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The Portland Observer respecttully requests all comments and family recipes that you would like to share. Please address
O D them in e-mail to sharons @ portlandobserver.com.

Gather Your Materials KITCHEN HERB GARDENING

Bring a little life to your windowsill and reap the culinary rewards of a kitchen herb garden.
Besides seeds or plants, you’ll need soil, containers and Bk sve asmanis bl oor cultivation because most require plentiful sunlight and a warm
the promise of warmth and lots of sunlight. climate. If your kitcl Cd lace herbs demand, take a walk around your home and decide upon
Soil: The best type of soil to use for window herbs is amixture of  (he most amenable pl - ¥ en erowing, and get started!
potting soil, peat moss and perlite. This mixture, or one very similar, &Y
is available in most garden stores. Selection ()/ H( ] /)\ A Matter of Taste
Containers: Plastic window boxes, clay window boxes and clay
pots of an appealing weight, size, shape and color are only a few
possibilities. Visit your local garden store for inspiration or look
around the house for unconventional containers like a retired teapot
or broken mugs. These unorthodox planters can make visually
pleasing gardens that reveal your personality. Punch drainage holes
into their bases and plant an assortment of herbs and edible flowers

such as nasturtiums. e . g Lucerne® Yw

Sunlight: All of the herbs listed above require at least four hours s g . - &-uﬂg-p\‘;z:!g‘glem
of sunlight every day, so be sure you have a sunny window sill i — ; SAVE up 10.$2.00 0n 10
somewhere in your home, or a fluorescent light that can be set up to R lucers

shine on the herbs for at least four hours a day.
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Selecting which herb W I 1ie most difficult aspect of beginning an herb garden. One way to decide

which herbs to grow to consider whicl hes vou like to eat best and choose herbs that are integral or

complementary 1
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) . Bone-in. Fresh. All natural with no added ingredients. SLd SAVEupto$4.950n5

used herb. : ? 3 SAVE up to $1.50 bb. 3
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“This takes the : : i P 4 _ 99

basic ranch : p o3t et o o 81 i
salad dressing ) as - uituhwau‘c Fhm"‘ Voo Pack. _— s-mmummmunmu 1;. :
one step ' . e s aee i b o
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Ingredients * 1/2 bunch chives, coarsely

* 1/4 small bunch dill, stems chopped (1/3 cup)

removed (about 1/4 cup loosely * 3/4 cup mayonnaise

packed leaves) * 1/2 cup buttermilk

* 1/4 bunch flat-leaf parsley, * 2 Ths. cider vinegar Sea

stems removed (about 3/4 cup * 1/2 tsp. kosher salt; more to Under 10-ct. Or choose 80 to 120-ct

loosely packed leaves) taste 4 s&m‘i"w ; 2. X Breads

* 1/4 bunch thyme, stems * 1/8 tsp. freshly ground black A he T . 22.5-62. White or Wheat
removed (about 2 Ths. loosely pepper ; | Wtobin
packed leaves) * 3/4 tsp. hot sauce " 3 J CLUB PRICE

Directions SAVEWp10$1.01 b.
In a food processor, combine the dill, parsley, thyme and chives with

; ’ . Fu . CLUB PRICE
the mayonnaise; process until the herbs are chopped. With the motor : : .
running, slowly pour in the buttermilk and then add the vinegar, salt, ¥id { i W
pepper and hot sauce. Taste and adjust seasoning. Pour into a bottle oy )

or jar and refrigerate for up to 2 weeks.

" Herb-garden kits are perfect gifts for 4 oo Y & T Ly!?
Wow om Mother’s Day, birthdays or for the cook in , ol e TR QE,E_.H.ULMUEE;!E, J\opriI'“}!th!-

Tuesday, April 29. Minimum $10 Purchase.

yourlife. If you'd like to give akitchen-herb garden as a gift, package , " ) _ _ St i gt N
the seeds (or seedlings), soil and containers together with helpful 5 : ) { R SAFEWAY § COUPON ,W"es@

gardening tools like kitchen shears, a small watering can, gardening i 3 : L  fuie. i
gloves and a booklet of recipes using herbs in the kit. Wrap the entire . il Rl e : _ 2 55
garden kit up with cellophane and a pretty ribbon. 75 _ s _ o
CLUB PRICE ' R e . Jimmy Dean
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