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Materials & ingredients 

 Gloves 

 Scoops/trowels 

 Plastic re-useable cloths for 

tables 

 Containers can be anything that 

has drainage holes and not too 

heavy for you to manage; 

window boxes/pots/coloured 

trugs with handles. 

 Growing medium – for 

Mediterranean herbs (rosemary, 

sage, thyme, marjoram, 

oregano) like free draining poor 

soil and full sun so a soil based 

compost mixed 50:50 with grit 

or sharp sand is good. 

 Mint, chives, parsley and chervil 

like fertile soil; but mint can 

spread like mad so always grow 

in a container by itself, so 

general purpose peat free 

compost is good for all of these. 

 Herb plants – ask for donations 

or most garden centres will 

have a good selection in small 

pots. 

 Herb seeds for annuals such as 

coriander, basil and chervil. 

 Plant labels 

 Labels 
 

 

There are a huge variety of culinary herbs and they add 

flavour to all sorts of dishes. Herb scents stimulate the 

senses and can bring the garden indoors; many residents 

will instantly recognise mint and chives. They provide 

opportunities for reminiscence and linking with cooking and 

the countryside. They are easy to grow with minimum care 

and this activity will provide you with an herbal display that 

is not only useful but looks good too. Many can be easily 

grown from seed but to save time, ready-grown herb plants 

are easily available from garden centres. 

‘How to’ instructions 

Garden Organic have a really useful section on growing 

herbs in their silver/gold growing manual section S3.5 

which can be downloaded from their website here. 

They also have useful growing cards on individual herbs 

which can be downloaded here and laminated and used to 

start your own resource collection. 

Preparation 

1. Shop for, prepare and divide up materials and herb 

plants/seeds to make the activity suitable for all.  

2. Prepare the activity area and put cloths on the tables:  

a. make sure there’s plenty of space for everyone to sit 
at the table, in chairs or wheelchairs, and the surface 
is at the right height. 

b. keep a dust pan handy to clean up any spilt compost. 

c. set out equipment and materials according to group 
size and who can do what, pre-mix put any herb 
seeds in some dry sand and label them, so they can 
be tipped into the palm of a hand to take a pinch for 
sowing, the sand enables you to see where they have 
been sown. 

d. prepare for hand washing/cleansing with a wipe/using 
gloves as suited to the participants. 

e. gather other resources, such as tools from the past, recipe books and pictures of herby food 
related products, to encourage reminiscence and wider conversation.  

 

 

https://www.gardenorganic.org.uk/sites/www.gardenorganic.org.uk/files/resources/fflp/SilverGoldS3.pdf
https://www.gardenorganic.org.uk/growyourown
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Session plan 

 

Make everyone comfortable at the table, wearing gloves and plasters if any cuts. 

1. Introduce the activity – clearly explaining what is being planted, talk about herbs and link to 

relevant cooking and farming activities you’ve done together. 

2. Using a potting tray, mix equal horticultural sand and potting compost 

3. Put some crocks or stones in the bottom of your container for drainage. Fill your container to 

5cm from the top, decide how many plants you can fit in. 5 plants in a 30cm container is 

ideal without overcrowding them. Arrange the plants till you are happy with how they look. 

Scoop out some compost to make a hole for the herb, take the herb out the small pot it is in 

and plant so it is at the same level as the pot it was in, gently press in the compost around it. 

Leave a 3cm gap between the top of the compost and the rim of the container to allow for 

watering. Don’t forget chives, chervil and parsley like a richer soil so pot together. Keep mint 

in its own container to stop it running 

wild! 

4. Instead of one of the annual plants 

you could sow some annual seeds 

like coriander, chervil or basil on the 

soil surface and cover thinly with 

compost. By autumn these annual 

herbs will have run out of steam and 

died or gone to seed. Discard and 

sow more next spring. 

5. Label you plants and put on a sunny 

window sill or outside so you have 

them close to hand ready for use.  

6. Clear the tables and put everything away. Put the herb containers outside – Check them 

weekly with the residents for watering and growth. In spring trim away any dead leaves, 

ready for new growth. When they become congested repot or plant out in the garden. 
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Opportunities for all 
 

 

For residents who can 
participate well 

Lots of hands-on opportunities 

for those who can get involved 

– possibly pair them up with a 

less able resident or ask them 

to help distributing equipment 

and materials; decant and mix 

the growing medium/compost 

into smaller manageable 

quantities/containers. Be aware 

of bending/dizziness and 

lifting/balance.  

 

For residents with some 
limits to participation 

Offer more step-by-step support 

- ‘raise’ the ground by using 

tables to put the 

containers/bags on. Have chairs 

or perching stools for the 

residents to use if they need to. 

Use plastic potting trays with 

sides to empty the compost into 

prior to planting the herbs so it 

is easier to scoop.  

 

For residents with severe 
limits to participation 

Have pictures of the activity and 

make sure verbal instructions 

are clear. Handle the herb 

plants prior to planting – rubs 

leaves and feel textures and 

smell and press the compost 

down around herbs when 

planted. 

 

Triggering memories 

 Pass round herbs to feel/squeeze/smell and ask what memories/feelings they evoke 

  

 Does anyone remember ‘The Herbs’ a children’s programme they may have watched with their 

children. Dill the dog; Lion called parsley; Sage the owl 

  

 Where do herbs originate – Mediterranean warmth releases oils and aroma 

 

 How have you used herbs? – Mint in potatoes or tea; rosemary with roast lamb; basil in pesto or 

on pasta; sage and onion stuffing etc. 

 

 Has anyone dried herbs to preserve them? 

 

 Which is your favourite herb? 

 

 Names – is anyone called Basil/Rosemary? 

 

 Medicinal uses? 
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Other ideas for extending opportunities 

 

 Design and grow an herb garden outside. Garden Organic have an activity sheet on how to build 

a herb spiral; download it here.  

 

 Work with your cook to flavour meals using your herbs 

 

 Take herb cuttings and grow your own herb plants to sell at family days or link with your local 

school so they can sell them at their school events. Find out how here.  

 

 Show children how to take cuttings 

 

 Use your herbs in cooking activities 

  

 Try herb tea tasting 

 

 Have herbs on the table at 

mealtimes 

 

 Create herb posies for residents’ 

rooms 

 

 Herb art and pressings 

https://www.gardenorganic.org.uk/sites/www.gardenorganic.org.uk/files/resources/fflp/A37-Making-a-herb-spiral.pdf
https://www.gardenorganic.org.uk/sites/www.gardenorganic.org.uk/files/resources/fflp/A58-Taking-cuttings.pdf

