Step 1: Think about the plants you want to grow. If you are a beginner, start with the culinary basics: parsley, mint, rosemary, oregano, chives, thyme, and basil. You can experiment with a few varieties of these common herbs to see how well they grow in containers. You can also surf the Internet for different recipes or cuisines that use less-common herbs.

Step 2: Write down the names of the plants; their light, water, and soil requirements; their lifespan (annual, biennial, or perennial); their expected height; and how much they are likely to spread. Then use this information to plan the layout of your container herb garden, deciding how you will position each herb. Leave space in your notebook for recording whether the plants fulfilled these expectations, in case you want to make adjustments to the layout after the plants have been growing.

Step 3: Order your plants from The Garden Company. We offer a wide variety of herbs and containers. With each order, we include the most current information about the herbs you have ordered and how to care for them. If you decide to buy plants at a different nursery, make sure you carefully inspect the plants before purchasing them to ensure they are healthy and free of insects. Also purchase name stakes and a permanent marker.

NOTE: If you want to start your plants from seed, you can order seeds for most common herbs, and many not so common ones, from The Garden Company. Starting plants from seed takes time. An easy way to germinate some seeds is to place them on a moist paper towel in a plastic container. When they begin to sprout, carefully transfer the seedlings to your containers. Not all seeds respond to this treatment, however, and sometimes special equipment can help speed up germination. Check out The Garden Company’s Web site at www.gardenco.msn.com for some ideas.

Step 4: Choose any area that is sunny for at least half the day. The area doesn't have to be very large because, with some exceptions, herb plants are relatively small.
NOTE: Don’t be afraid to experiment with the area. For example, if you are short on space, you can set up tiers of wooden shelves in front of a window. Attach sturdy braces to the top of a window frame, run a wooden dowel across the braces, and suspend half-inch planks in two or three rows. You can then arrange containers on the planks.

Step 5: Purchase metal, wood, or firm plastic containers with holes for good drainage. (Clay pots tend to dry out too quickly.) You will need enough containers to adequately fill the area you have chosen, and they should be at least 6 inches to 8 inches deep to accommodate the amount of soil necessary for root growth. If necessary, buy trays to catch water run-off.
Step 6: Fill your containers with a mixture of good potting soil and humus, and make sure you press the soil firmly (but gently) around the roots of the plants. If a container is fairly large, you might want to partition it into two or three sections. Sectioning a container allows you to vary the watering of the plants and provides more room to manipulate them if necessary.
Step 7: Write the name of each plant on a name stake. Until you recognize each plant by sight, the stakes will help you keep track of your plants as they change through the seasons.
Step 8: Check the soil regularly for dampness. Water the plants whenever the soil becomes dry to the touch. Do not over water your plants. If you are using trays, do not allow your containers to sit for long periods of time in drainage water.
Step 9: In general, you will not need to fertilize your herb plants. However, fertilizer stakes can be helpful if you have several herb plants in one container.
Step 10: As some plants flourish, you might want to move them to bigger pots, or you might want to divide them and replant the healthiest parts to prevent them from outgrowing their small pots.

Step 11: Harvest often to keep your plants bushy and productive.

