
		Basil

		Ocimum basilicum

		No 1
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		Basil is in the same family as mint, along with rosemary and lavender. There are more than sixty species of basil. Sweet basil and Thai basil are the two main types, and sweet basil is the most common. Likely native to Asia and Africa, basil represented mourning to the ancient Greeks and was called sileus phuton, kingly herb. Today it is still sometimes called “king of herbs.” Basil had a mixed reputation in medieval times. Some claimed it could cure scorpion bites. Others thought it was poisonous. In the seventeenth century, Nicholas Culpeper said it had a “virulent quality.” At various points in history, it was called a “devil’s plant.” It is still associated with scorpions and the astrological sign Scorpio. Flowers are typically white.

		
			In the Victorian language of flowers, basil signifies hatred.

		

		To Grow

		Basil grows easily in full sun and moist, well-drained soil. It can be sown indoors and transplanted outdoors or continue to be grown in containers indoors. Transplant seedlings from indoors after danger of frost has ended. Spread out so they are separated by at least 1 foot. Harvest in early morning. Produces leaves throughout the growing season. Use fresh or preserve in oil in the refrigerator.

		Usage

		A favorite in Italian cuisine, basil is perhaps best known for its role in pesto. Combined with pine nuts, Parmesan cheese, garlic, and oil, it makes mouthwatering sauce, commonly served on pasta. It is also an essential ingredient in the Italian caprese salad, complemented by mozzarella and tomato. It can be combined with strawberries and a drizzle of sticky balsamic vinegar for a unique take on shortcake dessert.
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			Tomato Basil Pesto

			Tomatoes and basil are a marriage made in heaven. Use on roasted vegetables, pasta, or bulgur as a refreshing substitute for tomato sauce.

			yield

			Makes 2 cups pesto

			1 clove garlic

			10 cherry tomatoes

			⅓ cup pine nuts

			⅓ cup grated Parmesan cheese

			⅓ cup good olive oil

			3 cups tightly packed basil leaves

			Salt to taste

			In a food processor, combine all ingredients except except the basil and pulse until smooth. When well combined, add the basil and pulse to incorporate.

		

	
		Bergamot 

		Monarda didyma

		No 2
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		A perennial native to North America, bergamot is also called bee balm, high balm, low balm, mountain balm, Oswego tea, horsemint, wild bergamot, and mountain mint. The Oswego tribe made a drink with the red variety of bergamot (Monarda didyma). When the colonists boycotted British tea, they turned to the bergamot drink made by native people as an alternative. The Iroquois and Tewa tribes also valued the herbaceous plants.

		The genus name honors Spanish botanist Nicolás Monardes, who identified the plant in the sixteenth century. Its citrusy fragrance resembles that of the bergamot orange fruit (Citrus bergamia), which is mainly grown in Italy and used in Earl Grey tea. But the herb bergamot is not an ingredient in the tea. Flowers depend on the variety, ranging from pink to lavender to a brilliant red in the scarlet variety. A lovely addition to a cottage garden.

		
			Bee Balm symbolizes good health, protection from illness, and prosperity.

		

		To Grow

		Grow bergamot in full sun to partial shade, in well-drained soil. It tolerates a wide range of soils and will reach 2 to 4 feet. Pinching blooms will lengthen the summer flowering season. Be careful not to overwater because it is prone to mildew. Harvest leaves before flowering, and harvest the flowers immediately after they bloom.

		Usage

		Both leaves and petals can be used to flavor and garnish lemonades, punches, wines, and jellies. Try flowers as garnish for sangria. Leaves can be added to salads, herb butters, and vegetable dishes. Bergamot pairs well with mint and can be enjoyed on fruit, especially strawberries. It is sometimes added to fish and seafood. It is valued in aromatherapy and its dried leaves make a nice addition to potpourri and sachets. It is used as a balm for bee stings, hence the nickname bee balm. When grown as an ornamental plant it attracts hummingbirds, bees, and butterflies.

		
			Bergamot Iced Tea

			yield

			Makes 2 cups iced tea

			8 fresh bergamot leaves (picked in early morning, when the oils are strongest)

			1 teaspoon sugar or to taste

			2 cups water

			Place bergamot leaves in a medium-size heatproof bowl. Sprinkle the sugar over them.

			Bring the water to a boil. Pour over the leaves and steep for several hours. Strain into a heatproof jar and chill. To serve, pour over ice.

