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Basil 'Genovese' 
Ocimum basilicum 'Genovese'

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: sweet basil 
Height: 24-30" 
Spacing: 18-24" wide 

 
This is the traditional Italian basil! Leaves are 3” long and 
shiny. Use fresh or dried in Italian cuisine. Relatively slow 
to bolt. 
 
 
 
 
 
 
 
 
 
 
 

Basil 'Petra Purple' 
Ocimum basilicum 'Petra Purple'

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: sweet basil 
Height: 24" 
Spacing: 18-24" wide 

 
A mild, sweet taste on a decorative plant. Excellent in a 
variety of dishes, including pesto, pasta, and salads. 
'Purple Petra' also makes a lovely pink-tinted vinegar or 
oil. Grow it as a companion plant for your tomatoes or in 
other areas of the garden as an ornamental. Pair with 
yellow or orange annuals for stunning contrasts. 



 
 

Bronze Fennel 'Smokey' 
Foeniculum vulgare 'Smokey'

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: anise- flavored 
Height: 36” 

 
A sweet and aromatic Mediterranean herb, bronze fennel is used both raw and cooked in 
salads, marinades, fish dishes, and dips. The purple-brown feathery foliage possesses a sweet, 
mild anise flavor that is delicious in meats, vegetables, breads, and tea brewed from the anise-
like seeds aids digestion.  It also serves an ornamental purpose in the garden; its height and 
foliage contrast nicely with ornamental beds. This particular variety has edible leaves, flowers, 
seeds, stems, and roots.  Bronze Fennel attracts beneficial insects and bees throughout the 
summer and hosts hungry black swallowtail caterpillars. 
 
 
 
 
 
 

 

Catnip 
Nepeta Cataria

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: catnip 
Height: 2'-3' 
Spacing: 2'-3' wide 

 
The multi-function herb! Catnip leaves have been used (fresh or dried) for making an herbal tea 
that reportedly helps reduce anxiety, induce sleep, promote perspiration (fever/cold relief), 
soothe sore throats (cough suppressant) and comfort upset stomachs. As a culinary herb, fresh 
leaves (minty flavor) may be chopped and added to soups, stews, sauces, vegetables, or pasta. 
As a garden plant, catnip acts as a repellant for certain insects, including aphids and squash 
bugs. And your cat loves it! 



 
 

Common Chives 
Allium schoenoprasum

 

 
HERB 
Annual/Perennial: Perennial 
Herb Type: onion-Iike 
Height: 18" 

 
Used as a culinary herb to impart mild onion flavor to many 
foods, including salads, soups, vegetables and sauces. Plants also 
have ornamental value and can be used as companion plants for 
carrots, broccoli, eggplant, and others! Grass-like, spikey leaves 
that grow in dense clumps to 18". Attractive, round, clover-like 
clusters of pale purple flowers appear in spring and summer on 
scapes (stems) above the foliage. Flower heads and stems can be 
used as a garnish for soups and salads. 

 
 
 
 
 
 
 
 
 
 

Coriander 'Long Standing' 
Coriandrum sativum 'Long Standing'

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: coriander/cilantro 
Height: 12-24" 
Spacing: 6"–12" wide 

 
Sweet and spicy leaves that are excellent in Asian, Latin and Chinese dishes. Matures early, and 
slow to bolt. Use both the leaves and the seeds in cooking, baking and pickling. 



 
 

Dill 'Dill Delight' 
Anethum graveolens 'Dill Delight'

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: dill 
Height: 26-28" 

 
Ferny and delicate, this dill is slow to bolt, and great for use in the kitchen. Try on eggs and fish. 
Add to salads, marinades and dips. Great for use in pickling. 
 
 
 
 
 
 
 
 
 
 

 

English Thyme 
Thymus vulgaris

 

 
HERB 
Annual/Perennial: Perennial 
Herb Type:  
Height: 15" 

 
English thyme is a low-growing plant with fragrant leaves. This herb 
goes well with just about everything. Add it (fresh or dried) to 
blended herb mixtures, or use in soups, sauces, beans, meat dishes, 
and more. It’s also a great addition to potpourri or homemade 
soap. But thyme isn’t just useful inside the house, as it also makes a 
wonderfully aromatic ground cover or border.



