THE ZEN OF MAKING HERBAL JELLY

EQUIPMENT, PREPARATION AND MAKING THE HERBAL JELLY

In preparation for your Zen moment, you will need to clean up your kitchen and have enough free counter space to make jelly.  I would suggest getting all of your equipment and ingredients out, measured and ready to go.  You will need to sweep your floor if you have pets and if your kids or grandkids are going to help, they need to follow your directions.  I personally would not make jelly with very young children.  Once the jelly process has started, you cannot be interrupted by anything.
1.  Equipment Needed:

At least two stock pots (I have a 10 quart and 16 quart for making large batches of jelly and sterilizing lots of jars.)  You can also use your dishwasher if you are sterilizing a lot of jars at one time.
8 oz. Jelly Jars, Two-piece lids and rings (Do not use regular food jars to make jelly.)  

You should have some extra 4 oz. jars in case there is extra jelly.  You can have a small jar to test it out or give it to someone who just wants a taste rather than a whole jar.
Make sure you have extra lids and rings if you are recycling old jelly jars.  You may be able to use the rings but you can’t reuse the lids.
Non-reactive saucepans and lids (I use at least an 8 quart for jelly, 3 quart for steeping liquids and a 1 quart for lids.)

Timer

Glass to hold gelling product once it is open

Colander for collecting herbs

Knife and/or food processor for chopping herbs

Salad spinner/paper towels/tea towels for drying herbs

Coffee filters and regular funnel or strainer for straining herb liquid into pan
Tea ball or cloth tea bag for hold spices or seeds for steeping
Measuring cups for dry and liquid and measuring spoons

A big non-reactive (stainless steel) spoon for stirring jelly
Various spoons (stainless steel) for skimming (teaspoons and tablespoons)

Small bowl for collecting foam

Tongs or a magnetic wand (for picking up lids) and Canning tongs (or jar lifters)

Ladle and large glass measuring cup (optional)

Canning Funnel (wide mouth) for pouring jelly into jars

Paper towels for wiping spills and drips
Paper and pencil to keep track of ingredients (particularly the cups of sugar)

Scissors (to open the pectin product)

Potholders and oven mitts

Ingredients (Varies depending on recipe)

Herbs

Steeping Liquid (water, juice, wine or vinegar)

Enhancers (rose water, vinegar or lemon juice)

Butter or margarine to decrease foaming (This is important if there are bits of herb in your jelly.)  It is very difficult to skim and not remove herbs from the jelly with the foam.  A small amount of butter or margarine doesn’t change the flavor of the jelly and does help eliminate the need to skim in some recipes.  

Sugar (or other sweetener)

Gelling Product or Pectin
2.  Preparation of Jars, Rings and Lids.
Get jars ready to be sterilized.  If you purchase new jars, get them out of the package and check to see that they are solid and do not have any cracks or chips.  If they do, do not use them.  If you are recycling old jelly jars, you must check for cracks and chips just as you would new jars.  If there are cracks or chips, they should be recycled in some other way.  Use them to hold other items.

Then wash jars, lids and rings in warm soapy water.  Place in stock pot with water to cover by at least 1”.  Bring to a boil, turn the heat to medium-high and boil for 10 minutes.  Turn off the heat and leave them covered.  In the meantime, bring water to boil in small saucepan.  Take it off the heat and place the lids in and slide them into the water.  Leave them covered off the heat until ready to use.

3.  Preparation of Herbs.
I have learned that to pick leaves of herbs for jelly you should pick enough for the recipe but leave some so that they can regrow what is needed for the next recipe.  I like to make at least a box (12 jars) of a particular flavor.  That is usually three recipes of four jars.  I have particular favorite jellies that I will always make during a season and I make sure to have at least two plants of that particular herb. (The only herbs that I buy three or four plants of are lemon basil and cinnamon basil.)  Last season my lemon basil was my most productive and I made the most jelly of that flavor.  Usually the recipe calls for packed measuring cups of herbs and the smaller leaves take more so that is why it is important to have several plants.

