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Winterizing Herbs from the Garden 
Penka Matanska 

Master Gardener of Ottawa Carleton 
 
We all enjoy the fresh herbs picked straight from our gardens and used in our home dishes.  
Nothing says “Home” for me more than the aroma of cooking with my freshly picked rose-
mary on roasting potatoes.  The smell is so inviting and completely infused into the potato’s 
goodness.   
 
As I strive to find a way to enjoy the same taste of herbs in deep winter, the effort of win-
terizing my herbs in the house is more than worth it.  I would like to share my experience on 
saving the herbs from the garden and caring for them during the winter.  
 
Collecting the herb plants that we want to enjoy 
over the winter and potting them in early fall will 
ensure that the pots can be brought inside when 
the weather gets cold.  The best soil for the pots is 
organic enriched store bought, since garden soil 
can be heavy for indoor use.  The best size pot is 
just a bit larger than the plant root ball to allow 
about one inch of free space around the plant.  It is 
important that the pots to have good drainage.  
Different herbs have different light and water re-
quirements, so it is preferable if they are kept in 
separate pots.  Setting the pots in a bed of small 
stones will allow for water in the tray to evaporate 
and provide some moisture.  This way the plants will have a better chance to thrive, espe-
cially the rosemary plant!  The winter sun is not very strong, and the days are short, these 
conditions together with the dry air in our houses create less than optimal conditions for 
plants.  Since herbs are used to the outdoor environment, providing some air moisture 
around them and extra light will be very beneficial. 
 
The herbs that respond well to house conditions are rosemary, bay leaf, chives, thyme, 
parsley, sage and mint.  The plants can be placed by a sunny window and watered on a 
weekly base.  They can be placed under some grow light arrangements or on the window-
sill.  If they start to get a bit leggy, all herbs except the bay leaf can be trimmed.  Misting as 

Rosemary 
Faith Schmidt  

Master Gardener of Ottawa Carleton 
Rosemary,  (Rosmarinus officinalis), is one 
of my favorite herbs.  I love the scent when 
I brush against it and when used in culinary 
dishes, the aroma of it is exquisite.  It is 
easy to grow and quite drought tolerant. 
 
Many years ago, a friend came for a visit 
and brought me a tiny (about 18 cm tall), 
greenhouse grown rosemary plant as a 
hostess gift.  Now 14 years later this plant 
is now a beautiful shrub, almost one metre 
tall that has been divided into three large 
plants about five years ago.  It has also pro-
vided me with many offspring since I take 
cuttings from the large plant and root them 
in water.  Some root successfully whereas 
others not so but …  I still have my wonder-
ful large “mother plant”. 
 
Rosmarinus officinalis, a member of the 
Lamiaceae or mint family, is actually a 
woody shrub native to the Mediterranean 
region.  As the name suggests, it does 
thrive by the sea in warm areas.  It is an 
evergreen with aromatic needles that 
grows readily in sunny well-drained areas. 
 
My Rosemary bush in the summer is plant-
ed directly in the soil in a sunny location 
near our pond.  Prior to frost, it is planted 
in a large container and brought indoors 
where it will remain until the return of 
warm weather.  It flowers off and on 
throughout the year and the tiny blue flow-
ers are beautiful to enjoy in the middle of a 
winter ice storm!  (We split our plant into 
three parts as it was getting too big to bring 
in the house!)  In the house, attention 
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well as watering will help to keep these herbs happy.  
 
A different option would be to grow these herbs under grow lights in the house in a room 
that it is not so dry.  For example, I winterize all my herbs in my garage under grow lights.  
The garage doesn’t freeze, but the temperature does not go above 15°C.  The herbs do 
quite well and provide me with fresh supply for the whole winter. 
 
Home cooking has a beautiful way of evoking childhood memories filled with aromas.  In-
cluding fresh herbs adds another dimension to any dish. The following recipes always con-
nect me with my family gathered around the kitchen table. 
 

Roasted Potatoes with Rosemary 

Roasted Chicken with Herbs and Veggies 

should be given to ensure that it has ade-
quate water at all times as our homes are 
quite dry due to central heating. 

