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Sweet Fennel, is a magnificent show of striking feathery green foliage, crowned in late 

summer with Large Heads of tiny Yellow Flowers. A perfectly easy grow, attractive 

and useful plant for any garden, bring beneficial insects to your garden.  

With a divine liquorice-anise flavour used in the same way, with Fish, Poultry and 

Vegetable Dishes and in Salads. Sweet Fennel do not from a bulb; the variety call 

Florence Fennel does. There is also a Bronze fennel with feathery bronze foliage. 

Biannual /1 -1.5m / Fun sun, part shade. Moderate Water / Low Fertiliser 

 

Spearmint distinctive long leaf with serrated edges and pointy tip. A sweeter tasting 

mint tends to be used more to sweet dishes. The leaves can be used, either raw or 

cooked to flavour desserts, salads, smoothies, mousse or on steamed 

vegetables.  Delicious added to cool drinks for a refreshing mint flavour.  A warm tea 

made from leaves is said to aid headaches, digestive disorders and fevers.  Can be used 

mashed up and put onto bruises to aid healing. Being a mint it can run so best to plant 

in a pot or planter. 

Perennial / 50cm tall, groundcover/ Fun sun-part shade. Moderate Water / Low 

Fertiliser 

 

Lemon Bergamot Mostly known as a tea Herb as Lemon Bergamot leaves is what gives 

Earl Grey Tea its distinctive flavour. Leaves also use in cooking, google search for 

bergamot Roast chicken. The flowers are quite stunning, edible and lovely as a cut 

flower. You can cut the long steams take off the leaves, dry them for tea and place the 

stems in a vase for display, this will also benefit and promote more growth and enjoy 

more tea. 

Biannual /.7 -1m / Fun sun, part shade. Moderate Water and Fertiliser 

 

Pineapple Sage is native to Mexico and Guatemala.  An edible member of the Saliva 

Family, linked by their Textured Leaves and Tubular Flowers.  

Pineapple Sage Shows a Vibrant Red Flower Mid-Autumn through to early summer. 

Fantastic idea to pot up and used as a Christmas Table Centrepiece, or in festive drinks. 

The Leaves have an attractive Fruity scent that is similar to Pineapple. Leaves are 

perfect for Summer Punches and Cocktails, Fruit desserts, Salads, Tea and Iced Teas.  

Important to prune / use often to keep good shape and promote growth. 



Perennial / .6 to 1m / Full Sun – Part Shade / Moderate Water and Fertiliser Needs 

 

Calendula is also known as Pot Marigold.  An easy grow plant with a Burst of Colour for 

your vegetable patch, to bring in the little pollinators, to Boost Fruit Yields. Calendula 

petals are edible and can be used fresh in salads or dried and used as a Replacement 

for Saffron. A yellow dye can also be extracted from the flowers. 

Calendula oil is used medicinally as an anti-inflammatory, an antitumor agent, and a 

remedy for healing wounds and is easily made at home with sunflower oil. Google. 

 

Coriander, love it or Hate it this is a must have Herb to have doing in your garden. Fast 
growing annual. White lace like flowers highly attractive to bees. Prefers shady 
conditions, plant full-shade in summer, part-shade in winter well-drained soil. Seeds, 
flowers, stems, leaves & roots are all used in cooking or medicinally. Leaves are rich in 
Vitamin C, commonly used in Asian cooking. 
Annual / 50-80cm / Part Shade / Moderate Water / Low Fertiliser 
 

Lovage, has a Long History of uses. Leaves can be used in Salads, or to make Soup, 
Stocks and Broths.  
The Roots can be cooked and eaten as a Vegetable or Grated for use in Coleslaw. 
Flavour similar to celery and a Smell of Lime when crushed.  
Lovage tea can be applied to Wounds as an Antiseptic or drunk to Stimulate Digestion. 
The seeds can be used as a spice, used like fennel seeds. 
Perennial / 1 to 1.2m / Part Sun to Full Sun / Low Water and Fertiliser Needs 
 
Chives, classic herb to grow in the Kitchen Garden, slender hollow leaves are used 
extensively in egg, fish and cheese dishes. Used to flavour butters and pickles. 
Fabulous for first time growers. 
Perennial / 30- 40cm / Part Sun to Full Sun / Low Water and Fertiliser Needs 
 
Chervil is a delicate Herb best grown in our winter. Related to Parsley it is often called 
French Parsley, as it is most popular in French cooking. Used to flavour Sauces, Salad 
and Vegetable Dressings, Egg, Chicken and Fish dishes. 
Chervil has been said to be essential for a healthy immune system and aid digestion 
and the absorption of Vitamin C. Chervil has a nutty slightly anise taste, pleasantly 
used in sweet dishes too. 
Annual / 25cm / part shade / Moderate water / Low fertiliser 

 
 
 
 



 
Perennial Basil Is Fantastic! 

A Must for Every Garden 

Extremely Easy to Grow, Stunning  
show of Flowers All Year Round that brings the busy bees in to your garden,  
Increasing Fruit and Vegetable Yields. Also, important winter flowering plant providing 
nectar to bee’s in winter. Perfect as a sweet basil substitute through winter. Leaves are 
used with both vegetable and meat dishes or included in stuffing for poultry. 
Great used as a Hedging Plant. 
Perennial / 80cm -1.2m / Full Sun / Low Water and Fertiliser Needs 

 
 

 

Thank you for your Support,  

Sarah Heath, Basilea Living Herbs and Edible Flowers 

If you have any further question please do hesitate to contact me  

At basilea@live.com.au 


