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Complete Book Of Herbs A Practical To Growing And Using Herbs
Nothing tastes better than herbs harvested fresh from the garden! Grow Your Own Herbs shares everything you need to know to
grow the forty most important culinary herbs. You’ll learn basic gardening information, including details on soil, watering, and
potting. Profiles of 40 herbs—including popular varieties like basil, bay laurel, lemon verbena, tarragon, savory, thyme, and
more—feature tasting notes, cultivation information, and harvesting tips. Additional information includes instructions for preserving
and storing, along with techniques for making delicious pastes, syrups, vinegar, and butters. If you are new to gardening, have a
limited space, or are looking to add fresh herbs to their daily meals, Grow Your Own Herbs is a must-have.
Synopsis coming soon.......
Herbs.
The author of the popular Green Witchcraft series presents her personal Book of Shadows, designed for you to use just as she
uses it-as a working guide to ritual, spells, and divination. This ready-made, authentic grimoire is based on family tradition and
actual magical experience, and is easily adaptable to any tradition of Witchcraft. Grimoire for the Green Witch offers a treasury of
magical information—rituals for Esbats and Sabbats, correspondences, circle-casting techniques, sigils, symbols, recitations, spells,
teas, oils, baths, and divinations. Every aspect of Craft practice is addressed, from the purely magical to the personally spiritual. It
is a distillation of Green practice, with room for growth and new inspiration. 2004 COVR Award First Runner Up
This encyclopedic book contains, in practical and easy-to-understand form, every conceivable use for essential oils and
aromatherapy in everyday life. The author, a practicing aromatherapist for more than twenty years, unlocks the power of essential
oils in more than 600 original recipes, most needing only a few essential oils. Unlike over-the-counter products, the recipes you
make yourself contain no harmful preservatives. Most basic needs can be covered with just ten essential oils.
Featuring recipes, helpful exercises, practical gardening tips, stories, and advice for creating herbal medicines, this fun, hardcover
book is an ideal resource for gardeners and aspiring herbalists. Discover the secrets of planting and growing herbs, identifying the
best ones for your goals, and more. Drawing from twenty-six years of experience, herbalist Holly Bellebuono presents a refreshing
approach to learning about and using these versatile plants. You'll find lists of herbs suitable for beginners, unusual yet noteworthy
herbs, wild herbs to allow to grow, and herbs to avoid planting. This convenient book shows you the wonders of herb use from
beginning to end—from seeds and stalks to teas and salves.
A beautifully illustrated and researched exploration of herbs and spices: their history, cultivation and uses, both familiar and
forgotten. The comprehensive modern herbal lists nearly 300 plants and is complemented by delicate botanical watercolours.
Instructions on growing and harvesting herbs, whether in a garden or a window box, are supplemented with practical applications:
herbs in cooking, natural cosmetics, herbal remedies and other household uses - dyes, soaps, potpourris and pomanders. The
book is illustrated throughout with more than 300 specially commissioned color photographs and step-by-step diagrams. Sarah
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Garland's original approach and familiarity with the plants she describes make this a book to be used, enjoyed and treasured.
Enjoy long-lasting holistic health and prepare natural health remedies for common ailments with essential oils, herbal remedies,
and pure foods. Complete Wellness delivers a head-to-toe guide to healing for every part of your body. Targeted instructions allow
you to tap into the restorative powers of herbs and plants and their therapeutic essential oils and use tried-and-true, centuries-old
herbal remedies to treat a host of common ailments. In addition to healing remedies, the book explores the key building blocks for
optimizing health and well-being in each part of the body, pointing you to the top herbs, nutrients, and essential oils each area
needs not only to stay well, but to reach the very peak of wellness--whether to boost circulation, enjoy glowing skin, balance gut
flora, or maximize energy levels. Guidance is given on incorporating ingredients into everyday regimens, helping you to stay in
optimal health. Follow step-by-step demonstrations on how to blend your own teas and tinctures; concoct all-natural-ingredient
creams; create therapeutic aromatherapy oil blends; discover delicious recipes for wellness; and master a variety of other practical
techniques and tips for lifelong well-being. Make the most of nature's resources with Complete Wellness.