			Note: If the bergamot alone is too strong, mix with the same amount of another brewed tea of your choice.

		

	
		Borage

		Borage officinalis

		No 3
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		Native to the Mediterranean, this self-seeding annual is also called bee bread or star flower (sometimes written as one word—starflower). Bugloss is also very common. The star-shaped flowers are sky blue and hang in drooping clusters; the leaves are gray-green. The plant has a smell and taste reminiscent of cucumber. Both leaves and stalks have a bristly fuzz that helps shield the plant from insects.

		In the first century AD, Greek physician Pedanius Dioscorides mentioned a comforting drink made from borage. The Greeks made medicinal infusions from the herb, and Roman naturalist Pliny the Elder suggested it for curing hiccups. He authored the most extensive work on the natural world to have survived from ancient times. According to Pliny the Elder, borage was known as a euphorosinum, a plant that elicits a feeling of euphoria. The herb was valued by the Romans, who mixed both the flowers and leaves into wine. Some say nepenthe, the drug referenced by Homer, was this self-seeding herb, which leads to memory loss when steeped in wine. The Welsh name, Ilanwenlys, means herb of gladness.

		
			In the Victorian language of flowers, borage stands for bluntness.

		

		To Grow

		Reaching 2 to 3 feet, borage grows easily from seed. Choose a location with full sun, and be sure to keep soil moist and well drained. Harvest leaves at any time. They’re best consumed fresh, as dried versions lose flavor. The flowers can be harvested and enjoyed fresh as well.

		Usage

		Try sautéing the leaves in garlic, along with the stems. Stems can also replace celery in potato salad. The flowers make an attractive edible garnish. Iced borage tea, enhanced with honey and lemon juice, makes a refreshing drink in warm weather. Crystallized foliage is used in candies, and a blue dye can be produced from the flowers. Borage will also attract bees to your garden.

		
			Seasonal Display Cocktail

			yield

			Makes 1 cocktail

			Borage is a classic summer cocktail ingredient. It’s an ingredient in Pimm’s Cup No. 1 and also part of its traditional garnish. The sweet cucumber flavor of the leaves pairs perfectly with gin, lemon, and other summery flavors, and the starry blue flowers can be frozen into ice cubes for a visual treat.

			5 or 6 fresh borage leaves

			1½ ounces London dry gin

			½ ounce simple syrup

			¾ ounce freshly squeezed lemon juice

			4 ounces green tea, cooled

			Gently muddle the borage in the bottom of a mixing glass. Add the gin, simple syrup, lemon juice, and plenty of ice, and stir until well chilled. Pour into a tall glass over fresh ice, fill with the tea, and stir a few times to mix. Garnish with a borage flower (after removing the green leafy part of the flower, which can be prickly).

		

	
		Calendula

		Calendula officinalis

		No 4
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		Calendula is a member of the same family as the daisy. Native to the Mediterranean, Europe, and Egypt, it is also known as pot marigold, garden marigold, holligold, goldbloom, and Mary bud. Most of the fifteen to twenty species of calendula are called marigolds. Its long growing season may have given rise to the name—in some warmer climates it grows every month of the calendar year. The name marigold is also thought to relate to the Feast of the Annunciation of Mary, welcoming spring, hence Mary’s gold. Ancient Roman authors Virgil and Pliny both mentioned calendula in their writings.

		However, it is not the same as the marigold commonly found in gardens, which is part of the genus Tagetes. While calendulas are edible, with a mild, peppery taste, other Tagetes species should be avoided—unpleasantly bitter to the taste at best and, at worst, toxic. Calendula flowers are yellow or orange and open in the daytime, closing at night. In the Middle Ages, it was called “poor man’s saffron.” The herb has a long medicinal history extending from ancient times and was used as an antiseptic in the American Civil War and First World War.

		
			In India, calendula has become a symbol of thankfulness and serenity.

		

		To Grow

		Calendula grows easily in full sun or partial shade. It likes well-drained soil, but can tolerate almost any kind. Plant seeds outside after danger of last frost has past. It will grow 18 to 24 inches and begins flowering in June. Flowers open during the day and close at night. Harvest flowers when the sun is out. Closed flower heads in the morning mean rain.