 
 

French Tarragon 
Artemisia dracunculus var. Sativa

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: tarragon 
Height: 30" 

 
An essential herb for French cuisine, tarragon adds flavor 
and depth to sauces, salads, eggs, soups, fish and poultry 
dishes—and is the sine qua non for béarnaise sauce. Flavors 
similar to anise, licorice, and fennel, French tarragon lends 
a beautifully soft texture to the garden with soft, strappy, 
narrow green leaves. Tarragon gives great balance to 
vinegar-infused recipes but be sure to chop well as chewing 
on full leaves can leave a slight numbness in the mouth as a 
result of naturally occurring compounds (hydroxy-alpha-sanshool). 
 
 
 
 
 
 
 
 

Garlic Chives 
Allium tuberosum

 

 
HERB 
Annual/Perennial: Perennial 
Herb Type: garlic-like 
Height: 18" 

 
Allium tuberosum, commonly called garlic chives, features chive-like, gray-green leaves up to 
12" long. Tiny, star-shaped, white flowers top the stems in late summer into fall. Plants will 
colonize, and a small planting can expand rather quickly. All parts of the plant have an oniony 
smell when cut or crushed, however the flower scent is more suggestive of violets. Deadhead 
seedheads to help control spread. 



 
 

Mint 'Kentucky Colonel' 
Mentha spicata 'Kentucky Colonel'

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: mint 
Height: 24" 

 
Mint Julep, anyone? 'Kentucky Colonel' is strongly aromatic, and a favorite for use in Mint 
Juleps, Mojitos, and other drinks and desserts. Spreads easily…consider planting in a container. 
Pollinators love the flowers, but allowing your mint to go to flower may make the leaves taste 
bitter. No worries...plant two! One for you and one for the pollinators. 
 
 
 
 
 
 
 

 
 

Lavender 'Hidcote' 
Lavandula angustifolia 'Hidcote'

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: english lavender 
Height: 20" 
Spacing: 18-20" wide 

 
English lavender; purple flower spires make it both decorative and useful. Considered a 
mainstay of the herb garden. Great for teas and potpourries. Grow in average, dry to medium, 
well-drained, alkaline soil in full sun. Prune in the spring to stimulate growth. 
 
 
 



 
 

Lavender 'Munstead' 
Lavandula angustifolia 'Munstead'

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: english lavender 
Height: 12-18" 
Spacing: 12-18" wide 

 
A compact, early-flowering English lavender cultivar that 
was first introduced into commerce in 1916. It is a semi-
woody perennial that prefers average, well drained (dry to 
medium) soils. Use for teas, potpourris, drinks, and soaps. 

 

 

 

 

Lemon Grass 
Cymbopogon citratus

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: lemongrass 
Height: 24"+ 

 
A rapid-growing ornamental grass for herb gardens, borders, 
along walkways or for tubs/containers. Leaves emit a lemony 
fragrance when bruised.  Extracted plant oils have been used for 
many years in herbal medicines and perfumes. Harvest bulbous 
lower leaf sections for cooking (finely minced or mashed in a 
mortar and pestle or food grinder). Sections of the mature leaf 
blades may be used fresh or dried for flavoring teas, soups or 
stews. 



 
 

Lemon Thyme 
Thymus citriodorus

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type:  
Height: 12" 
Spacing: 12-18" wide 

 
Commonly called lemon thyme, this erect, bushy, woody-based perennial is primarily grown as 
a culinary herb for its rich, lemon-scented leaves. It typically grows 4-12" tall with upward 
branching stems. Tiny, oval, dark green leaves have a strong lemon scent which reaches its 
aromatic peak just before flowering. Leaves are frequently used fresh or dried (much better 
fresh) as a seasoning in a variety of culinary applications including salads, soups, stews, sauces, 
and meat or fish dishes. Fresh sprigs may be used as a garnish. Whorls of tiny, tubular, pale lilac 
flowers appear on the stem ends in early summer. Flowers are attractive to bees. Plant next to 
paths and patios for walk-though fragrance. 
 
 
 
 
 
 

Lemon Verbena 
Aloysia triphylla

 
 
HERB 
Annual/Perennial: Annual 
Herb Type:  
Height: 18" 

 
A shrub (not hardy) that reaches 18" in the Wisconsin area. Fresh 
Lemon Verbena leaves are used to make sun tea, soak in liquid for 
sugar syrups, make flavored liqueurs and flavored oils, or use in 
pestos or salads. 



 
 

Oregano 
Origanum vulgare

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: oregano 
Height: 15" 
Spacing: 2' wide 

 
Easily grown in average, dry to medium moisture, well-drained soils in full sun.  Does very well 
in gritty, sandy loams. Good heat and drought tolerance. Use fresh or dried in guacamole, salsa, 
in spaghetti sauce, and in salads and marinades. 
 
