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Anise is one of the most 
ancient of the spices—its seed 
is licorice-flavored, sweet and 
warming, and in the Middle 
Ages it was used in love po-
tions. It’s leaves are delicious 
in salad and its seeds are 
used in curries and candies 
and syrups. Fennel, licorice 
root and anise hyssop leaves 
also taste like anise.

Bay Laurel is an ancient plant dedicated 
to the god Apollo and even the name, 

laurel, means to praise. It’s an ever-
green tree in warmer climates (we bring 
ours in when it gets cold), and it grows 
wild in many places 

around the world. It’s a 
favorite herb for soups 

and gravies, and it’s 
considered lucky to get 

one in your bowl.

Marigolds are flowers first, but there are herbal 
varieties whose leaves impart a spicy, lemony flavor 
to marinades and salads. Marigold leaves are also 
pretty and tasty in tossed salads. Some chicken 

farmers 
feed their 
poultry 
lots of 
marigolds 
to give their 
skin an 
appetizing 
golden hue.

Both the juicy stems and the 
seeds of the fennel plant 
can be eaten, depending on 
the variety. The anise-fla-
vored plant has very sweet 
seeds that are especially 

good cooked with fish, and are also delicious in 
baked goods. Stems have the crunch and juiciness 
of celery but a delicate flavor of licorice.

Rosemary is another ancient herb—it has 
been used by apothecaries in many kinds 
of medicines, salves and fragrances. It’s 
an evergreen in warm climates and grows 

wild around the Mediter-
ranean Sea. It’s delicious 
with meats and also with 
winter vegetables. 

Shiso, also called 
perilla, is a beautiful 
Japanese herb. It grows 
in both deep purple and 
green and is related to 
mint. The Japanese eat 
it fresh with sushi, or 
use the purple variety 
to flavor and color ume 
plums called umeboshi.

Chives are a lovely, leafy member of the onion family 
with delicately scented and sized greens and pretty 

lavender or white starburst-shaped flowers. The roots 
are not used but the flowers can 

be separated and added to salads 
and the flower buds are eaten in 
Chinese cuisine. There are two 

types of chives here, the standard 
type and garlic chives, whose 

leaves are slightly yellowish, wider 
and flatter.

There are over 25 spe-
cies of mint and hun-

dreds of varieties with 
many shades of flavor, 
even apple mints and 

lemon mints. The most 
common are spearmint 

and peppermint, both 
of which grow here. 

Peppermint is the only mint containing the chemi-
cal menthol which fools the taste buds and skin 

into feeling cool.

Probably originally from the Far East, 
basil is a pungent herb that grows in 

many beautiful forms—it can be tall with 
large green or purple leaves, sometimes 

scalloped, or small with tiny leaves, or 
dappled green 

and purple. It 
seldom grows 

wild. It’s best as 
a fresh leaf, and 
good with most 

summer vegeta-
bles, best added 

at the end of 
cooking or even 
sprinkled on raw 

as a garnish.

Tarragon is a fa-
vorite herb of the 
French, and it is 
said that it is dif-

ficult to grow true 
French tarragon 
anywhere else: 

the plants revert 
to a coarser form. Lucky for us, the 
“inferior” type is also delicious, with 

a anise-like but savory scent.

Hops is an herb known less for its fragrance and more for 
its taste: very bitter! It is related to marijuana and hemp. 
The green blossoms are used in beer, where hops’ bit-

terness is used to balance 
the sweetness of malted 
barley and it also acts as 
a preservative. Hops was 

once an important Hudson 
River Valley crop.

That the herb savory’s name is also the same word for “delicious” 
is a clue that it may be the most ancient of western culinary herbs. 

It was also once thought to be good for love potions—it’s botani-
cal name, satureja, may come from the Greek for satyr. There are 
two types of savory, summer savory has a lighter aroma and dies 

at the end of the season, 
winter savory has a stron-

ger coarser flavor and is 
evergreen in warm climates. 

It grows wild around the 
Mediterranean Sea and 

other places.
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