This beautifully illustrated, complete guide to herbs unlocks the secrets of these wonder plants—from planting and harvesting to cooking and
storing—including their health benefits. Now you can discover the joy and pleasure of growing your own herbs—for spicing up meals, creating
crafts, treating ailments, and more. In this comprehensive and beautifully illustrated herbal guide you’ll find information on their history,
cultivation, propagation, and harvesting, along with a wealth of great ideas for using herbs everyday in a variety of ways. This guide unravels
the mysteries of these versatile plants, with savvy tips and simple formulas for maximizing their powers. Did you know? · Mint can repel ants,
flies, mice, and moths · Garlic can seriously lower cholesterol · Chives, fennel, tarragon, thyme, oregano, and winter savory are perennials ·
Rosemary was used in the Middle Ages for its tranquilizing effects, and it is still a digestion aid Known for alleviating common ailments, herbs
are an ancient natural wonder—herbs are hotter than ever. Extremely informative and fascinating, this book will help you find which herb can
treat various complaints. Throughout the guide are instructions for bursting-with-flavor recipes, health-care products, decorative craft ideas,
insect repellents, cosmetics, cleaning agents, and much more.
Jekka Mcvicar's original New Book of Herbs ushered in a new type of gardening reference book, covering a wide choice of herbs and their
uses. Grow Herbs puts Jekka's comprehensive information into a fresh, up-to-date format for a new audience of keen organic gardeners,
herb enthusiasts, and those interested in natural healthcare and herbal products for the home. Grow Herbs' opening chapter covers all
practical aspects of designing, cultivating, and propagating herbs, with practical step-by-step photographs to illustrate Jekka's organic
gardening techniques. The A-Z directory showcases her top 100 herbs, with close-up photography and advice on growing and using each
species, cross-referenced to the sections on using herbs in the kitchen and around the home, which follow. These cover herb marinades,
sauces and hot dishes, as well as household uses such as surface cleaners, room fragrances and pet care. Packed with practical horticultural
advice as well as inspirational recipes and projects, Grow Herbs will encourage new gardeners to make herbs a part of their garden design,
and shows experienced herb-growers how their plants can be put to use in the kitchen and around the house.
Still considered the definitive work on medicinal herbs and their uses after two decades, the Handbook of Medicinal Herbs has undergone a
long-anticipated revision. In the second edition, world-renowned ethnobotanist James A. Duke provides up-to-date data on over 800 of the
world’s most important medicinal plant species. The book contains more species, phytochemicals, proven indications, folk indications, and
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dosage data than the first edition in a new easier to use format. The in-depth content, the addition of color plates and over 200 black and
white illustrations makes this book the most comprehensive resource on medicinal herbs available. NEW IN THE SECOND EDITION: · Over
100 color plates, 4 color maps · Over 200 black and white illustrations · Over 800 medicinal plants — more than twice as many as the previous
edition organized alphabetically by common name · More herbs from the African, Ayurvedic, Chinese, and Jamu traditions EASY ACCESS
TO INFORMATION YOU NEED Designed to give you fast access to the information you need on a regular basis, this new edition is
organized more systematically than any other medicinal herb publication. The entries are now arranged alphabetically by common name with
the scientific name in parenthesis. Major synonyms are also provided. · It has become increasingly clear that there are hundreds of
biologically active compounds, often additive or synergistic, in all our plants, foods, spices, herbs, medicinal, and poisonous plants. The
debate continues on how these plants work and how they should be used. Blending scientific fact with folk uses and the author’s personal
experience, Handbook of Medicinal Herbs, Second Edition provides the most well rounded discussions of safety, efficacy, toxicity, and
rational use found in any herbal reference.
