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Spring is finally here! After such a long wet winter, seeing the
new season’s green leaves popping up in the garden is a
welcome sight.

Herbs are a fantastic plant to grow and can be harvested at
many times of year, depending on which part of the plant you
use - be it leaf, seed or even root. But spring is the season of
new growth, so an ideal time to harvest fresh leaves for cooking
and for their medicinal properties.

The Transition Town Wellington Community Gardening team
have been planting up Fox’s Field’s Forest Garden with lots of
herbs for locals to pick for free- did you know you could just
take a walk down there and pick fresh herbs? If you don’t
recognise many herbs by sight, check out the little white signs
by them with pictures and a description of how they can be
used. Here are 4 of our favourites to pick which are most
plentiful on this site:

Oregano

This herb makes a lovely ground cover, forming a tight mat of
leaves which stay green all through the winter. They are planted
on the west side of quite a few trees, and near the entrance
sign. In summer, the purpley pink flowers are a great addition to
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a flower bouquet, but you can chop up the leaves (plus flowers
and even seed heads) to add to ltalian tomato sauces for
bolognaise, pizza or lasagne.

Lemon balm

You can recognise this herb by it’s smell, which is very lemony!
It looks a little like a stinging nettle, but more rounded and paler
lime coloured leaves and a square stem. It’s found near the
pergola. Best picked for leaves before it flowers while they are
tender, it’s lovely added to salad dressings or with white fish
wrapped in tinfoil with butter. This also makes a really lovely
addition to any herbal tea and combines very well with mint.

Mint

There are 5 different types of mint currently at Fox’s Field, so
many we had some difficulty deciding how to label them, so
they don’t have a sign yet. They are easy to recognise by the
smell however, so quite safe to find. There’s Apple Mint with its
large, slightly furry leaves near the pergola. Then Moroccan
Mint a few meters further in. Then Chocolate Mint, a type of
dark leaved peppermint, and Ginger Mint right next to it; a two
tone variegated leaf growing less tall. Lastly there is some true
Peppermint under the plum tree in the new area. All are great
added to herbal teas and to make mint sauce!



Fennel

This herb gets really tall when it flowers in the summer, and we
do leave the seed heads on during the winter. In spring the new
leaves sprout up from the base, and give a lovely slightly
aniseed taste in cooking. Try it chopped into a leek and potato
soup, or mixed with breadcrumbs, parmesan, lemon zest and
either butter or oil as a crusty topping for fish baked in the oven.
If you’re looking for its medicinal value however the best part of
the plant to use are the seeds, which won’t be available now
until later in summer.

Fox’s Field isn’t the only site in Wellington where Transition
Town Wellington has planted herbs. Closer to the town centre is
the Mount Pleasant/Bulford Herb Bed, just on the corner of
Bulford Road and at the end of Bulford Lane. If you want
rosemary, this is the best place for it in town, and there’s also
plentiful sage, some chives and some thyme. Corams Lane
also has a lovely rosemary and sage, and the herbs at
Burrough Way are starting to get bigger now too. We haven’t
planted any parsley, coriander or basil anywhere though
because these are annual herbs and need to be re-sown every
year. These would be good to plant yourself at home, whether
you can plant them in the soil or if you only have space for a
flowerpot. They don’t need full sun either, they just need
watering if in a pot.

If you don’t yet cook with herbs then do give it a go, they not
only make dishes taste better but are also packed with vitamins
and minerals which help to keep us healthy.



If you would like to know more, pick up a hard copy of our
foraging booklet from Sunseed on South Street, Wellington, or
download our booklet from ttw.org.uk/groups/food
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