Garden Club Horticulture Notes
April 8, 2026	
Chris Brinton
Herb and His Friends

· Daffodil and fall bulbs on sale: Check out White Flower Farm (whiteflowerfarm.com) order now for fall delivery.  Their mix of daffodils called the Works of 100 bulbs (20 kinds of 5 bulbs each) figures out to be about 59 cents/bulb, not counting shipping.
· Tomato pruning: If you prune your tomato plants of suckers and find a large sucker, it can be rooted for making another plant if early enough in the season.
· Herbs: there are two major types of herbs
· Annuals which last for the one growing season such as: dill, cilantro, basil, garlic, chamomile, and I add green onions to this list.
· Perennial: hardy plants/shrubs which can last for years such as rosemary, thyme, chives, bay leaf, oregano, marjoram, and lavender
· Hybrid: some tender annuals can last for several years depending on the weather conditions, such as sage and parsley, and fennel
· A word about Mint be very careful and put it in a secure pot not your herb bed, where it will not spread. It is very invasive.
· Just because you can grow an herb does not mean you should necessarily plant it.  Only plant herbs you like and use.
· Create an herb garden that will give you year-round joy:
· Locate where you can easily access it in all kinds of weather
· Use a deep pot (like a half wine barrel), a small cattle trough, or a raised bed that will be your permanent herb bed.  Many herbs have deep root systems and need room to establish their root structure.  Once established you will want to maintain it in the same place.
· Use high quality rich soil with lots of compost.  Amend the soil annually.  I like to use compost and steer manure.  Add coffee grounds and ground up eggshells periodically if you have them.
· Share cuttings and seeds with friends so you have a variety of plants at minimal cost.
· Take cuttings and start new plants if yours are getting a bit old.
· Don’t forget to dry and store your bounty or use it for gifts and seasoning blends.
