Gydgynoveények - torténetuk, felépitésuk,
hagyomanyos felhasznalasuk

Task 1. HERBS - HUNGARY AND NORWAY
An introduction to 13 herbs, with pictures.

Tone R. Aandahl and Tamas Kardos.

Note about images: We have permission to use images from Rolv Hjelmstad in this
document, but we can’t use them in print, brochure or internet without another
agreement.

1. Achillea millefolium

Family Norwegian Hungarian English

Asteraceae Ryllik Cickafark Yarrow
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1.2 Ryllik

Historikk

Ryllik kommer opprinnelig fra Europa og Vest-Asia, men finnes i vare dager over nesten
hele verden.

Beskrivelse

Ryllik er en sveert variabel planteart, bade utseendemessig og med tanke pa
sammensetningen av de kjemiske innholdsstoffene. Urten har stor evne til a tilpasse
seg nye omgivelser og kan forandre seg bade morfologisk og kjemisk, avhengig av
omgivelsene. Plantene er mykharet og blir 20-60 cm hgye. Ryllik har krypende
jordstengel og kan veere teppedannende. Den opprette, stive og seige
blomsterstengelen er gragrgnn. Bladene er lansettformede, dobbelt fjaerflikete med
sma, smale avsnitt. Blomstene er sma kurver som sitter i skjermformede kvaster. De
har 4-6 hvite eller rosa kantkroner, og varer svaert lenge. Ryllik har en sterk, aromatisk
duft og en bitter smak.

Tradisjonell bruk

Innen urtemedisinen er ryllik en svaert gammel og velprgvd urt, og ryllikens legende
egenskaper omtales allerede i gamle kinesiske og egyptiske skrifter. De gamle
grekerne brukte urten mot blgdninger og gjennom flere arhundrer har ryllik vaert brukt
som fgrstehjelp nar soldatene ble pafgrt skader. Plantens vitenskapelige slektsnavn
Achillea stammer fra gresk mytologi og kommer av at den legendariske Akilles brukte
ryllikblad til & hele soldatenes sar under trojanerkrigen.
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Varens fgrste blad pa ryllikplanten kan gjerne anvendes som et fint grgnt dryss pa
poteter, grgnnsaker eller i salater. Ryllikblad egner seg ogsa godt som krydder i
grennsaksuppe og tomatsuppe, og til fet mat som farekjott, sild og makrell.

Brukt til plantefarging, gir blomstene gule og grenne farger pa garnet. Ryllik brukes
ogsa i te og til & utvinne eterisk olje.

1.2 Yarrow

History

Yarrow is originally from Europe and Western Asia, but nowadays it can be found
almost worldwide.

Description

Yarrow is a variable plant species, both in appearance and in terms of the composition
of chemical ingredients. The herb has a great ability to adapt to new surroundings and
may change both morphologically and chemically, depending on the environment. The
plant is soft, hairy and 20-60 cm tall. Yarrow has a horizontal rhizome and can grow
like a carpet. The upright, sticky flower stalk is grey- green. The leaves are lanceolate,
double lobed with small, narrow sections. The flowers are like small baskets, they sit
in screen-shaped sprigs. They have 4-6 white or pink border crowns and last very long.
Yarrow has a strong, aromatic odour and a bitter taste.

Traditional Uses

Yarrow is a very old herb in herbal medicine, its healing properties were already
discussed in ancient Chinese and Egyptian writings. The ancient Greeks used the herb
against bleeding and through several centuries, yarrow was used as a first aid when
soldiers suffered injuries. The plant’s scientific genus name ‘Achillea’ derives from
Greek mythology because the legendary Achilles used yarrow leaves to all soldiers’
wounds during the Trojan War.

The first leaves in spring may well be used as a nice green sprinkle on potatoes,
vegetables or salads. Yarrow leaves are also used as a spice in vegetable soup and
tomato soup, and in fatty foods such as mutton, herring and mackerel.

Yarrow is a plant used for dyeing, its flowers give the yarn yellow and green colours.
Yarrow is also used in teas and essential oil is extracted from it.

1.3 Cickafark

Torténet

A cickafark eredetileg Eurépabdl és Nyugat-Azsiabol szarmazik, de manapséag szinte
mindenhol megtalalhaté.

Jellemzés



Nagyon valtozatos gydégynovényfajta megjelenését és hatdanyagainak O0sszetételét
tekintve. Az Uj kornyezethez nagyon konnyen alkalmazkod6é gyogynovény, s
kornyezetétdl fliggben valtozhat

morfoldgidja és hatéanyagainak 0sszetétele. A névényt finom sz6r boritja, és 20-60
cm magasra né. A cickafarknak vizszintes rizomaja van, szényegszerden terjeszkedik
és novekszik. A fels6 viragnyél ragacsos és sziirkészold. Landzsas levélnyele kétfelé
osztja a kis, keskeny részekbdl all6 levelet. Virdgernydi sugaras virdgzatuak. Ezek 4-6
fehér vagy rozsaszin viragrészbdl allnak, amelyek nagyon sokaig viritanak. A cickafark
nagyon erés illatu és keserti izd.

Hagyomanyos felhasznalas

A gyogynovények kozott a cickafark nagyon régi gyégynovény, gyogyhatasairdl mar az
Okori kinai és egyiptomi irasok is beszamolnak. Az 6kori gorogok vérzést csillapitottak
vele évszazadokon keresztil, s a katondk sebeinek elldtdsara hasznaltdk. A novény
tudomanyos nevében szerepl6 ‘Achillea’ a gorog mitolégiabdl ered, mert Akhilleusz
hasznalt cickafark levelet a katonak sebeinek gydgyitasara a trojai haboruban. Az elsé
tavaszi leveleket zolden fliszerként hasznaljak burgonyahoz, salatakhoz,
zoldségekhez, valamint zoldséglevesekhez, paradicsomlevesekhez, emellett
zsirosabb ételekhez, birkahushoz, heringhez és makrélahoz.

Fest6novényként sarga és zold fonalak megfestésére is alkalmazzak. A cickafarkat
teanak is hasznaljak, és olajat vonnak ki beléle.

2. Allium fistulosum

Family Norwegian Hungarian English

Amaryllidaceae Pipelgk Sarjadékhagyma Welsh onion
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2.1 Pipelgk

Historikk

Pipelok kommer opprinne
lig fra Sibir og Kina. Pipelgk kalles i Norge mange steder taklauk, pa grunn av at den
ofte ble dyrket pa torvtak. Det kan ha sammenheng med at planta stod fuktig under
torkeperioder, og dermed kunne gi et vern mot brann.

Beskrivelse

Pipelgk har hule blader akkurat som gresslgk, og danner i liten grad noen lgk nederst.
Ofte renner det en kraftfull Igksaft fra planten nar den kuttes. Pipelgken frgr seg fra
den store blomsten pa toppen av de eldste skuddene

Tradisjonell bruk

Pipelgk brukes pa samme mate som graslgk eller purrelgk. Selv om Igkene er sm4, kan
de brukes som vanlig Igk. Unge skudd skaret i fine strimler gir garnityr med Ipksmak
som kan minne om purre. De hule stenglene kan surres lett i en panne og gjerne brukes
i kjgttkaker, Igksuppe, sauser og dressinger. Den kan ogsa anvendes ra i salater eller
til sild.

Urten har skarp smak og en styrkende og antibiotisk virkning, og kan brukes utvortes i
form av grgtomslag til sarbehandling. Pipelgk stimulerer fordgyelsen og virker i tillegg
betennelseshemmende, svettedrivende, febersenkende, urindrivende, slimlgsende og
kolesterolsenkende. Urten brukes i tradisjonell kinesisk medisin ved tidlige stadier av
forkjglelse, da i form av avkok av friske planter.

2.2 Welsh onion

History

Despite its name, Welsh onion is not native to Wales, and it is not particularly used in
Welsh cuisine either. The world ‘Welsh'’ is either originated from the old English word
‘welisch’ or the old German ‘welsche’ which means ‘foreign’. Welsh onion is originally
from Siberia and China.

Description

Welsh onion has hollow blades just like chives, and they form the bottom part of the
onion’s stalk. When the plant is cut, a powerful juice flows out of it. Welsh onion sets
seeds from the big flower on the top of the oldest shoots.

Traditional Uses



Welsh onions are used in the same way as chives or leeks. Although the bulbs are
small, they can be used as regular onions. Young shoots cut into fine strips can garnish
dishes, they taste like leeks. The hollow stems can be used in onion soup, in meat
patties, sauces and dressings. Raw Welsh onion can also be used in salads or in
herring dishes.

The herb has a sharp taste, an invigorating and antibiotic effect, and it can be used in
the form of poultice for wound care. Welsh onion stimulates digestion and sweating,
it has anti-inflammatory, antipyretic, diuretic, expectorant effects and it is good for
cholesterol. The herb was used in traditional Chinese medicine at the early stages of
colds in the form of fresh plant decoction.