More than 2,000 complete and concise descriptions of herbs, illustrated by more than 275 line drawings, offer natural aids to health and
happiness. Includes tips on growing, botanical medicine, seasoning, and much more.
From your garden to your table, and every step in between, this lovely ebook will guide you through planting, growing, harvesting, and
cooking herbs. There's a visual index of 120 culinary herbs and more than 30 delicious recipes to make with them. You'll be able to prepare
your own salad dressing, marinades, flavored butter, pesto, herbal teas, and cordials, and add seasoning to your favorite meals. Whether you
have a vegetable garden or want to fill some plant pots or window boxes, this book provides all the advice you need to start growing herbs. It
gives you beneficial information on which herbs do well in different environments and situations. Learn the groups of herbs that like to grow
together and create different selections like Mediterranean, everyday essentials, and salad herbs. Become an expert gardener with this
compendium of herb cultivation. You'll find out when to plant the seeds and how to nurture them as they grow. There's helpful advice on how
to keep pests away. Once you have harvested your herbs, learn the different ways you can store them for future meals, like freezing or drying
them. Try your hand at the recipes to experience and enjoy the wonderful herbs you've grown. This library of herbs includes notes on their
flavor and partner charts, which tell you which herbs go well with different dishes and drinks. You will know the best places to use your herbs
and how to make exciting things with them. Master Gardener to Master Chef This is an essential ebook for anyone who wants to spice up
their dinners with more flavor, make refreshing drinks, or learn how to partner with different flavors. Enjoy this special kind of recipe ebook
that will help you create your own herb garden, so that every herb you use in the kitchen, you have the pleasure of growing it yourself. An
especially thoughtful gift for the gardener or chef in your life. - 120 different culinary herbs, with stunning photos and clear descriptions. - Four
sections with advice on how to plant, nurture, harvest, store, and cook with these herbs. - More than 30 recipes for hot and cold drinks,
condiments, dressings, and many sensational meals.
The book explains how to make your own incenses, oils, ointments, inks, tinctures, herb baths, bath salts, brews, ritual soaps and powders.
A guide to herb gardening, a botanical A-Z of 150 herbs, and recipes and craft projects to create with them.
Fresh herbs offer a healthy and delicious way to spice up any meal, but growing and cooking with these delectable plants are endeavors
fraught with uncertainty. What herbs will grow year-round on my kitchen windowsill? What foods complement rosemary? Which part of a
lemongrass plant has the best flavor? Can I really eat the geraniums growing in my flower bed? This indispensable guide from The Herb
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Society of America takes the guesswork out of using herbs in the garden and in the kitchen by providing detailed information for cultivating a
wide variety of herbs, along with easy-to-follow recipes that will surely impress even the most discerning palate. Ranging from Alliums
(onions, chives, and garlic) to Zingiber (ginger), the volume's first section provides horticultural information for each of the sixty-three herbs
found in the National Herb Garden's Culinary Garden, including common and botanical names, family, place of origin, hardiness, and general
light and soil requirements. Botanical sketches accompany many of the entries. Each entry also includes a short history of the herb,
gardening basics, and suggestions for using the herb in your kitchen. Culinary herbs without Generally Recognized as Safe (GRAS) Status
are included in a separate section, with an explanation of their history and ornamental value. An informative introduction to this section
compares several different definitions of the word herb, explains the advantages of fresh over dried herbs, describes the proper storage and
use of spices, and suggests the best timing and methods for harvesting herbs. In the second part of the book, HSA members offer classic
and creative recipes for more than two hundred dishes incorporating a variety of herbs. Learn how to use the aromatic and flavorful herbs in
your garden to enhance stews and casseroles, create dips and pestos, and add a new dimension to your favorite liqueurs. Among the mouthwatering recipes featured are Lemon Basil Tea Bread, Chicken Linguine with Fennel and Tarragon, Five-Herb Pasta Salad, and Rosemary
Fizz. The concluding section of the book contains a fascinating personal tour of the two-and-one-half-acre National Herb Garden, which lies
in the heart of Washington, D.C., at the center of the United States National Arboretum, and of its various themed areas, including the Knot
Garden, the Antique and Heritage Rose Garden, the Dye Garden, the Colonial Garden, the Native American Garden, the Beverage Garden,
the Medicinal Garden, and many others. Complete plant lists accompany the description of each garden. Green thumbs and gourmets alike
will find inspiration in these pages to look at herbs in new ways -- perhaps to see beyond their cupboards and into their own yards for ways to
liven up their meals -- and will gain the knowledge and confidence to grow and use herbs effectively. More than a gardening book, more than
a cookbook, The Herb Society of America's Essential Guide to Growing and Cooking with Herbs will prove to be an indispensable companion
for all herb lovers.

