
 F B M G  H e l p  D e s k

Congratulations it’s a Basil!

I  h a v e  a  v e r y  n i c e  a n d  h e a l t h y  p l a n t  i n  m y  g a r d e n  a n d  I
d o n ’ t  k n o w  w h a t  i t  i s .  I t  h a s n ’ t  b l o o m e d  t h i s  s u m m e r

b u t  h a s  g r o w n  c o n s i d e r a b l y .  H e l p !   

Q u e s t i o n  o f  t h e  We e k  



 

Wh a t  i s  B a s i l ?

Basil is an easy to grow herb belonging to the mint family.  You can find a
number of varieties, each with their distinct attributes. It’s uses are many

and it is found worldwide. 

In folklore and in many parts of the world it is used medicinally. It is being studied for its
medicianal properties in the USA.

It is not surprising that you found a ‘volunteer’ in
your garden.  

It grows indoors, outdoors, or even in
hydroponics.  It grows well in Texas as well as

most of North America, Europe, Asia and Africa.

A very versatile, sometimes prolific herb.

Sweet Basil is one of the most common.

Considered an annual in most locations, once the
night temps drop below 45 degrees it is time for

the final harvest of the season.



V a r i e t i e s  o f  B a s i l

Relatively easy to find locally, you can experiment with any of these easy-to-grow
varieties.  There are different aromas, flavors and uses!

There are numerous varieties of basil:

Sweet Basil
Holy Basil
Thai Basil
Purple Leaf Basil
Lemon Basil
Lime Basil
Cinnamon Basil

Opal Basil
Italian Basil
Cardinal Basil
Boxwood Basil
Lettuce Basil
Greek Basil
Many, many More!



G r o w i n g  B a s i l
There are many ways to cultivate and grow Basil

Basil can be planted in the ground, a raised bed, in a container, as part of a
vegetable/herb garden, or as part of your flower garden.  It can even be grown

hydroponically

How to cultivate:
Seed
Seedlings
Cuttings
Wind
Bird

How to grow:



Cu l i n a r y  U s e s  F o r  B a s i l  A r e  Ma ny  

Recipes are easy to find!

Chefs worldwide use it in many ways!

pestos
salads
sauces
soups
drinks
dried or fresh
sautéed or raw 

Chocked full of nutrients, Basil has:
• Calcium, Vitamins A & K, Manganese, Magnesium, Iron, Zinc and Potassium



Harvest in the late morning after the dew has evaporated.

Us e  F r e s h ,  D e h y d r a t e d  o r  F r o z e n
Harvest from your Garden for Year 

Round Use!
Fresh
Dried
Freeze-dried
Frozen
Pressed

Fresh - straight from the garden
Dried - hang upside down or put in a dehydrator
Freeze-dried - with a freeze dryer machine
Frozen - in zip loc baggies or in ice cubes
Pressed - with a flower press or in book for art
projects

Always label your herbs as after preserving as they do change appearance.



Qu i t e  H a r d y  a n d  E a s y  t o  G r ow

On occasion mitigation of some common pests
and disease may be needed.

To reduce susceptibility to disease, you should try to
harvest in late morning, water from the bottom, provide
good air circulation, and use fresh soil for new plantings

in containers.

Pests such as Japanese Beetles and slugs can usually be
picked off by hand or washed away. 

Prevention is key! 



Do you have questions
about your home
landscape and plants? 

Contact  the Fort Bend
Master Gardener Help Desk 

Email:  
FortBendmg@ag.tamu.edu 
Phone: 
281-341-7068

The Help Desk is manned
Monday thru Friday, 
9am-Noon

https://teea.tamu.edu/files/2019/09/EHT-079-growing-
herbs-in-texas.pdf
https://aggie-horticulture.tamu.edu/vegetable/guides/the-
crops-of-texas/herbs-and-spices/
https://www.britannica.com/plant/basil
https://lee.ces.ncsu.edu/2021/07/basil-a-great-culinary-
herb/
https://www.purdue.edu/hla/sites/yardandgarden/wp-
content/uploads/sites/2/2016/10/HO-28.pdf
https://content.ces.ncsu.edu/basil-downy-mildew
https://extension.uga.edu/publications/detail.html?
number=B1170
https://newswire.caes.uga.edu/story/8275/beyond-
hemp.html
https://esploro.libs.uga.edu/esploro/outputs/graduate/Yi
eld-and-essential-oils-of-holy-basil-ocimum-tenuiflorum-l-
o-gratissimum-l-varietal-comparison-and-analytical-
methods/9949334386402959
http://www.wifss.ucdavis.edu/wp-
content/uploads/2016/10/Basil_PDF.pdf
https://www.texasgardener.com/basil-its-not-just-for-
italian-food-anymore/
https://www.webmd.com/diet/health-benefits-basil
https://www.lacademie.com/basil-types/
https://www.lacademie.com/basil/
https://www.masterclass.com/articles/basil-companion-
planting-guide#k09bTV478j7MAi8Ut86S7
https://aggie-horticulture.tamu.edu/vegetable/guides/the-
crops-of-texas/herbs-and-spices/
https://northernnester.com/types-of-basil/
https://www.thespruce.com/types-of-basil-6500081
https://www.almanac.com/plant/basil

mailto:FortBendmg@ag.tamu.edu

