=8 GROW BEAUTIFUL & FRAGRANT L=

HERBS IN POTS

Fresh flavors ¢ Easy care * Endless beauty
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WHY GROW HERBS IN POTS?

& Perfect for patios, balconies,

decks, and small spaces

& Easy to move for best sunlight
| @ Control soil quality and drainage
| @ Keep herbs close to your kitchen %%
@ Beautiful, fragrant & useful! [ N
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CHOOSE THE RIGHT POT l
@ 0 @ UsE Goop soIL @ PLANT & WATER o SUNLIGHT & PLACEMENT () HARVEST OFTEN | T T e

& Most herbs need
Y at least 6 hours
" J 3 of sunlight daily.

o Harvest regularly
to encourage |
bushy growth.

o Use a high-quality o Plant herbs at the
potting mix. same depth as in
their nursery pots.

o Use pots with
drainage holes.

Basil — Perfect for sauces & salads

o Terracotta, ceramic, Rosemary — Hardy & fragrant

or fabric pots
work great.

B, Light, well-draining -
soil keeps roots o Water thoroughly
healthy. until water drains g

» Place pots where ¢ Cut just above a

they'll get plenty

Thyme — Great in cooking
leaf node.
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| % Mint — Fast growing & refreshing
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® Size matters: B i outithe bottom. of light. ~ o The more you |
_'5—_12 inches deep . g::cllen :2;? e Keep soil evenly e Rotate pots harveat, the ote il Parsley — Versatile & healthy
is ideal for most : moist, not soggy. occasionally for : your herbs will I Chi Mild onion fl
herbs. Soer Rratail grow! | ives — Mild onion flavor
Oregano — Easy & resilient
: Lo e : 2 j| Sage — Lovely flavor & texture
TIPS FOR SUCCESS fee FRESH HERBS, BEAUTY & BENEFITS . | =)

* Don't overwater—make sure pots drain well.

FRESH LIFE!

Grow them. Snip them.

Jer o Fertilize every 4—6 weeks with a balanced
organic fertilizer.

Good for
your health

Attracts Matural
pollinators air freshener

® Bring pots indoors or to a protected area
during extreme cold.

f Enjoy them every day! /&




