
Thank you for visiting my website and 
downloading this mini-book about  growing herbs. 
You might have attended my class and made 
your own mini greenhouse and planted herb 
seeds. Or you discovered this booklet to learn 
more about herbs. Either way, I hope you enjoy 
growing and eating tasty herbs .

The following two pages can be printed out 
back-to-back. Cut on the line with the scissor 
icon, fold, and place the pages together to form a 
booklet. 
Pictures of how to make your own mini 
greenhouse and what to do when the seedlings 
are ready to be transplanted can be found at 
LearningAround.com.

http://learningaround.com/
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Chives are a type of onion 
and can be added to 
anything as a topping or 
part of a salad. Their purple 
flowers are very beautiful 
and can attract pollinating 
insects.
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Cilantro can be used in 
salsas and pico de gallo. It 
cools down spicy foods. It is 
also known as coriander.

✄



Basil goes well with tomatoes. 
You can add basil to tomato 
sauce for your pasta or eat a 
cold salad with basil and 
tomatoes. It is delicious as a 
pesto sauce.

Parsley does not have a strong 
flavor. It is used to add color 
to dishes and foods like 
lasagna. It is a very healthy 
herb to eat.

Squirt water onto the peat pods in the 
morning and late afternoon. 

Keep the lid closed whenever you are not 
watering.
Keep the herb greenhouse near a 
window that gets a little sun, not direct 
sun.

In about 2 weeks the plants will grow to 
touch the top of the plastic container. 
Now you can keep the lid open.
Don’t let the pods get dry.

When it is warm enough outside, about 
the end of May, put each peat pod into a 
pot with soil. They can all go into the 
same large pot or their own pots. Or 
plant them each directly into your 
garden.

Each plant will grow to about 12 inches 
tall and will spread out to about 10 
inches.

We are going to 
plant 4 types of 
herb seeds 
today:

1. cilantro
2. basil
3. parsley
4. chives


