
HERBS FOR MONTGOMERY COUNTY 

A=Annual  P=Perennial  C=Cool Weather   W=Warm Weather S=Sun  Updated June 2026 

Herb Description Culture Harvest Uses 
Basil  
(Ocimum basilicum) 
A / S / W 

Leafy, light green foliage; white or 
lavender flowers; fast growing; height 
20–24 in. 

Start seeds indoors late Feb or direct 
seed after frost; space 12 in; prefers 
well-drained, moist soil and 
protected location 

Cut sprigs or leaves as needed; pinch 
flowering tops; cut 4–6 in above 
ground for regrowth 

Leaves used in soups, stews, omelets, 
salads, meats, sauces 

Borage  
(Borago officinalis) 
A / S / C 

Coarse, rough, hairy leaves; light blue 
flowers in clusters; height 20–24 in. 

Direct seed early spring or fall; seeds 
slow to germinate; prefers richer 
soil; space 12 in 

Harvest young leaves; older leaves 
unpalatable 

Young leaves used fresh or cooked (like 
spinach) or dried.  Flowers and leaf tips for 
pickles, soups, stews. 

Chives  
(Allium schoenoprasum) 
P / S  

Onion-type leaves with round hollow 
stems; blue flower heads; height 12–16 
in. 

Grow in containers or outdoors; 
plant bulbs or seed in spring; divide 
to maintain 

Cut leaves as needed; leave 2 in for 
regrowth 

Leaves used in omelets, salads, soups, 
sauces, dips.  Substitute for garlic flavor. 

Cilantro/Coriander  
(Coriandrum sativum) 
A / S / C 

Large coarse plant; white flowers; 
lemon-lavender flavor; height 24–36 in. 

Sow seeds directly in early fall; full 
sun; thin to 10 in 

Harvest leaves as needed. Harvest 
seeds when turning brown.  Seeds are 
usually crushed. 

Leaves used in Mexican cuisine. Seeds used 
for pastries, sauces, pickles, liquors. 

Dill  
(Anethum graveolens) 
A / S / C 

Tall plant with feathery leaves; umbrella-
shaped flower heads; height 24–36 in. 

Direct seed early fall; rich, well-
drained soil; reseeds easily 

Harvest mature seed heads before 
they drop. Harvest leaves; best flavor 
at flowering 

Seeds and sprigs used in pickles, breads, 
sauces, meats, salads, vinegars.  Leaves for 
sauces, dips, fish. 

Fennel  
(Foeniculum vulgare) 
A / S / C 

Fine feathery leaves; bulb-like base; 
height up to 36 in. 

Sow early spring or fall; thin to 12 in 
spacing 

Harvest young leaves and sprigs or 
seeds 

Sprigs used in soups.  Leaves used in 
garnishes, sauces, salads. Seeds used in 
soups, breads, meats, desserts, vegetables. 

Lemon Balm  
(Melissa officinalis) 
P / S 

Crinkled dull green leaves; white 
blossoms; vigorous grower; height ~24 
in. 

Start from division or seed in early 
spring; space 12 in 

Harvest mature leaves Leaves used in teas, soups meats, drinks, 
vinegars 

Mexican Mint Marigold  
(Tagetes lucida) 
P / S  

Long narrow leaves; yellow fall flowers; 
height 24–36 in. 

Prefers well-drained soil; space 12 in Harvest mature leaves or sprigs as 
needed 

Used as tarragon substitute; leaves used in 
salads, sauces, eggs, vegetables, vinegars, 
tea 

Mint – many types 
(Mentha spp.) 
P / S / Se / Av 

Many types; aromatic; spreading plant; 
purple flowers; height 12–18 in. 

Prefers rich, moist soil; space 8–10 
in; can spread aggressively 

Harvest young or mature leaves 
anytime 

Leaves used in tea, drinks, sauces, jellies, 
soups 

Oregano  
(Origanum vulgare) 
P / S  

Strong aromatic leaves; pink flowers; 
height 12–24 in. 

Plant in rich soil; full sun; space 8–10 
in 

Harvest mature leaves Leaves used in meats, soups, stews, salads 

Parsley  
(Petroselinum crispum) 
P / S 

Curly or flat dark green leaves; height 
12–16 in. 

Sow seeds in fall or early spring; 
slow to germinate; rich moist soil; 
space 6–8 in 

Harvest mature leaves Leaves used as garnish and flavoring 

Pineapple Sage  
(Salvia elegans) 
P / S 

Fragrant leaves with pineapple aroma; 
red flowers late summer; height ~36 in. 

Plant in light, dry, well-drained soil Harvest leaves Leaves used in fruit salads, cream cheese, 
drinks.  Dried leaves for potpourri 

Rosemary  
(Rosmarinus officinalis) 
P / S  

Dark green foliage; small blue flowers; 
woody plant; height ~36 in. 
  

Start from cuttings; needs excellent 
drainage; space widely 

Harvest mature leaves Leaves and springs used with meats and 
sauces; dried leaves for sachets 

Thyme  
(Thymus spp.) 
P / S  

Small-leaved ground cover; many 
varieties; height 2–12 in. 

Plant in well-drained soil; space 24–
30 in 

Harvest stems and leaves as needed Leaves used in soups, salads, dressings, 
omelets, breads, vegetables 

 


