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Denton County Master Gardener Associationeducates and engages county residentsin 
the implementation of research-based horticultural and environmental practices that 
create sustainable gardens, landscapes, and communities.

Joseph A. Carroll Building
401 W. Hickory Street, Suite 112

Denton, TX 76201-9026
master.gardener@dentoncounty.com

Phone: 940-349-2883 or 
Help Desk 940-349-2892

Growing and 
cooking with 

herbs

https://dcmga.com
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Getting inspiredGetting inspired



Nursery plants asking to be rescued
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Herbs in the Landscape
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Herbs in the Landscape
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Å Plant leaves used for flavoring food, as a medicine, or to add fragrance. 
True herbs (botanically speaking) do not have woody stems. Herbs 
originate from temperate climates like those of North Texas.

Å Gardeners often have a broader definition that includes plants (like 
rosemary with woody stems) or plant parts (such as lavender flowers).

Å !ƭǘƘƻǳƎƘ ǘƘŜ ǘŜǊƳΣ άǎǇƛŎŜέ ƛǎ ǎƻƳŜǘƛƳŜǎ ǳǎŜŘ ƛƴǘŜǊŎƘŀƴƎŜŀōƭȅ ǿƛǘƘ 
άƘŜǊōέΣ ǘŜŎƘƴƛŎŀƭƭȅ ǎǇƛŎŜǎ ŀǊŜ ƘŀǊǾŜǎǘŜŘ ŦǊƻƳ ǇƻǊǘƛƻƴǎ ƻŦ ǘƘŜ Ǉƭŀƴǘ ƻǘƘŜǊ 
than leaves. Spices are native to tropical climates and can be woody or 
herbaceous plants. 

Å Spices often have a stronger flavored than herbs and are typically used 
in smaller amounts.*

Å Herbs are used fresh and spices are dried before use.
Å If you find the botanical definition a bit confining, the Herb Society of 
!ƳŜǊƛŎŀ ŘŜŦƛƴŜǎ ŀƴ ƘŜǊō ŀǎΣ άŀ Ǉƭŀƴǘ ŦƻǊ ǳǎŜ ŀƴŘ ŘŜƭƛƎƘǘέΦ
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What is an Herb?

άIŜǊōǎ ǾǎΦ {ǇƛŎŜǎέΣ Lƻǿŀ {ǘŀǘŜ ¦ƴƛǾŜǊǎƛǘȅ 9ȄǘŜƴǎƛƻƴ ŀƴŘ hǳǘǊŜŀŎƘ {ŜǊǾƛŎŜǎ



Herbs you can grow in North Texas
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ÅHandout
ÅIt is a long list and there 

are more
ÅVariable needs for 

sunlight and water
ÅAnnuals and perennials
ÅBig and small
ÅCulinary uses
ÅMedicinal uses
ÅLandscape beautification
ÅAppreciated by pollinators



How to grow and care 
for herb plants

How to grow and care 
for herb plants
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Where to plant

Full sun
ï Basil

ï Dill

ï Mexican oregano

ï Mexican mint marigold

ï Onion chives

ï Epazote

ï Lavender

ï Lemon grass

ï Lemon verbena

ï Rosemary

ï Cilantro
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Part sun
ï Lemon balm

ï Lemon thyme

ï Tarragon

ï Flavored mints

Either
ï Bay laurel

ï Parsley

ï Oregano

ï Fennel

ï Garlic chives

ï Mint

ï Sage

ï Thyme

ï Marjoram



Bed preparation

Å Good drainage is the most important 
soil characteristic. With heavy clay 
soils, adding lots of organic material 
to improve drainage is needed.

Å Adding expanded shale also helps 
break up clay soil.

Å Herbs are not too picky about soil 
type, which means they tolerate our 
often alkaline (or high pH) soils in 
North Texas although they prefer a 
pH between 6 and 7.

Å Herb plants need the correct amount 
of sun light with most preferring 6 to 
8 hours per day.

10



When and how to plant

Å Direct seed members of the Umbelliferaefamily such as dill, cilantro, 
chervil and fennel in late winter. Cover seeds lightly with soil and pat 
down. Water with a fine mist keeping slightly moist until leaves appear.

Å Slower growing herbs are better added as transplants. Usually you need 
only a couple of each herb type for culinary purposes. 