Ideally you should collect herbs before they flower.  However, some of us get into crunch time and are madly dashing around trying to put the garden to bed.  You really don’t have to worry about when to cut.  If you have time to spare, just cut the herbs you need.  If you are up against frost, just cut them down and make what jelly you can make and depending on the herb, freeze, dry or use the rest fresh in a recipe.

Bring them in and wash them in cold water.  Then dry them using a salad spinner, paper towels or tea towels.  The drying step is not so necessary if you are boiling them in water, but if you are using wine, juice or vinegar, you want them to be dry and clean.

Chop the herbs with a knife or pulse them in a food processor or leave them whole.  Do whatever the recipe calls for.

If the recipe calls for steeping for several days, get a quart canning jar and sterilize it with boiling water for 10 minutes.  Dry it and then place your measured herbs and measured liquid in the jar, cover with plastic wrap, put the lid on it and place it in the refrigerator or leave it room temperature.  Follow the recipe.  You do not need to shake the mixture.  If the recipe calls for several days, I wait at least two days and then test it and leave it steep a third day if necessary.  Two days is usually more than enough time in my experience.

If the recipe calls for steeping herbs and liquid for a short time, place chopped herbs in saucepan and cover with steeping liquid.  Bring it up to a boil for 10 seconds, take it off the heat and cover it for 15 minutes at least.  Again, test for taste.  If it is not strong enough, I would let it steep for 5 minutes more and then test again.  Some herbs need more than 15 minutes and it could be up to 30 minutes in total.  Some recipes call for overnight steeping.  Just test it to make sure that the taste is pleasing to you.

4.  Sweeteners and Pectin Products.

I have been making jelly and jam for almost 20 years.  Even though I have been making jelly for that long a time, I have only used sugar and for the most part a liquid pectin product.  I have never felt the need to change the way I make my herbal jelly.  There are other products besides what I use on the market to make low sugar or no sugar jellies and different ways to make jelly with natural pectin or other pectin products.  I have given you many resources to explore other ways to make herbal jelly.  They are located on the Bibliography pages of this handout.

5.   Getting Ready to Make the Herb Jelly.

While the liquid is steeping, open your gelling product and stand it in a glass measuring cup or glass near the stove.

Measure out your sugar and other ingredients into the 6 or 8 quart saucepan.

Once your herb liquid is ready, either strain it through a coffee filter and a funnel into a measuring cup and then place into the pan with the sugar and other ingredients or use two small strainers to strain out the amount into a measuring cup.

All of your measuring must be precise and you must add ingredients as the recipe describes.  You cannot double or triple a recipe when you are using sugar and a regular pectin product, like Certo or Sure-Jell.

Once you start boiling the sugar and herb liquid, you cannot leave the stove for any reason.  If you leave, you will have a big mess to clean up! 

Heat the sugar, herbal liquid and vinegar or lemon juice and butter or margarine, if noted in the recipe, to a boil that cannot be stirred down.

Remove from heat briefly and add gelling product quickly.

Return to heat and bring back to a boil that cannot be stirred down and turn the heat to medium high and boil exactly one minute.  Add any last ingredients, if any before the end of the minute if stated in the recipe.

If there is foam, now will be the time to skim.  Take the pan off the heat and let it sit briefly.  It will produce a skin that can be skimmed slightly easier when it has rested briefly.  Then skim foam with teaspoons and/or tablespoons.  Whatever you find easiest to do the skimming, use it.

Remove jars and dry insides with paper toweling or clean tea towels.  Dry lids.  Double check to make sure none of the jars has a crack or chip.

Pour jelly evenly into jars.  If there is extra jelly, use the 4 oz. jars to finish the filling process.  Skim bubbles one last time before putting on lids and rings.

If you are using an older recipe that calls for sealing your jars with paraffin, do not use this method.  Also, do not invert your jars to create a seal.  It is not an adequate process.  You want to use the boiling water bath process described below.

