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Planning a garden 

"Let your imagination wander in the garden as you would like it to be 
through a whole year and make notes of the delights you mustn't miss. 
Then, with your fanciful thoughts and inspirations already captured on 
paper, you have a framework to help you to convert dreams into a 
practical reality. 

If a garden is carefully thought out from the beginning, it will be far less 
trouble to manage. The width of paths, size of beds, and choice of herbs 
will all be crucial to giving you a garden which in time will virtually take 
care of itself. Even a small plot can grow its own fertilizer and pesticides, 
together with herbs that will attract useful insects and wildlife to help 
you maintain a healthy garden.” 

Herb flavourings 

Among the cookery information on herbal sweeteners, salt substitutes, colourings 
and flavourings, tables in Herbwise Naturally give guidance on particular 
partnerships of herbs with vegetables and fruits. 

Vegetables 

 

Peas - mint, basil, fennel, salad burnet 

 

Potatoes - applemint, dill, fennel, chives, parsley, rosemary 

 

Carrots - dill, thyme, lovage, parsley, fennel, mint 

 

Cabbage - caraway, dill sage 

 

Beans - savory, parsley, fennel, lovage 

 

Onion - sage, thyme, garlic, lovage 

 

Mushrooms - hyssop, salad burnet, thyme, garlic 

 

Tomatoes - chives, basil, pot marigold, oregano, bay, coriander 

Fruits 

 

Apricot - hyssop, sweet cicely, dill, caraway and sunflower seeds 

 

Apple - sweet cicely, rosemary, gingermint, scented geraniums, hyssop, lemon verbena, 

elderberry, caraway and coriander seeds 

 

Banana - gingermint, clove pinks, sweet cicely, lemon geranium 

 

Gooseberries - elderflower, sweet cicely 

 

Melon - rosemary, gingermint, rose, rose geranium 



 

Oranges - lavender, lemon geranium, lemon balm, gingermint 

 

Peaches - rose geranium, clove pinks, lemon thyme 

 

Pears - rosemary, peppermint, gingermint, elderberry 

 

Pineapple - elderflower, lemon geranium, gingermint, pineapplemint 

 

Plums - gingermint, hyssop, sweet cicely 

 

Rhubarb - sweet cicely, rosemary, angelica 
 

 

 

 

 