Å A healthy transplant will be a sturdy-looking plant with a well-developed 
root system that fills the container (but should not be root bound meaning 
roots are circling the bottom of the container).

Å Place transplants in the soil after frost danger has passed or add perennial 
herbs in the fall and protect with mulch.

Å Space plants far enough apart to allow good air circulationτkeeping in 
mind the mature size of the plant.

Å Plant herb at container depth.
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Taking care of herb plants

Å A slow-release fertilizer can be used for new plants. Once established, 
herbs require very little special care. Decomposing mulch adds soil 
nutrients.

Å Water plants when soil is dry down 1 to 2 inches. Most herbs do not like 
wet feet, so supplemental water is usually needed only in the hot summer.

Å Remove weeds that steal nutrients and water from herb plants before 
planting and periodically during the growing season. A 3-inch layer of 
mulch will reduce competing weeds.

Å Harvesting or pruning, including removing dead flowers, will promote 
growth. Prune just above a lead node or branch where you want to force 
new growth.

Å For herbs that die back in winter and re-emerge in spring, remove dead 
branches in late winter before new growth appears.
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Herbs in containersHerbs in containers
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Growing Herbs in Containers

ÅMany types of containers can be used to grow herbs as long as:
ï There is a drain hole to keep roots from setting in water

ï The depth and width is sufficient for plant roots to spread

Å Choose a good potting mix or supplement soil with 50% composted 
organic matter. Add perlite or vermiculite to reduce compression 
and add air space for roots.

ÅGroup plants by their need for sunlight and water.

Å Plan on adding supplemental water frequently during hot weather 
as containers dry out more quickly than soil.

ÅWhen growing herbs in containers: Add fertilizer when planting if 
the potting mix does not have fertilizer. For annual herbs, fertilize 
monthly during the growing season; perennials should be fertilized 
at the beginning of the growing season. 
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Good choices for container grown herbs

Å Bush-type basil

Å Chives

Å Lemon balm

Å Lemon verbena

Å Mints (spearmint, peppermint, 
flavored mints)

Å Oregano

Å Parsley

Å Rosemary 

Å Sage

Å Sweet marjoram
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Example container growing herbs
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Grouping Herb Containers



Oops
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tǊŜǘǘȅ ōǳǘ ǿǊƻƴƎΧ 

ÅThese plants need 
different amounts of sun 
and water.
ÅBasil will be a large plant 

and needs much more 
space.
ÅMint is aggressive and will 

take all the water and 
nutrients
ÅCilantro and parsley are 

cool weather herbs while 
basil likes hot weather
ÅRosemary becomes a 

large shrub and would 
need all of this space. 
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Harvesting and cookingHarvesting and cooking



Harvesting Herbs

Å Begin harvesting an herb when the plant has at 
least a few inches of foliage. 
ï Annuals: Up to 75% of the growth can be harvested at 

one time.

ï Perennialsharvest only about 1/3 of leaf growth*.  

Å Herbs are most flavorful when picked in the 
morning just after the dew has dried from the 
leaves. 

Å Herbs, such as basil,grown for their foliage 
should beharvested beforethey flower 
because flowering cancause the leaves to 
develop an off-flavor. 

Å Stop harvesting perennial herbs about one 
month before the first frost date. 

*http://extension.illinois.edu/herbs/tips.cfm
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Sage--variegated



Using Fresh or Dried Herbs in Recipes

Å Fresh herbs are generally preferred for cooking and salad 
dressings.

Å Culinary herbs, such as rosemary, thyme and oregano are 
available from the garden almost all year in North Texas.

Å If recipe calls for dried herbs, add 3 times the specified amount 
when using fresh herbs. However, there are exceptions to the 
general rule. So, the best guide is your own taste. Start with a 
small amount and graduallyincrease.

Å Delicate leafy herbs should be added at the end of cooking to 
maintain their flavor (e.g., basil, parsley, cilantro, mint, tarragon).

Å Store dried herbs in an airtight container in a cool, dark space to 
retain flavor and fragrance.