The pot used to sterilize the jars and lids can be used to seal the jars.  Put jars in, make sure the water level is 1” above the jars and bring to boil, turn down to medium-high and boil for 5 minutes.  If you above 1,000 feet in altitude, you must increase your processing time by 5 minutes.  Over 3,000 feet, increase another 10 minutes.  Over 6,000 feet, increase the time by 15 minutes and over 8,000 feet, increase the time by 20 minutes.

Remove jars promptly with jar lifter.  You should hear a popping noise.  If you do not hear that sound or if you push down on the middle of the lid and it pops back, they did not seal properly and should be refrigerated and used promptly.

Label and date your jelly as soon as the jars have cooled.  If you do not do this step, you may have jelly that is similar in color and the only way to tell what flavor is what is to open a jar.  Maybe not so bad, but labeling early on will be better.

I called this program the Zen of Making Herbal Jelly because to be honest there is nothing like being in the kitchen and making herbal jelly for your family and friends to enjoy.  I take great pride in my jelly and it gives me a wonderful sense of calm.  It seems a little silly to say that jelly making for me is like yoga or meditation for others. I think I enjoy my herb garden that much more because I know I will be making jelly from the herbs I grow.  I hope you will as well.  I am always available for your comments or questions through the e-mail or either of my blog sites.  Thank you for joining me today.

Prepared by Nancy Heraud

Penn State Master Gardener Emeritus

lemonverbenalady@hotmail.com
http://lemonverbenalady.blogspot.com
http://www.herbcompanion.com/the-herb-channeler
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HERBAL JELLY RECIPES AND TIPS

JUST A REMINDER

The sterilization of jars is part of the process.  It must be done before you make any jelly.  To sterilize jars, boil them for ten minutes and keep them hot until you are ready to pour the jelly.  Lids can be left in hot water until needed.  Do not boil the lids.  The rings do not have to be sterilized.  Screw lids down slightly and process jars once filled with jelly in a boiling water bath for five minutes.  Remove jars from boiling bath to racks or a counter to cool.  Check the next day to be sure jars are properly sealed.  If the jars are not sealed, you must refrigerate them and use them promptly.
BASIC HERB JELLY

Makes four 8oz. jars

2 cups water, fruit juice, vinegar or wine

(When using vinegar as a steeping liquid, you do not have add additional vinegar or lemon juice unless stated in the recipe.)

1-1/2 cup fresh herbs, chopped

(If you are going to use dried herbs ½ cup of dried or using seeds ¼ cup of seeds.)

3-1/2 cups sugar

2 tablespoons white wine, rice wine, apple cider vinegar OR lemon juice

3 ounces liquid pectin

Wash the herbs and dry it in a salad spinner, paper or tea towels.  Finely chop the herbs or process them in a food processor.  Put them in a large saucepan (at least 3 quart) and crush the chopped herbs, using the bottom of a glass.  Add the liquid, bring slowly to a boil and boil for 10 seconds.  Remove the saucepan from the heat; cover and steep for 15 minutes, maybe longer depending on the herb.  You should taste the mixture at this point to make sure you are happy with the flavor.  Strain 1-1/2 cups of liquid from the saucepan and pour through a fine strainer (with addition of a coffee filter if necessary) into another saucepan.  Add the vinegar (if using any liquid other than vinegar as a steeping agent) and sugar, and bring to a hard boil, stirring.  When the boil can’t be stirred down, remove from heat briefly and add the pectin quickly.  Again return to a hard boil that can’t be stirred down, and boil for exactly 1 minute.  Remove saucepan from heat.  Skim off the foam, if any.  Pour the hot jelly into hot, sterilized jars and process in boiling water for 5 minutes (Add additional time to the 5 minutes if you are at altitude.)