2.3 Sarjadékhagyma

Torténet

A sarjadékhagyma, angolul Welsh onion, neve ellenére nem Walesbdl szarmazik, és
nem kiilondsebben hasznalatos a walesi konyhaban sem. A ‘welsh’ sz6 vagy az 6angol
‘welisch’ sz6bol ered, vagy a német ‘welsche’ szobol, melynek jelentése: idegen.
Eredetileg Szibériabol és Kinabdl szarmazik.

Jellemzés

A sarjadékhagymanak a metéléhagymahoz hasonldan lireges hagymalemezei vannak,
s ezek alkotjak a hagyma also6 szarat is. Amikor felvagjuk, tébbnyire erés illatu nedv
folyik ki beléle. A sarjadékhagyma az id6sebb (mdasodik évt6l) hajtasokon taldlhaté
nagy viragbdl szérja magjait.

Hagyomanyos felhasznalas

A sarjadékhagymat a metél6hagymahoz és a poréhagymahoz hasonldéan hasznaljak.
Annak ellenére, hogy a hagymagumok nagyon kicsik, ugyanugy lehet 6ket felhasznalni,
mint a normal hagymakat. Az uj hajtasokat vékony csikokra vagva koritésként is
talalhatjuk, ize nagyon hasonlé a péréhagymaéhoz. Ureges szarat hispastétomokhoz,
hagymaleveshez, sz6szokhoz és salatadontetekhez hasznalhatjuk. Nyersen is kivalo
salatakhoz és heringhez.

Csipds ize, élénkitd hatasa van, antibiotikumként és sebek gydgyitasahoz
borogatasként is hasznalhaté. A sarjadékhagyma segiti az emésztést,
gyulladascsokkentd, izzasztd hatasa van, lazcsillapitoként, vizhajtoként, koptetdként
is alkalmazhato, és j6 a koleszterin ellen is. A tradicionalis kinai gydgyaszatban friss
gyogynovényfézetként a megfazas korai szakaszanak gyogyitasara is hasznaljak.

3. Allium sativum

Family Norwegian Hungarian English



Amaryllidaceae Hvitlgk Fokhagyma Garlic

Photo: www.ecolibrary .org Illustration from Eugen Fischer: Unsere
Heilplanzen in Neuer Wertung und Geltung. Ziirich 1941
Historie

Hvitlpk antas & veere opprinnelige hjemmehgrende i @st- eller Sentral-Asia. Den dyrkes
imidlertid i store mengder over hele verden. Man antar at hvitlgk har vaert dyrket i minst
5000 ar. Hvitlgkens fantastiske antibakterielle egenskaper ble pavist av Louis Pasteur
i 1858. Albert Schweitzer (1875-1965) brukte hvitlgk til behandling av amgbedysenteri
i Afrika, og bade under fgrste og andre verdenskrig reddet hvitlgken tusenvis av liv ved
a beskytte sar mot infeksjoner. Nar det ikke fantes andre antiseptiske stoffer, ble
sarene pasmurt knust hvitlgk og bandasjert.

Beskrivelse

Hvitlgk er en flerarig lokvekst der Igken, som er dekt av et tynt, hvitt skall, og lar seg
dele opp i mindre smalgker (fedd). Bladene er innhule og flattrykte og blir ca. 30 cm
lange. Hvitlgk formeres ved at enkle hvitlgksfedd settes ned i jorda, enten om hgsten
eller tidlig pa varen.

Tradisjonell bruk
Hvitlgk har fra gammelt av vaert kjent for sine immunstimulerende og antibakterielle

egenskaper, og den har vaert brukt til & bekjempe ulike plager og sykdommer.
Mennesker har brukt hvitlgk som krydder i matlagingen i over 7000 ar. Den ble benyttet
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bade kulinarisk og medisinsk i Oldtidens Egypt, og har veert et ofte brukt krydder i Asia,
Afrika og Europa gjennom historien.

3.2 Garlic

History

Garlic is believed to be originally domiciled in East or Central Asia. It is grown, however,
in large quantities worldwide. It is believed that garlic has been cultivated for at least
5,000 years.

The garlic’'s amazing antibacterial properties were discovered by Louis Pasteur in
1858. Albert Schweitzer (1875-1965) used garlic to treat amoebic dysentery in Africa.
During the First and Second World Wars garlic saved thousands of lives by protecting
the wound from infection. When there were no other antiseptics, wounds were
smeared with crushed garlic and bandaged.

Description

Garlic is a perennial species in the onion genus. It is covered by a thin, white shell, and
can be split up into smaller onions (cloves). The leaves are hollow and flattened and
are approximately 30 cm long. Garlic is reproduced by inserting individual garlic cloves
into the soil, either in fall or in early spring.

Traditional Uses

Garlic has been known for its immunostimulatory and antibacterial p
roperties since ancient times, and it has been used to combat various ailments and
diseases.

People have used garlic as a spice in cooking for over 7,000 years. It was used both
for culinary and medicinal purposes in Ancient Egypt and it has been a frequently used
spice in Asia, Africa and Europe throughout history. Garlic has a pungent, spicy flavour
that mellows and sweetens considerably with cooking.

3.3 Fokhagyma

Torténet

Ugy tartjdk, hogy a fokhagyma eredetileg Kelet- és Kézép-Azsidbdl szarmazik, de
vilagszerte nagy mennyiségben termelik legalabb Gtezer éve.

A fokhagyma csodalatos antibakteridlis hatasat Louis Pasteur fedezte fel 1858-ban.
Albert Schweitzer (1875-1965) fokhagymat hasznalt Afrikdban az amébdk okozta
hasmenés gydgyitasara. Az elsé és a masodik vilaghaboruban is tobb ezer ember
életét mentette meg, mivel sebfertézés ellen alkalmaztak. Amikor mar nem volt mas
fert6tlenitészer, a sebeket 6sszemorzsolt fokhagymaval kenték be, majd bekotozték.

Jellemzés



A hagymak nemzetségén belll a fokhagyma ével6 faj. Vékony, fehér héj boritja és
kisebb gerezdekbdl all. Lapos, lireges, korilbelll 30 cm hosszusagu levelei vannak.
Ugy szaporitjak, hogy a fokhagymagerezdeket egyenként a féldbe dugjak 6sszel vagy
kora tavasszal.

Hagyomanyos felhasznalas

A fokhagymat mar az 6kor 6ta immunerdsité és antibakterialis hatasardl ismerték,
kiilonb6z6 betegségek gyogyitasara hasznaltak.

Mar t6bb, mint hétezer éve hasznaljuk f6zésre. Az 6kori Egyiptomban gyogyaszati és
kulinaris célokra is alkalmaztak. Azsiaban, Afrikaban és Eurépaban is nagyon gyakran

hasznalt fliszer volt a torténelem soran. Csipds, pikans ize jelentésen lagyul, enyhébbé
valik a f6zés soran.

4. Armoracia rusticana

Family Norwegian Hungarian English

Brassicaceae Pepperrot Torma Horseradish
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4.1 Pepperrot

Historikk

Pepperrot stammer fra det sgrgstlige Europa og Vest-Asia, og den vokser fremdeles
vilt pa steppene i Russland og Ukraina. Planten har vaert dyrket i Europa siden
middelalderen og finnes i vare dager pa alle kontinenter.

Beskrivelse

Pepperrot er en kraftig, snau og glatt, flerarig plante som normalt blir 50-100 cm hgy

og med mange blad som vokser opp direkte fra en tykk paelerot. Roten er inntil 50 cm
lang og 2-3 cm tykk, sylindrisk og kjgttfull. Formering skjer med rotstiklinger.
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Pepperrot er enkel & dyrke, men plantene krever dyp, fruktbar, fuktig jord med god
drenering, og et voksested i sol eller halvskygge. Pepperrot kan vaere vanskelig a
utrydde og blir enkelte steder ansett som et ugras.

Tradisjonell bruk

Det er primeert roten av pepperrot som brukes som krydder og medisin, men unge blad
kan samles om varen og brukes friske i salater. Pepperrot lukter svaert skarpt og
sennepsaktig nar den er nyrevet, slik at gyne og nese gjerne begynner a renne. Roten
har en stram, skarp og sterk smak, og kan gjerne blandes med sitronsaft, epleeddik
eller honning.

Pa grunn av innholdet av sennepsolje, har pepperrot antibiotisk og desinfiserende
virkning, og er en kraftig stimulerende middel for kretslgpet. Den kan veere effektiv ved
infeksjoner i lungene og urinveiene, fordi sennepsoljen skilles ut via disse organene.
Pepperrot virker svettedrivende, slimlgsende og hostestillende. Pepperrot har ogsa en
kraftig urindrivende virkning.

4.2 Horseradish

History

Horseradish originates from South Eastern Europe and Western Asia, and it is still
growing wild on the steppes of Russia and Ukraine. The plant has been cultivated in
Europe since the Middle Ages and on all continents nowadays.

Description

Horseradish is a powerful, glabrous and smooth, perennial plant that is normally 50-
100 cm tall. It has several leaves which grow directly from a thick taproot. The root is
up to 50 cm long and 2-3 cm thick, cylindrical and fleshy. Propagation is by root cutting.
Horseradish is easy to grow, but the plant requires deep, fertile, moist soil with good
drainage and a growing place in sun or semi-shade. Horseradish can be difficult to
eradicate and some species are considered to be weeds.

