
Herbs in Pots 

What are herbs? 

Herbs are leafy plants that we use to flavor our food.   Herbs usually have a very intense flavor or 

smell, so we don’t eat a plate of herbs by itself.  Instead, we use small amounts of herbs to enhance oth-

er foods or make them interesting.  Herbs can be used fresh or sometimes dried. 

 

What are the names of some herb plants? 

There are many herbs used in many different cultures.  Some of the more common ones are: 

Chives   *   Cilantro   *   Basil    *  Mint 

Others are:  

dill * parsley * chervil * sage * oregano * thyme * rosemary * lemon balm  * shiso * papalo  

 

What about plants that flavor our food that aren’t leaves?  Are they herbs too? 

Other plant parts (stems, flowers, roots, etc.), used in the same way as herbs, are called spices.  Many, 

but not all, spices are dried before use.  Examples are: 

black pepper  *  cinnamon  *  cloves *  paprika  *  turmeric  *  saffron  *  nutmeg  *  mustard  *  ginger 



You can grow herbs in small spaces, because you don’t need much of an herb for flavor, and many of 

them are small plants.  Try growing herbs in a pot: and after they’ve grown, try some on your food.   

 

For all of the herbs listed below, you will need: 

 A pot for your plant, 6-8 inches across * 

 a waterproof dish to go under the pot 

 Potting soil to fill the pot 

 Water 

* You can buy a plant pot, or use a 

recycled food container like a gallon 

milk jug.  If you use something recy-

cled, make sure you:  

1. wash it thoroughly 

2. cut it so the top is even and 

smooth.  If the edge is sharp, 

cover it with tape. 

3. poke some drainage holes in 

the bottom 

Then choose from the options on the next pages.  Start with an 

herb that tastes or smells good to you. 

If you want, you can decide by looking at the recipe ideas to see if 

they sound good.  Or, if you know a recipe that you like, use the 

herb that goes with your own recipe. 



Chives 

You will need: 

Chives seeds or a plant 

A sunny spot 

(If you are going to paint or decorate your planter, do it before you do anything else!) 

Fill your pot nearly to the top with moist soil, and press it gently down.  Make sure it is not super-

soft, but not brick-hard either.   

Sow your chives seeds according to package directions, or transplant your new plant into the pot.  

Water well, and put the pot in a fairly sunny spot. 

To take care of your chives, water the pot when the top gets dry.  Do not 

water every day, don’t let the soil stay soggy, and don’t let it dry out more 

than an inch below the surface. 

When your chives are thicker than grass blades, you can harvest some by 

taking a bunch of stems in your fingers (no more than 1/3 of the leaves) and 

snipping carefully with scissors below your fingers. 

(If your chives make purple flowers, try snipping them and eating them 

scattered on a salad.  They are edible too!) 

If you like dip for your veggies: 

Try an internet search for “Recipe: chives 

and sour cream dip”: pick the one that 

looks nicest, and try it with your favorite 

cut vegetables! 

To use your chives with eggs: 

Wash your chives and snip them 

into little pieces. 

Sprinkle them with your favorite 

cheese on scrambled eggs, or in 

an omelet. 

Enjoy breakfast! 



Cilantro 

You will need: 

Cilantro seeds 

A sunny spot 

(If you are going to paint or decorate your planter, do it before you do anything else!) 

Fill your pot nearly to the top with moist soil, and press it gently down.  Make sure it is not super-soft, 

but not brick-hard either.   

Sow your cilantro seeds according to package directions (about ¼ inch deep and 1-2 inches apart).  

Water well, and put the pot in a fairly sunny spot. 

To take care of your cilantro, water the pot when the top gets dry.  Do not water every day, don’t let 

the soil stay soggy, and don’t let it dry out more than an inch below the surface.  If 

the weather gets hot, move the pot into a slightly shady place. 

When your cilantro is 6 or more inches high, you can harvest some by snipping 

leaves with scissors at the base.  If you want the plant to keep growing more 

leaves, don’t take more than 1/3 of the leaves off any one plant. 

