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Herbs for All Seasons

Hetbs to start from seed:

*  bee balm *  cresses *  lemon balm *  parsley *  summer
*  borage o il * lovage *  pennyroyal savory

*  salad burnet * fennel *  sweet *  chile pepper *  tarragon
e chamomile *  hyssop matjoram *  rosemary *  thyme

e chives *  English *  onion *  sage e valarium
*  garlic chives lavender *  oregano e sorrel *  violet

Herbs to start from cuttings, layering, dividing:

¢ bee balm *  oregano *  thyme
*  lavender *  rosematy *  yarrow
e  mint * sage

Stem cuttings are best for:

*  artemisia * lemon verbena *  pineapple sage * thyme
*  bee balm *  mint *  rosematy
* lavender *  oregano *  scented geraniums

NOT ENOUGH SUNLIGHT?

®  Several herbs can handle part shade—mint, especially, but also try patsley, sage, rosemary, thyme, oregano, chamomile, lemon
balm, and borage, which has gorgeous blue edible flowers.

®  Sweet woodruff is one herb that thrives in shade and makes a great groundcover.

® The edible nasturtium flower prefers sun, but can handle shade.

BREWING MINT TEA
*  Quart of water
* 15 mint leaves (double for iced tea)
*  Sweetener — honey, stevia, or sugar
*  (Optional) ice
Boil water. Let cool about 60 seconds. While water is heating, muddle (bruise) the mint leaves (mortar and pestle, or bottom of cup on a
saucer)
Put muddled leaves and juice in tea pot, and add boiled/cooled watet. Let steep for three to five minutes.
Add sweetener as desired. (Optional) Pour over ice.
(Optional) Garnish with lemon slice. Serve hot in mugs or iced in tall glasses.
SOME VARIATIONS:
Peach Mint Tea: add pureed peaches after brewing.
Lemon Mint Tea: Add lemon balm and/or lemon verbena. Ot lemon juice after brewing.
Lime Mint Tea: Use lime mint. After brewing add lime juice.
Mint Green Tea: Brew with green tea for extra antioxidants
Add milk and sweetener
Bedtime Tea: mint, chamomile, and catnip



