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WHERE TO PLANT

Determine how much sun each herb
requires before planting. In our hot Texas
summers, many herbs benefit from some
shade in the afternoon.

IN RAISED BEDS

When you plant herbs in the ground, it’s
best to raise the level of your plantings
above the rest of the area to promote
good drainage, either with or without a
border. Work compost into the soil
before planting. A couple inches of
mulch on top of the soil will help retain
moisture and also help keep the weed
seeds from germinating.

IN CONTAINERS

Planting herbs in containers makes it
easier to control drainage. Top the soil
with a little mulch in containers, too.
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You don’t need a lot of space to grow herbs. Choose your favorite herbs and
plant them in raised beds or in containers. You can even grow many herbs
indoors, such as Basil, Chives, Rosemary, Parsley and Mint. Just put them
near a window with bright light.

Herbs can be annual, biennial, or perennial. Annuals complete their life cycle
in one year, biennials generally grow the first year and then flower and fruit
the second year before they die, and perennials return year after year.

The most important factor for growing herbs is that they have good drainage!
8-12 inches of loose soil is recommended.

NUTRIENTS

The best fertilizers are finished compost, slow-release balanced fertilizer, or
liquid fertilizer. Put some compost in the hole where you're planting. Add
compost or slow-release fertilizer twice a year to herbs that are planted in the
ground, and more often if herbs are planted in containers (“top dress”).

PESTS

If you have good growing conditions for your herbs, including keeping the area
weed-free, there won’t be many harmful insects. For harmful pests on your
plants, you can:

o Wash off bugs with a hose
o Use insecticidal soap
e Avoid chemical pesticide

HARVEST & USE

Most herbs need to be harvested or pruned to keep
production going. Cut just above a set of leaves and
prune gently to avoid excessive leaf drop which

damages the plant. Scan with phone
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last about one year if kept out of heat and sunlight.
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Herbs can also be frozen.
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