 
There are indications that this herb was 
known as early as 5000 BC and used by the 
Egyptians in their burials.  It has also come 
to be known as a symbol of ‘Remembrance’ 
in funerals and war commemorations in 
Europe and Australia. 
 
It is probably best known as a wonderful 
herb used in making focaccia.  It also adds 
wonderful flavour to roasting meats and I 
especially love it with chicken.  I place sev-
eral stems of it with a half lemon inside a 
roasting chicken.  It is also delicious 
chopped fine and added to mashed pota-
toes.  Actually, a few sprigs in a small vase 
add a delightful fragrance to any table 
setting.  
 
Pick up a small plant and enjoy for many 
years to come! 

Ingredients Instructions 

5 large Yukon gold potatoes (preferably or-
ganic), cut into 1inch cubes 
2 tbsps olive oil 
½ tea spoon Himalayan salt 
5, 6 fresh rosemary leaf tips 

• Place potatoes in a large pot and cover 
well with water.  

• Boil for about 5 min, drain the water, add 
the olive oil and salt and toss the pota-
toes in the pot.  

• Pour in a baking dish and sprinkle the 
rosemary tips on top. Roast for about 40-
45 min at 205°C/400°F. 

Ingredients Instructions 

6 large chicken thighs or one small whole 
chicken cut into pieces 
2 cups turkey or low salt chicken broth 
(homemade or organic) 
2 cups of baby potatoes  
2 cups of heirloom carrots, cut lengthwise 
1 tsp of freshly chopped thyme 
1 tsp salt 
½ tsp ground black pepper 
Pinch of paprika 
3 bay leaves (optional) 
6 rosemary leaf tips 

• Warm up the oven to 196°C/385°F.  

• Mix the salt, pepper, paprika and 
chopped thyme, sprinkle over the chicken 
pieces. 

• Place chicken in an oven proof cooking 
pot and pour the broth around.  

• Cook for 40min and add the carrots and 
potatoes, sprinkle the rosemary tips and 
bay leaves.  

• Cook for another 45 to 50 min, until 
chicken and veggies are well done. 

Preserving a Tradition 
Shelia Currie 

Master Gardener of Ottawa Carleton 
 
One of the joys of living in a climate with four distinct seasons is the rhythm of changing 
light and temperature, and what that means for our gardening activities.  As the active 
growing season comes to a close, we find ourselves looking for ways to preserve the bounty 
of our gardens for the coming winter months.  
 
Since it’s discovery in the 1800’s, canning has been an established way to preserve vegeta-
bles and fruits.  Did you know that Napoleon Bonaparte issued a challenge to find a way to 
safely preserve food for his travelling army, and it was from this that canning was devel-
oped?.  Canning methods and safety have improved over time, and new recipes continue to 
appear.  However, there are many recipes that have stood the test of time, and remain un-
changed through generations of time.  Perhaps you have one in your family?  
 
Grandma’s Chili Sauce is one of those “tried, tested and true” family favourites.  The Grand-
ma in this case belongs to a friend of mine, but I am sure this is the very same recipe my 
own parents and grandparents made, that was somehow lost from my recipe collection.  

Rosemary growing outside 
Len Schmidt 

 

Blueberry Bushes 
Edythe Falconer 

Master Gardener of Ottawa Carleton 
Vaccinium augustifolium 
“Hi, MOM, I’m at Costco’s and they have 
these terrific looking blueberry bushes at 
only $12 each. Do you want one, or even 
two?  It’s better to have two for better 
pollination .“ 
 
Well, why not?  I have no idea where I’ll 
put them but will figure that out when they 
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get here.  “Yes, sure, that’d be great – two 
for sure.”  This is how I get a lot of my 
plants. 
 
My only previous experience with blueber-
ry bushes was when we lived on Klondike 
Road north of North Gower.  They were 
lowbush blueberries and made beautiful 
groundcover with pretty little flowers and 
leaves that turned bright oranges, yellows 
and reds in the fall.  I don’t remember har-
vesting many berries though.  Hardy to 
Canadian zones 2 to 5, they self-pollinate 
but produce best if they have companions.  
 
