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peppermint Mentha x piperita P non 1.5’ 3’ deciduous light green whitish-pink Aug-Oct seed ground cover part shade-full 
sun

any; can grow 
in heavy clay

moist any When growing plants with a particular aroma it is 
best to propagate them by division.Virtually any part 
of the root is capable of growing into a new plant. 
Larger divisions can be planted out direct into their 
permanent positions. However, for maximum 
increase it is possible to divide the roots up into 
sections no more than 3cm long and pot these up in 
light shade in a cold frame. They will quickly become 
established and can be planted out in the summer.

The leaves and 
stems can be used 
fresh or dried, they 
are harvested for 
drying in August as 
the flowers start to 
open[4].

Edible leaves, raw or cooked; dried leaves 
make good tea; A tea made from the leaves 
has traditionally been used in the treatment 
of fevers, headaches, digestive disorders 
(especially flatulence) and various minor 
ailments; An infusion is used in the 
treatment of irritable bowel syndrome, 
digestive problems, spastic colon etc[254]. 
Externally a lotion is applied to the skin to 
relieve pain and reduce sensitivity[254]. The 
essential oil in the leaves is antiseptic and 
strongly antibacterial, though it is toxic in 
large doses[222, 254]. When diluted it can 
be used as an inhalant and chest rub for 
respiratory infections[254]. The essential oil 
is used in aromatherapy. Its keyword is 
'Cooling'

A good companion for 
growing near cabbages 
and tomatoes, helping to 
keep them free of insect 
pests[14, 20]. Produces a 
better quality essential 
oil if the plant is grown 
in dry ground[115]. 
Members of this genus 
are rarely if ever 
troubled by browsing 
deer. Peppermint is a 
cross between wild mint 
and spearmint.

chocolate 
mint

Mentha × piperita f. 
citrata

chocolate P non 1-2’ 1-2’ deciduous green with 
burgundy 
veins/stems

lavendar July-Aug seed ground cover part shade-full 
sun

any; can grow 
in heavy clay

moist any same as above The leaves 
should be 
harvested when 
the plant is just 
coming into 
flower, and can 
be dried for later 
use

Edible and medicinal leaves; medicinal 
essential oil

apple mint Mentha suaveolens syn. M. 
rotundifolia; 
syn. Mentha 
macrostachy
a Ten.; syn. 
Mentha 
insularis

P non 1-2’ 1-2’ deciduous light green pink-white July-Aug seed ground cover part shade-full 
sun

Adapts to a 
wide range of 
soils except 
dry ones.

moist any same as above The leaves 
should be 
harvested when 
the plant is just 
coming into 
flower, and can 
be dried for later 
use

Edible leaves. Like many other members 
of this genus, is often used as a domestic 
herbal remedy, being valued especially 
for its antiseptic properties and its 
beneficial effect on the digestion

The leaves have a similar 
flavour to spearmint, and 
are considered to be 
superior in flavour to that 
species but are also 
hairy, which makes them 
less suitable for 
garnishing

spearmint Mentha spicata P non 1-2’ 1-2’ deciduous lime green lilac-pink-white July-Aug seed ground cover part shade-full 
sun

Adapts to a 
wide range of 
soils except 
dry ones.

moist any same as above The leaves 
should be 
harvested when 
the plant is just 
coming into 
flower, and can 
be dried for later 
use

Edible and medicinal leaves; medicinal 
essential oil

monarda 
(bee balm)

Monarda fistulosa P Y 2-4’ 2-3’ deciduous grey-green pink-lavendar July-Sept seed Seeds ripen 2 months 
after plant blooms, 
usually around August

upright/erect 
herbaceous

part shade-full 
sun

any; can grow 
in heavy clay

dry or moist any Root Division. Also very easy to start from seed. Seeds do 
not need to be cold stratified.

Deadhead 
flowers to 
prolong summer 
bloom. 

suitable for cut flowers Tends to self-seed. A 
good bee plant

lovage Levisticum officinale P non 3-6’ 2-3’ deciduous green yellow-green May-June seed Seeds ripen from August-
Sept

upright/erect 
herbaceous

part shade-full 
sun

any moist any Easily self-seeds if seeds are not harvested or 
otherwise removed. Propagate by root division or 
from seed.

Periodic hard 
cut-back of some 
stems during the 
growing season 
will encourage 
production of a 
continuing 
supply of fresh, 
new leaves.

