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Introduction 

Do you like gardening? Do you like the idea of growing herbs at home? Do you want to start an herb garden at home, but don't know where to start? If yes, "Growing Herbs: A Beginner's Guide to Herb Gardening at Home" is the perfect book for you. 

You don't need a green thumb to start gardening. If you have never tried your hand at gardening, it can seem intimidating. However, as with anything else in life, a little planning and preparation are needed. The first step to start gardening is to learn more about it. Irrespective of whether it is the balcony, terrace, or even the windowsill, you can create your little corner of paradise with an herb garden. Tending the herbs, watching them grow, and finally harvesting them, there is a lot to look forward to. 

Herbs are easy to grow and maintain. They also offer versatility and are the perfect fit for beginners. Herbs provide a variety of medicinal properties and can be used in cooking. When used in cooking, they can instantly elevate the flavor profile of any dish. If using fresh herbs appeals to you, start following the tips and steps given in this book. 

In this book, you will learn about the benefits of growing herbs at home, steps to start an herb garden, different methods of growing herbs, and gardening ideas for small spaces. You will learn about the ten best herbs suited for a beginner's herb garden and some tips to get you started. Once you are armed with all this information, herb gardening will not seem intimidating. If you are excited and eager to learn more about all this, let's get started immediately. 
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Chapter One: Introduction to Herbs 
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In the culinary world, the word herb is used to describe the leafy green part of a plant used to season or flavor a recipe, but it isn't used as the main ingredient. This definition isn't entirely right, because spinach is a green part of the plant, but it is not an herb and is a vegetable. Likewise, lettuce is also not an herb, but it is the green part of a plant. So, what is an herb? All plants that have aromatic and fragrant properties are known as herbs. Herbs are not only used to flavor foods but are also commonly used in natural medicines such as Ayurveda and even the cosmetic industry. Some common examples of herbs are rosemary, basil, parsley, dill, and thyme.

History of Herbs

Herbs are commonly used in cooking and help complement and enhance the flavor profile of different ingredients used. For instance, adding fresh basil to pasta or rosemary to potatoes changes the flavor profile of the entire dish. Fresh herbs have a stronger aroma than dried ones. The vitamin content and intensity of fresh herbs is quite stronger than the dried variants. Humans have been using herbs for over millennia now. It's not just culinary uses, but herbs even have medicinal applications. We have all been using herbs since ages to flavor and preserve food. 

Herbs are commonly used in holistic healing systems such as Ayurveda, which dates backs to more than 5000 years. It relies on herbs and spices for their medicinal properties to heal the body and mind. Somewhere between 300 BC-200 A.D., a book about different medicinal plants was written in China, which was based on the knowledge passed on by Emperor Shen Nong. The book included information about more than 300 plants their medicinal uses and techniques for seed preservation. These plants were also classified based on their strength and toxicity.

The Ebbers Papyrus dates back to circa 1550 BC and is an Egyptian medical paper, including information about various herbs. It included more than 500 plant-based remedies for common medicinal problems. During the first century B.C. and 2nd century A.D., Hippocrates and Galen, famous Greek thinkers and doctors, came up with different herbal remedies as a form of treatment. Hippocrates, the father of modern science, believed in the healing properties of herbs. Colonists and settlers discovered several native herbs and plants used for medicinal purposes by the indigenous tribes. For instance, Echinacea is an herb native to North America and is commonly used to treat infections. It is still used for this purpose these days. 

The healing power of herbs indeed withstood the test of time and unsurprisingly, the pharmaceutical drugs. We used these days, based on botanical ingredients are used to treat the same conditions which were identified by the business ages ago. So, it's not just your cooking that improves with herbs; you can also improve your health.

Benefits of Growing Herbs at Home 

Fresh Herbs

Perhaps the most significant benefit of growing herbs at home is that fresh herbs will always be available at your fingertips. You don't have to go to the grocery store or wait for fresh produce at the farmer's market. Now, you can grow herbs at home. You merely need to pluck a few leaves from the potted plants as required. Irrespective of whether you are growing them indoors or outdoors, you will always have the ingredients you need. Organically grown herbs taste better than once grown using chemicals and harsh fertilizers. They are also more nutritious than regular ones available on the markets. Whenever any harmful inorganic chemicals and fertilizers are used, the nutrients are absorbed by the plant, but they also absorb all the other harmful chemicals present. These chemicals slowly make their way into the food chain. Prevent all this by growing your own producer home.