Echinacea and gingko biloba are well-known herbal remedies for common ailments such as colds and memory loss. But the vast
majority of herbal aids are underused as treatments or preventatives for everything from insomnia to arthritis to heart disease. In
THE COMPLETE HOME GUIDE TO HERBS, NATURAL HEALTH, AND NUTRITION, herbal practitioner Jill Rosemary Davies
explains how to promote good health by understanding the body and how it is affected by a wide range of healing plants. She
teaches you how to use herbs as potent tools for natural healing as well as how to combine them with nutrition and exercise for a
healthy lifestyle. Additionally, you'll find: Sections on cleansings, immunity, life stages, and body systems; a complete A to Z of
diseases and treatments; and a section on first aid. Instructions for making your own herbal teas, decoctions, tinctures, ointments,
oils, and more. And because the herbs used in this book are widely available in health food stores, drug stores, and grocery storessome you'll even find growing in your own backyard-incorporating a greater range of beneficial herbs into your life will be all the
more simple. Open the book to any page and you'll feel like you've stumbled upon Mother Nature's best-kept secrets.
Herbs & Spices is the essential cook's companion, now redesigned and updated with all new recipes. A classic reference, the bestselling Herbs & Spices is a trusted resource in the kitchen, with more than 200 unique herbs and spices from around the world
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showcased alongside gorgeous, full-color photography, flavor notes, and pairings. This new, updated edition includes the newest
herbs, spices, and flavorings influencing global cuisine today, plus more than 180 recipes for main dishes, marinades, pastas,
pickles, and sauces. Part spice cookbook, part kitchen encyclopedia, Herbs & Spices offers handy seasoning how-tos: How to
identify and choose the best herbs, spices, and other flavorings. How to prepare and cook with them to ensure you are making the
most of their flavors. How to make your own blends, spice rubs, sauces, and more - then customize them for your family's palate.
Herbs & Spices is perfect for beginning cooks just setting up a kitchen, foodies exploring the deliciously exotic mash-ups of today's
modern cooking, and experts looking for ways to experiment with new flavor combinations. This practical illustrated reference book
gives you all the guidance you need to become a master of seasonings and to make tantalizing food from around the world.
Describes the healing properties of more than one hundred herbs and lists useful herbal treatments for hundreds of common
ailments
A creative blend of information, projects, activities, preparations, colour-in artwork, stories, songs, lore and interesting herbal
tidbits. This book will help parents and their children learn about herbs.
The Complete Book of HerbsStudio
A unique and innovative combination of cookbook, gardening guide, and organic reference, "New Book of Herbs" illustrates how
growing and using fresh herbs can enhance one's home, health, and garden.
