Spice up your lifel™

SEDAN FLORAL GROWN SAFE"
VARIEGATED OREGANO

Oregano is animportant culinary herb. Oregano Variegated
produces deep green leaves edged inivory and mid to late-
summer pink flowers to make a beautiful addition in beds, land-
scapes or containers. However thisisn't just a pretty plant! The
Oregano Variegated is also commonly used in Greek, Italian
and Spanish cuisine. Itsleaves can be used either fresh or dried
in sauces, on meat or vegetables. This aftractive plant mounds
to heights of 12-24" and trails and spreads 18-24". Oregano
Variegated is a hardy perennial, although not quite as invasive
and vigorous as common Oregano. Itisrecommended to har-
vest fresh leaves right before you are going to use them. You
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Where to Plant

Border or Bed
Container
Edging
Focal Point
Fragrant
Great Foliage
Ground Cover
Mass Planting

may refrigerate the harvested leaves for only a few hours with- Cuisine
out compromising taste. Dominican
Greek
[talian
Jordanian
Complimentary Foods Middle Eastern
Artichokes Mushrooms Quail ST%(:E;shh
Beans Pasta Rabbit
Chicken Peppers Sausage
Eggplant Pizza Tomatoes
Fish Pork Veadl Flavor Pals
Lamb Potatoes Zucchini -
Basil
Cinnamon
é? A fresh and health cumin
9 Y Garlic
= Em’f/i - way to Parsley
a— better Living™ savory
Thyme
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