Fove ave a ew of the most commonly known herbs...

Rosemary

Assertive, with the flavor of pine.
To use: Run fingers down
stems against growth to
remove leaves. Crush or chop
leaves. * Snip into marinades.
*1f you have ample supply of
woody sprigs, pull off leaves
and use stems as skewers for
tiny potatoes (first make a hole
with areal skewer) or lamb or
pork chunks before grilling.
*Mince leaves with garlic,
insert into slits made in leg of
lamb before roasting * Add to
stuffing for poultry or fish.
*Toss new potatoes with olive
oil, coarse salt and minced
rosemary before roasting. * Stir
into cornbread or biscuit batter.

“Chyme

Slightly pungent, with a spicy
clove-like taste. Creole and Cajun
cooks use thyme by the handful.
To use: Remove tiny leaves
from woody stems by

running two fingers over
stems from top to bottom.

Chop leaves. *Add & :
to beef, lamb or veal *{ ¥
stews. * Throw {,’:

grilling meat,

poultry, or fish. "7
*Add with peeled 7
garlic to water when |
boiling potatoes.
Mash with someof £
the cooking liquid and a bit
of butter.

whole sprigson -4
hot coals when ?

/Mint

Cool and refreshing. A staplein
Middle Eastern cuisine. ¢
To use: Pull leaves from stem.
Chop leaves. * Toss with melon
chunks and sliced oranges. * To
make mint tea, pour boiling
water over crushed stems. Let
steep 1hour, sweeten and chill.
*Add to Tabbouleh salad (see
parsley.) *Stir in to pineapple,
orange, or lemon sorbet. *Use
sprigs togarnish meat and fish
platters and desserts. * Crush
with garlic and salt, then mix
with olive oil. Use to baste
grilled eggplant and squash.
*Toss, with cubed tomatoes, feta
cheese, and oil-lemon juice
dressing.

Sage

Strong, fragrant, and earthy.

To use: Chop leavesor cut in
shreds unless whole leaves are
called for. * Saute thinly sliced
onions and sage until limp. Stir
in strips of lightly floured beef
or calves' liver and cook just
until done. * Stir into hot
polenta along with shredded
Parmesan or Romano cheese.
*Tuck leaves under the strings
around a boned and rolled pork
loin before roasting. * Mix strips
with drained cans of tuna,
canned white or black beans,
and vinaigrette dressing.

o

Parsley

Flat-leaf (also called Italian
parsley) has amore distinctive
flavor and is better for cooking.
Curly is best for cold dishes.

To use: Pull leaves from coarse
stems and wash well. Chop
leaves. *Tie5 or 6 stemsina
bundle. Simmer in soups and
stews. * Tabbouleh salad: Toss
prepared bulgur with lots of
chopped parsley, along with
fresh mint and diced tomatoes;
dress with olive oil, fresh
lemon juice, garlic, salt and
pepper. * Sprinkle a mixture of
minced garlic, parsley and
lemon peel on beef stew before
serving.

(Zavvﬂgon
Aromatic with licorice (anise)
overtones. Go easy asit tendsto
overpower. Used widely in French
cooking.

To use: Pluck leaves off stems
before chopping. * Add to cream
sauces for poultry and fish.

* Stuff sprigs under chicken skin
before roasting. * Add to eggs
before scrambling or making
omelets. *Put afew sprigsin a
bottle of white-wine vinegar
(wait afew days for flavor tg
blend.) Usein vinaigrette~
dressing for A

sdads. *Addto
mayonnaise ;- ’
and serve L B

with butter, ™. " %
tosswith hot | \
green beans, peas, or carrots.

41 “Lavragon

Dark green leaves possesses distinctive
flavor. Used for culinary purposes.

42 Winter Savory

Aromatic and culinary plant with dark
glossy leaves.

43 Lavvow - Summer Pastels

Fern-like leaves with pink umbrella
flowers.

44 WOhite HYarvonw

Used to relieve burns and reduce fever.

45 Golden Lfarrow

Fern like leaves with large yellow flowers.

46 “Lhai Basal

Culinary purposes.

47 Fennel
Coppery tinged foliage with an anise-like
flavor. Used for culinary purposes.

48 Mexican Sage
A large bushy plant that blooms late in
summer with purple and white fuzzy
spikes.

49 Sweet William

Biannual ornamental.

50 FHyacinth Bean
A twining vine that has purple or white
flowers with edible pods and seed.

The Herb Garden, at Mammoth Spring
State Park was established in 1990 by
the Mammoth Spring Garden Club.
The garden club continues to maintain
the herb garden. The herb garden isan
ever changing and growing garden
featuring culinary, medicina herbs,
and herbs which are used for fun or
artistic purposes.

