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Basil Ocimum basilicum 

Growing: Plant in full sun 
after all danger of frost. 
Ensure well-drained and 
nutrient-rich soil by mixing in 
compost. Begin harvesting at 

any time after the plant is established by snipping fresh young 
leaves. If whole stems are harvested, cut just above a pair of 
leaves. Pinch off flowers to maintain leaf growth. May be grown in 
a container. Although fresh basil is preferred, leaves may be dried 
or frozen for use in winter. 

 

Cooking: Basil complements tomatoes in sauces and fresh-
sliced with feta or mozzarella. Chopped basil adds flavor to 
soups, pizza and hummus. Basil is a main ingredient in pesto — 
mixed with olive oil, garlic and chopped pine nuts.   Cook basil for 
the shortest time possible, as extended cooking destroys the 
powerful flavor.  
 

Genovese   

Spicy Globe  



 
 

Mexican 
Mint 
Marigold; 
also called 
Texas Tarragon 
Tagetes lucida 

 
Growing: Easy to 
grow. Plant in full 
sun or in a location 
with afternoon shade, after the last frost. Prefers well-drained soil. 
Somewhat drought tolerant, but performs better if watered weekly.  

Begin harvesting at any time by snipping fresh young leaves. Dies 
back in winter in North Texas, but usually returns from roots the 
following spring. Lovely marigold-like yellow flowers in the fall. 
Divide plants after three years. If bent stems come in ground 
contact, the plant may spread. 

 

Cooking: Although not as complex in taste as French Tarragon, 
leaves from Mexican Mint Marigold make an acceptable substitute 
in salad dressings and sauces (growing French Tarragon in North 
Texas is challenging due to summer heat and humidity). Can also 
flavor fish and chicken dishes.  

Leaves may be used whole or minced. 

 

 

Mexican Mint Marigold with fall blooms 



 
 

Thyme 
Thymus var. 
Aromatic, strong flavor. Many 
varieties available including 
lemon, variegated, French, 
German and English thymes. 
Small white flowers. Can be used 
as ground cover or grown in a 
container.  
 

Growing: Thyme is best 
cultivated in a hot, sunny location 
in well-drained soil. It is generally 
planted in the spring and grows 
as a perennial. It can be 
propagated by seed, cuttings, or 
by dividing rooted sections of the 
plant. It tolerates drought well. 
Add mulch to moderate soil 
temperature and retain moisture. 
Prune after flowering to promote 
growth and bushiness. 
 
Cooking: May be used fresh or 
dried. Remove leaves from 
woody stem before adding to 
soups or sauces. Thyme pairs 
well with lamb, poultry and 
tomato-based dishes and is often 
used in soups, stews, stocks and 
sauces. Add thyme near the end of cooking to maintain flavor. 

French Thyme 

Doone Valley Thyme 

Lemon Thyme 
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Chives (Onion and 
Garlic) 
Allium schoenoprasum (onion) 

Allium tuberosum (garlic) 
Easy to grow perennial. Spreads by 
seeds in late summer or early fall. 
Unless controlled, plants may pop 
up in unwanted places. Some 
varieties of onion chives have 
lavender or pink flowers instead of 
white. Can be grown in containers. 
 
Growing: Chives grow in full sun to partial shade. Plant in well-
draining soil and water weekly until established. If soil has added 
compost and mulch, little fertilization is required. Harvest with 
scissors cutting about 2-inches above the soil. Garden fresh 
chives are available all year in North Texas, unless the winter is 
very severe. 

 
Cooking: Wash and cut into the desired size. Use as a flavorful 
topping on baked potatoes or sprinkle into omelets. Add chives at 
the end of cooking. Mince and sprinkle on salads, into fresh 
cheeses, sandwich spreads, salad dressing, butters, deviled 
eggs, soups and fish or poultry. Also makes an attractive garnish.  

 

  

Onion chives 



 
 

Sage 
Salvia officinalis 
Hardy perennial; sun to partial 
shade. Grow in landscaped areas or 
containers. 

Many varieties available including 
purple, golden and tricolor. 

 

Growing: Starting sage from 
transplants or cuttings is easier than 
starting it from seeds. Plant sage in 
spring or fall. Soil must be well-
drained and allowed to dry out 
between waterings. Plants should 
be pruned severely in late winter or 
early spring to encourage growth. 
Harvest leaves any time after the 
plant is well established. 

Cooking: Use common sage 
(Salvia officinalis) for cooking. Do not 
use pineapple sage or clary sage.  

Wash and cut into the desired size.  

Sage adds pungent flavor to beans, 
bread stuffing, sausage and roasts. 
Because of its strong taste, use a 
light hand when adding sage. 

  

Common Sage 

Variegated Sage 

Tricolor Sage 



 
 

Parsley 
Petroselinum crispum 
Biennial. Grows almost all 
year in North Texas.  

Can be bothered by parsley 
worms (which become Black 
Swallowtail butterflies), spider 
mites and aphids.  

Growing: Slow to germinate 
from seed, but grows well 
from transplants. Plant in cool weather into fertile, well-drained 
soil preferably with morning sun and afternoon shade. Fertilize 
lightly twice during growing season. Harvest as needed by cutting 
stalks close to the ground. 

Cooking: Culinary varieties 
of parsley are flat (Italian) leaf 
and curly (French) leaf. Many 
cooks believe that flat-leaf 
parsley tastes better, but 
either may be used. Parsley 
has a delicate favor that 
combines well with other 
herbs such as basil, chives, 
dill, garlic, marjoram, mint, 
oregano and thyme.  

In Middle Eastern dishes, 
parsley is used fresh, while in European-style dishes, including 
soups and sauces, parsley is added at the end of cooking. Curly 
parsley is often used as a garnish. 

