
SUMMER HERBS 

 

Thai Basil is not cold hardy.  The flowers and leaves 

can be eaten raw or cooked.   Lovely spikes of maroon 

and mauve flowers attract honey bees, butterflies, and 

hummingbirds.  It grows quickly to 3’tall and wide, and 

reseeds readily.  (Ocimum basilicum var. citriodorum 

‘Siam Queen’) 

Variegated Cuban Oregano 

has a very strong taste, similar 

to thyme.  It must be dug up 

and brought inside during 

winter, but grows very quickly 

during warm months.  Its 

color, form, texture, and heavy 

aroma make it a welcomed 

addition to any garden.  It 

stays low and tumbles.  

(Plectranthus amboinicus 

‘variegatus’)  

 

Patchouli is NOT edible, but 

is grown for its heavy scent, reminiscent of incense, or 

cologne.  It does not tolerate cold, so it must be brought 

indoors during winter, and replanted in Spring, at which 

time it will grow rapidly to 3 feet.  (Pogostemon) 

 

WINTER HERBS (Annual) 

 

Chamomile (German) is best planted in fall, in antici-

pation of a flush of flowers in Spring which can be har-

vested for tea.  The plant is of little value after one flush, 

so it is treated as an annual.  (Matricaria recutita) 

 

Cilantro / Coriander is eaten raw, and is best used 

fresh.  In the heat of summer, it will bolt and go to seed 

then die.  Seeds may be collected and eaten as 

“coriander”, or planted.  It is best transplanted in early  

fall. (Coriandrum sativum) 

 

Parsley (flat leaf) is actually a reseeding biennial, which 

can be transplanted in spring, but may grow larger and 

last longer if planted in fall.  It hosts the Black Swallow-

tail Butterfly, which lays eggs on its leaves, which are a 

major food source for its caterpillar, which later be-

comes a butterfly.  (Petroselinum crispum) 

   

 
 
It is the purpose of the demonstration garden 
to create an environment that informs our 
community and illustrates environmentally 
sound methods of gardening in an atmos-
phere of collaboration and enrichment. 
 
The garden is an ongoing project  demonstrat-
ing the performance of a wide variety of 
plants, efficient irrigation and reduced chemi-
cal usage.  Plants included are natives, tri-
aled, and not commonly grown in this area. 
 

 
Please visit the gardens again soon. 
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Mexican Tarragon, a.k.a. Spanish Tarragon or Mexican  

Mint Marigold, is related to ornamental marigolds.  It is 

used locally as a substitute for French Tarragon, which 

does not tolerate our 

summer heat and hu-

midity.  Striking yel-

low flowers appear in 

fall.  Stems can grow 

leggy and lay down, 

but multiple flowering 

stems arise along the 

length.  If not com-

pletely dormant, it 

should be cut back in 

winter to maintain its 

appearance.  It reseeds 

and roots readily.   

(Tagetes lucida) 

 

Lavender  This hybrid is the third Lavender trialed here.  

Lafayette’s summer climate is not hospitable to most 

“true” lavenders.   French and Spanish Lavenders are 

best used as spring and fall blooming annuals.  

(Lavandula angustifolia ‘Goodwin Creek’) 
 

Catnip, A.K.A. Cat Mint, tolerates but does not thrive in 

Lafayette’s climate.  It is small and attractive, but is 

mostly enjoyed by cats that sometimes react quite 

strongly to its scent.  (Nepeta cataria) 

 

Chive is a popular, dainty, clumping grass-like plant 

which is eaten raw.  Edible purple flowers on rounded 

umbels appear in spring, after which the plant typically 

declines.  (Allium schoenoprasum) 

 

Pineapple Sage is a perennial that goes dormant in win-

ter, but returns and spreads in spring.  Red tubular flow-

ers attract hummingbirds and butterflies, but are also 

harvested for use in salads or deserts.   New leaves can 

be eaten raw.  (Salvia elegans) 

 

Lemon Variegated Thyme tolerates, but does not thrive 

in Lafayette heat and humidity.  It stays quite low and 

slowly spreads.  It looks best in crevices of rock, brick, 

or pavers.  It has a lemony flavor, and is evergreen. 

