
PICTURE: NAME: SUN: WATER: SOIL: HEIGHT: FROST: TYPE: CLASS: SUPPORTS:    

Full Low Draining 1-4 feet Hardy Perennial Native                              

Full Moderate Draining 2-5 feet Hardy Perennial Native Hummingbirds

Full Low Draining 2-4 feet Hardy Perennial Native Sand Wasps    

Greene Co Fair Garden Beds
The Herb Garden - Gate 5

"I started the Herb Garden because herbs are one of the most fun, easy, and rewarding ways to begin sustainable gardening, and
what better way to do that than with native species? My love of gardening first sprouted from the pots of basil my grandmother

always kept growing on our deck. Those simple plants showed me that anyone can grow something useful, beautiful, and
meaningful. I hope this garden inspires others to discover the joy of growing native herbs and to see that even a small garden can

make a big difference for people and pollinators alike." - Ember Reid
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Gardening grows more than plants—it helps people grow, too.
Spending time in a garden is a simple way to improve both physical and mental well-being. Digging, planting, watering, and weeding are all forms of gentle exercise that build

strength, improve flexibility, and encourage time outdoors. Gardening also provides opportunities to eat healthier by growing fresh herbs, fruits, and vegetables right at home.
Just as importantly, gardening nourishes the mind. Studies have found that spending time around plants and green spaces can help reduce stress, improve mood, increase

focus, and promote relaxation. Caring for a living thing gives many people a sense of purpose and accomplishment, while watching a garden change with the seasons reminds us
to slow down and appreciate the natural world.

Whether you have a large backyard, a small patio, or even a single pot on a windowsill, gardening is a hobby anyone can enjoy. Every seed planted is an opportunity to learn,
connect with nature, and create a healthier environment—for yourself, your community, and the wildlife that depends on it.

More than just a garden



One of the best things about growing herbs is getting to enjoy them in the kitchen! Whether you're adding fresh leaves to a salad,
brewing a soothing cup of herbal tea, seasoning your favorite meal, or baking a delicious dessert, herbs bring fresh flavors, wonderful

aromas, and a connection to the garden that's hard to beat.
Below are a few recipes featuring herbs you may have seen growing in this garden. We hope they inspire you to try growing some of

these plants at home and discover just how easy—and rewarding—it can be to cook with fresh herbs.

The Flavors of Gardening

Lemon & Anise Hyssop Tea Bread
Ingredients

2 cups all-purpose flour
1 tablespoon baking powder

½ teaspoon salt
½ cup butter, softened

½ cup sugar
Zest of 1 lemon

⅓ cup finely chopped fresh star anise
2 large eggs, beaten

½ cup fresh lemon juice
½ cup chopped walnuts

Directions
1. Preheat your oven to 350°F (180°C). Grease and lightly flour a loaf

pan.
2. In a medium bowl, whisk together the flour, baking powder, and salt.
3. In a separate bowl, beat the softened butter and sugar until the

mixture is light and fluffy.
4. Mix in the lemon zest, chopped star anise, and beaten eggs until well

combined.
5. Stir in the lemon juice.
6. Gradually add the dry ingredients, mixing just until incorporated.

Fold in the chopped walnuts.
7. Pour the batter into the prepared loaf pan and smooth the top.
8. Bake for 50–55 minutes, or until a toothpick inserted into the center

comes out clean.
9. Let the loaf cool in the pan for several minutes before transferring it

to a wire rack to cool completely.

Mint Chip Ice Cream
Ingredients

2 cups heavy cream
1 cup whole milk

¾ cup granulated sugar
6 large egg yolks

¼ cup packed fresh mint leaves
1 teaspoon peppermint extract

¼ teaspoon vanilla extract
Pinch of salt

3 drops green food coloring (optional)
1 cup mini chocolate chips or chopped dark chocolate

½ cup chocolate chunks

Directions
1. Warm the cream and milk in a saucepan over medium heat until

steaming but not boiling.
2. Remove the pan from the heat, stir in the fresh mint leaves, and let

them steep for about 15 minutes. Strain out the leaves.
3. In a separate bowl, whisk together the egg yolks and sugar until the

mixture becomes pale and slightly thickened.
4. Slowly whisk the warm mint-infused cream into the egg mixture a

little at a time to temper the eggs.
5. Return everything to the saucepan and cook over medium heat,

stirring constantly, until the custard thickens enough to coat the
back of a spoon. Do not allow it to boil.

