of thumb is to plant annuals from seed and perennials from nursery plants if you are planning to harvest for the kitchen. Annuals grow very quickly, so you will have plenty of herbs. The perennials are slow growing, and it will usually be a year before you have enough plants for serious harvesting.

NOTE: When substituting fresh herbs in a recipe that calls for dried herbs, triple the amount with fresh herbs.  For instance if a recipe calls for 1 teaspoon of a dried herbs, then use 3 teaspoons of the fresh herb.   Also if using dried herbs, keep them in a cool, dry area, away from sunshine and it is recommended that you keep them no longer than six months.  

For more information or questions about local gardening, contact an Aransas/San Patricio Master Gardener at Texas Cooperative Extension Aransas County Office, by email at aransas-tx@tamu.edu, by phone 790-0103, or Mondays through Fridays from 8 a.m. until 5 p.m., at 611 East Mimosa, Rockport. Visit the Extension web page and Master Gardener Newsletter at http://aransas-tx.tamu.edu. Extension education programs serve people of all ages, regardless of socioeconomic level, race, color, sex, religion, handicap or national origin.

Green Acres Demonstration Garden is located with the Aransas County Extension office. Because of generous community support and the work of volunteer Master Gardeners, the gardens are free. Visit the gardens during daylight hours, seven days a week.
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