Curly leaf parsley 

Flat-leaf Parsley 



 
 

Marjoram ‘Sweet’ 
Origanum x marjoricum 
 

Tender perennial; related to oregano 

 
Growing: Plant in spring in rich soil 
that receives afternoon shade. Protect 
with mulch in winter.  

After establishing, the plant requires only a little supplemental 
water during summer’s heat. Well-composted soil provides 
sufficient nutrition for the plant without additional fertilizer.  

Can be grown in containers. Harvest marjoram by cutting a stem 
close to the ground and removing leaves from the woody stem. 
Can be dried, but does not retain flavor long. 

 

Cooking: Used in many Italian dishes, with a flavor slightly 
milder and sweeter than oregano. Provides a wonderful taste 
complement to stews and roasted meats.  

Add marjoram at the end of the cooking process to retain flavor.  

Also adds flavor to herb bread and pizza. 

  

Marjoram 



 
 

Cilantro 
Coriandrum sativum 
Also called Chinese 
parsley. Seeds from the 
cilantro plant are called 
coriander. 

Prefers cooler weather. 
Produces small, white 
flowers prior to going to 
seed.  

Growing: Plant in full morning sun with partial afternoon shade. 
Cilantro prefers slightly acidic soil, which can be obtained by 
adding compost to beds. Seeds can be sown in fall or transplants 
added in early spring or fall. Plant seeds every two weeks to 
provide a supply over a longer time.  

Can also be grown in a container. Cilantro frequently self sows. 
As seeds fall to the ground, little plants often come up during the 
season and the following spring. To harvest cilantro, cut leaves 
with some stem. Wash and use immediately or store in 
refrigerator. Cilantro lasts longer in the refrigerator if stems are 
placed in a glass of water. 

Cooking: Used in many Mexican dishes including guacamole. 
Also added to some Indian and Chinese dishes. Some people find 
the smell and taste of cilantro unpleasant and describe it as 
soapy. It seems one either loves or hates this herb. 

Always use cilantro fresh, never dried or frozen. In uncooked 
salsas or guacamole, it is tossed with the other chopped 
ingredients; in cooked recipes, it should be added toward the end 
of cooking to preserve its color, flavor, and texture.  

Cilantro 



 
 

Rosemary 
Rosemary officinalis 
 

Attractive, perennial 
evergreen shrub. Creeping 
variety also available. Small 
purple or light blue 
blooms in winter.  

 
Growing: Select 
transplants and place in a 
sunny location, with good drainage. Mature rosemary is a large 
shrub up to 5-feet tall and wide. Rosemary tolerates some shade. 
The upright type is more freeze tolerant than the creeping variety. 
Do not overwater. Harvest any time. Prune after flowering. 

Cooking: Rosemary can be used fresh or dried, although fresh 
is preferable. You can either strip off the leaves from the stems or 
use whole sprigs to flavor your food. Rosemary spikes can be 
placed on hot coals when grilling meat and poultry on the 
barbeque to flavor smoke and stems may be used as skewers for 
meat, fish or vegetables. Remove stems before serving. 

Chop finely and sprinkle over potatoes or chicken for roasting.  

Adds strong herb flavor to homemade bread.  

Rosemary combines well with any of the following herbs: bay, 
chives, garlic, oregano, parsley, sage, savory and thyme in 
sauces, marinades, and soups.

Cilantro Rosemary in bloom 

Rosemary 



 
 

Oregano 

Origanum vulgare 
 

Low growing perennial, 
spreads; may be used as 
ground cover. Can also be 
container grown. 
 
Growing: Plant in full 
sun with afternoon shade 
after all danger of frost. Once established, oregano is winter hardy 
and drought tolerant. Few pest problems. Oregano can be grown 
from seeds, cuttings, or purchased container plants. Requires a 
little supplemental water during extended hot, dry periods. 
Acquires nutrients from compost and decomposing mulch; does 
not require supplemental fertilizer.  

Harvest leaves any time after plant stems are 4 to 6 inches long. 
Cut back and cover with mulch during cold winters. 

Cooking: To use oregano as a fresh herb, wash the bunch 
thoroughly and strip the leaves away from the tough, woody 
stems. Used to flavor Italian sauces, Mexican cuisine, soups and 
salad dressings. Oregano has a stronger flavor than marjoram (to 
which it is related).  

Oregano also works well with other herbs and flavorings including 
garlic, onion, thyme, basil, and parsley. Gently crush or bruise 
oregano leaves to release essential oil before adding. Use 1/3 as 
much dried oregano as fresh in recipes.  

Oregano 



 
 

Lemon Verbena 
Aloysia triphylla 

(previously Lippia 
citratus) 

Tender perennial 

 

Growing: Can be planted 
from transplants, seeds or 
cuttings into rich, well-
draining soil. Transplants are the most reliable method. Lemon 
verbena grows well in containers or in the ground. Protect in 
winter with mulch or covering or move plants indoors in winter.   

Plant in full morning sun with afternoon shade or in partial sun. 
Blooms in late summer. Fertilize monthly during the growing 
season and harden off by withholding water prior to winter 
dormancy. Cold weather causes leaves to drop off. However, the 
plant will usually add new leaves and growth as the weather 
warms. Harvest leaves after plant is established and use either 
fresh or dried. 

 

Cooking: Lemon verbena can be used in place of lemon zest to 
add flavor to roasting meats, fish, salad dressing, tea, jellies and 
baked goods. Use whole leaves to season cooking broth for fish 
or place leaves in marinade. Chopped lemon verbena leaves add 
zest to pesto and lightly steamed vegetables. Steep lemon 
verbena leaves in hot water for tea. Finely chop leaves when 
adding to baked goods such as cookies or muffins. 

Lemon Verbena 