Å Dried herbs maintain some flavor for about 1 year.* Fresh herbs 
for about 1 week if stored in refrigerator.
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άIŀǊǾŜǎǘƛƴƎ ŀƴŘ tǊŜǎŜǊǾƛƴƎ IŜǊōǎ ŦƻǊ ǘƘŜ IƻƳŜ DŀǊŘŜƴŜǊέΣ 5ŜǇŀǊǘƳŜƴǘ ƻŦ IƻǊǘƛŎǳƭǘǳǊŀƭ {ŎƛŜƴŎŜΣ bƻǊǘƘ /ŀǊƻƭƛƴŀ 
Cooperative Extension Service, North Carolina State University



Preparing Herbs for Cooking

Å Remove leaves from stems. Wash and pat dry. 
For herbs on woody stems, grab the top of the 
stem with one hand and with the other hand 
move down the stem opposite the direction of 
growth to remove leaves. 

Å Leaves from soft stem herbs, like basil and 
cilantro, can be removed with scissors or by 
pulling against the stem in the direction of 
growth. 
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Sweet Basil

Note: Herbs may be sanitized in a mild bleach solution using 1 teaspoon household 
bleach per 6 cups of water. After dipping, rinse thoroughly under cold water and pat 
dry. (Colorado State University Extension Service).



More herb cooking tips

Å Whole leaf herbs maintain flavor longer than ground herbs. Crumble the 
herb just before adding to cooking.

Å Dried herbs require about 15 minutes to rehydrate.

Å It is better to use a spoon to add herbs to cooking ingredients rather than 
shaking from the jar, which allows steam to affect the remaining herbs in 
the container.

Å Fresh herbs keep their flavor for about 1 week to 10 days when stored in 
the refrigerator. Wrap stems in damp paper towel.

Å Many herbs store best when their stems are placed in a glass of 1 to 2 
inches of water in the refrigerator such as cilantro, basil and parsley.

Å Only wash herbs just before cooking.

Å The finer you chop your herbs, the more oils released and the more 
fragrant the herb will become.
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PreservingPreserving
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Freezing herbs in water

Å Wash herbs and pat dry. Chop into small 
pieces either by hand or with a food 
processor.

Å Fill ice cube tray with chopped herbs, add 
water to fill in the gaps and freeze. Once 
solid, place the frozen cubes in a storage 
bag and keep in the freezer. 

Å Label bag and the date.

Note: Some herbs when frozen change color 
and their texture becomes soft.
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Good Herbs for 
freezing:

basil, chives, dill, lemon 
balm, lemongrass, mint, 
oregano, sage, savory, 

tarragon, thyme



Preserving fresh herbs in oil or butter

Å Wash herbs removing damaged leaves and 
stems. Spin in a salad spinner or pat dry 
with paper towels.

Å Place herbs in a food processor with 1/3 cup 
of oil for every 2 cups of leaves ςor ½ cup 
unsalted butter per 2 to 4 tablespoons of 
leaves. 

Å For butters add small amounts of citrus rind, 
ginger or garlic for extra flavor.

Å Process, occasionally scraping the sides of 
the bowl, until a chunky paste is achieved 
with all leaves.

Å Package 1 cup of herb oil or ½ cup of 
buttered herb in a 1-quart zip top bag and 
press to a thin layer. Seal and freeze up to 6 
months.
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!ŎŎƻǊŘƛƴƎ ǘƻ άhǊƎŀƴƛŎ DŀǊŘŜƴƛƴƎέ ƳŀƎŀȊƛƴŜ όbƻǾ нлмнύΣ  ǘƘƛǎ ƳŜǘƘƻŘ ƛǎ ǇǊŜŦŜǊǊŜŘ ŦƻǊ ǇǊŜǎŜǊǾƛƴƎ ŦƭŀǾƻǊ ŀƴŘ ǘŜȄǘǳǊŜΦ



Drying Herbs

Å Herbs dry best out of direct 
sunlight

Å If using a dehydrator, dry herbs 
separately from fruits or 
vegetables.

Å In dehydrator, temperatures 
around 95°F work well for drying 
herbs. 

Å Do not heat at temperatures 
above 110°F because herbs will 
burn rather than dry.
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Herb drying methods

Å Microwave: Lay the herb leaves in a single layer on a paper towel in the 
microwave. Cover the leaves with another paper towel. Microwave on 
high for 1 minute. Check herbs.  If they are still soft, keep testing at 20ς30 
second intervals.

Å Dehydrator: Be sure herbs are completely dry. Space leaves so they are 
not touching. Heat at no more than 95° until crisp enough to crumble. 
(Preserve It Naturally The Complete Guide to Food Dehydration, Reston Publishing, 1983, 
page 65.)