The quick and easy photographic guide to herbs of the world--for novices and established enthusiasts alike. This compact visual
guide features the highest-quality photographs, capturing the unique details of more than 700 plants used by people around the
world in cooking, healing, cosmetics, and even pest control. Each herb's entry includes annotated photographs to highlight the
herb's distinguishing features, color illustrations showing a typical specimen of the plant or tree, and the plant's natural habitat and
native region to help identify it. Discover what each herb is used for, including applications in food preparation, medicine, beauty
treatment, aromatherapy, and crafts, while symbols on every page detail which parts of the plant are used. The introduction covers
the anatomy of an herb, reveals how herbs have been utilized throughout history, and explains how we use herbs in the modern
world, from medicinal uses to the pleasures of a well-kept herb garden, making it an essential reference for anyone interested in
exploring their local forest or cultivating herbs.
Find your route to natural wellness with Neal's Yard Remedies' expert guide to using medicinal herbs. Essential Herbs offers
expert advice and know-how you can trust in this detailed guide, which features an illustrated directory of 100 key herbs, including
hemp, lavender, thyme, aloe vera, and lemongrass. Discover the treatment potential for each plant, and how you can prepare and
use them to best effect. Alongside the directory, the book features more than 70 recipes designed to heal the body from the inside
out, all of which can be prepared in your own kitchen. Try a fennel and chamomile tea to aid digestion, a cranberry and apricot
power bar to boost energy levels, or a beeswax and calendula balm to combat stretch marks. With this easy-to-use treatment
guides to help you find the herbs you need at a glance, Essential Herbs is a comprehensive guide to staying healthy the natural
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way.
The key to vibrant health for all generations is in your kitchen . . . Anise, bay leaf, garlic, parsley, turmeric, and more—for thousands of years,
herbs and spices have been praised for preserving and flavoring food, as well as preventing and curing illnesses. The latest research reveals
that the seasonings already in your pantry—or easily found fresh in your supermarket or garden—can lower your risk for cancer, heart disease,
and obesity. This A-to-Z guide catalogues the most popular and versatile herbs and spices, drawn from the Mediterranean Diet but suitable
for any diet plan. You will learn how to harness herbalism to heal your body and mind. Discover how to use nature’s gifts including allspice,
chives, fennel, oregano, pepper, tarragon, saffron, and special blends like Herbes de Provence to: *Bring abundant zest to your table while
lowering your cholesterol, balancing your blood sugar, and revving up your metabolism—at any age! *Ward off colds and flu, banish a hacking
cough, and even ease PMS or menopause woes, by adding tasty plant therapy to your favorite food or drink. *Lessen your anxiety and boost
your mood with aromatic natural ingredients found in dried and fresh flavorings. *Soothe aches and pains without harmful side effects—and
trigger feel-good endorphins—using sweet and savory garnishes, including edible flowers. *Create in-home spa treatments using the same
herbal potions featured at luxury spa resorts. Caraway Breadsticks, anyone? How about Cilantro Lime Slaw, Herbal Greek Bean Soup, or
Roasted Paprika Cornish Hens? With over 50 taste-tempting recipes, along with personal stories and fascinating historical anecdotes on
medicinal uses dating back to biblical times, The Healing Powers of Herbs and Spices is your go-to guide to embracing limitless energy and
healthy longevity while feasting on memorable meals full of aroma and deliciousness! Visit us at www.kensingtonbooks.com
An introduction to the culinary uses of more than 150 different herbs and spices furnishes a variety of recipes, trivia, storage tips, and a
resource guide on where to locate hard-to-find spices.
Lists over one hundred herbs, spices, and condiments, providing information on their nutritional profile, benefits, possible side effects,
chemical makeup, and various uses.