 
 
 
 
 
 
 

Oregano 
Origanum vulgare hirtum

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: oregano 
Height: 6-9" 
Spacing: 12-18" wide 

 
Commonly known as Greek oregano or winter sweet marjoram. A hardy perennial grown 
primarily in herb gardens for culinary use. It is native to Greece and Turkey. This compact plant 
(to 6-8” tall)  is particularly noted for producing much more flavorful leaves which impart the 
classic pungent, hot and spicy taste revered by lovers of oregano. It is the standard culinary 
oregano that is most commonly commercially marketed in dry form for spice racks. Use fresh or 
dried. Pollinators love the tiny white flowers in summer. Can also be used as a groundcover, but 
lacks some of the ornamental features of other oreganos. 



 
 

Oregano 'Cleopatra' 
Origanum syriacum 'Cleopatra'

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: oregano 
Height: 9" 

 
An AAS winner with tiny, rounded leaves and a spreading/trailing growth habit. Use fresh or 
dried for a mildy spicy, peppermint-like flavor. Bees love the blooms, and it adds interest to 
patio pots and planters. 
 
 
 
 
 
 
 
 
 
 

 

Parsley - Curled 
Petroselinum crispum (curled)

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: parsley (curled) 
Height: 8-12" 
Spacing: 10-14" wide 

 
A must for every garden. Great in pots and in the landscape. Leaves curl slightly, grows in a 
mounding habit. Use fresh or dried.  Add to soups, salads, dips, marinades and dressings. Also a 
host plant for swallowtail butterflies; they lay eggs on the leaves and baby caterpillars munch 
on the foliage. 



 
 

Parsley - Flat 
Petroselinum crispum (flat leaf)

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: parsley (flat) 
Height: 12" 
Spacing: 12" wide 

 
A must for every garden. Great in pots and in the landscape. A member of the carrot family, it's 
flat leaves that resemble carrot tops in growth habit. Use fresh or dried.  Add to soups, salads, 
dips, marinades and dressings. Also a host plant for swallowtail butterflies; they lay eggs on the 
leaves and baby caterpillars munch on the foliage. 
 
 
 
 
 
 
 
 
 
 

 

Peppermint 
Mentha x piperita

 
 
HERB 
Annual/Perennial: Perennial 
Herb Type: mint 
Height: 18" 

 
A cross between Mentha aquatica (watermint) and Mentha spicata (spearmint). It is most 
commonly grown as a culinary/medicinal herb or ground cover. It typically spreads 1 to 2 ft. 
wide, but will spread further by rhizomes. Dark green leaves compliment small, pink to lavender 
flowers in summer. Flavor desserts, brew in teas, or use as a garnish or in potpourris.



 
 

Rosemary 
Rosmarinus officinalis

 
 
HERB 
Annual/Perennial: Tender Perennial 
Height: 18"+ 
 
Aromatic and ornamental, rosemary can be use (fresh 
or dried) in stews, breads, stuffings, herbal butters or 
vinegars. Leaves also provide excellent flavor to meats, 
fish and vegetables. Leaves and flowers are used in 
sachets. Plant in a container on the porch or in the 
garden. Rosemary is both heat and drought tolerant. 
Plant near your beans or broccoli for companion 
planting benefits. 
 
 
 
 
 
 

 

Sage 
Salvia officinalis 'Berggarten'

 
 
HERB 
Annual/Perennial: Perennial 
Height: 2' 
Spacing: 3' wide 

 
Cooks and gardeners will love this evergreen perennial for the unique, pungent flavor and 
aroma that its gray-green leaves produce.  ‘Berggarten’ is more compact than most sages. It 
forms a shrub with woody stems that may be trimmed back to newly emerging growth or 
strong stems in spring. In early to mid-summer, it sends up purple flower spikes. Attractive 
leaves provide both ornamental and culinary value in an herb garden. It tolerates alkaline soils, 
but not wet winter conditions. Plant in full sun. 



 
 

Sweet Marjoram 
Origanum majorana

 
 
HERB 
Annual/Perennial: Annual 
Herb Type: marjoram 
Height: 20" 

 
Origanum majorana, commonly called sweet marjorum, is a bushy sub-shrub with aromatic 
foliage. Good heat and drought tolerance, but requires good drainage. It is cultivated as an 
annual culinary herb. Leaves are milder with a more delicate flavor than those of perennial 
oregano (Origanum vulgare).  Use (fresh or dried) for seasoning soups, sauces, salads, stuffings, 
stews, roasts, vegetables and meats. Dried leaves are sometimes added to potpourris. It thrives 
in gritty, sandy loams. 
 