		Usage

		Add the petals to salads, soups, breads, and risotto dishes. Can also be used to make tea and to color butter and cheese. The oil has moisturizing properties and is used for skin lotions and nourishing treatments, including facials. Used commercially to make a yellow dye. Some use calendula to treat burns.

		
			Calendula Cleanser

			Calendula’s ability to soothe irritated and sensitive skin is well known. Try making a simple homemade facial cleanser by boiling 1 cup of fresh petals in 2 cups of milk.

			Simmer for 30 minutes, then strain out the petals. Once cooled, massage into the face and neck. Rinse with warm water.

			To lighten and brighten hair color, try rinsing with a tea brewed from the petals.
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		Caraway 

		Carum carvi

		No 5
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		A member of the parsley family, caraway is also known as Persian cumin, Roman cumin, meridian fennel, wild cumin, and siya jeera. Known for its licorice-like flavor, it is native to North Africa, Asia, and Europe. It is generally cultivated for its seeds, but has edible roots and leaves as well. Ancient Greek physician Dioscorides knew of caraway. A collection of fourteenth-century recipes called The Forme of Cury (thought to be compiled by the head chefs of Richard II) mentions caraway along with nutmeg, cardamom, and ginger.

		
			Caraway was used in love potions, and was once thought to protect things and even children from getting stolen or lost.

		

		To Grow

		Caraway prefers full sun and well-drained soil. It doesn’t transplant well; it is best grown from seed in moist soil. It will produce seeds in the second season. Harvest roots when the plant is young; leaves can be harvested at any time. Seeds are best after they turn brown, harvested in the morning before the dew dries. Seeds should be completely dried before being stored.

		Usage

		Use the roots as you would parsnips or carrots. Add leaves to salads, soups, and stews or sauté with garlic and oil. Seeds pair well with cabbage, garlic, cheese, potatoes, and sausage dishes. Caraway is a common ingredient in pickles, in a German liquor known as kummel, and in aquavit, a Scandinavian spirit. It is essential to Jewish rye bread, pumpernickel, and Irish soda bread. During the Ramadan holiday in the Middle East, a pudding called meghli is made with caraway. It can be used to make tea, an ancient remedy for digestive ailments, and is thought to have many medicinal benefits, including as an antiseptic and antihistamine. The oil is used for its fragrance in soaps and lotions. Caraway seeds are often chewed to freshen breath.
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			Carawrye Cocktail

			Caraway may not be an obvious cocktail flavoring, but infused in rye whiskey, it invokes the taste of old-fashioned celery soda. Pair it with a classic Reuben.

			yield

			Makes 1 cocktail

			1½ ounces Caraway-Infused Rye Whiskey (recipe follows)

			¾ ounce freshly squeezed lemon juice

			½ ounce Amontillado sherry

			¼ ounce simple syrup

			Fill a cocktail glass with ice and add all the ingredients. Stir until very cold, then strain into a chilled cocktail glass. Top, if desired, with 1½ ounces seltzer or soda water.

		

		
			Caraway-Infused Rye Whiskey

			1 cup rye whiskey (I used Rittenhouse)

			½ ounce caraway seeds (about 2 tablespoons)

			In a small skillet over medium heat, lightly toast the seeds in a skillet until fragrant, about 1 minute. Remove immediately and let them cool, then add to the whiskey in a nonreactive container. Shake well and let stand. Shake once a day and taste daily; the flavor will develop within 2 to 3 days. Strain through a fine mesh strainer and bottle. Keeps indefinitely.
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			Herb profiles written by Rachel Federman

			Research provided by Stephen Sinon, William B. O’Connor Curator of Special Collections, Research, and Archives at The New York Botanical Garden.

			Seasonal Display Cocktail (Borage), Carawrye Cocktail (Caraway), Root and Stem Cocktail (Chicory), Rock and Rye Cocktail (Horehound), Jewel Mix Cocktail (Nasturtium), Long Red Jacket Cocktail (Rhubarb), These Hours are Golden Cocktail (Saffron), and Mai-Wineless Punch (Woodruff) courtesy James Freeman

			Calendula Cleanser, Chamomile Eye Therapy Compress, and Yarrow Bath courtesy Andrea Candee, MH, MSC

			Minty Bourbon Citrus Cocktail (Spearmint) courtesy Kim Keller

			White Bean Soup and Japanese-style White Mustard recipes courtesy Raquel Pelzel
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