A full color illustrated guide to growing and using herbs to enhance your health and your cooking. This beautifully illustrated, complete guide
to herbs unlocks the secrets of these wonder plants—from planting and harvesting to cooking and storing—including their health benefits. Now
you can discover the joy and pleasure of growing your own herbs—for spicing up meals, creating crafts, treating ailments, and more. In this
comprehensive and beautifully illustrated herbal guide you’ll find information on their history, cultivation, propagation, and harvesting, along
with a wealth of great ideas for using herbs everyday in a variety of ways. This guide unravels the mysteries of these versatile plants, with
savvy tips and simple formulas for maximizing their powers. Did you know? · Mint can repel ants, flies, mice, and moths · Garlic can seriously
lower cholesterol · Chives, fennel, tarragon, thyme, oregano, and winter savory are perennials · Rosemary was used in the Middle Ages for its
tranquilizing effects, and it is still a digestion aid
Also known as "The Natural Remedy Bible," The Herb Book provides a comprehensive resource for building a livelier, healthier, happier life.
More than 2,000 listings offer remedies for ragged nerves, nightmares, and coughing fits as well as suggestions for adding spice to recipes,
coloring fabrics, freshening breath, and a host of other benefits. Complete and concise descriptions of herbs, illustrated by more than 275 line
drawings, offer the most comprehensive catalog of "miracle plants" ever published. Written by an expert and pioneer in the field, this easy-touse reference features three parts. The first presents introductory historical information and background for using the rest of the book. The
second part features individual numbered listings of medicinal plants with their botanical descriptions and uses. The third part emphasizes the
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variety of uses for the plants listed in Part 2, including mixtures for medicinal treatments, nutritious and culinary plants, cosmetic and aromatic
purposes, plant dyes, and other applications. The book concludes with a captivating look at plant-related astrology, lore, and legends. Dover
(2014) republication of the edition originally published by Benedict Lust Publications, New York, 1974. See every Dover book in print at
www.doverpublications.com
This book will guide you through the step-by-step process of learning about and growing your own healing herbs, starting with the basics of
what each herb can do and proceeding to show you everything you need to cultivate them yourself. The first things you will learn in this guide
are the basics of all healing herbs, starting with a complete breakdown of the numerous healing herbs known to be easily cultivated in
temperate climates. Matching the right herbs to your region, you will then be able to start learning about how herbs grow, as well as what they
need, what they need from the soil, water, the weather, and feeding. You will learn which plants grow best together and which style of herbs
are going to be best for selling and which are best for personal growing. Experts in the field of healing herbs have provided their insights into
issues such as how to harvest the healing herbs best and how to dry or preserve them for use as healing materials. Learn how you can make
a number of common treatments for various ailments with your herbs and how you can benefit best from your newfound gardens.
A guide to culinary, aromatic, cosmetic, and medicinal plants offers information on the propagation, cultivation, harvesting, curing, and use of
three hundred plants
A photographic catalog of more than forty-five familiar and exotic spices accompanies information on culinary, domestic, and medicinal uses
and applications of spices
304 color pages, paperback, improved print quality, and a lot more plant identification detailsThis unique book is written by Dr. Nicole Apelian,
an herbalist with over 20 years of experience working with plants, and Claude Davis, a wild west expert passionate about the lost remedies
and wild edibles that kept previous generations alive.The Lost Book of Herbal Remedies has color pictures of over 181 healing plants,
lichens, and mushrooms of North America (2-4 pictures/plant for easy identification). Inside, you'll also discover 550 powerful natural
remedies made from them for every one of your daily needs. Many of these remedies had been used by our forefathers for hundreds of
years, while others come from Dr. Nicole's extensive natural practice.This book was made for people with no prior plant knowledge who are
looking for alternative ways to help themselves or their families.This lost knowledge goes against the grain of mainstream medicine and
avoids just dealing with symptoms. Instead, it targets the underlying root cause and strengthens your body's natural ability to repair itself.
With the medicinal herbal reference guide included, it's very easy to look up your own condition and see exactly which herbs and remedies
can help.Let me just offer you a small glimpse of what you'll find inside:On page 145 learn how to make a powerful "relieving" extract using a
common backyard weed. This plant acts directly on the central nervous system to help with all kinds of pain and discomfort.You'll also
discover the most effective natural antibiotic that still grows in most American backyards (page 150).Turn to page 43 for the natural protocol
Dr. Nicole is recommending for a wide range of auto-immune conditions, after falling prey to MS herself at age 29.I could go on and on
because this book contains no less than 800+ other medicinal plants and natural remedies.
