
Herbs look good, taste good, smell good and do you good! 

But they don’t all make good bedfellows, so think about what it is you want before 

planting them. 

Some herbs are invasive and will take over. Some like lots of water and others hate 

it. Many are perennials, so can grow on from year to year. But they will keep getting 

bigger, so unless you want to face annual repotting or replacing of plants, be careful 

what you plant together. And if you are picking herbs will it spoil the display? With 

some it will, and others will look even better when well picked. 

Rosemary 

Rosemary is a great herb to grow for a number of years so long as you pick it 

regularly to help the plant bush out and not get too leggy.  

But you may need to repot it into a bigger pot or move other plants out of the planter, 

as it gets bigger (Or plant it in the garden, where it can become a large bush over 

time). 

Thyme 

Thyme is low growing and spreads quite well, suppressing weeds, so good in the 

garden, too.  

There are lots of types of thyme, including silver, gold, lemon and caraway thyme, 

each with different flavours and many looking quite different, so planting two or three 

together is a good idea as they will have different coloured leaves and flowers. 

Marjoram 

Marjoram grow much quicker than thyme, so will crowd it out unless you dig it up, 

chop it into pieces and replant some when it gets too big.  

It comes in green and golden colours, so can look good if you combine the colours. 

Parsley 

French parsley is flat leaved and looks like coriander. Curly parley is much more 

familiar, and both are good in sauces or sprinkled over salads and cooked foods. 

Parsley is an annual, so has to be replanted every year. It might survive the winter 

and reappear, but if so will go to seed quickly so still needs replacing. 

Parsley needs more water than rosemary, thyme and marjoram, so if planting with 

other plants bear that in mind when watering. 

It takes quite a lot of parsley to make a sauce so the plant can look a bit tatty when 

you’ve chopped a lot off and it takes quite a while to regrow ready for next time. So if 

you’re planting for looks it might be better to leave parsley in its own pot. 

You can plant a number of parsley plants and keep rotating them as one gets picked 

put a new one in its place. And they aren’t difficult to grow from seed, just sprinkle a 

few seeds in a pot, water and put in a plastic bag until it germinates then take the 



bag off. Don’t plant too early because it won’t germinate in the cold although you can 

plant it early in a greenhouse.  

Fennel 

Fennel can be a really attractive herb particularly the bronze ones! But they grow 

very tall so bear that in mind, and if you plant in the garden it self-seeds easily so 

you might end up with a fennel forest. 

Tasting a bit like liquorice, you can use the fronds in salads, and the yellow flowers, 

and the seeds are also good in salads, or added to stews and soups to give an 

interesting flavour.  

Mint 

Mint is invasive and likes lots of water. If you plant it with other things it will either be 

too dry and unhappy, or take over. If you want to grow it in the garden, plant it still in 

its plant pot, to stop the roots from spreading all over. 

Moroccan mint is great for tea, mint sauce and mojitos! But there are many types of 

mint, so you can experiment a little and see what you like best. 

And many, many more 

Look at Riggs’ herb section and you will see lots of other herbs. The stock changes 

quite often, as different things are ready at different points in the spring.  

If you like the look of something give them a go, if you don’t much like the taste 

they’ll look good and almost all herbs smell great if you brush past them. 

Hints 

Lots of herbs can be grown from seed. But it is a hassle and you often get hundreds 

of seeds in a pack when you don’t want many plants. And some seeds don’t 

germinate well in their second or third year, even if you can find where you left them. 

Riggs sell small plants for about £1.25 and bigger ones for £2.75. But if you buy 

some small ones and pot them on into bigger pots, with regular watering and a bit of 

sun in a few weeks you’ll have the bigger ones at half the price.  

Cut back all the dead flowers from thyme and marjoram, literally take shears or 

scissors across the top like a crew cut, and they’ll look a lot better. 

Pinch out the top couple of inches of your rosemary plant and they will grow more 

bushy. Either use your pickings in cooking (or add afterwards for a different flavour, 

try both!) But if there is lots, pick the bottom few leaves off to cook with and put the 

rest in an inch or two of water and as soon as roots form, plant in a pot. 

If you buy a good looking basil plant from a supermarket and pot it into a bigger pot 

then keep it on a windowsill (out of direct sunlight) it will go on for weeks! Water it 

regularly and pick the big leaves off, leaving the smaller ones to grow. Try to keep 

the soil damp, and don’t leave it standing in water overnight. 

 



Most herbs have been hailed since ancient times  

to have nutritional and health benefits 

 

Rosemary – traditionally used to help alleviate muscle pain, improve memory, boost the 

immune and circulatory system, and promote hair growth. A good source of iron, calcium 

and vitamin B-6. It is also rich in antioxidents.  

Sage – has a long history of treating ailments of ageing and memory loss. It can also sooth 

indigestion, kill certain bacteria such as E-coli and work as an anti-fungal agent. Sage 

provides a good antiseptic mouthwash and gargle.  

Used as a tea, sage is a relaxing drink which can help people sleep.  

Parsley – packed full of vitamins, especially vitamin K (which promotes bone strength and 

improves memory) and vitamin C (3 times more than oranges). Also packs vitamin A which is 

good for eye health, and has twice as much iron as spinach!  

A tea made from parsley is a traditional remedy for colic, indigestion, and intestinal gas.  

Thyme  – another excellent source of vitamin C, A and B-complex vitamins and a good 

source of potassium, iron, manganese, selenium, and dietary fiber. Thyme also contains 

thymol, which has antiseptic, and anti-fungal characteristics.  

So, from fighting cancer, to improving mood, boosting immunity, alleviating coughs, 

reducing blood pressure and deterring pests, thyme is said to be your herb! 

Marjoram – fresh marjoram contains exceptionally high levels of vitamin A which has 

antioxidant properties essential for healthy eyesight and skin. Marjoram is also one of the 

richest herbal sources of vitamin K.  

Mint –  provides a considerable amount of vitamin A which promotes healthy skin, supports 

your immune system and helps cells reproduce normally.  

Spearmint tea (eg Moroccan tea) also serves as a good source of minerals. It's high in iron, 

which provide cells with oxygen, and manganese which supports healthy brain function. It is 

used to help with digestive problems, including nausea.  

Peppermint (which is more pungent) contains menthol which is used in toothpaste 

production and can relieve upper respiratory infections.  

 