Traditional Uses

It is primarily the root of the horseradish that is used as a spice and medicine, but the
younger leaves may be collected in spring and used fresh in salads. Horseradish
smells very sharp and mustard-like when it is freshly grated, it brings tears to your eyes
and makes your nose run. The root has a tight, sharp and strong taste, and may be
mixed with lemon juice, apple vinegar or honey.

Due to the content of mustard oil, horseradish has antibiotic and disinfectant action,
and it is a powerful stimulant for circulation. It can be effective in the treatment of lung
and urinary tract infections. Horseradish can be used as an expectorant and
antitussive. It has a strong diuretic effect, too.

4.3 Torma



Torténet

A torma Dél-Kelet Eurépabdl és Nyugat-Azsidbdl szarmazik, és még mindig vadon né
az orosz és ukran sztyeppéken. A novényt mar a kdzépkor 6ta termelik Eurépaban, de
manapsag mar minden kontinensen megtalalhaté. A tormat a gyokér dugvanyaival
szaporitjak.

Jellemzés

A torma erételjes, évelé novény, amely altalaban 50-100 cm magasra né, sok levele
van, melyek kozvetleniil a vastag fégyokérbél nének. A gyokér 50 cm hosszu és 2-3
cm vastag, husos és henger alaku.

A tormat konnyd termelni, mély, termékeny, nyirkos talajt, j6 6nt6zést, napos vagy
félarnyékos helyet igényel. Nehezen lehet kiirtani, néhany fajtajat gyomndovénynek
tekintik.

Hagyomanyos felhasznalas

A tormanak elsésorban a gyokerét alkalmazzak fliszerként vagy gyogyaszati célra,
azonban a tavasszal Osszegy(jtott fiatalabb levelek zolden is felhasznalhatok
salatadkhoz. Frissen reszelve a torma nagyon csipds, mustarhoz hasonlo illatd, igy ha
az ember megszagolja, szeme konnybe labad, orra folyni kezd. A gyokérnek erés,
csipds ize van, jol vegyithet6 citromlével, almaecettel vagy mézzel.
Mustarolajtartalma miatt a tormat antibiotikumként és fertétlenitéként is hasznaljak,
s a vérkeringést is erGteljesen javitja. Hatékony lehet a tidé és a hugyutak
fert6zéseinek gyodgyitdsara. A torma er6s koptetd, kohogés ellen is jo, és er6s
vizelethajtd hatasa van.

5. Coriandrum sativum

Family Norwegian Hungarian English

Apiaceae Koriander Koriander Coriander

Photo: www.reherb.eu Coriander seeds. Photo ©: Rolv Hjelmstad
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5.1 Koriander

Historikk

Koriander har veert brukt som krydder og medisin i uminnelige tider og det finnes kilder
som viser at planten kan ha veert dyrket i minst 3000 ar.

Beskrivelse

Koriander er en hardfgr ettarig urt. Den blir 20 til 60 cm hgy, har friske, grgnne persille-
lignende blader og rgdlige/hvite blomster og aromatiske frg.

Tradisjonelt bruk

Korianderfrg er et vanlig krydder som brukes i en lang rekke retter. Frgene kan brukes
til @ krydre sgt og lett krydret mat, stuinger, pikkels og marinader. Koriander er en av
hovedbestanddelene i karri og kan derfor tilsettes i alle retter som skal ha karrismak.

Friske blad av koriander er kanskje den mest brukte av alle smaksgivende urter i
verden. Bladene bgr imidlertid helst ikke spises i store mengder, da de inneholder
oksalsyre og kalsium som kan bidra til at det dannes nyresteiner. Nar de spises alene,
er det mange som ikke liker koriander, da bladene har en sterk, naermest avskyelig lukt
og smak.

Fre av koriander stimulerer appetitten og virker godt for fordgyelsen. De har ogsa
vanndrivende og svettedrivende virkning, og har ogsa veert brukt til & behandle f.eks.
urinveisinfeksjoner og neseblgdning.

5.2 Coriander

History

Coriander has been used as a spice and medicine since time immemorial and there
are sources which show that the plant may have been cultivated for at least 3,000
years.

Description

Coriander is a hardy, one-year herb. It is 20-60 cm high, it has fresh green parsley-like
leaves, reddish
/ white flowers and aromatic seeds.

Traditional Uses

Coriander seeds are used as a spice in a wide variety of dishes. The seeds can be used
to spice sweet and slightly spicy food, stews, pickles and marinades. Coriander is one
of the main ingredients in curry and can therefore be added in all dishes that require
more curry flavour.



Fresh coriander leaves are perhaps the most widely used of all flavouring herbs in the
world. The leaves should be preferably not eaten in large quantities because they
contain oxalic acid and calcium that may contribute to the formation of kidney stones.
Many people do not like to eat the coriander itself because the leaves have a strong,
almost obnoxious smell and taste.

Seeds of coriander stimulate appetite and help digestion. They have an intense diuretic
effect, and they are used to treat urinary infection and nosebleed.

5.3 Koriander

Torténet

A koriandert mar nagyon régota hasznaljak flszerként és gyodgyitasra is. Bizonyos
forrasok szerint mar legalabb 3000 éve termesztik.

Jellemzés

A koriander ellenalld, egyéves, 20-60 cm magasra megnovl, a petrezselyeméhez
hasonld, zold leveld, pirosas és fehér viragy, illatos magvu gyégynovény.

Hagyomanyos felhasznalas

A koriander tobbféle étel elkészitéséhez hasznalhatd fliszer. Magjat édes és kevésbé
flszeres ételek izesitésére hasznaljak, példaul ragukhoz és pacolashoz. A koriander a
curry keverék egy lehetséges fliszere, igy olyan ételek izesitésére alkalmas, amelyek
esetében intenzivebb curry izt szeretnénk elérni.

A koriander friss levelét a vilagon talan a leggyakrabban hasznaljak fliszerndvényként.
A leveleit nem ajanlatos nagy mennyiségben fogyasztani, mert oxalsavat és kalciumot
tartalmaz, amelyek vesekdvet okozhatnak. A koriandert nagyon sokan nem szeretik
magaban enni, mert a levele nagyon erés, majdnem visszataszito szagu és izd.

Magja étvagyfokozé és az emésztést is segiti. Vizhajtd hatdsa van, hugyduti
betegségek kezelésére és orrvérzés elallitasara is hasznaljak.

6. Foeniculum vulgare

Family Norwegian Hungarian English

Apiaceae Fennikel Edeskdmény Fennel



Photo: www.pinterest.com Photo ©: Rolv Hjelmstad

6.1 Fennikel

Historie

Fennikel har sin opprinnelse fra kysten av Middelhavet, men har naturalisert seg i
mange deler av verden, spesielt pa t@rr jord neer kyst og elvebredd.

Beskrivelse

Fennikel er en blomstrende plante i skjermplantefamilien. Det er en hardfgr, varmekjaer,
flerarig urt med gule blomster og findelte blader. Vi skiller mellom knollfennikel og
frofennikel. Fennikel er enkel & dyrke. Selv om planten i utgangspunktet er flerarig, er
den vanskelig @ overvintre her i landet. Derfor dyrker vi fennikel som en ettarig urt, som
gjerne ma fa en forkultur innendgrs.

Tradisjonell bruk
Fennikel blir brukt som krydder i ulike matretter og drikke, bakevarer og alkohol. Av

knoll-fennikel spises den nederste delen av stengelen (oppsvulmet) som en grgnnsak.
Frgfennikel er en viktig krydder- og medisinplante.

6.2 Fennel

History

Fennel is indigenous to the shores of the Mediterranean but has become widely
naturalized in many parts of the world, especially on dry soils near the sea-coast and
on riverbanks.
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Description

Fennel is a flowering plant species in the carrot family. It is a hardy, warmth-loving,
perennial herb with yellow flowers and feathery leaves. Two variants are manly
cultivated in Hungary: ‘Foeniculum vulgare var. vulgare’ (herb fennel or bitter fennel)
and ‘Foeniculum vulgare var. dulce’ (sweet fennel).

Traditional Uses

Fennel is used as a vegetable, it is cooked in various ways. It is a versatile herb used
for seasoning soups, fish dishes, desserts and alcoholic beverages. The gently dried
seeds can only be stored intact, as they quickly lose their flavour and scent if they are
crushed.

6.3 Edeskémény

Torténet

Az édeskomény a Foldkozi-tenger partvidékén volt 6shonos, de mara mar nagyon sok
helyen meghonositottak a vilagon, féleg tenger- és folydpartok kozelében lévé,
szarazabb talajon fordul el6.

Jellemzés

Az édeskomény a zellerfélék csaladjan belll az erny6sviragzatuak rendjébe tartozik.
Ellenallo, melegkedveld, ével6 gydgynovény, sarga viragokkal és szarnyasan dsszetett,
szalas levelekkel. Magyarorszagon két fajtajat termelik leginkabb: a kdzonséges
édeskoményt (Foeniculum vulgare var. vulgare) és a fliszer édeskoményt/rémai
édeskoményt (Foeniculum vulgare var. dulce).

