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Fresh herbs offer a healthy and delicious way to spice up any meal, but growing
and cooking with these delectable plants are endeavors fraught with uncertainty.
What herbs will grow year-round on my kitchen windowsill? What foods
complement rosemary? Which part of alemongrass plant has the best flavor?
Can | redlly eat the geraniums growing in my flower bed? This indispensable
guide from The Herb Society of America takes the guesswork out of using herbs
in the garden and in the kitchen by providing detailed information for cultivating
awide variety of herbs, along with easy-to-follow recipes that will surely impress
even the most discerning palate.

Ranging from Alliums (onions, chives, and garlic) to Zingiber (ginger), the
volume's first section provides horticultural information for each of the sixty-
three herbs found in the National Herb Garden's Culinary Garden, including
common and botanical names, family, place of origin, hardiness, and general
light and soil requirements. Botanical sketches accompany many of the entries.
Each entry also includes a short history of the herb, gardening basics, and
suggestions for using the herb in your kitchen. Culinary herbs without Generally
Recognized as Safe (GRAS) Status are included in a separate section, with an
explanation of their history and ornamental value. An informative introduction to
this section compares several different definitions of the word herb, explains the
advantages of fresh over dried herbs, describes the proper storage and use of
spices, and suggests the best timing and methods for harvesting herbs.

In the second part of the book, HSA members offer classic and creative recipes
for more than two hundred dishes incorporating a variety of herbs. Learn how to
use the aromatic and flavorful herbsin your garden to enhance stews and
casseroles, create dips and pestos, and add a new dimension to your favorite
liqueurs. Among the mouth-watering recipes featured are Lemon Basil Tea
Bread, Chicken Linguine with Fennel and Tarragon, Five-Herb Pasta Salad, and
Rosemary Fizz.

The concluding section of the book contains a fascinating personal tour of the
two-and-one-half-acre National Herb Garden, which liesin the heart of
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Washington, D.C., at the center of the United States National Arboretum, and of
its various themed areas, including the Knot Garden, the Antique and Heritage
Rose Garden, the Dye Garden, the Colonial Garden, the Native American
Garden, the Beverage Garden, the Medicinal Garden, and many others. Complete
plant lists accompany the description of each garden.

Green thumbs and gourmets alike will find inspiration in these pagesto look at
herbs in new ways -- perhaps to see beyond their cupboards and into their own
yards for ways to liven up their meals -- and will gain the knowledge and
confidence to grow and use herbs effectively. More than a gardening book, more
than a cookbook, The Herb Society of Americas Essential Guide to Growing and
Cooking with Herbs will prove to be an indispensable companion for all herb
lovers.
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Fresh herbs offer a healthy and delicious way to spice up any meal, but growing and cooking with these
delectable plants are endeavors fraught with uncertainty. What herbs will grow year-round on my kitchen
windowsill? What foods complement rosemary? Which part of alemongrass plant has the best flavor? Can |
really eat the geraniums growing in my flower bed? This indispensable guide from The Herb Society of
Americatakes the guesswork out of using herbs in the garden and in the kitchen by providing detailed
information for cultivating awide variety of herbs, along with easy-to-follow recipes that will surely impress
even the most discerning palate.

Ranging from Alliums (onions, chives, and garlic) to Zingiber (ginger), the volume's first section provides
horticultural information for each of the sixty-three herbs found in the National Herb Garden's Culinary
Garden, including common and botanical names, family, place of origin, hardiness, and general light and soil
reguirements. Botanical sketches accompany many of the entries. Each entry also includes a short history of
the herb, gardening basics, and suggestions for using the herb in your kitchen. Culinary herbs without
Generally Recognized as Safe (GRAS) Status are included in a separate section, with an explanation of their
history and ornamental value. An informative introduction to this section compares several different
definitions of the word herb, explains the advantages of fresh over dried herbs, describes the proper storage
and use of spices, and suggests the best timing and methods for harvesting herbs.