Lovage is a culinary herb that is often 
grown in herb gardens for the celery-like 
flavor of its leaves, stems, roots and 
seeds. Leaves are used in flavoring 
salads, soups, sauces, stews and 
vegetables. Seeds are used in meat 
dishes, casseroles and soups. Roots can 
be grated for use in salads or used to 
make tea. Although lovage is primarily 
considered an herb, the stems can be 
blanched and used as a vegetable. 

It is noted for 
attracting wildlife.

butternut Juglans cinerea aka “white 
walnut”

P Y 3-7 40-60’ 40-60’ deciduous green yellowish-green May-June The fruit is a 
nut, produced 
in bunches of 
2–6 together; 
the nut is 
oblong-ovoid, 
3–6 cm long 
and 2–4 cm 
broad, 
surrounded 
by a green 
husk before 
maturity in 
mid autumn.

Seeds ripen from Oct-Nov tall, round tree full sun; it 
cannot grow 
in the shade

any moist, well 
drained

any The seed is best sown as soon as it is ripe in 
individual deep pots in a cold frame[80]. You need to 
protect it from mice, birds, squirrels etc. The seed 
usually germinates in late winter or the spring. Plant 
out the seedlings into their permanent positions in 
early summer and give some protection from the cold 
for their first winter or two. The seed can also be 
stored in cool moist conditions (such s the salad 
compartment of a fridge) over the winter and sown in 
early spring but it may then require a period of cold 
stratification before it will germinate

Commercial 
seed-bearing age 
begins at about 
20 years and is 
optimum from 
age 30 to 60 
years. Good 
crops can be 
expected every 2 
to 3 years, with 
light crops during 
intervening 
years. 

The white walnut is more valued for its 
nuts than its lumber. The nuts are eaten 
by humans and animals.The nuts are 
usually used in baking and making 
candies, having an oily texture and 
pleasant flavor.

Difficult to transplant 
because of deep taproot.

pawpaw Asimina triloba “susquehanna
"

P Y 5-9 15’ 15’ deciduous green purple April-May Showy, 
edible; looks 
a bit like 
mango, but 
with pale 
yellow, 
custardly, 
spoonable 
flesh and 
black, easy-
to-remove 
seeds.

Fruit ripens in late 
August to mid 
September; seeds ripen 
in october

understory tree/
tall shrub

part shade loamy moist, well 
drained

any Seed - best sown as soon as it is ripe in a cold 
frame[200]. The seed usually germinates in 1 - 3 
months at 15°c. Stored seed requires stratification, it 
has embryo dormancy and an impermeable seedcoat 
and can take up to 18 months to germinate. Dried 
seed quickly loses its viability. As soon as the 
seedlings are large enough to handle, prick them out 
into individual pots and grow them on in the 
greenhouse for t least their first winter. If trying them 
outdoors, plant them into their permanent positions in 
early summer once the plants are more than 15cm 
tall. Consider giving them some protection from 
winter cold for their first winter outdoors. Layering.

Fresh fruits of 
the pawpaw are 
commonly eaten 
raw, either 
chilled or at 
room 
temperature. 
However, they 
can be kept only 
2–3 days at room 
temperature, or 
about a week if 
refrigerated.

Edible fruit The flowers are 
hermaphrodite (have 
both male and female 
organs)The plant is 
self-fertile. Pawpaw 
occurs wild in low 
bottom woods, 
wooded slopes, 
ravines and along 
streams. Often 
spreads by root 
suckers to form 
colonies or thickets.

anise 
hyssop, 
white

Agastache foeniculum “alba" P Y 5-9 2-3’ 1-2’ deciduous Leaves are 
opposite, 
oval, toothed 
and whitish 
beneath 

white July-Sept seed seed ripens in fall herbaceous 
flowering stalk

Needs sun Suitable 
for: light 
(sandy) and 
medium 
(loamy) 
soils and 
prefers 
well-
drained 
soil.

dry or moist Suitable 
pH: acid, 
neutral and 
basic 
(alkaline) 
soils.

Clump Division , Seeds Description: Very easy to 
start from seed. Divide plant in spring or fall.

harvest top 
portion of plant 
multiple times 
throughout 
growing season

Edible use as a seasoning or in salads; 
medicinal uses infused in water or made into 
poultice 
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