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Charles W. G. Smith : The Beginner's Guide to Edible Herbs: 26 Herbs Everyone Should Grow and Enjoy 
before purchasing it in order to gage whether or not it would be worth my time, and all praised The Beginner's Guide 
to Edible Herbs: 26 Herbs Everyone Should Grow and Enjoy: 

0 of 0 people found the following review helpful. Five StarsBy CustomerMy sons liked the book as much as I did!0 of 
0 people found the following review helpful. Five StarsBy Cindy LGreat reference book, especially being new to 
growing my own herbs.0 of 0 people found the following review helpful. gardeningBy CustomerGave me the 
information I needed

Nothing tastes better than herbs fresh from the garden. Discover how easy and rewarding it is to grow your own! 

http://f3db.com/pub/links.php?id=1603425284


Simple instructions, tempting dishes, and beautiful full-color photographs will inspire you to grow, harvest, preserve, 
and cook with 26 of the most popular kitchen herbs, including basil, chives, cilantro, dill, fennel, garlic, lavender, 
oregano, parsley, rosemary, sage, and tarragon. Your pantry will soon be filled with seasoned salts, Provenal vinegar, 
and caraway cookies.

From BooklistWhile there may be a real trick to growing luscious heirloom tomatoes and a necessary dedication to 
raising a crop of good-for-you beans, herbs are not quite so demanding in terms of time or space; yet these little garden 
powerhouses can make a big impact in almost any dish. From zesty sauce staples like garlic and oregano to the more 
nuanced flavors of marjoram and tarragon, herbs are a must in the kitchen as well as in the landscape. And while 
Smith's beginner's guide may be a gem of simplicity, it's also chock-full of supplemental information including 
sumptuous recipes and inventive tips for household applications. Each herb's profile covers the many ways it can be 
harvested and used, and Smith includes helpful at-a-glance charts summarizing pertinent cultural information such as 
soil and light requirements, mature height, and planting distances. Perfect for novice gardeners, Smith's compact guide 
can also be appreciated by experienced hands who want to get back to the basics. --Carol HaggasFrom the Back 
CoverGrow, Eat, and Preserve 26 HerbsAnise HyssopBasilBay LaurelBee 
BalmBorageCalendulaCarawayCatnipChivesCilantro CorianderDillFennelGarlicHyssopLavenderLemon BalmLemon 
VerbenaMarjoramMintOreganoParsleyRosemarySageSavoryTarragonThyme 