Possible Herbal Combinations

Apple juice with scented geraniums, sage, thyme, rose petals (with white heels removed), oregano and/or oregano blossoms, mint or lavender

Grapefruit juice with tarragon, mint, calendula petals, marjoram, anise hyssop or parsley

Orange juice with rosemary, thyme, lavender or basil

Pineapple juice with parsley, sage, pineapple sage, coriander, garlic chives or thyme

White wine or white grape juice with lemon geranium, dill and/or dill blossoms, tarragon, pinks, rose petals (with white heels removed), lemon grass or sweet woodruff

Red wine or red grape juice or current juice with garlic, rosemary, thyme or savory

Courtesy of Emelie Tolley and Chris Mead, The Herbal Pantry, p. 47.  
The recipes that follow are all of the jellies that you are going to try today:

HORSERADISH JELLY
Serve this aromatic sweet-and-tart jelly with your next roast of beef---or mix it with low-fat cream cheese and eat it with vegetable sticks or crackers.
This recipe makes eight 8 oz. jars or six 8 oz. and four 4 oz. jars.

2 cups white wine vinegar
1 bottle (6 oz.) prepared horseradish (not cream style)
6 cups sugar
2 cups water
6 ounces liquid pectin

Heat the vinegar in a nonreactive saucepan and pour it into a clean 1-quart jar.  Add the horseradish, cover the jar, and let stand for 24-48 hours at room temperature.  Strain through a wire strainer into an 8-quart saucepan.  The mixture will measure 2 cups.  Add the sugar and water, stirring to dissolve the sugar.  Bring to a full boil that can't be stirred down.  Remove briefly from heat and add the liquid pectin and boil the mixture for exactly 1 minute, stirring constantly.  Skim the foam if necessary.  Pour the jelly into clean jars, leaving 1/4 inch of headspace.  Cap and seal.  Process in a boiling-water-bath canner for 10 minutes.  Add additional time to the 10 minutes if you are at altitude.

Courtesy of The Big Book of Preserving the Harvest, p. 226.

ROSE GERANIUM JELLY
Use this uniquely flavored jelly in thumbprint cookies, between layers of cake, spread over cream cheese on crackers or in a tea sandwich, melted and served over ice cream, or use a teaspoon or two during the last 15 minutes of cooking over chicken or pork when baked.

This recipes makes four 8 oz. jars plus at least one or two 4 oz. jars.

2 1/8 c. of white Zinfandel wine

3 T. lemon juice, freshly squeezed

10 to 12 large rose geranium leaves

3 c. sugar

1 package liquid pectin (3 oz.)                       2 T. rose water (health food stores)

Remove stems from geranium leaves.  Place wine and rose geranium leaves in a sterilized quart jar.  Cover jar with plastic wrap and top with lid.  Refrigerate for several days (two or three at most).  Strain leaves from wine, discarding spent leaves.  Measure two cups of wine.  Any leftover wine becomes the cook’s treat.

Place wine in an eight quart non-reactive saucepan with three cups sugar and three tablespoons lemon juice.  Stir to dissolve sugar.  Bring mixture to a boil over medium heat stirring constantly until mixture reaches a full rolling boil that cannot be stirred down.  Remove pan briefly from heat and add pectin.

Return to heat and when mixture comes back to a full rolling boil, boil hard for one minute stirring constantly.  A few seconds before a minute is up, add two generous tablespoons of rose water.  Remove from heat and stir and skim foam if necessary for about five minutes.

Pour jelly into four (4) sterilized 8 oz. jars to about ¼” from top of jar.  This recipe makes an additional one or two 4 oz. jars.  Wipe tops of jars clean and put on clean sterilized tops and rings.  Process in a boiling water bath for 5 minutes.  Remove jars from pot and let stand overnight.  Add additional time to the 5 minutes if you are at altitude.

Courtesy of Gooseberry Patch, For Bees & Me, page 291.   

LEMON VERBENA LADY'S PINEAPPLE SAGE JELLY
Use this jelly on thumbprint cookies, with cream cheese on crackers for a quick appetizer, in a tea sandwich or use a teaspoon or two as a glaze during the last 15 minutes of baking chicken or pork.

Makes four 8 oz. jars

1 12 oz. can of Old Orchard Pineapple Juice, frozen concentrate, reconstituted with 3 cans of water

(It makes three recipes of jelly once it is reconstituted.)

