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CELERY – 
 
- Bright green leaves and stems. 
- Strong celery flavour. 
- Used for garnish & flavour 

 
 

 

CHARD – 
 
- Bright red / green contrasted leaves with red stems. 
- Beetroot flavour. 
- Used for garnish & salads. 

 
 

 

CHIVES – 
 
- Thin green stalks, seeds attached for added punch. 
- Mild onion like flavour with a hint of garlic. 
- Strong yet fragrant flavour. 
- Great with dips, potatoes, & tomatoes also as garnish on omelettes. 
 

 

 

CHERVIL – 
 
- Green stems with white leaves. 
- Aromatic anise flavour. 
- Can be used with eggs & in dressing for potatoes & pasta or as a garnish. 
- Also known as French parsley. 

 
 

 

CORIANDER – 
 
- Green leaves with light green stems. 
- Intense and aromatic Coriander. 
- Used in stews, marinades, Asian & Indian dishes. 

 
 

 

DILL – 
 
- Delicate grey / green fern like leaves with fine dark stems. 
- Strong parsley-caraway like flavour. 
- Works well with carrots, fish, cottage cheese, green beans, tomatoes & 
  potatoes. 
  

 
 

 

LEMON BALM – 
 
- Lime green scented leaves with green stems. 
- Strong fresh lemon flavour. 
- Great substitute for mint. Goes well with fruit. Adds zest to sweet or tangy dishes 
-  Also used as a garnish.    
   

 
 

 

MACHE (Lamb’s Tongue) –
 
- Green velvety leaves. 
- Sweet, slightly nutty flavour. 
- Also known as Corn Salad. 
- Used as a garnish or in salads. 

 



 
 
 
 

 

 

MIZUNA – 
 
- Bright green fern- like leaves. 
- Peppery / mild mustard flavour. 
- Used in salads, stir fry & clear soups. 

 
 

 

MUSTARD CRESS –
 
- Green small leaves. 
- Hot & spicy cress, similar to a wasabi taste. 
- Used for spicy soups & as a garnish. 

 
 

 

PARSLEY / Continental –
 
- Flat, dark green foliage with green stems. 
- Strong parsley flavour. 
- Great with potatoes & Tabouli & as a garnish. 

 

 

RADISH / Red – 
 
- Green & purple leaves with white stems. 
- Spicy radish flavour. 
- Used in broths & soups, as garnish & to add colour 

 

 

RED GARNET – 
 
- Brilliant red / pink stems & leaves. 
- Mild beetroot-like flavour. 
- Used as garnish or in salads. 
- Also known as Amaranth. 

 
 

 

RED MUSTARD – 
 
- Red & green leaves 
- Very light wasabi flavour 

 
 

 

ROCQUETTE – 
 
- Dark green leaves with white stems. 
- Pungent strong peppery flavour. 
- Used in salads. 

 

 

SALAD BURNETT –
 
- Light green serrated leaves. 
- Aromatic melon- like flavour. 
- Used for colour & garnish. Add to salads, vinegars, herb butter & sauces. 

 



 
 
 
 

 

 
 

SHIZO (Red) – 
 
- Stunning mottled purple / red / green leaves & stems. 
- Unique clove-like flavour. 
- Used in Asian dishes, sushi, garnish & for colour. Works well with seafood &  
  salads. 

 
 

 
 

SORREL – 
 
- Light green leaves. 
- Typical sour sorrel. 
- Goes great with fish. 

 
 

 

WATERCRESS – 
 
- Green leaves. 
- Typical cress taste, pungent. 
- Used for salads & garnish. 

 