In the second part of the book, HSA members offer classic and creative recipes for more than two hundred
dishes incorporating a variety of herbs. Learn how to use the aromatic and flavorful herbsin your garden to
enhance stews and casseroles, create dips and pestos, and add a new dimension to your favorite liqueurs.
Among the mouth-watering recipes featured are Lemon Basil Tea Bread, Chicken Linguine with Fennel and
Tarragon, Five-Herb Pasta Salad, and Rosemary Fizz.

The concluding section of the book contains a fascinating personal tour of the two-and-one-half-acre
National Herb Garden, which liesin the heart of Washington, D.C., at the center of the United States
National Arboretum, and of its various themed areas, including the Knot Garden, the Antique and Heritage
Rose Garden, the Dye Garden, the Colonial Garden, the Native American Garden, the Beverage Garden, the
Medicina Garden, and many others. Complete plant lists accompany the description of each garden.

Green thumbs and gourmets alike will find inspiration in these pagesto look at herbs in new ways -- perhaps
to see beyond their cupboards and into their own yards for ways to liven up their meals -- and will gain the
knowledge and confidence to grow and use herbs effectively. More than a gardening book, more than a
cookbook, The Herb Society of America’s Essential Guide to Growing and Cooking with Herbs will proveto
be an indispensable companion for all herb lovers.



The Herb Society of America's Essential Guide to Growing and Cooking with Herbs From L SU Press
Bibliography

. Sales Rank: #952088 in Books

- Published on: 2007-09-01

- Original language: English

- Number of items: 1

- Dimensions: 9.30" h x 1.40" w x 6.50" |, 1.59 pounds
- Binding: Hardcover

- 376 pages

¥ Download The Herb Society of America's Essential Guide ...pdf

[E] Read Online The Herb Society of America’s Essential Gui ...pdf



http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551
http://mbooknom.men/go/best.php?id=0807132551

Download and Read Free Online The Herb Society of America's Essential Guide to Growing and
Cooking with Herbs From L SU Press

Editorial Review
About the Author

A long-time member of The Herb Society of America, Katherine K. Schlosser is the editor of Wild Flower,
the journal of the North Carolina Native Plant Society. She livesin Greensboro, North Carolina, with her
husband.

Users Review
From reader reviews:
Karen Shiner:

What do you concentrate on book? It is just for students because they are till students or it for all peoplein
the world, the particular best subject for that? Just simply you can be answered for that concern above. Every
person has diverse personality and hobby for each and every other. Don't to be forced someone or something
that they don't want do that. Y ou must know how great in addition to important the book The Herb Society
of America's Essential Guide to Growing and Cooking with Herbs. All type of book are you able to see on
many methods. Y ou can look for the internet sources or other social media.

Wayne Millican:

Nowadays reading books are more than want or need but also become alife style. This reading behavior give
you lot of advantages. Advantages you got of course the knowledge even the information inside the book
that improve your knowledge and information. The knowledge you get based on what kind of guide you
read, if you want drive more knowledge just go with education books but if you want really feel happy read
one together with theme for entertaining such as comic or novel. The The Herb Society of America's
Essential Guide to Growing and Cooking with Herbsis kind of publication which is giving the reader
unforeseen experience.

L ouis Ono:

Playing with family inside a park, coming to see the sea world or hanging out with buddies is thing that
usually you might have done when you have spare time, in that case why you don't try thing that really
opposite from that. One particular activity that make you not sensation tired but till relaxing, trilling like on
roller coaster you already been ride on and with addition info. Even you love The Herb Society of America's
Essential Guide to Growing and Cooking with Herbs, you may enjoy both. It is good combination right, you
still need to missit? What kind of hangout typeisit? Oh come on its mind hangout fellas. What? Still don't
get it, oh come on itsidentified as reading friends.



Regina Hash:

Isit an individual who having spare time after that spend it whole day by means of watching television
programs or just lying down on the bed? Do you need something new? This The Herb Society of Americas
Essential Guide to Growing and Cooking with Herbs can be the response, oh how comes? It's a book you
know. Y ou are consequently out of date, spending your free time by reading in this new erais common not a
geek activity. So what these textbooks have than the others?
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