2 cups of pineapple juice

1-1/2 cups of pineapple sage leaves, packed

3-1/2 cups of sugar

2 tablespoons of rice wine vinegar, white wine vinegar OR lemon juice, your choice of one

1 pinch of salt

1 pouch of liquid pectin

Wash and dry the pineapple sage in paper towels, then coarsely chop it.  Put the pineapple sage in a large saucepan (at least 3 quart), and crush the leaves, using the bottom of a glass.  I use a food processor.  Add the juice, bring slowly to a boil and boil for ten seconds.  Remove the saucepan from the heat; cover and let sit for 15 minutes to steep.

Strain 1-1/2 cups of liquid from the saucepan and pour through a fine strainer into another saucepan (at least 8 quart).  Add the one of the vinegars OR lemon juice, salt and sugar and bring to a hard boil, stirring.  When the boil can't be stirred down, add the pectin.  Return to a hard boil that can't be stirred down and boil for exactly 1 minute, then remove saucepan from heat.

Skim off the foam and pour the hot jelly into four hot, sterilized half-pint jelly jars.  Leave 1/4" head space and seal at once with sterilized 2-piece lids.  Can the jars in a boiling water bath for five minutes. Add additional time to the 5 minutes if you are at altitude.
Here is one of my favorite jellies, Lemon Verbena jelly.  Wonder why?


LEMON VERBENA LADY’S JELLY
Use this jelly on thumbprint cookies, with cream cheese on crackers for a quick appetizer, in a tea sandwich or use a teaspoon or two as a glaze during the last 15 minutes of baking chicken or pork.

Makes four 8 oz. jars

1-1/2 c. lemon verbena leaves, torn

2 cups water

2 T. apple cider vinegar or lemon juice, your choice
3-1/2 c. sugar
3 oz. Certo liquid pectin

Put torn verbena leaves and water into a saucepan (at least 3 quart).  Bring to a boil for 10 seconds, remove from heat and let stand covered for 15 minutes.   Measure 1-1/2 cups of liquid, add vinegar and sugar to an 8 quart saucepan.  Mix well and bring to a boil that cannot be stirred down on high heat, stirring constantly.  Remove from heat briefly and add pectin.  Bring back to a rolling boil and boil for exactly 1 minute stirring constantly.  Remove from heat, skim foam with spoon and pour into sterilized jars.   Can the jars in a boiling water bath for 5 minutes.  Add additional time if you are at altitude.

Prepared by Nancy Heraud

Penn State Master Gardener Emeritus

lemonverbenalady@hotmail.com
http://lemonverbenalady.blogspot.com
http://www.herbcompanion.com/the-herb-channeler
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BIBLIOGRAPHY AND OTHER HERBAL STUFF

FAVORITE HERB AND JELLY BOOKS
Ball Blue Book Guide to Preserving, Daleville:  Jarden Corporation, 2009.  The 100th Anniversary version of a classic guide is a good basic reference for canning and making jelly.

Castenbader, Carol W., The Big Book of Preserving the Harvest, North Adams:  Storey Publishing, 2002.  This book has a lot of interesting recipes besides jelly recipes, but it has good information on canning and preserving your harvest.

Shaudys, Phyllis, The Pleasure of Herbs, Pownal:  Storey Communications, Inc., 1986.  This is one of my favorite herb books.  Lots of good herbal recipes and craft ideas.

Shaudys, Phyllis, Herbal Treasures, Pownal:  Storey Communications, Inc., 1990.  This second book is even better than the first.  This book has lots of jelly recipes and good herbal craft ideas.

Silith, Clarissa M., Editor, The Forgotten Art of Making Old-Fashioned Jellies, Jams, Preserves, Conserves, Marmalades, Butters, Honeys and Leathers, Dublin:  Yankee, Inc., 1977. This is an older book that talks about using paraffin to seal your jars.  Don’t do that.  I do like the jelly recipes for parsley, rosemary and horseradish jellies though.