Å Oven: Spread the herbs on a cookie sheet and dry at the lowest 
temperature setting possible until crisp enough to crumble.

Å Air drying: Tie stems together using string or raffia and hang in a dry 
location away from light. 

Å Storein sealable plastic bag or dark glass jars. Remove air and label. Keep 
dried herbs stored away from heat and light. 
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hƴŜ ƳŀǎǘŜǊ ƎŀǊŘŜƴŜǊΩǎ 
favorite herb plants
hƴŜ ƳŀǎǘŜǊ ƎŀǊŘŜƴŜǊΩǎ 

favorite herb plants
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Herbs the grow well in North Texas
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Basil Bay Laurel Chives

Cilantro Dill Fennel

Garlic Lavender Lemon balm

Lemon grass Lemon verbena Marjoram

Mexican mint 

marigold

Mexican oregano Mint

Oregano Parsley Rosemary

Sage Thyme

!ƴŘ ƳƻǊŜ Χ



ÅAvailable types including Genovese, 
sweet, cinnamon, lime, spicy globe, 
lemon, Thai and many more.

ÅPlant after danger of frost has passed.
ÅStart from seed or transplants.
ÅPlace in full sun in well-drained soil, 

add mulch to moderate soil 
temperature and moisture.

ÅPrune or harvest frequently.
ÅRemove flowers to maintain tasty 

leaves. Or leave flowers to attract 
bees and other pollinators.
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Sweet basil

Cinnamon basil

Red OsminBasil

Basil (Ocimumbasilicum)

Warm Season Annual



Å Plant may be grown as small 
tree or large shrub.

Å Cold sensitiveτprotect 
entire plant by wrapping 
with an insulating material if 
temperature below 25°F.

Å Can be grown in large pot.
Å Leaves are used in stews, 

soups, and broth to enhance 
flavor of dish.

Å Remove leaf before serving.
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Bay Laurel (Laurus nobilis) Perennial



Å Onion chives are a more desirable plant 
than garlic chives.  

Å Garlic chives are invasive, spread 
prolifically from seeds and are hard to 
eliminate in garden or landscape.

Å Plant in full sun. Requires little 
supplemental water or fertilizer.

Å Harvest by cutting a handful of chives 
close to the ground

Å Chopped chives can be used to flavor 
butter, salad dressing, omelets and 
baked potatoes.
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Chives

Chinese and garlic chives 
have white flowers, onion 
chives have lavender-
colored flowers.

Chives (Onion and Garlic)
Perennial

Allium schoenoprasum(onion)
Allium tuberosum(garlic)



Cilantro (Coriandrumsativum) 

Cool Season Annual

Å Start from seed or purchase plant at garden 
center. Plant in early spring or early fall.

Å Also called Chinese parsley. Seeds from the 
cilantro plant are the spice, coriander. Prefers 
cool weather. Produces small, white flowers 
prior to going to seed, which may reproduce. 

Å Morning sun/afternoon shade. May be grown in 
containers. Frost tolerant.

Å Leaves and stems are used in Mexican cooking 
for salsas, salad dressings, guacamole, 
casseroles and soups.

Å Also used in Asian and Indian recipes.
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ά! ƎŜƴŜǘƛŎ ǾŀǊƛŀƴǘ ƴŜŀǊ 
olfactory receptor genes
ƛƴƅǳŜƴŎŜǎ ŎƛƭŀƴǘǊƻ 
ǇǊŜŦŜǊŜƴŎŜΦέ /ŀǳǎƛƴƎ ǎƻƳŜ 
people to experience an 
unpleasant soapy taste. 
(BioMedCentral, 2012)



Dill (Anethumgraveolens)

Cool season annual
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Å Plant in full sun with protection from 
strong winds.

Å Sow seeds or place transplants in 
early spring or fall. Dill tolerates a 
frost, but not a hard freeze.

Å Tolerant of most soil types, but 
prefers slightly acidic, well-draining 
soil.

Å Sow seeds every 2 to 3 weeks for a 
continuous harvest until 
temperatures become too hot or too 
cold.

Å May self-seed.
Å Dill attracts swallowtail caterpillars.

Dill produces small yellow flowers 
that become seeds which may be 
harvested for use in pickling, salad 
dressings and bread making.


