
Food Waste Prevention
for tender herbs (basil, cilantro, parsley), trim
the ends of the stems. Fill a glass with an inch
of water and place the herbs in it like a
bouquet. Cover loosely with a plastic bag and
store in fridge until ready to use
for hard herbs (rosemary, thyme, oregano),
arrange the herbs in a single layer on a damp
paper towel. Roll them up and put in a plastic
bag. Store in fridge until ready to use

many varieties of herbs can be grown in san
diego county! fresh herbs are rich in
antioxidants and anti-inflammatory and
immune supportive properties. They also are
full of vitamins A, C, and K.

Fun Facts
Some people believe that cilantro tastes like soap!

This is due to our genes. Some people have a
variation in their genes that allows them to

detect aldehydes (a soapy flavored compound) in
cilantro leaves! Only a small percent of the

population have this gene.

Fun Facts
herbs have a

variety of uses
including culinary,
medicinal, cosmetic,
aromatic, and even

spiritual



herb Varieties

parsley
clean and peppery

taste, great
addition to any

meal for freshness

Mint
sweet and cooling
taste. Great for

sweet and savory
dishes

basil
fresh and peppery,
can have hints of

citrus or spice. there
are Many varieties

with a range of
flavors

cilantro
fresh, citrusy,

even soapy taste.
Great for any
savory dish  

rosemary
woodsy, herbal

flavor with notes of
evergreen, citrus,

pine, and sage. great
for sweet or savory

healthy serving ideas

add to oils or
butters for

flavor

make sauces and
dressings

add as a topper to
meals and salads for
freshness and flavor

spring - herbs



3-herb chimichurri sauce

1 medium shallot
2-4 cloves of garlic
3 tbsp red wine
vinegar
2 tbsp fresh lemon
juice
1/4 tsp salt
1/4 tsp red pepper
flakes
freshly ground pepper
to taste
1 cup firmly packed
flat-leaf parsley 
1/2 cup cilantro
leaves
1/2 tsp dried oregano
or 1 tbsp fresh
oregano leaves
1/2 cup olive oil

Ingredients



finely chop all of the ingredients and add
to a medium bowl
Stir in the red wine vinegar and lemon
juice
whisk in the olive oil
the sauce will keep in an airtight glass
container in the fridge for up to 5 days
Serve on grilled meat, use as a marinade,
spoon onto roasted veggies, use as a dip
for chips or bread!

Instructions

1.

2.

3.
4.

5.

diy herb garden

Recipe From:  https://www.elizabethrider.com/chimichurri-sauce/

https://www.youtube.com/watch?v=jky9c834I9Q

herbs of your
choice
milk carton
cookie sheet
scissors
soil
pencil and
paper
paint

materials



clean an empty milk carton and let it dry
cut the top off of the carton, then flip it over and poke
some holes on the other side
place the tray under the carton
use this time to paint and decorate the carton if wanted
fill the carton with soil and make small hole for the
herbs to go
place your herbs in the holes and label them
lightly water the soil and place the tray in a warm and
sunny spot
water as needed and enjoy your herb plants!

instructions



1.
2.

3.
4.
5.

6.
7.

8.
activity From:  https://www.pbs.org/parents/crafts-and-experiments/grow-an-herb-garden


