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When it comes to 
cooking adding 

herbs & flowers can 
take a mundane 

dish to spectacular!



IMPORTANT CONSIDERATIONS:
• Before eating any plant or flower know the variety and 

the history of the plant.
• NOT EVERY FLOWER/PLANT IS EDIBLE – In many cases 

such as Rhubarb only the stem is edible.
• NEVER use pesticides or other chemicals on any plant 

you plan to eat.
• Identify the herb or flower exactly and eat only edible 

flowers and edible parts.
• Never experiment by eating plant parts unless you are 

sure they are harmless. Consult a reliable reference for 
edible flowers such as the AMA Handbook of Poisonous and 
Injurious Plants published by the American Medical 
Association. 



Get creative
Green Salad with borage flowers 
and calendula petals.

Spinach avocado salad with 
borage flowers, lime basil and dill.



Inspiration
Calendula Thyme Shortbread 
Cookie Turkey Calendula Spinach Wrap



Growing Herbs & Edible Flowers
• Flavor
• Visual Aesthetics

• Year-Round Appeal
• Color
• Texture
• Something Different

• Convenience
• It right there when you need it.

• A Home-Grown Food Source

• Bragging rights



Correct Location

• Full sun – south and east exposure are the most 
important.

• Flowering plants will need at least 5 to 8 hours of sunlight 
for flowering.

• Cool season plants can be manipulated by planting under 
deciduous trees or on the east or north side of the home 
during summer months.

• Protection from wind, if possible.

• Site should have good drainage.

• Fencing may be required in certain areas where                      
wildlife or people are an issue.



Inter-Planting Edible Crops into Existing 
Landscape Areas 

• Can be difficult to inter-plant seasonal crops 
routinely among established ornamentals 

• Difficult to dig and cultivate soil 

• Disturbs roots of established ornamentals

• Do soil conditions meet needs of seasonal or 
perennial edible plants being added?



Herb 
Spirals
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Herb Bed at 
the Washoe 
County 
Extension 
Office

Lavender, Rosemary, Mint, Lemon 
Balm, Thyme and Winter Savory 



Cold Hardiness & 
Growing Days

• Know your area and your home.

• Each home has different microclimates 
that can help you manipulate your 
growing zone.

• Average annual minimum temperatures.

• Plant hardiness zone ratings indicate 
whether a plant will be damaged by cold 
during dormancy.



Getting started



Seasonality

Cool Season Plants

• Cool season crops grow best when 
average daytime temperatures are 
between 55 – 75 degrees Fahrenheit.

• Can be grown all year (depending on 
your location) but should be shaded in 
summer 

• Will bolt quickly in warm weather

Warm Season Plants

• Warm season crops grow best when 
average daytime temperatures are 
between 65 – 95 degrees Fahrenheit.

• Should not be planted before last frost 

• Require full sun 

• Usually started from seed indoors in 
winter/early spring and transplanted 
outside in late spring/early summer



Annuals

Summer Annual
• They mature and produce seed in the 

warmer months of the year.
• usually sensitive to cold temperatures.
• Usually tender with thin, fragile leaves. 

Winter or cool season annuals 
• They thrive in cooler weather producing 

seeds following spring or summer.

Assorted pots of Basil plants in metal wagon.



Biennials
• plants that complete their life 

cycle in two years or growing 
seasons

• 1st year – seed to vegetative 
growth then go dormant

• 2nd year – continue to grow, 
flower and produce seed

• May become compost or be a 
short lived perennial. (Lovage, 
Parsley) Lovage (Levisticum officinale) in second year 

of spring growth.



Perennials
• life cycle lasts longer than 2 years.

• Herbaceous perennials have shoots 
that may die back to the ground in the 
fall.  Roots survive the winter and the 
plant returns in the spring.  (It has no 
woody tissue.)

• Woody perennials don’t die back 
completely but continue growing 
each year.  They have woody tissue 
making up their stem tissue. Landscape scene with strawberry plans, lavender, 

Shasta Daisies, red shrub roses, purple leaf plum 
trees and Mt. Rose in the background.



Courtesy of Interstate Publishing

Annual

Perennial

Biennial

Plant Life Cycles



Choose only safe-to-eat flowers - and eat 
the right part of the plant
• With the exception of removing the stamens 

and pistils, some flowers can be eaten whole, 
including:

• Squash blossoms (Cucurbits pepo spp.)

• Nasturtium (Tropaeolum majus)

• Viola (Viola tricolor)

• Others need to be prepared before 
consumption.

• It is best to consult an edible flower cookbook 
with recipes to determine how individual edible 
flowers should be prepared and eaten.

Parts of a flower. For most edible flowers, 
it is best to just eat the petals.



Basil
(Ocimum basilicum)





Borage
(Borago officinalis)





Cilantro
(Coriandrum sativum)



Chives
(Alllium schoenoprasum)



Garlic Chives
(Alllium tuberosum)



Daylilies 
(Hemerocallis species)





Dill
(Coriandrum sativum)



English Lavender
(Lavandula spp.)



Lemon Grass
(Cymbopogon citratus)



Nasturtiums
(Tropaeolum majus)





Mint
(Mentha sp.)



Spearmint in Bloom Chocolate Mint



Bachelor's Button 
(Centauria cynaus)



Beebalm 
(Monarda didyma)



Rose
(Rosa ssp.)



Sweet marjoram
(Origanum marjorana)



Greek Oregano
(Origanum vulgare var. hirtum)



Pot Marigold
(Calendula officinalis)



Rosemary
(Rosemarinus officinalis)
Winter White

Tuscan Blue



Sage
(Salvia officinalis)

Alpine  White Sage

Tricolor Sage

Green Culinary, Sage



Squash flower
(Curcurbita spp.)



Female Squash Flowers Male and Female 
Squash Flowers



Thyme
(Thymus vulgaris)

Lemon ThymeCreeping, German, Wooly and 
English Thymes



Pansy 
(Viola spp.)



Yucca 
(Yucca spp.)





Foodscaping









Thank You

Wendy Hanson Mazet 
ISA WE-8466A
775-399-8522
hansonw@unr.edu
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