Hagyomanyos felhasznalas

Az édeskoményt zoldségként is hasznaljak, tobbféle modon fézhetik. Sokoldalu
flszernovény, amelyet leves
ek, halételek, desszertek és alkoholos italok izesitésére is alkalmaznak. A magokat

Ovatosan, kortltekintéssel kell tarolni, hogy ép, sértetlen allapotban maradjanak,
egyébként elvesztik illatukat és izliket.

7. Lavandula officinalis

Family Norwegian Hungarian English

Lamiaceae Lavendel Orvosi levendula Lavender



Photo: Zsanett Hajdu Illustration from Kohler's Medizinal- Pflanzen

7.1 Lavendel

Historikk

Lavendel er viltvoksende i Middelhavsomradet, samt pa Kanarigyene og i India, men
dyrkes na over hele verden.

Navnet lavendel stammer fra det latinske ordet "lavare”, som betyr "a vaske”, og viser
til at urten ble brukt i oldtidens bad. | middelalderen og renessansen ble det strgdd
lavendel pa gulvene i private hjem og i kirkene som en beskyttelse mot pest. Lavendel
var en populeer urt ogsa fordi den holdt insekter unna, og duften holdt seg lenge.

Beskrivelse

Lavendel er en flerarig halvbusk som blir opptil 1T m hgy, men som normalt er 20 - 60
cm hgy. Blomstene er blafiolette og sitter i akslignende blomsterstander. Planten er
sterkt aromatisk og velduftende, men har en bitter smak. Det finnes flere navnesorter
av lavendel som dyrkes bade som prydplanter og til krydder og medisinsk bruk.

Tradisjonelt bruk

| vare dager brukes lavendel fgrst og fremst i form av eterisk olje. Lavendel er kjent
som en av de mest anvendelige av de eteriske oljene. Oljen har en avbalanserende og
normaliserende virkning, og bringer helse og harmoni til bade kropp og sinn.
Lavendelolje har en antiseptisk og betennelseshemmende

virkning pa luftveiene. Den virker lindrende ved forkjglelse, influensa, bihulebetennelse
og halsinfeksjoner.

Planten ble ellers brukt mye til & spre vellukt i badevann, duftposer og lignende.
Lavendeloljen ble brukt til & smgre pa gikt, hevelser og verkende sar.
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Lavendel er av ingrediensene i krydderblandingen Herbes de Provence. Urten smaker
godt i viltretter og noen fa blad kan gi fin smak pa grillet lam og i fiskeretter.

7.2 Lavender

History

Lavender is native to the Mediterranean, the Canary Islands and India, but now it is
cultivated worldwide. The name ‘lavender’ comes from the Latin word ‘lavare’ which
means ‘to wash’, and refers to the fact that the herb was used in ancient bath. In
Medieval times and in the Renaissance lavender was strewn on the floors of private
homes and churches as a protection against plague. Lavender was a popular herb, too,
because it kept bugs away, and its scent remained long.

Description

Lavender is a perennial half-shrub that grows up to 1 m, but it is normally 20-60 cm
high. The plant is highly aromatic, it has a bitter taste, its flowers are blue-violet. There
are several name varieties of the lavender grown as an ornamental plant, spice and
medicinal plant.

Traditional Uses

Nowadays lavender is mainly used in the form of essential oil. It is known as one of
the most variedly used essential oils. The oil has a normalizing effect, it brings health
and harmony to both body and mind. Lavender oil has an antiseptic and anti-
inflammatory effect on the airways. It soothes cold, flu, sinusitis and throat infections.
Lavender spreads a fine fragrance when it is filled in sachets or put in bath water.
Lavender oil can be effective for gout, swellings and aching wounds.

Lavender is one of the ingredients of the spice mixture ‘herbes de Provence’. The herb
tastes good in game dishes, a few leaves can give a nice taste to grilled lamb and fish
dishes.

7.3 Orvosilevendula

Torténet

A levendula a Foldkozi-tenger kornyékén, a Kanari-szigeteken és Indiaban éshonos, de
ma mar vilagszerte termesztik.

A latin ‘lavare’ sz6bdl ered, melynek jelentése ‘mosni’. Ez is jelzi, hogy az okori
fird6kben hasznaltak. A reneszansz korban a levendulat maganhazak és templomok
padlojara tették, hogy védelmet nyujtson pestis ellen. A levendula azért is volt
népszerd gydégynovény, mert tavol tartotta a bogarakat, illata pedig sokaig megmaradt.

Jellemzés



A levendula éveld, bokros novény, amely akar 1 méteres is lehet, de altalaban 20-60
cm magasra né. lllatos, kesernyés izl novény, viraga kékes-lilas szinli. Tobb fajtaja
van, disz-, fliszer- és gydgynovényként is hasznaljak.

Hagyomanyos felhasznalas

Manapsag a levendulanak leginkdbb az ill6olajat alkalmazzak, hiszen az egyik
legvaltozatosabban hasznalhatd az illdolajak kozil. Az olajnak normalizalé hatasa
van, harménidban tartja a testet és a lelket is. A levendulaolajnak fert&tlenité és
gyulladasgatlé hatasa is van, ezért Iéguti megbetegedések gyogyitasara hasznaljak
(megfazas, influenza, arciireggyulladds, torokgyulladas).

A szaritott levendula kis zacskokba téve kellemes illatot ad, de fiird6vizbe is
szorhatjuk. Olajaval gyogyitottak a kdszvényt, a duzzanatokat, a fajo sebeket.

A levendula a provence-i fliszerkeverék egyik 6sszetevéje. Mar néhany levél nagyon
kellemes izt ad a vadhusos ételeknek, de a grillezett baranyhus és a halételek is
kitin6ek levendulaval.

8. Marrubium vulgare

Family Norwegian Hungarian English

Lamiaceae Borremynte Pemetefi Horehound

Photo: Zsanett Hajdu Illustration from Kohler's Medizinal- Pflanzen

8.1 Borremynte

Historikk
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Borremynte regnes a veaere opprinnelig hjemmehgrende ved Middelhavet, men finnes
naturlig pa mange steder i Mellom- og Ser-Europa, Nord-Afrika og Asia. Urten er
introdusert i andre omrader av verden og er naturalisert bl.a. i Nord-Amerika. Overalt
hvor europeiske emigranter har reist har de hatt med seg borremynte og dyrket i
urtehager, og pa den maten er urten blitt vidt spredt.

Beskrivelse

Borremynte er en flerarig, 20-50 cm hgy, svakt aromatisk urt. Stengelen er firkantet,
grov og oftest noe forgreinet. Bladene er skaftede, hjerteformede eller rundaktige,
uregelmessig tannete, rynkete og hvitlodne, seerlig pa undersiden. Ogsa stengelen er
hvitlodden. Blomstene er sma og hvite, og sitter i kranser ved bladfestene oppover
stengelen. Fruktene blir spredd ved at de fester seg til dyr.

Tradisjonell bruk</h 3>

Borremynte er en urt som har vaert brukt som et slimlgsende middel siden oldtiden.
Egyptiske prester verdsatte planten hgyt og mente at den kunne holde onde makter
borte. Planten var kjent for & kunne kurere slangebitt. Det ble sagt om borremynte at
den kunne oppheve alle former for magi, bade god og vond.

Borremynte er i nyere tid hovedsakelig blitt brukt til to forskjellige formal, nemlig som
lindrende middel ved luftveisplager og ved fordgyelsesproblemer. Som et slimlgsende
og hostedempende middel blir borremynte brukt ved behandling av kikhoste og hoste
i forbindelse med bronkitt og tuberkulose.

Borremynte inntas vanligvis i form av urtete. Man bruker %2-1 teskje tgrket urt per kopp
kokende vann og lar det trekke i 10-15 minutter fgr urten siles fra.

Et avkok av borremynte kan pafgres utvortes pa mindre skader og enkelte hudplager.
En slik urtete er blitt brukt bade innvortes og utvortes ved bl.a. eksem og helvetesild.
Pa grunn av den bitre smaken er bladene, eller bare den eteriske oljen fra planten,
enkelte ganger brukt til 8 smaksette ¢l og likgrer. Borremynte er en fin plante for biene,
og det sies at den ogsa er en god naboplante nar man dyrker tomater.

8.2 Horehound

History

Horehound is considered to be originally a resident of the Mediterranean, but it is found
naturally in many places in Central and Southern Europe, North Africa and Asia. The
herb has been introduced into other areas of the world and has been naturalized in
North America, too. Wherever European emigrants travelled, they took the horehound
with themselves and grew it in herb gardens, thus, the herb has been widely spread.

Description

Horehound is a perennial, 20-50 cm tall, slightly aromatic herb. Stems are square,
rough and usually branched. Leaves are heart-shaped or round-like, irregularly toothed,



wrinkled and white woolly, especially underneath. The stem is also white hairy. The
flowers are small and white, they sit in wreaths.