If your cilantro leaves start to get tall and feathery-looking, the plant is starting to flower.  

You have 2 options: 

1. Cut all the leaves now and use them, then plant something else in the pot. 

2. Stop harvesting leaves (they won’t taste as good once the flowers bloom), and let the 

plant make flowers and seeds.  When the plant dries out, save the seeds: they are a 

spice called coriander.  You can use them in cooking or plant them again next year. 
If you like salsa: 

Try an internet search for 

“Recipe: salsa with cilant-

ro”: pick the one that 

looks nicest, and eat it 

with tortilla chips! 

To use your cilantro for extra flavor: 

Wash your cilantro leaves, and chop or snip 

them into little pieces. 

On top of any of the following foods, put a 

dollop of sour cream, and sprinkle with 

cilantro:  

Tacos       Chips and Salsa        Quesadillas       

Black Bean Soup or Salad  

Add a squeeze of fresh lime juice if you like! 



Basil 

You will need: 

Basil seeds or a plant (plants are a lot easier and faster) 

A sunny spot 

(If you are going to paint or decorate your planter, do it before you do anything else!) 

Fill your pot nearly to the top with moist soil, and press it gently down.  Make sure it is not super-

soft, but not brick-hard either.   

Sow your basil seeds according to package directions, or transplant your new plant into the pot.  Basil 

seeds are small and hard to see, so if you have a hard time you can just scatter them thinly on the top 

of the soil.  Water well, and put the pot in a fairly sunny spot. 

To take care of your basil, water the pot when the top gets dry.  Do not water every day, don’t let the 

soil stay soggy, and don’t let it dry out more than an inch below the surface. 

If you planted seeds, you will have to thin the seedlings that come up (that means pulling up extras).  Pull out 

extra plants until the ones that are left are at least 6 inches apart.  This may mean you have only 1 or 2 plants in 

your pot: that is okay, basil needs to spread out a little. 

When your basil plants are 6-8 inches high, you can harvest some by cutting 

off stems (no more than 1/3 of the plant!), right above a lower pair of leaves, 

or the spot where it branches off another stem.  Never strip off leaves without 

cutting the stem.  (Cutting the stem will make the plant grow more stems and 

leaves: stripping leaves will just kill the plant.) 

If you like pesto: 

Try an internet search for “Recipe: basil 

pesto”: pick the one that looks nicest, and 

try it for dinner! 

To use your basil in a 

Caprese salad: 

Use whole, washed basil 

leaves. 

Make layers of tomato 

slices, mozzarella cheese 

slices, and the basil. 

Drip a little olive oil over 

the layers, sprinkle some 

salt and pepper, and en-

joy! 



Mint 

You will need: 

A Mint plant 

A sunny or partly sunny spot 

(If you are going to paint or decorate your planter, do it before you do anything else!) 

Fill your pot nearly to the top with moist soil, and press it gently down.  Make sure it is not super-

soft, but not brick-hard either.   

Transplant in your new mint plant into the pot.  Water well, and put the pot in a moderately sunny 

spot. 

To take care of your mint, water the pot when the top is starting to get dry.  Mint likes moist soil, so 

don’t let it get very dry.  Do not water every day, but don’t let the soil stay soggy, and don’t let it dry 

out more than half an inch below the surface. 

When your mint has several stems 6 inches long or more, you can 

harvest some by cutting stems (no more than 1/3 of the plant) just 

above a lower pair of leaves.  Never strip off leaves without cutting 

the stem.  (Cutting the stem will make the plant grow more stems 

and leaves: stripping leaves will just kill the plant.) 

To use your mint: 

 Wash, then crush, a few mint leaves.   

Drop them in a glass of lemonade, 

and stir gently.  Add one whole sprig 

to the top. If you want fancier lemonade: 

Try an internet search for “Recipe: mint lemonade”: pick the one 

that looks nicest, and drink it on a hot day! 


