
Agastache (3 varieties)

Allheal

Allium(Chives, Onions (18 varieties)

Aloe (3 varieties)

Angelica (4 varieties)

Anise & Anise Hyssop (Licorice Mint)

Artichoke, French & Jerusalem

Artemisia (11 varieties)

Baby's Breath, Manchurian 

Balm, Lemon (3 varieties)

HERB OF THE YEAR 2007

Ban Xia

Basil (33 varieties)  HERB OF THE YEAR 2003

Bay Laurel HERB OF THE YEAR 2009

Belladonna

Bergamot (3 varieties) 

Betony

Bloodflower

Boneset (Feverwort)

Borage

Broom (3 varieties)

Burnet, Salad

Calamint (3 varieties)

Cardamon

Cardoon

Castor Bean

Catnip (4 varieties)

Chamomile (4 varieties)

Chervil

Chicory (3 varieties)

Cilantro 

Coriander (3 varieties) 

Comfrey

Cress (2 varieties)

Cumin

Curry Plant

Curry Plant, Miniature Dill (5 varieties)

Dill HERB OF THE YEAR 2010

Dock, Broadleaf                          

Myrtle (3 varieties)

Natal Plum

New Jersey Tea

Olive, Fruiting

Ololiuqui (Mexican Morning Glory)

Oregano (14 varieties) HERB OF THE YEAR 2005

Orris (Root)

Papaya

Parsley

Passion Fruit

Perilla (2 varieties)

Pig's Ears

Pomegranate, Dwarf

Purslane

Queen Anne's Lace

Rosemary  (14 varieties) HERB OF THE YEAR 2000

Rue (4 varieties)

Sage (18 varieties)  HERB OF THE YEAR 2001

Santolina (3 varieties)

Savory (4 varieties)

Soapwort (Bouncing Bet)

Sorrel (4 varieties)

St. Johnswort

Stevia

Strawberry (4 varieties of Alpines)

Sweet Cicely

Sweet Woodruff

Tansy (3 varieties)

Tarragon

Tea Tree

Thyme (Over 40 varieties) 

HERB OF THE YEAR 1997

Turmeric

Valerian

Valerian, Red (Jupiter's Beard)

Verbena, Lemon

Vervain

Vervain, Blue

Vicks Plant

Weld

Woad

Yarrow (2 varieties)
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Echinacea   HERB OF THE YEAR 2002 

Epazote

Eucalyptus (6 varieties)

Fennel (3 varieties) HERB OF THE YEAR 1995

Fenugreek

Feverfew (3 varieties)

Flax

Fo-Ti

Garlic   HERB OF THE YEAR 2004

Garlic, 'Society'

Geranium, Scented (over 40 varieties)

HERB OF THE YEAR 2006

Germander (5 varieties)

Ginger, True

Ginkgo

Gotu Kola

Herbal Grasses, (4 varieties)

Guava (3 varieties)

Heartsease

Hebe (2 varieties)

Herb Robert (Geranium)

Hops Vine (5 varieties)

Horehound (6 varieties)

Horseradish

Hyssop (5 varieties)

Iboza

Jessamine, Night

Lavender  (20 varieties) HERB OF THE YEAR 1999

Lion's Tail

Lovage

Marjoram, Sweet

HERB OF THE YEAR 2005

Marshmallow

Menthol Eucalyptus Plant

Menthol Plant

Mints (over 16 varieties) HERB OF THE YEAR 1998

Moujean Tea

The Lore of Herbs
The history of herbs is as old as the history of
man and they are as popular today as they
have ever been.  The practical uses of herbs
give them a broad appeal.  Each of us can
approach herbal gardening from our own point
of view and for our own purposes. 

�The culinary herbs are the delight of cooks.  
Fresh from the garden they add flavour to our 
meals.  For winter use they can be dried or 
frozen or a sunny window sill can still produce 
fresh foliage. 

� Fragrant herbs can be dried for sachets   
and potpourris for a wealth of pleasant 
aromas.  Many make soothing and fragrant 
herbal teas. 

� While most of our traditional medicinal herbs 
have either been refuted or replaced by modern 
pharmaceuticals, many claim relief from   
migraines with the daily use of a few leaves of 
Feverfew. And no doubt there are still 
discoveries yet to be made. 

�  In containers, herbs make attractive 
ornamentals for the kitchen, living room or patio. 

� The ornamental value of herbs 
would be reason enough for their 
continuing popularity.  In the landscape 
they can be used as ground covers or 
fillers between other plants.   Many of
them have interesting textures or 
colourful foliage. 

�  The folklore of  herbs is a subject of 
interest to many and is as good a reason 
as any for growing them. 

HERB OF THE YEAR 2010
DILL 

(Anethum Graveolens) 
Dill is a very easy growing annual and may be more versatile than some 
may think.  Smell Dill and think of pickles, but Dill does great with veg-
etables like asparagus, beets and potatoes and it’s a nice twist on fish 
and lamb dishes.  With its ferny, feathery leaves and flat, chartreuse 
flowers, Dill is a very pretty plant. 

For colour pictures of items in our price list, please visit
our website at: 

www.humbernurseries.com

or 
‘Ask the Experts’ at our email address: 

humber@gardencentre.com

BECOME A V.I.P.
BUY MORE - SAVE MORE

5% - 10% - 15%

HUMBER LOYALTY DOLLARS
SAVE EQUIVALENT OF 3%

TOWARD FUTURE PURCHASES 
See flyer HU120 for details 