Seasonal Adaptation

You no longer have to wait for the right weather to grow the herbs you want. You can stimulate natural light using artificial grow lights and maintain your indoor garden irrespective of the season. Most herbs are quite forgiving and can survive in harsh conditions. All you need to do is water and fertilize them with organic fertilizers, take care of their soil requirement, and provide sufficient light. Once these four things are taken care of, you can pretty much grow any herb you want. 

Creative Space Utilization

You don't need to worry about space requirements with herb gardens. From a coffee cup to an old PVC pipe or a wooden tub, there are different things you can use to grow herbs. You don't need a massive investment for gardening. Your windowsills, balcony, terrace, fire escape, and any other random containers can be fashioned into growing containers for herbs. Herbs are a great way to introduce green pockets into your living spaces. Brighten up the indoors and outdoors with an herb garden.

No Boring Meals 

Adding a few fresh herbs can instantly elevate the flavor profile of any meals. A simple side dish can become the hero of a meal with fresh herbs such as basil, parsley, oregano, and so on. Go through the different list of herbs discussed in this book, and pick those that appeal to you. Once you start growing and tending the plants, you can harvest fresh herbs regularly.

Cost-Effective

Growing herbs and using them is cheaper than purchasing them from a grocery store. Herbs, especially the fresh ones, can be quite expensive when obtained from your local grocer. Usually, most varieties of fresh herbs are not easily available, and you need to go to specialty stores. This merely increases the costs involved. Purchasing seeds and growing them at home is quite simple and easy.

Educational

If you have any kids at home, growing herbs is a great educational tool. Whenever you grow a new plant, you can talk to your kids about it. It can become a family activity where everyone in the household tends to these plants regularly. Even if there are no kids at home, it will be an educational activity for you. When you start growing these herbs, you realize the different properties and benefits they offer. It also teaches you more about the environment and makes you conscious of where your food comes from.

Health Benefits

Gardening is a great stress buster. From sowing seeds to watching them germinate and grow into plants and reaping the harvest, it's exciting. It is also quite calming. If you're looking for a new hobby or a stress buster, try gardening herbs. 
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Chapter Two: Garden Ideas 
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A great thing about herbs is you can grow them indoors and outdoors. Even if you have any space constraints, you can successfully create your herb garden with materials you can easily find. Yes, you don't need any expensive equipment or make a huge investment to create an herb garden. All it takes is a little creativity and wise use of space. Home gardening is a fun and quick way to ensure a supply of fresh herbs. You don't need any costly equipment to create your herb garden. All it takes is a little creativity. You can start your herb garden using coffee mugs or even PVC pipes. Here are some simple herb garden ideas to inspire you. 

Tiered Hanging Basket 

An old-fashioned hanging basket often used to place fruits on display can be easily converted into a hanging herb garden. You can hang it on the porch, balcony, or even a windowsill.

Wooden Box 

Find an old wooden box and use it as a plant. Fill it with soil mixture and get planting. It's ideal for growing bushy herbs such as mint or basil. You can also decorate the wooden crate and create a tabletop herb garden. Grow a couple of varieties of herbs to fill up the box.

Wagon Wheel 

If you like the idea of a rustic herb garden, use an old wagon wheel. The spokes of a wagon wheel naturally help separate the herbs and add a rustic charm to the garden. This is more of an outdoor idea, and you can place it in your yard. 

CD Tower 

If you have an old CD tower, you can use it as a tiered stand for growing herbs. Place a few planters or containers with herbs and get started. You can get as creative as you want when it comes to decorating the CD tower.

Paint Cans

If you have any old paint cans lying in the house or dried up paint cans, fashion them into growing containers. Clean them thoroughly and paint the old paint cans. You can add some decals to show the name of the plant and get started. These stylish containers are ideal for growing herbs because they offer plenty of space for the roots to grow. You can use them as decorative items to spruce up any living spaces.

Herb Wheel 

You need a hexagonal planter, which is split into six sections, to separate the herbs. Depending on your needs, this design can be easily expanded.

Coffee Or Teacups

Do you have any old coffee or teacups at home you no longer use? Instead of throwing them away, repurpose them into growing containers. Make things more creative, place them in a wicker basket, and start growing your favorite herbs.

Rain Gutters 

Yes, you read it right, a rain gutter is a brilliant way to grow herbs. Their shallow design makes them perfect for simple herbs. Visit a local hardware store and purchase a rain gutter to start your indoor garden. Fixe the
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