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October 14, 2021     Presented by Maggie O’Neill 

Links from the Chat: 

https://sacmg.ucanr.edu/grow_herbs/ 

https://sacmg.ucanr.edu/Fair_Oaks_Horticulture_Center/Herbs_801/ 

https://sjmastergardeners.ucanr.edu//Herbs/ 

https://mfp.ucanr.edu//Resources_/Recipes_and_Information/Recipe_Card_Library/Herbs_-

_Spice_Blends/ 

https://mgsantaclara.ucanr.edu//garden-help/herbs/herb-gardening-basics/ 

Herb Gardening Basics - UC Master Gardeners of Santa Clara County (ucanr.edu) 

Herbs - UCCE Master Gardeners of San Joaquin County (ucanr.edu) 

Herbs - Sacramento MGs (ucanr.edu) 

Specific Herbs: 

https://sacmg.ucanr.edu/grow_herbs/#Basil 

https://sacmg.ucanr.edu/grow_herbs/#Bay  

https://sacmg.ucanr.edu/grow_herbs/#Chives  

https://sacmg.ucanr.edu/grow_herbs/#Lavender  

https://sacmg.ucanr.edu/grow_herbs/#lemongrass  

https://sacmg.ucanr.edu/grow_herbs/#Oregano 

https://sacmg.ucanr.edu/grow_herbs/#Parsley  

https://sacmg.ucanr.edu/grow_herbs/#Peppermint  

https://sacmg.ucanr.edu/grow_herbs/#Rosemary  

https://sacmg.ucanr.edu/grow_herbs/#Sage  

https://sacmg.ucanr.edu/grow_herbs/#Saffron 

https://sacmg.ucanr.edu/grow_herbs/#Thyme 

 Tips: 

Most herbs can be easily grown in containers. Be sure to use a container with drainage holes and fill it with 

a good quality potting mix. For more information, see Container Gardening Basics. 

Herbaceous cuttings are made from herbs that do not have woody stems. They can be taken any time the 

plant is actively growing. A high percentage of these cuttings root successfully, and they do so relatively 

quickly. 

 Examples: Basil, mint 
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Drying: When leaves crumble easily between your fingers, they are dry enough. Dried herbs can be kept for 

2–3 years, but for best flavor use within one year. Store in airtight containers in a cool, dry place away from 

sunlight. Crush or grind just before use. 

Simple drying: Arrange leaves in a single layer on a paper towel or suspended window screen, out of direct 

sun, for 1 week. 

  

Air drying: Tie small bunches of herbs with rubber bands. Hang upside down in a dark, well-ventilated room 

for 2–3 weeks. 

  

Oven drying: Place leaves in a single layer on a cookie sheet, at lowest temperature setting with oven door 

ajar, until dry. 

  

Microwave: Arrange herbs in single layer between 2 dry paper towels. Microwave on high for 1–2 minutes, 

stirring every 30 seconds. Reheat for 30 seconds at a time until dry and brittle. 

Freezing: Good for herbs that lose too many aromatics when dried, such as basil and dill. Wash herbs and 

pat dry; freeze in airtight bags. To store for longer than 2 months, blanch in boiling water for 45 seconds 

before drying. Herbs can also be mixed with oil, butter, or made into condiments such as pesto before 

freezing. 

Common Pests that like herbs: 

Information from UC Integrated Pest Management online about herb pests and diseases including 

  

 Aphids--UC IPM (ucanr.edu) 

 Thrips--UC IPM (ucanr.edu) 

Snails and Slugs --UC IPM (ucanr.edu) 

Powdery Mildew--UC IPM (ucanr.edu) 

For pest library:  Quick Tips Index--UC IPM (ucanr.edu) 

Reference Links from Presentation: 

Blog with great chart: (short blog: http://mgorange.ucanr.edu/Edible_Plants/?uid=99&ds=530) 

Univ of Minnesota: https://extension.umn.edu/vegetables/growing-herbs-home-gardens  

http://ucce.ucdavis.edu/files/datastore/530-99.pdf  

https://aggie-horticulture.tamu.edu/organic/files/2011/03/E-561_growing_herbs_texas.pdf 

https://hgic.clemson.edu/factsheet/herbs/ 

California Garden Web, growing vegetables: http://cagardenweb.ucanr.edu/Vegetables/ 

Vegetable Garden Basics 8059: https://anrcatalog.ucanr.edu/pdf/8059.pdf 
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