Traditional Uses

Horehound is a herb that has been used as an expectorant since ancient times. The
plant was greatly appreciated by Egyptian priests, they believed that it could keep evil
spirits away. The plant was known to cure snakebites. It is said that horehound could
abolish all forms of magic, both good and bad.

Horehound has been mainly used for two purposes, hamely as a soothing agent for
respiratory ailments and digestive problems. As an expectorant and antitussive
horehound is used to treat whooping cough and cough associated with bronchitis and
tuberculosis.

Horehound is usually taken in the form of herbal tea. Use %-1 teaspoon dried herb per
cup of boiling water and let it soak for 10-15 minutes before straining.

A decoction of horehound can be used externally for certain skin disorders and for
minor injuries. Horehound tea can be used both internally and externally, to treat for
example eczema and shingles. Because of its bitter taste, dried horehound and
horehound essential oil are used to flavour beers and liquors. Horehound is a nice plant
for bees, and it is a good neighbour plant of tomatoes.

8.3 Pemetefl

Torténet

A pemetefl eredetileg a Foldkozi-tenger kornyékén volt 6shonos, de természetesen
megtalalhaté Kézép- és Kelet- Eurépaban, Eszak- Afrikaban és Azsidban is. Emellett a
novény elterjedt mas teriileteken is, igy meghonosodott Eszak- Amerikaban is. Amerre
az eurdpai utazok megfordultak, magukkal vitték a pemetefiivet, kertjeikbe telepitették,
igy hamar elterjedt.

Jellemzés

A pemetefd 20-50 cm magas, éveld, némileg illatos novény. Szarai négyzetesek, kissé
szertedgazoak. A levelek sziv alakiak vagy kerekdedek, rendszertelenil fogazottak,
rancosak és fehér gyapjasak, féleg alul. A szarat is fehér gyapju boritja. Apré fehér
viragai gdmbos 6rvot alkotnak, a levelek felsé hénaljaban dlnek.

Hagyomanyos felhasznalas

A pemetefli az a novény, amelyet mar az 6sidék éta koptetd orvossagként hasznalnak.
Az egyiptomi papok nagyra becsulték, és ugy hitték, hogy tavoltartja a rossz
szellemeket. Kdztudottan j6 kigydomarasra. Ugy tartjak, minden biibajt megsziintet,
legyen az j6 vagy rossz. Leggyakrabban kétféleképp hasznaljak; nyugtatészerként,
léguti megbetegedésekre, ezen kivil emésztési problémakra is. Mint koptetd és
kohogéscsillapité hasznalatos a szamarkohogés, a horghurut kohogéssel jard
tlneteire és a tuberkoldzis kezelésére.



Altaldban tea forméajaban hasznaljuk. Tegyiink 0,5-1 kiskanal széritott pemetefiivet
egy csésze forrasban |évé vizbe, majd 10- 15 percig hagyjuk azni, amig a novény kiazik.
A belble készilt fézet kozvetlenil felviheté kisebb kiilsé sériilésekre, és egyéb
bérproblémakra is hasznalhat6. Csakugy mint a tea, a fézet is alkalmazhato kiilséleg
és belsdleg, példaul ekcémara és 6vsomorre. Keserd ize miatt a novény szaritmanyat
vagy olajat sorok vagy likérok izesitéséhez is alkalmazzak. Szeretik a méhek, és jol
tarsithat6 a paradicsommal a kertben.

9. Papaver rhoeas

Family Norwegian Hungarian English

Papaveraceae Kornvalmue Pipacs Corn poppy

Photo: www.pinterest.com Illustration from Kéhler's Medizinal- Pflanzen

9.1 Kornvalmue

Historikk

Kornvalmue er en eldgammel kulturplante og de var ofte avbildet pa veggmalerier og
relieffer i oldtidens Egypt. Frg av kornvalmue er funnet sammen med byggkorn i
egyptiske levninger datert til 2500 ar f.Kr. Oldtidens grekere og romere brukte
valmuefrg som mat, og gjennom tidene har ekstrakter av planten veert brukt til & lindre
smerter. Kornvalmuer har helt siden oldtidens Egypt veert et symbol pa blod og nytt liv,
og slagmarkene under 1. verdenskrig var dekt av valmuer etter at jorden var blitt
forstyrret ved graving av tusenvis av graver.


http://www.pinterest.com/
https://opusztaszer.hu/wp-content/uploads/2019/05/Picture18.png
https://opusztaszer.hu/wp-content/uploads/2019/05/Picture19.png

Beskrivelse

Kornvalmue er en ettarig urt som blir 30-80 cm hgy. Planten har en tynn, opprett og
forgreinet stengel med stive har som star rett ut. Dyrkede former av kornvalmue kan
ha varierende blomsterfarge (hvit, rosa eller rgd), og former med fylte blomster er
vanlige. Det grgnne begeret bestar av to batformede og harete begerblad som raskt
faller av. De mange stgvknappene er lange som fruktemnet og vanligvis blalig svarte.
Blomstene har en spesiell opiumlignende duft nar de er friske, men blir luktlgse nar de
torker.

Tradisjonell bruk

Frgene av kornvalmue har en behagelig ngtteaktig smak, og kan strgs pa brgd og kaker
pa samme mate som de valmuefrgene vi far fra opiumsvalmuen (Papaver
somniferum). Frgene av kornvalmue er temmelig sma, men de er relativt enkle a hgste
fra de temmelig store frokapslene. De er helt trygge a spise, da de ikke inneholder
alkaloidene som finnes i andre deler av valmueplanten. Det kan ogsa presses olje av
frgene.

Kronbladene av kornvalmue tilsettes ofte til urteteer og potpurrier for a gi disse et
innslag av rgdfarge. De rgde fargestoffene i kronbladene har ogsa vaert brukt til 8 sette
farge pa vin,
og i den farmasgytiske industrien brukes de til & gi farge pa medisiner.

Blomstene av kornvalmue har lenge vart brukt som et svakt bedgvende,
smertestillende, avslappende og mildt beroligende middel. Urten kan ogsa brukes ved
nervese fordgyelsesproblemer, sgvnlgshet og rastlgshet.

9.2 Corn poppy

History

Corn poppy is an ancient plant, it was often depicted on the murals and reliefs of
ancient Egypt. Seeds of corn poppy are found along with barley grains in Egyptian
relics dated to 2500 BC. Ancient Greeks and Romans used poppy seeds as food, later
on the extracts of the plant were used to relieve pain. Corn poppy has symbolized blood
and new life since ancient Egyptian times. During the First World War the battlefields
were covered by poppies after thousands of graves had been dug into the earth.

Description

Corn poppy is an annual herb that is 30-80 cm high. The plant has a thin and branched
stalk with stiff hairs standing straight out. Cultivated forms of corn poppy may have
various flower colours (white, pink or red), and forms with double flowers are common.
The green cup consists of two boat-shaped and hairy sepals, which quickly falls off.
The anthers are long and usually bluish black. The fresh flowers have a special opium-
like fragrance, but they are odourless when they become dry.

Traditional uses



The seeds of corn poppy have a pleasant nutty flavour and can be sprinkled on bread
and cakes in the same way as the poppy seeds obtained from opium poppy (‘Papaver
somniferum’). The seeds of corn poppy are rather small, but they are relatively easy to
harvest from the large seed pods. They are completely safe to eat, as they do not
contain alkaloids found in other parts of the poppy plant. Seeds can also be used to
press oil from them.

The petals of corn poppy is often added to herbal teas and potpourris to give them a
touch of red. The red dyes in the petals have also been used to add colour to wine, and
in the pharmaceutical industry they are used to give colour to medications.

The flowers of corn poppy have long been used as a weak anesthetic, analgesic and
mild sedative. The herb can also be used for nervous indigestion, insomnia and
restlessness.

9.3 Pipacs

Torténet

A pipacs 06si novény, amelyet igen gyakran abrazoltak falfestményeken és
dombormiveken az 6kori Egyiptomban. Magjait az arpa magjaival egylitt az egyiptomi
relikvidkon is megjelenitették, amelyek az i.e. 2500-as évekre datalhatok. Az okori
gorogok és romaiak a pipacsot ételként, a késébbiekben pedig a novény kivonatat
fajdalom enyhitésére hasznaltak. A pipacs a vér és az Uj élet szimboluma az okori
Egyiptom 6ta, s az |. vilaghaborus csatatereket velik boritottak, miutan a foldbe
ezernyi sirt astak.

Jellemzés

A pipacs 30-80 cm magas, egyéves novény. Vékony, elagazé szara van, a szartdl elallo
sertesz6rokkel. Megmuivelt formajaban szirmainak szine valtozatos (fehér, ré6zsaszin
vagy piros), s négy sziromlevele van, amelyek parban vannak. A vacok két csénakalaku
és sz6ros csészelevélbdl all, amelyek gyorsan lehullanak. A portokok hosszuak, s
kékesfeketék. A viragoknak kilonleges 6piumszert illatuk van, amikor frissek, de
szaraz allapotukban szagtalanok.

