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Get jump on preserving herbs early
By Maggie L. Moor-Orth
Special to the State News
Based on the response from
the public during the annual Delaware Herb Festival, which was
hosted by the Delaware Herb
Growers and Marketers Association on the Delaware State University campus, more people are
considering herb gardening. This
column on drying herbs serves
as a primer for new herb growers and as a reminder for experienced growers.
There are several reasons why
you should not wait until the last
days of summer to think about
how and when you will preserve
your herbs.
For one reason, you will be
very busy trying to get them all
dried or frozen before the first
killing frost. But most importantly, you will have missed the
prime harvesting time for most
herbs. They should be gathered
when they contain the maximum
amount of oils for full flavor and
fragrance.
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Most herbs, for culinary use,
are ready to harvest just before Basil is a popular culinary herb used in a multitude of Italian dishes.
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•Water your garden early in the
The ideal time of day to har- increase drying time by several It's time to enjoy your flowers,
morning or in the late afternoonvest herbs is in the early morn- weeks. This method is excellent herbs, and veggies.
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and generates better flavor and spread the parts on screens to dry. up any plants that aren't productive mer, sow beans every two weeks.
color.
An old window screen in good or that are past their prime.
Source: www.alamanac.com
Probably the most common condition works well. Remember
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