6. Remove from the heat and stir in the peppermint extract, vanilla,
salt, and food coloring (if using).

7. Cover and refrigerate until thoroughly chilled, at least 4 hours or
overnight.

8. Churn the chilled custard in an ice cream maker according to the
manufacturer's instructions.

9. During the last few minutes of churning, add the chocolate chips
and chocolate chunks.

10. Transfer the finished ice cream to a freezer-safe container and
freeze until firm before serving.

Bergamot Tea
Ingredients

1 quart water
1 tablespoon fresh bergamot leaves (or

½orange, sliced)
1 tablespoon fresh marjoram or oregano

1 tablespoon fresh mint
Honey, to taste (optional)

Directions
1. Bring the water to a boil in a saucepan.
2. Add the bergamot (or orange slices),

marjoram or oregano, and mint.
3. Remove the pan from the heat and allow

the herbs to steep for 5–10 minutes,
depending on how strong you like your

tea.
4. Strain the herbs from the tea.
5. Sweeten with honey if desired.
6. Serve warm, or let the tea cool and pour

it over ice for a refreshing cold drink.

https://recipeland.com/recipe/v/lemony-anise-hyssop-tea-bread-12991


Continue Your Conservation Journey
Every gardener starts somewhere. Whether you're planting your very first

pot of herbs or transforming your yard into a thriving native habitat, there's
always something new to discover. Here are some of our favorite resources

to help you continue your gardening adventure!
📚 Children's Books

These books are a great way to introduce young gardeners to
plants, pollinators, and the joy of growing things.

Up in the Garden and Down in the Dirt by Kate Messner
Planting a Rainbow by Lois Ehlert

The Curious Garden by Peter Brown
How to Say Hello to a Worm by Kari Percival

The Little Gardener by Emily Hughes
We Are the Gardeners by Joanna Gaines

A Place for Herbs by Phyllis Root
The Vegetables We Eat by Gail Gibbons

Books for Teens & Adults
Whether you're interested in herbs, native plants, or creating

wildlife habitat, these books are excellent places to start.

Herbs & Kitchen Gardening

The Complete Book of Herbs by Lesley Bremness
Rodale's Basic Organic Gardening

The Cook's Herb Garden by Jeff Cox & Marie Pierre Moine
The Backyard Homestead by Carleen Madigan

Native Plants & Conservation

Bringing Nature Home by Douglas W. Tallamy
Nature's Best Hope by Douglas W. Tallamy

Braiding Sweetgrass by Robin Wall Kimmerer
Planting in a Post-Wild World by Thomas Rainer & Claudia West

The Humane Gardener by Nancy Lawson
The Living Landscape by Rick Darke & Douglas W. Tallamy

🎥 Documentaries
Learn from gardeners, conservationists, and scientists

working to restore ecosystems around the world.

Kiss the Ground
Common Ground

The Biggest Little Farm
My Garden of a Thousand Bees

The Pollinators
Gather (explores Indigenous food traditions and native plants)



Interested in starting your own native garden?
A wonderful local source for native plants is Love's Nursery in Greeneville.

They offer a wide variety of native species, and their knowledgeable,
friendly staff are always happy to help you choose the right plants for your

landscape.

This Garden Made Possible By:
Greene Co Fairgrounds

Modern Woodmen 
Lowe’s

Big Spring Master Gardeners
Women’s Club Environmental Commitee

Love’s Nursery

Eagle Project
Ember Reid
Troop 290
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