
 

 

Top 10 Best & Easiest Herbs to Grow in Your Garden  
(And How to Use Them) 
  
1. Rosemary: Use it fresh or dried — the flavor is fantastic either way. If you grow it in a 
pot, it will happily move inside when the weather gets too cold. Also, since it likes to dry out 
between waterings, it likes its own space, as there aren't too many other plants that prefer the 
same treatment. 

Favorite uses: Chopped and sprinkled atop pizza dough, baked and drizzled with olive oil and 
Parmesan cheese, homemade rosemary bread 

2. Thyme: I use this for two main types of cooking: wintery stews and summery meat 
grilling marinades. The plant is very hardy; if you can see it (for lack of snow cover), you can 
harvest it. 

Favorite Uses: Tea & Stews 

3. Sage: These will get big, so give them space when you plant. 



Favorite uses: Tea & Vegetable Soups & Sage Chicken 

4. Lemon Balm: It grows like a weed (similar to mint), it will take over  
Favorite uses: Trim leaves, and use either fresh or dried, (dry leaves in a paper bag and store in 
a dark place) steep in hot water. Strain with a tea strainer and serve as tea. 

5. Parsley 
Favorite uses: In fresh made vegetable juice (like carrot or beet juice), gives a great taste. On 
roasted sweet potatoes. 

6. Chives 
Favorite uses: I add it to salads (along with other other leafy herbs like basil) to give what 
would appear to be a boring lettuce mix a hidden kick. 

7. Mint: I strongly recommend growing this in a container; it will fill whatever space you 
give it. It's a lovely plant to have around, but don't say I didn't warn you. 

Favorite uses: Mint Juleps, mojitos, lemonade (add fresh sprigs to your favorite recipe), tea 

8. Oregano: This plant also acts like a ground cover but it is generally polite and doesn't 
spread too aggressively. I prefer the 'Greek' variety as this is more like the oregano flavor you 
expect. 

Favorite uses: Sprinkle liberally (fresh or dried) over fresh homemade pizza, add to the pot 
when making sauce from abundant garden fresh tomatoes. 

9. Cilantro: Cilantro is easy to grow from seed and I start planting it around May every 
spring. I find that it bolts easily so it's handy to plant a few seeds now and then a few more 
every few weeks for the next month.  

Favorite uses: Tacos! We eat tacos a lot at our house, it is kind of our go-to meal. You can’t eat 
tacos without cilantro. Guacamole 

10. Basil Make sure you keep pinching off the flower heads so that the plant will keep 
throwing out new leaves all season. I've tried planting from seed (straight in the ground) and 
while I have had some success, I've had better luck transplanting baby plants. 

Favorite uses: Everything - Salads, pesto, pizza, sauces, and with summer's treat, tomatoes and 
fresh mozzarella. 


