
Food tastes better when you grow it yourself. There is self-satisfaction in the joy of picking, preparing, 
preserving, and eating fresh garden delights. Grab a basket and step outside to harvest your menu for the 
day. Lunch on fresh tomatoes, cucumbers, and herb-buttered bread.   
 
We spend hours during the winter selecting seeds and planning changes in what and where to plant. The 
work you do in your garden provides exercise in planting, watering, and weeding. It offers a relationship with 
your land, your little piece of earth. Happiness is dreaming up new ideas to enjoy the freshness, colors, 
smells, and peace your garden offers.   
 
We like the reliability of the foundations of our gardens—the fruit trees, berry bushes, rhubarb, and 
asparagus. There are also a few herbs that come back every year. Sometimes those herbs are invasive. If left 
to go to seed, plants like garlic chives, sage, oregano, creeping thyme, and bronze fennel will claim vast areas 
and cause you more work. One plant that can pluck your last nerve is parsley. We love parsley. It is a lovely 
green, comes in a few varieties, and perks up many dishes. Similar to mint, parsley can take over and become 
an unwelcome nuisance.  
 
The first year you plant parsley, it produces an abundance of leaves. Being a biennial, it doesn't produce as 
many leaves the second year, but it does produce seeds. By the third year, parsley invades with a vengeance.   
It takes over your garden and crowds out other plants. It has a long tap-root, reminding you of a dandelion.  
You have to dig down six to ten inches to get the entire root.   
 
When parsley goes to seed, it can germinate an over abundance of parsley where you may not want it. You 
have to be vigilant in removing seed heads. Catching the seeds before they dry out is the only way you can 
prevent a takeover. You can save some seeds to share with friends or replant where you want parsley the 
following year. You can plan a two-year rotation by harvesting the leaves the first year and letting some go to 
seed. The second year you can harvest seeds as well as have some leaves to pick. One way to do this is to let 
some plants go to seed then just thin some out the next year. The dread of killing tiny seedlings may distract 
you from what you MUST do, and that is to be brutal in thinning out new plants! Think about how much 
parsley you need. Do you use it just for garnish or do you use it for pesto and for cooking?  
 
Parsley is such a wonderful herb and we shouldn't be afraid to plant it. It does require some regular 
maintenance, but it is not difficult. Save some of the volunteers and pot them up for the plant sales and to 
give to friends.   

PARSLEY PESTO 
Place 2 cloves garlic, 2 cups packed Italian parsley, pinch salt, 1/4 cup walnuts, and 1/2 cup freshly grated 
Parmesan cheese in a food processor. Process to a paste. Gradually blend in 2/3 cup olive oil.  Adjust 
seasoning to taste. Use on pasta, rice, or vegetables. 
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Contact us for more information at 315-788-8450  

or jefferson@cornell.edu. 
 

Visit our website at www.ccejefferson.org. 
 

Find us on Facebook at: 

Cornell Cooperative Extension of Jefferson County  

and Jefferson County, NY 4H  