Please do not pick our herbs or take
cuttings from them. All plants located
in the state park are protected and it is
aviolation of state law to remove any
plant material from the park.

The Mammoth Spring Garden Club
holds an herb sale in the park each
spring. The proceeds from the sale go
directly into maintaining and
improving the herb garden.
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“Lhis chave will give you a geneval
idea of wheve the herbs ave Located
within the garden. Remember, the
gavden is always changing, some hevbs

may have been moved.

1 Avtemisia
Once thought to be an antiseptic and to
destroy intestinal worms.

2 Blue Fescue

Ornamental grass; blades have a bluish hue.

3 Baby Breath
Woody plant with small pink or white
flowers; used for decoration.

4 Boltonis
Pink and white flowers used for decoration.

5 Boxwood
Wood used for decoration. Once used to treat
baldness, toothaches, and leprosy.

6 Bergomot
Mint family, highly aromatic. Onceusedin
the aid of digestion

7 'Betoml
Fern-like leaves. Once used to treat worms
and heart burn.

8 'Bmutt; ’Bewq
Shrub with round clusters of lavender
flowers.

9 Butterfly Need
Also caled Pleurisy Root. Tall plant with
orange flowers.

10 Blue Salvia
Sage Family. Plant with grayish-green
leaves.

11 Blue Flax
Plant has small blue flowers. Fiber from the
plant is spun into linen.

12 Clove Pinks
Small pink flowers; used in potpourris. Once
used as anerve tonic.

13 Chives

Delicate onion-flavored leaves with global
like pink blossoms. Used for culinary
purposes.

14 Candy “Lufe
Small white flowers appearing in May. Used
as an edging plant.

15 Coral Bell
Tall spikes of small-bell shaped flowers.

16 Catnip
Gray-green leaves with small white flowers.
Loved by cats and once used asaseep aid.

17 Coméreq

Large fuzzy leaves with bell-shaped blue
flowers in the summer. Used in rabbit food.

18 < False Dragonhead

Small white flowers on tall spikes. Common
wild flower used as decoration.

19 Gotden Mavjoram
Mild scented leaves once thought to improve
circulation and relieve headaches.

20 Gartic Chives

Flat long leaves. Gives slight garlic flavor to
foods. Starlike flowersin mid to late
summer. Once thought to stimulate appetite
and help digestion.

21 Lemon Derbena

Bushy plant with small white flowersin
midsummer. Very strong lemon scent in teas.
Used as a cosmetic and to relieve depression.

22 Lemon Mint

L eaves have alemon and mint scent. Used in
tea, sauces, and potpourris.

23 Lavender

A woody plant with soft gray-green leaves
with purple flower spikes. Once used to stop
gas, as amoth repellent, and as a sedative.

24 Lamb’s Sar

Soft downy foliage with silvery leaves, aso
known as lamb’s tongue. The leaves were
once used as bandages.

25,S¢ella D’ovo Lily

Ornamental.

26 Oregano

Small green leaves, plant low to the ground.
Used for culinary purposes. Once used for
coughs, nerves, headache, and irritability.

27 Pincapple Sage

Red flowers in late summer and great
pineapple scent. Culinary and decorative
uses. Thought to discourage insects; aid in
digestion; an antiseptic; antifungal; and helps
to stop diarrhea.

28 Russian Sage

Used for culinary purposes.

29 Cave Free Wonder Rose
Used for beauty and fragrance.

30 Fairy Rose
Used in potpourri and for light flavoring for
culinary purposes.

31 Rue

Attractive and pungent blue-green leaves. It
can cause irritation to the skin upon contact.
Repelsfleas.

33.Scented Gievanium
Leaves have light flora taste.

34 Sitver “Lhyme
Dark gray-green leaves with tiny white to
purple flowers. Used in cooking.

35,Sweet Annie
Annual used as foliage in wreaths and
potpourri.

36, Southern {000d

Dried leaves are an effective moth repellant.

37 Sage
Plant with grayish-green leaves. Culinary
uses and thought to relieve gas and fevers.

38, Sandalwood

Once used to treat diarrhea, nausea, and
respiratory problems.

39 “Lhyme

Creeping plant which forms a mat. It may
have rosy-purple flowers. It isused for
culinary purposes and to relieve coughing.

40 (Zanstl

Yellow flowers and fern-like leaves. Cedar
scent. Repels ants and cockroaches. Relieves
hysteria.



