
Teapot Herb Garden 2010

Note: Garden subject to change from drawing due to weather, wildlife, etc www.loudouncountymastergardeners.org
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1 Oregano, Greek Mountain

2 Golden Leaf Sage

3 Lady Lavender

4 Pineapple sage

5 Scented Geranium: Peppermint Rose

6 Scented Geranium: Lavender

7 Scented Geranium: Robers Lemon

8 Catnip

9 Scented Geranium: French Lace

10 Catmint

11 Winter Savory

12 Chamomile

13 Blue flower Sage

14 White Echinacea

15 Bee Balm

16 Dwarf Orange Tree (fruit not edible)

17 Lemon Verbena

18 Chocolate Mint

19 Pineapple Mint

20 Thyme

21 Scented Geranium: Coconut

22 Coconut Thyme

23 Scented Geranium: Peppermint Tom

24 Spearmint

25 Hyssop (pink flower)

26 Oregano, Jim Best

27 Scented Geranium: Pineapple

28 Scented Geranium: Cody's Nutmeg

29 Scented Geranium: Lime

30 Scented Geranium: Orange

31 Scented Geranium: Strawberry

32 Scented Geranium: Peach
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