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Calypso 
Cilantro 

 
Calyspo is a high-yielding, full-
growing, slow-bolting plant which 
produces up to 3 weeks longer 
than most cilantro. The easiest to 
grow Cilantro variety. Annual 
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Pesto 
Party Basil 
 

 
Pesto Party is the latest-flowering 
basil from seed, letting you enjoy 
a preponderance of aromatic, 
fresh-picked leaves deep into the 
season.  These plants are 
paragons of tolerance to downy 
mildew. Height is 18-14 inches. 
Harvest when buds begin to form, 
up until frost. 
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Everleaf 
Basil  
 

Robust Genovese basil flavor, 
very productive, compact 
columnar shape, late to bolt, some 
fungal and downy mildew 
resistance, 16-24" high. Begin 
light harvesting after plants have 
become established.  Full harvest 
should be done just before plants 
start to flower.  To promote a 
second growth, cut the plant back 
to 4 to 6 inches above ground. 
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Genovese 
Basil 

A classic Italian basil, ideal for 
pesto. The dark green leaves 
are succulent, mildly spicy and 
plentiful on 24 to 30 in. tall, bushy, 
slow-to-bolt plants.  
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Red Perilla 
(Shiso) 

Red perilla is an ornamental 
edible which resembles coleus. It 
is an excellent container plant, 
and the deep purple, crinkled and 
scalloped leaves are beautiful and 
tasty when added to your mixed 
green salads. 
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Rosemary Rosemary is a tasty addition to 
many of your favorite dishes. It is 
a tough, easy to grow evergreen 
shrub with showy blue flowers in 
late spring and summer. In 
warmer areas plants may repeat 
bloom nearly any month of year. 
We have seen rosemary burst into 
flower as late as November, and 
as early as February. 
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Summer 
Thyme 

The best culinary thyme, with a 
high essential oil content, and a 
spicy, pungent flavor. Use 
summer thyme to flavor meat, 
poultry, and fish. Plants grow 6-12 
in. tall, with a more upright stance 
than most thymes. Easy to grow in 
pots, or herb garden. Winter hardy 
to zone 6, summer thyme can be 
grown as an annual everywhere. 
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Common 
Chives  

Wonderful, mild onion flavor. 
These long, thin chives are 
excellent in many meals; great 
raw or cooked. Lavender flowers. 
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Sweet 
Marjoram 

Sweet marjoram, a low-growing 
plant native to the Mediterranean, 
makes a pretty summer 
groundcover or edging. A subtly 
colored plant, marjoram has thin, 
gray-green leaves and, in early 
summer, small knot-like flowers 
along the stem ranging in color 
from lilac to white. It grows well in 
the garden or in containers, and 
you can plant a nice kitchen 
window box using marjoram with 
parsley, and  basil.  
annuals. 
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Greek 
Oregano 

if you want to plant “true” oregano, 
Greek oregano is the one to 
plant.  Oregano is a loose, open 
plant growing from six inches to 
two feet tall with gray-green 
leaves and small purple or white 
flowers. 
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Italian 
Parsley 

This Italian flat-leafed parsley has, 
of course, flat leaves, which 
distinguish it from the better-
known curly-leafed parsley. At first 
the foliage might be easily 
confused with cilantro. However, 
its flavor is distinctly parsley, and 
it is favored for its deep flavor, 
which some say holds up better in 
cooking than curly parsley. The 
nutritious flat leaves are high in 
iron and in vitamins A, C, and E.  

 

 
 

 
Curly 
Parsley 

Curled parsley has beautiful, dark 
green leaves well known as the 
classic garnish for deviled eggs 
and an ingredient in tabbouleh 
(parsley salad) or white clam 
sauce for pasta.  
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Rosemary 
upright 

One of the finest herbs, this is 
actually a pretty shrub as well, 
with narrow grayish needle-like 
foliage and pretty lavender-blue 
flowers in spring on an upright 
form; leaves are a mainstay for 
cooking and as garnish, wonderful 
to grow in a container. 
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Common 
Sage 

common sage or garden sage, 
aromatic herb of the mint family 
(Lamiaceae) cultivated for its 
pungent leaves. Sage is native to 
the Mediterranean region and is 
used fresh or dried as a flavoring 
in many foods, particularly in 
stuffing for poultry and pork and in 
sausages. 
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English 
Thyme 

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. 
 

 