Hagyomanyos felhasznalas

A pipacs magjanak kellemes, dids ize van, kenyérre, stiteményre lehet szérni, és még
szamos felhasznaldsi lehet6sége van, hasonléan a makhoz (‘Papver somniferum’). A
pipacs magjai meglehetésen kicsik, viszonylag konnyen kinyerhetéek a nagy
magtokbdl. A pipacs magja biztonsagosan ehetd, mert nem tartalmazza azokat a
mérgezd alkaloidokat, amelyek a novény tobbi részében viszont benne vannak. A
magokbdl olaj is nyerhetd.

A pipacs szirmait gyakran gyogyteaba, valamint pot-pourriba is teszik, hogy egy kis
piros szint kdlcsondzzenek neki. A piros szirmokat borok szinesitésére is alkalmaztak,
a gyogyszeriparban gyogyszerek szinesitésére hasznaljak.



A pipacsviragot mar régéta enyhe érzéstelenitéként, fajdalomcsillapitéként és
nyugtatoként is alkalmazzak. Emésztési panaszok, almatlansag, nyugtalansag esetén
is hatékony.

10. Petroselinum crispum

Family Norwegian Hungarian English

Apiaceae Persille Petrezselyem Parsley

Photo: Zsanett Hajdu Photo ©: Rolv Hjelmstad
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10.1 Persille

Historikk

Persille er nd bare kjent som kulturplante, men var trolig opprinnelig viltvoksende i
Sorvest-Asia og middelhavsomradet. Urten har vaert dyrket helt siden oldtiden og ble
tidlig utbredt i store deler av Europa. Planten er svaert mye brukt som krydder og i vare
dager dyrkes det persille over hele verden.

| Europa ble persille flere steder ansett som "djevelens urt" og brakte ulykke til de som
dyrket den, hvis planten da ikke var plantet pa en langfredag. Troen pa at persille ga
darlig hell var heftet ved urten til inn i middelalderen. | det gamle Hellas og Roma ble
persille tillagt magiske krefter og man trodde at man kunne bli usynlig og fa
overnaturlig styrke hvis man spiste frgene

Beskrivelse

Persille er en toarig, glatt urt som blir 30-60 cm hgy, men den dyrkes vanligvis som en
ettarig plante som sas hvert ar. Det finnes flere varianter av persille; kruspersille,
glattbladet persille og rotpersille. Bladene hos kruspersille er sterkt krusete, mens
glattbladet persille og rotpersille har flate og dypt snittede blad. Roten er lys, s@t og
kjgttfull, omtrent som hos vill gulrot. Hos glattbladet persille er roten hard og treaktig.
Hos rotpersille er roten mye stgrre enn hos bladpersille. Persille har en aromatisk
krydderduft.

Tradisjonell bruk

Persille er den mest dyrkede og brukte urten i Norden. Urten kan kjgpes tgrket eller
frisk, og i potter som kan sta pa kjgkkenbenken.

Av persille benyttes hele den overjordiske delen, bare bladene, roten, fruktene og en
eterisk olje utvinnes av modne frg. Bladene brukes friske eller tgrkede som krydder og
garnityr, roten som grgnnsak og fruktene primaert som medisin.

Urten brukes gjerne som krydder i supper, eggretter, marinader, grgnnsakretter, pa
nypoteter, sauser og farser, til kjgtt og fisk, og i urtesmgr og salater. Helst sa hakker
og tilsetter man persillen rett fgr servering, for da beholder den mest smak og
naeringsinnhold.

10.2 Parsley

History

Parsley is probably native to Southwest Asia and the Mediterranean. The herb has
been cultivated since ancient times and has soon become prevalent in most of Europe.
The plant is very widely used as a spice, nowadays it is cultivated worldwide.

In several places of Europe parsley was considered to be the "devil's herb" and it was
thought to bring misfortune to those who cultivated it if it was planted on Good Friday.
The belief that parsley gave bad luck was associated with the herb until the Middle
Ages. In ancient Greece and Rome parsley was thought to have magical powers and



peop
le believed that one could become invisible and gain supernatural strength if he or she
ate the seeds.

Description

Parsley is a two-year, smooth herb. It is 30-60 cm high, but it is usually grown as an
annual plant that is sown every year. There are several varieties of parsley: parsley,
smooth leaf parsley and root parsley. The leaves of the parsley are highly fuzzy, while
smooth leaf parsley and root parsley have flat and deeply sectioned blades. The root
is light, sweet and fleshy, like that of the wild carrot. The root of the smooth leaf parsley
is hard and woody. The root of the root parsley is bigger than that of the parsley.
Parsley has an aromatic, spicy scent.

Traditional Uses

Parsley is the most cultivated and used herb in Scandinavia. The herb can be bought
dried or fresh, or in pots which can be left on the kitchen counter.

The plant’s leaves, root and seeds can be used, essential oil can be extracted from the
mature seeds. The leaves are used fresh or dried as seasoning and garnish, the root is
used as a vegetable, and the plant itself is primarily used as a medicine.

The herb is often used as seasoning in soups, egg dishes, marinades, vegetable and
potato dishes, sauces and farces, for meat and fish, and in herb butter and salads.
Smooth leaf parsley has to be added just before serving, the flavour is enhanced in this
way and more nutrients are retained.

10.3 Petrezselyem

Torténet

A petrezselyem valdsziniileg Dél-Kelet Azsidban és a Foldkézi-tenger kdrnyékérél
szarmazik eredetileg. A gyogynovényt mar az okor Ota termesztik, gyorsan elterjedt
Eurdpa legtdbb részén. Fliszerként széles korben hasznaljak, és mara mar vilagszerte
termesztik.

Eurépdaban a petrezselymet sok helyen “az 6rdog flivének” hivjak, és ugy tartottak, hogy
szerencsétlenséget hoz termeléjére, ha nagypénteken Ulteti el. Egészen a kozépkorig
ez a nézet tartotta magat rola. Az ékori Gorogorszagban és Romaban a petrezselymet
varazser6vel ruhaztak fel, ugy vélték, hogy ha valaki megeszi a magjait, lathatatlanna
valhat, és természetfeletti erével rendelkezik majd.

Jellemzés

A petrezselyem alapvet6en kétéves novény, 30-60 cm magas, de altalaban egyéves
novényként termelik, minden évben elvetik. Tobb fajtaja van: kozonséges
petrezselyem, levélpetrezselyem és gyokérpetrezselyem. A kdzonséges petrezselyem
levele rendkivil rojtos, mig a levélpetrezselyemnek és a gyokérpetrezselyemnek lapos
és mélyen vagott levéllapjai vannak. A gyokér gyenge, édes és husos, mint a vad répa.



A levélpetrezselyem gyokere kemény és fas, mig a gyokérpetrezselyem gyokere sokkal
nagyobb, mint a petrezselyemé. A levélpetrezselyemnek aromas, fiszeres illata van.

Hagyomanyos felhasznalas

A levélpetrezselyem a leginkabb termesztett és hasznalt gyogynovény
Skandindviaban. Megvasarolhaté szaritva, frissen és cserépben is, s igy a
konyhapulton tarthat6. Felhasznalhatéak levelei, gyokere és érett magjai, melyekbdl
ill6olajat nyerhetiink ki. A leveleket frissen, szaritmanykeént, illetve koretként, a gyokerét
z0ldségként, illetve a novény egészét elsésorban gydgyszerként hasznaljak fel.

A gyogynovény fliszernovényként is felhasznalhatd levesekhez, tojasos ételekhez,
pacokhoz, fézelékekhez, burgonyahoz, szdészokhoz és toltelékekhez, hus- és
halételekhez, fliszervajak és salatak készitéséhez. A levélpetrezselymet kozvetleniil
felszolgalas el6tt érdemes hozzaadni, mert igy tartja meg leginkabb az aromajat és a
tapanyagtartalmat.

11. Pimpinella anisum

Family Norwegian Hungarian English

Apiaceae Anis Anizs Anise

Photo: ©Jouko Lehmuskallio Illustration from Kéhler's Medizinal-Pflanzen

11.1 Anis

Historie
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Anis har veert dyrket i mange hundre ar. Det opprinnelige hjemstedet for anis er ukjent,
men var trolig i Asia eller rundt det gstlige Middelhavet. Planten ble dyrket og brukt
som krydder i oldtidens Egypt, og seinere av grekere og romere.

Beskrivelse

Anis er en ettarig skjermplante og plantene blir 30-60 cm hgye. Den forgreinete
stengelen erriflet og innhul. Basisbladene er langstilkete, nyreformede eller runde med
tannet kant. De gverste bladene er findelte, fjzerformede og mangler bladstilk. De sm3,
hvite, stjerneformede blomstene sitter i skjermer med 7-15 straler. Hele planten er
sveert aromatisk og har anisduft.

Tradisjonell bruk

Av anisplanten er det primeert frgene og den eteriske oljen som utvinnes fra dem som
benyttes, bade som medisin og krydder. | matlagingen blir anis brukt for & sette smak
pa f.eks. konfekt, brgd, kaker og kremer, men er ogsd smaksingrediens i mange
alkoholholdige drikker som Ouzo, Pernod, Pastis og Arrak. Blomstene og bladene av
anisplanten kan benyttes i fruktsalater og andre salater, eller som garnityr.

| skjermplantefamilien har vi to andre planter med lignende egenskaper som anis, det
er fennikel (Foeniculum vulgare) og karve (Carum carvi).