Enjoy a thriving, fragrant herb garden and use your harvest to bring beauty, flavor, and health to your everyday life. Tammi Hartung provides
in-depth profiles of 101 popular herbs, including information on seed selection, planting, maintenance, harvesting, and drying. Hartung also
shows you how to use your herbs in a variety of foods, home remedies, body care products, and crafts. Whether you’re a seasoned herbalist
or planting your first garden, Homegrown Herbs will inspire you to get the most out of your herbs.
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With more than 340,000 copies sold in hardcover, this essential, full-color resource is now available in paperback. Revealing the enormous
potential of herbs, this sourcebook includes information on planting, growing, and harvesting herbs, as well as the main uses of herbs. It also
offers an exhaustive identification guide, recipes, ideas for gifts, and much more.
A revised and updated edition of the classic handbook for women seeking a safe, organic, eco-friendly, and natural pregnancy, featuring an
integrative-based approach with new medical, herbal, and nutritional information. Over the last two decades, The Natural Pregnancy Book
has ushered thousands of women through happy and healthy pregnancies. Addressing women's health from conception to birth, Dr. Romm
describes herbs that can promote and maintain a healthy pregnancy, and allays such familiar concerns as anxiety, fatigue, morning sickness,
and stretch marks. She also discusses the components of a healthy diet, with an emphasis on natural foods. New to this edition is integrative
health advice based on Dr. Romm's new credentials as a Yale-trained physician, combined with her twenty years of experience as a midwife
and herbalist.
The Complete Herbs Sourcebook features more than two hundred healing herbs and clear, step-by-step advice revealing how to safely treat
a wide variety of complaints from diabetes and depression to tinnitus and whooping cough—without any harmful side effects. Featured inside
are herbs that benefit all parts of the body, from the circulatory, respiratory, digestive, and nervous systems to the skin, ears, nose, throat,
eyes, and beyond. The herbs chosen and remedies featured were specially chosen by expert herbalist David Hoffmann, who trained with the
National Institute of Medical Herbalists and has been president of the American Herbalist Guild and director of the California School of Herbal
Studies, the premier school of herbal education in the United States. Also presented by Hoffmann are simple ways to diagnose ailments,
gather herbs, and prepare the remedies. He reveals the parts of the herbs to be used, when and where to collect them, and the proper
preparation and dosage. With The Complete Herbs Sourcebook, you can both create your own herbal medicine chest and find useful
information for your family’s wholeness and health. Designed as a charming green and white volume, fine line drawings of the herbs are
featured throughout. An index for cross-referencing herbs is in the back of the book to ensure safety and reveal how to maximize health
benefits. Tips and tricks and key information is offset throughout.
Think of this book as your herb-seasoning master class, filled with simple secrets for capturing the power of flavor from your herb garden.
Herbs are easy to grow anywhere, indoors or out, but do you know which ones do what in your foods and beverages...or how flavors play off
of each other? This book shows you how to become an herbal tastemaster, whether you're a home cook or a gourmet foodie. It all starts in
the garden with fresh-picked herbs. Let dedicated herb lover Sue Goetz guide you into the delicious world of 20 essential, flavor-rich herbs
and the pleasures they offer. With over 100 kitchen-tested herb recipes and full-color photographs throughout, you'll discover how to: grow
and harvest the best flavor cultivars for culinary use preserve and package complement herbal flavors with spices, edible flowers, garlic,
citrus, and other botanicals prepare easy recipes for mixes, salts, rubs, pestos, oils, vinegars, butters, sugars, dressings, teas, herb-infused
beverages...and much more!
Offers advice on gathering and buying herbs and explores the specific properties and uses of fifty medicinal herbs
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