Tolley, Emelie and Mead, Chris, The Herbal Pantry, New York:  Clarkson Potter/Publishers, 1992.  Again, this is one of my favorite books.  I have used a lot of the recipes in this book with success.

Tremblay, Yvonne, Prizewinning Preserves, Toronto:  Prentice Hall, 2001.  I like this book because it has lots of troubleshooting ideas that may help if you are having trouble making jelly.  Also, it has interesting combinations for jelly.  

Ziedrich, Linda, The Joy of Jams, Jellies and Other Sweet Preserves, Boston:  The Harvard Common Press, 2009.  This book has jelly recipes that don’t use commercial pectin products.  It does for the most part use sugar as the sweetening agent.  

FAVORITE BLOGS AND WEBSITES

(Note:  This author has not made any of the recipes on these websites, except for The Herb Companion and Renee’s Garden, but is offering these websites as starting points or tools for the participants in my herbal jelly demonstration.)

http://www.herbcompanion.com  This is my favorite herb magazine’s website.  It has lots of herbal recipes and hints and my blog, The Herb Channeler.

http://www.motherearthnews.com  This magazine is the longest running sustainable life magazine in the nation and has extensive articles and recipes to help you on lots of different subjects, including food preserving and jelly making.

http://www.reneesgarden.com  This website contains my favorite scented basil jelly recipe.  This is the recipe that got me started making herbal jelly.

http://www.ext.colostate.edu/pubs/foodnut/09302.html  This link has a publication from Colorado State University that talks about Food Preservation Without Sugar or Salt.
http://extension.missouri.edu/p/GH1461  This link has a publication from the University of Missouri extension service talks about making jelly without using pectin.

http://extension.usu.edu/files/publications/publication/FN_209.pdf  This link has a publication from the University of Utah and talks about Reduced Sugar and Sugar Free Food Preservation.

http://www.freshpreserving.com/products/pectin.aspx  This link is a Ball website for their low-sugar and no-sugar pectin products with recipes.

http://www.kraftrecipes.com  You can search this website for herb jelly recipes.  There aren’t too many, but I found a recipe for Herbed Garlic Jelly.

http://www.mayoclinic.com/health/artificial-sweeteners/MY00073  This link is the Mayo Clinic website which talks about the different artificial sweeteners and the effects on your diet.

http://www.motherearthnews.com/Real-Food/1973-09-01/Jams-and-Jellies-Made-With-Honey.aspx?page=2   This link is from the archives of Mother Earth News talking about making jam and jelly using honey and this link gives you a jelly recipe using port, spices and honey.  It talks about using a half bottle of pectin and that would be a 3 oz. pouch of liquid pectin.

http://www.pomonapectin.com/   This link is the website for Pomona Universal Pectin which is a very popular pectin that does not need sugar to make jelly or jam.  It is a preservative-free, low-methoxyl citrus pectin that is activated by calcium.

http://www.portlandpreserve.com/All%20About%20Pectin%20for%20Jam%20Makers.PDF  This link is from Portland Preserve.com and talks all about pectin.

http://www.sbcanning.com   This link is a favorite canning blog by a certified master canner.  The following two links are from this blog regarding sugar substitutes that work for canning and the differences between liquid and powdered pectin.  Cindy Shipp, the blogger, also has great flavorful jelly recipes that I am going to try someday soon.

http://www.sbcanning.com/2011/08/sugar-substitutes-which-are-approved.html      
http://www.sbcanning.com/2011/06/powdered-vs-liquid-are-they-all-same.html
http://www.splenda.com/cooking-baking/granulated   This link is the Splenda website which talks about being able to use Splenda in canning, but that it doesn’t have the preserving properties of sugar without being properly canned.  After opening, it needs to be refrigerated and used without a month.

http://www.sugarfreestevia.net/sugar-free-jelly-recipes.html This link has jelly recipes using Stevia as the sweetener.

http://www.uga.edu/nchfp/how/can7_jam_jelly.html  This link is a website connected with the University of Georgia called the National Center for Home Food Preservation and has some good basic canning information and recipes.

http://www.wvu.edu/~exten/infores/pubs/fypubs/wp384_99.pdf   This link is a University of West Virginia extension publication.  It gives you recipes for using sweeteners other than sugar.  Most of these recipes are frozen or refrigerated not canned.