11.2 Anise

History

Anise has been cultivated for centuries. Its origin is unknown, but it is probably native
to Asia or the eastern Mediterranean. The plant was grown and used as a spice by
ancient Egyptians and later on by Greeks and Romans.

Description

Anise is a flowering plant in the family Apiaceae, the plants are 30-60 cm tall. The
branched stem is grooved and hollow. The basic leaves are long-stemmed, kidney-
shaped or round with a serrated edge. The upper leaves are shallowly lobed. The small,
white, star-shaped flowers sit in dense umbels with 7-15 rays. The whole plant is very
aromatic and has an anise scent.

A cultivar with small, dark seeds is common in Hungary, Germany and in areas to the
east of Hungary, while in Spain and Italy another variant with larger and lighter seeds
is cultivated. It is a demanding plant, which cannot be successfully cultivated in cool
climates, on shallow soil or hard ground, which warms slowly. It is also sensitive to the
amount and time of rainfall and needs a well-balanced supply of nutrients.

Traditional Uses

Mainly the seeds of the anise are used alone, the oil extracted from them is used as a
spice and medicine. In cooking anise is used to flavour for example confectionery,



bread, cakes and creams, but it is also a flavour ingredient in many alcoholic drinks
like Ouzo, Pernod, Pastis and Arrak. The flowers and leaves of the anise can be used
in fruit salads and in other salads or as a garnish.

There are two other plants in the family of Apiaceae with similar properties to anise:
fennel (‘Foeniculum vulgare’) and caraway (‘Carum carvi’).

11.3 Anizs

Torténet

Az anizs évszazadok 6ta kedvelt ndvény. Eredete ismeretlen, de valdsziniileg Azsia és
a mediterran térség a hazaja. Fliszernovényként termesztették és hasznaltak mar az
Okori Egyiptomban, Gérogorszagban és a Romai Birodalomban is.

Jellemzés

Az anizs a zellerfélék (Apiaceae) csalad
jaba tartozd, 30-60 cm magas, viragos novény. Szerteagazd torzse barazdalt és
ureges. Also levelei hosszu szaruak, vese alakuak vagy kerekdedek fogazott éllel.
Feljebb (il6 levelei sekélyen karéjosak. A kis, fehér, csillag alaku, erny6s viragok 7-15
sugarban helyezkednek el. Az egész novény intenziv aromaju és anizs illatu.
Magyarorszagon és annak keleti részén, valamint a német tertileteken az apro fekete
magokat kedvelik, mig Spanyolorszagban és Olaszorszagban a nagyobb és gyengébb,
nem tul erés valtozat az elterjedt. Igényes névény, mely nem kedveli a hlivos idéjarast,
a sekély, kemény, vagy lassan felmelegedé talajt. Erzékeny a nagy mennyiségii és
heves esdre, valamint kiegyensulyozott tapanyagellatast igényel.

Hagyomanyos felhasznalas

Az anizsnak els6sorban a magjat hasznositjdk 6nmagaban, vagy az abbdl készitett
olajat flszerként és gydgyszerként. A konyhaban cukraszsitemények, kenyerek és
krémek izesitdje, de az Ouzo, Pernod, Pastis és Arrak nevd alkoholos italok fliszerezéje
is. Viragjait és leveleit gyimolcssalatakba, salatakba teszik, és koretként is
fogyasztjak.

A zellerfélék (‘Apiaceae’) kozé tartozik két masik — az dnizshoz nagyon hasonlé -
novény is, az édeskomény (‘Foeniculum vulgare’), valamint a fliszerkdmény (‘Carum
carvi’).

12. Rosmarinus officinalis

Family Norwegian Hungarian English

Lamiaceae Rosmarin Rozmaring Rosemary
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11.1 Rosmarin

Historikk

Rosmarin er opprinnelig viltvoksende ved kysten av Middelhavet, men planten dyrkes i
vare dager over hele verden som krydder og medisinplante. Romerne kalte planten "ros
marinus”, som oversatt til norsk betyr "havets dugg", og viser til det dugglignende
utseendet pa de lysebla blomstene nar planten ses pa litt avstand. | romertiden ble
rosmarin sett pa som et universallegemiddel, noe ogsa legene i middelalderens Europa
gjorde. Rosmarin inngikk i de eldste parfymer vi kjenner og den aromatiske
rosmarinoljen vet vi ble fremstilt allerede pa 1300-tallet.

Beskrivelse

Rosmarin er en eviggregnn, lyngaktig busk som normalt blir 60-100 cm hgy. Planten har
motsatte, smale, laeraktige blad med nedrullet kant og der oversiden er mgrkegrgnn
mens undersiden er dekt av en hvit filt. Blomstene er blekt bla eller hvite og sitter i

bladhjgrnene i en fablomstret klase. Hele planten har en kraftig, kamferlignende duft.

Tradisjonell bruk
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Rosmarin brukes som krydder i matlaging, som medisin og som duft og virkestoff i
kosmetikk og hudpleieprodukter. Som krydder i matlagingen virker rosmarin i sma
mengder appetittstimulerende, galledrivende og krampelgsende pa mage og tarm.
Urten passer seerlig godt til fete matretter og kan anvendes i mange forskjellige
krydderblandinger. Friske skudd kan anvendes i eddik, vin eller olivenolje, for a gi
rosmarinsmak til sauser og marinader. Brukt som te, har urten i tillegg til sin
fordgyelsesfremmende virkning ogsa en urindrivende og krampelgsende effekt, den
styrker hjertet og kapilleerarenes vegger og hgyner et lavt blodtrykk. Rosmarin-te kan
ogsa brukes til & bade betente og vanskelig helende sar.

12.2 Rosemary

History

Rosemary is native to the shore of the Mediterranean, but nowadays it is grown
worldwide as a spice and medicinal plant. The Romans called the plant ‘ros marinus’
which means ‘sea dew’ in English and refers to the dew-like appearance of the blue
flowers when the plant is seen at some distance. Rosemary was considered to be a
universal medicine in Roman times and in medieval Europe, too. Rosemary is one of
the oldest ingredients of perfumes, essential oil has been derived from this plant since
1300s.

Description

Rosemary is an evergreen, heather-like shrub, it is normally 60-100 cm tall. The plant
has opposite, narrow, leathery leaves with a down-rolled edge, the upper side of the
leaves is dark green, the underside is covered with white felt. The flowers are pale blue
or white and they sit in the leaf axils in a cluster with few flowers. The whole plant has
a powerful, camphor-like fragrance.

Traditional Uses

Rosemary is used not only as a spice in cooking, but also as a medicine and as an
ingredient of perfumes and skin care products. In small quantities rosemary
stimulates appetite, it is good for the bile and acts as an antispasmodic in the stomach
and in the intestines. The herb is especially suitable for fat foods, and it can be used
in many different spice mixtures. Fresh shoots may be used in vinegar, wine, or olive
oil, provide rosemary flavour to sauces and marinades. Rosemary tea has digestive,
diuretic and antispasmodic effects, it strengthens the heart and the capillary walls and
raise low blood pressure. Rosemary tea can also be used to bathe inflamed and hard-
to-heal wounds.

12.3 Rozmaring

Torténet



A rozmaring alapvet6en a mediterran térségben elterjedt ndvény; de ma mar a vilag
minden részén megtalalhatd, kedvelt fliszer- és gydgynovény. Az okori romaiak ‘ros
marinus’ elnevezéssel illették, amely azt jelenti, ‘tengeri harmat’, mivel bizonyos
tavolsagbol a ndvények tomege kék szin( viragnak tdnik. Az 6kori Rdmaban szamtalan
modon felhasznaltak az orvoslasban, csakugy, mint a kdzépkori orvosok Eurdpa-
szerte. A rozmaring az egyik leg6sibb parfiim-alapanyag, olajat mar az 1300-as évek
oOta készitik.

Jellemzés

A rozmaring 0rokzold, 60-100 cm magas félcserje. A novénynek egymassal
szembenallo, vékonyodd, bérszer(i levelei vannak, lefelé gorbils, visszahajlé szélekkel,
felll sotétzold, alul fehér szdrrel boritott. Viragjai a levélzugban lilnek, sapadtkékek
vagy fehérek. Az egész novénynek jellegzetes, kamforos illata van.

Hagyomanyos felhasznalas

A rozmaringot nem csak f6zéshez, de az orvoslasban, parfimiparban és a kozmetikai
szerek alapanyagaként is hasznaljak. Kis mennyiségben noveli az étvagyat,
karbantartja az epét, és gorcsoldd hatassal is bir. Kifejezetten jol illik zsiros ételekhez,
és flszerkeverékek alapanyaga is. A friss hajtdsokat ecetbe, borba és olajba
hasznaljak, valamint pacok és szdszok izesitbje. Teajat emésztési zavarokra,
vizhajtoként, gyulladascsokkentésre hasznaljak, erésiti a szivizmot és az érfalat, illetve
vérnyomascsokkentd hatassal is bir. Ezenkiviil jol hasznalhato fird6hoz és sebek
gyogyitasahoz.