At the time I’d done my best to give them 
the kind of location that they liked best 
along with the kind of soil that they pre-
ferred.  They like full sun but tolerate a 
modest amount of shade, and they like 
their “food” acidic, moist but never too 
moist.  
 
Now I had two middle bush blueberries, 
‘Patriots’ to be exact.  I rushed over to the 
nearest garden outlet for planters of some 
kind.  I’d determined that they’d look great 
in two big planters on the back patio.  
Lucky me, the sturdiest planters were on 
sale.  They were soon filled half way with 
compost and a small amount of WRM.  Out 
of their commercial pots the roots were 
checked in case any were going in circles.  
They weren’t, so now the new pots were 
filled not quite to the brim with ordinary 
soil from the back yard.  Stones were 
placed around the base to prevent critters 
from digging in.  We enjoyed picking and 
eating on site.  The berries were delicious. 
That they did produce means that they 
were at least two years old. I f I do right by 
them they should produce even more tasty 
berries next year.  
 
They stayed on the patio until recently 
when I transferred them to a sunny spot at 
the south end of our lot.  The new location 
was well tilled and compost was mixed in.  I 
wrapped them for winter protection some-
time in late October.  
 
Pruning is not usually a problem. However 
damaged or diseased parts should be re-
moved on an as-needed basis. 
 
Their fine combination of beauty and boun-
ty will respond well to an eclectic combina-
tion of full sun, acidic soil, regular moisture 
laced with manure, pine mulch, pine nee-
dles and coffee grounds – TLC for blueberry 
bushes. 

The ingredients are few, and the method is easy – there’s no need even to peel the toma-
toes and you can chop the peppers and onion as finely or coarsely as you like. The resulting 
taste is consistently superb.  
 
About 7 years ago, a group of my friends and I started a new tradition of getting together 
over a cottage weekend in mid-late September.  It’s when the rhythm of Fall has begun:  
summer holidays are over, our kids are back at school, and we’re back at work; the gardens 
are still rioting with sunflowers, but the nights are cool and we’re on frost watch for our 
tomatoes and peppers.  We do as much of the food prep as possible outdoors, to take in 
the fresh air and scenery.  And while 6 women armed with paring knives sitting around a 
picnic table can do an impressive amount of chopping, we’ve also come to realize that the 
food processor is a great ally!  Oh yes, this modern twist on an old tradition frees up time 
for a hike, or a last-of-the-season swim.  We’re pretty sure our grandmas would have ap-
proved.  
 

Grandma’s Chili Sauce 
 

Ingredients Instructions 

12 large tomatoes cored and chopped 
½ cup water 
1 ½ cups vinegar 
1 ½ cups white sugar 
2 green peppers chopped 
2 large onions chopped 
Pinch of cayenne 
1 Tablespoon salt 
1 teaspoon pickling spices 

• Bring all ingredients to a boil then reduce 
heat to simmer.  

• Stir occasionally until thickened, about 3 
hours.  

• Process in boiling water for 15 minutes in 
sterilized jars.  Makes about 10 cups.  

Note: If using a food processor, use the pulse 
setting only, so the peppers and onions don’t 
become blended like a smoothie. 

 

Ingredients for chilli sauce Jar of chilli sauce 
Shelia Currie 

The Edible Garden Retires 
This is the last edition of The Edible Garden.  Unfortunately we 
are unable to sustain the publication of two newsletters.  Thank 
you to the editorial team: Dale Odorizzi, Edythe Falconer, Faith 
Schmidt, Stephanie Sleeth and Sheila Currie for all their hard 
work and to the contributing authors.  The editorial team and 
many of our authors will continue contributing  to Trowel Talk 
which will soon be transformed to combine the best of both pub-
lications.  Past publications of The Edible Garden will still be avail-
able on the websites of the Ottawa-Carleton Master Gardeners 
and Lanark County Master Gardeners 

http://mgottawa.ca/The_Edible_Garden.php
http://www.lanarkmg.blogspot.ca