FAVORITE MISCELLANEOUS WEBSITES YOU WILL ENJOY

http://www.bookfinder.com  This link gets me into serious trouble, but it is an excellent website for searching for out of print books.

http://www.canningsupply.com  This link is a division of Kitchen Krafts and has canning equipment and everything you need to make jelly.

http://www.leevalley.com  This link is a gardening, hardware, woodworking and if that weren’t enough, they sell canning equipment website.

http://www.lehmans.com  This link has many good nonelectric canning tools for the home canner.

http://www.penzeys.com  This link is a favorite spice website.  They have a great catalog with recipes included.
FAVORITE MAIL ORDER AND HERB GROWERS
LOCAL HERB GROWERS IN THE PITTSBURGH AREA (I have purchased and grown plants from each of these sources.)
Brenckles, 8314 Mt. Troy Road, Pittsburgh, PA 15212, (412) 821-2566, http://www.brenckle.com  (They always been known for their annuals, but Brenckles has stepped up with a nice selection of herbs in recent years.)

McTighe’s Garden Center, Route 8, Glenshaw, PA 15116, (412) 486-1909 (They have a very nice selection of herbs, annuals and perennials.)

Quality Gardens, Inc., 409 Route 228, Valencia, PA  16059, (724) 625-2770, www.qualitygardens.com (They have a very good choice of herb plants and an interesting selection of containers.)

Reilly’s Garden Center at Summer Seat Farm, 1120 Roosevelt Road, Pittsburgh, PA 15237, (412) 364-8662, www.reillyssummerseatfarm.com (They have a nice herb selection, interesting annuals, perennials, trees and shrubs.)

Trax Farms, 528 Trax Road, Finleyville, PA  15332, (412) 835-3246, www.traxfarms.com (They have a very nice herb selection, interesting annuals, perennials, trees and shrubs.)
HERB GROWERS IN OTHER STATES (I have purchased and grown plants from each of these sources.)
Companion Plants, 7247 N. Coolville Ridge Road, Athens, OH 45701, (740) 592-4643 (not toll-free), http://www.companionplants.com.  (This herb nursery is known for its unusual herbs, both medicinal and culinary.  If you like unusual varieties, this may be the herb nursery for you.  They do mail order.)

Lily of the Valley, 3069 Fox Avenue, Minerva, OH  44657, (330) 862-3920 (not toll-free), http://www.lovherbsnflowers.com/, e-mail: valleyherbman@juno.com. Call or e-mail to get on their catalog list.  (This herb farm is family owned and has a wonderful selection of herbs.  It is located 5 miles south of Alliance, OH and 10 miles north of Minerva, OH.  It is a 2 hour drive from Pittsburgh, but well worth it.  They have a catalog but they do not do mail order.)

Mulberry Creek Herb Farm, 3312 Bogart Road, Huron, OH  44839, (419) 433-6126 (not toll-free), www.mulberrycreek.com, free at farm or $2 by mail, (This family owned farm has a wonderful selection of organic herb plants and miniatures.  It is located off the same exit as Cedar Point amusement park about 3 hours away from Pittsburgh.  They no longer do mail order.)

Well-Sweep Herb Farm, 205 Mount Bethel Road, Port Murray, NJ 07865, (908) 852-5390 (not toll-free), www.wellsweep.com, free catalog, (They have a wonderful herb seed, herb plant and perennial selection.  It is another great resource catalog.  They do mail order.)

Prepared by Nancy Heraud

Penn State Master Gardener Emeritus

lemonverbenalady@hotmail.com
http://lemonverbenalady.blogspot.com
http://www.herbcompanion.com/the-herb-channeler