(Thymus citriodonis ‘variegata’) 

Prostrate Rosemary  is attractive year-round.  It can be 

cooked fresh or dried, and looks best when pruned to 

prevent it from becoming leggy.  Its small blue flowers 

are attractive to bees and butterflies.  It is also admired 

for its tumbling form and piney scent.  (Rosmarinus 

officinalis ‘Prostratus’) 

 

Sweet Marjoram is evergreen.  It grows quickly in 

spring, at which time heavy pruning is required to pre-

vent its becoming leggy and woody.  Although the 

leaves can be eaten fresh, branches can be harvested, 

tied, and hung to dry, and stored.  To maintain peak 

flavor, cut it back to prevent flowering.  (Origanum 

marjorana) 

 

Bronze Fennel is an attractive 3-4’ high and wide plant.  

All parts have an anise-like scent and flavor, and can be 

eaten raw.  It hosts the Black Swallowtail Butterfly, 

which lays eggs on its leaves, a major food source for its 

caterpillar, which later becomes a butterfly.  

(Foeniculum vulgare ‘Purpureum’) 

 

Swiss Chard is edible raw or cooked, and is used as a 

low-growing ornamental. It does best in spring and fall.  

The common name “Swiss” denotes where it was 

named.  It originated in Sicily, thus the subspecies name 

“cicla”.  The variety “Bright Lights” is a colorful choice.  

(Beta vulgaris cicla ‘Bright Lights’) 

 

Lemon Grass grows 4 feet high and spreads in a tight 

clump.  It turns brown in winter, at which time it can be 

cut to a few inches.  It returns in spring.  Its movement 

in a breeze provides visual interest.  The interior column 

at the base of each leaf stalk is used to flavor a wide 

variety of international dishes, but is too tough to eat.  It 

can therefore be used to make stock, or removed after 

cooking.  (Cymbopogon citratus) 

 

Stevia goes dormant during winter, but if well estab-

lished, it returns in spring.  It typically prefers more 

shade then shown here.  Although flowers are attractive 

to people and bees, the leaves are sweetest if stems are 

cut back to prevent blossoming.  They are edible raw 

and fresh, although they can be dried and ground, then 

added to drinks and food for natural sweetness.  Stems 

tend to lie down as they grow.  (Stevia Rebaudiana) 
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 Herb Bed 
 

The herbs demonstrated in this bed are primarily culinary, 

ornamental, and aromatic.  Due to the bed’s position, only 

herbs tolerant of full sun and full winter exposure are dem-

onstrated.  All demonstrated herbs are relatively disease 

and pest free, and require little maintenance. 

 

With a few noted exceptions, these herbs are best when 

planted in early spring.  The descriptions of growing con-

ditions and recommendations herein are specific to the 

Lafayette area. 

PERENNIALS: 

 

Spearmint may be the most widely used and successful 

mint for the Lafayette area.  It spreads underground by 

runners.  Planting in a 

sunken pot (as here) 

slows, but does not pre-

vent spreading.  Spear-

mint is usually ever-

green, and heat tolerant, 

but looks best in spring 

and fall.  Heavy pruning 

is often required to pre-

vent woody leggy 

growth.  To maintain 

maximum flavor and 

aroma, trim it back to 

prevent flowering.  However, honey bees and butterflies 

enjoy the blooms in late summer.  Leaves are used raw, in 

a wide variety of international recipes.  They are also mud-

dled to release oils into cocktails and teas.  (Mentha spi-

cata) 

 

Garlic Chive is a 2’ clumping grass-like plant, which can 

be eaten raw or cooked.  Long-lasting, violet-scented 

white flowers rise on high stalks in late summer, and at-

tract bees and butterflies.  Deadheading is recommended 

to prevent reseeding.  It is dormant during winter, but 

returns in early spring. (Allium tuberosum) 

 

Greek Oregano is a low growing, evergreen herb, which 

is attractive year-round, and requires very little mainte-

nance.  It can be eaten raw or cooked, fresh or dried.  

 