13. Salvia officinalis

Family Norwegian Hungarian English

Lamiaceae Salvie Zsalya Sage
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13.1 Salvie

Historikk

Salvie er en av de aller eldste legeplantene vi kjenner til. Den omtales visstnok for
forste gang pa 6000 ar gamle leirtavler fra den sumeriske kultur, og har veert benyttet
og omtalt opp gjennom arhundrene helt til var egen tid. Planten ble spredt rundt i
Europa, forst av romerne og siden av munkene. Arten regnes som hjemmehgrende i
middelhavsomradet, men dyrket finner vi den na over hele Europa og i Nord-Amerika.

Beskrivelse

Salvie er en sterkt forgreinet halvbusk som kan bli 50-60 cm hgy. Stenglene er opprette
og firkantete. Eldre greiner er grabrune, de unge arsskuddene er grgnne og hvitlodne.
Bladene er motsatte pa stenglene, langstilkete, nettnervete og noe rynket. De er
hvitlodne, avlangt ovale, s@lvgra pa undersiden med gragrenn overside. De store,
blafiolette blomstene er velduftende og nektarrike, og danner akslignende samlinger
av blomsterkranser gverst pa stengelen
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Tradisjonelt bruk

| middelalderen var salvie en viktig krydderplante, og den ble brukt i f.eks. ost, brgd,
sylte og pglse. Det ble ogsa lagd vin og syltetgy basert pa salvie. Brukt som krydder vil
salvie kunne eliminere noe av fettsmaken i maten, og gjgre det lettere a fordgye fete
eller oljete matvarer. Salvie er en krydderurt med sterk smak, og den har en
konserverende virkning pa matvarer.

Medisinsk brukes salvie i dag blant annet mot halsonde, treg mage, uregelmessig
menstruasjon, nattsvetting, og som mildt varmende tonikum. Urten har en litt varm,
bitter og astringerende smak.

Salviens kombinasjon av antiseptiske, avslappende og astringerende egenskaper gjor
planten ideell ved nesten alle typer halsbetennelser. En halsinfeksjon kan stanses i
starten hvis man straks de fgrste tegn viser seg gurgler med salviete, og virkningen
forsterkes hvis teen i tillegg drikkes.

| det gamle romerriket ble salvie ansett som en hellig plante og ble behandlet som det.
De som samlet urten skulle veere kledd i hvitt og ga barbeint, og bare spesielle
redskaper av sglv eller bronse skulle benyttes.

13.2 Sage

History

Sage is one of the oldest known medicinal plants. It is first referred to on the 6000
year-old Sumerian clay tablets, and has been used and talked about throughout
centuries until our own time. The plant was spread around Europe, it was used by the
Romans and by the monks, too. The species is considered to be native to the
Mediterranean, but now we can find it in a cultivated form throughout Europe and in
North America.

Description

Sage is a perennial, evergreen subshrub, with woody stems, grayish leaves, and blue
to purplish flowers. Sage is a highly branched half shrub that can reach 50-60 cm high.
The leaves are nerved and somewhat wrinkled, they are opposite on the stems and
they have long stalks. The ovally elongated leaves of the plant are covered with white
furry, their underside is silvery gray, their upper-side is gray- green.

Traditional Uses

In the Middle Ages sage was an important spice plant, and it was used for cheese,
bread, pickle and sausage. It was also used to make wine and jams. Used as a spice,
sage could eliminate some of the fat taste in dishes, and made it easier to digest fatty
or oily foods. Sage is a spice plant with a strong flavour. It is used to preserve food.
Today sage is used to treat sore throat, constipation, irregular periods, night sweats,
and it is consumed as a mild warming drink. The herb has a slightly hot, bitter and
astringent taste. Sage has a combination of antiseptic, relaxing and astringent
properties which make the plant ideal for almost all types of throat inflammation. A



throat infection can be stopped at the very beginning if we immediately gargle with
sage-tea after the appearance of the first symptoms, the effect is enhanced if the tea
is drunk. In ancient Rome sage was considered to be a sacred plant and was treated
like that. Those who collected the herb had to be dressed in white and walk barefoot,
and they could only use special tools made of silver or bronze.

13.3 Zsalya

Torténet

A zsalya az ember altal ismert egyik legrégebbi gyogyndvény. Elsé emlitése
feltehetéen 6000 évvel ezelbttrél, a sumér kulturabol szarmazé agyagtablan tlinik fel,
€és azoéta is hasznaljuk. A novény elterjedt volt egész Eurépaban, a Romai
Birodalomban éppugy, mint a szerzeteseknél. Ugy tartjdk, hogy a faj a
Mediterraneumbdl szarmazik, de termesztve megjelenik Eurépa tobbi részén és Eszak-
Amerikaban is.

Jellemzés

A zsalya egy fas szarral, sziurkés levélzettel és a kéktdl a lila szinig terjed6 viragzattal
rendelkezd, ével6, o©rokzold félcserje. Magasan elagaz6 novény, akar 50-60
centiméterre is képes megndni. Az erezett és némileg rancos levelek hosszu
levélnyélen, a szaron egymassal szemben allnak. A névény ovalisan megnyult levelei
finom, fehér szérzettel boritottak, szinoldaluk sziirkészold, fonakoldaluk pedig
eziistosen szurke szind.

Hagyomanyos felhasznalas

A kozépkorban a zsalya fontos fliszernovény volt, hasznaltak sajt, kenyér, pac és
kolbasz izesitésére, de készitettek zsalya alapu bort és lekvart is. Fliszerként el tudta
nyomni a zsiros, olajos ételek izét, valamint megkdnnyitette ezek emésztését. A zsalya
egy erés aromaju flszernovény, és alkalmas ételek tartositasara is. Gyogyaszatilag
felhasznalhato torokfajas, székrekedés, rendszertelen menstruacid, éjszakai izzadas
esetén, gyengén melegitd italként. A novény melegitd és 0Osszehuzd hatasy,
keser(ianyagokat tartalmaz. Antiszeptikus, relaxalo és asztrigens tulajdonsagai révén
csaknem az 6szes torokgyulladasos betegség kezelésére alkalmas. A torokfert6zés
j6l megfékezhet6é azzal, ha a zsdlya tedjaval gargalizalunk, valamint ezt a hatast
erésithetjik, ha meg is isszuk azt. Az ékori Romaban szent novényként tisztelték a
zsalyat. A novényt begytjték fehér ruhaban és mezitlab végezték a munkat, kiilonleges
ezlst vagy bronz eszkozokkel.

Példak norvégiai és magyarorszagi
bemutatokertekrol

Task 2



Basic info about gardening herbs.
- With tips and advice to home growers.

&

o ML x4 il
Tone R. Aandahl and Tamas Kardos

1. Choosing a location

Herbs are easy to grow and perfect for beginning gardeners. Herbs can be grown
indoors or outdoors. Indoors has the advantage of a year-long growing season as well
as ease of use. The disadvantage of growing herbs indoors is that they are generally
less productive and less flavorful. Of course, the opposite is true for plants grown
outside — more work, but higher yields and, generally, more flavor. Whether you choose
the great outdoors or the windowsill in your kitchen, the needs of your herbs are the
same: plenty of sunshine and good, well-draining soil.

If you want to make an herb garden, you have to start with determine the size of your
garden by deciding how many herbs you want to grow and how much space they need.
It is also a good idea to actually map out your garden on paper. This will help you with
your planning.

Choose a site that receives at least six hours of direct sunlight each day and is large
enough to meet the needs of your herbs. You can also consider several different plots
if necessary.
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Herbs can be grown in different containers and pots, outside and inside. Photo: Tone R. Aandahl

2. Growing conditions

2.1 Soll

Ideally herbs should be grown in a sunny, sheltered location with well drained soil. If
you have heavy clay soil then incorporate some coarse grit and organic matter such
as well-rotted manure, compost or recycled green waste to improve drainage. Prepare
the area for planting by loosening the soil.

If you live in an area with lot of rain, you may benefit from growing herbs in a raised
bed to ensure sharp drainage. If you live in an area with a lot of dry weather, you will
may benefit by growing herbs in lowered beds to keep it more moisture.
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When planning an herb garden, consider the mature growth habits of the selected
species (tall or short, spreading or upright), and the growing season length of each
species. Some herbs die with the first touch of frost while others survive up to solid
freezing.

Most herbs prefer a sunny position. There are a few which will happily grow in shady
conditions and moist soil, such as Chervil, Parsley, Meadowsweet, Mint, Lemon balm
and Chives. Many herbs such as Rosemary, Sage, Thyme and Lavender are useful for
coastal gardens.

These beds are lowered 40 cm down in to the ground. Photo: Tone R. Aandahl

2.2 pH

Before preparing your garden, it god be a god idea to have the soil tested for acidity
and fertilizing requirements. In general, a pH reading of 6.2 to 6.7 favors good growth
of garden plants, but herbs prefer more alkalinity, growing well in soil with pH readings
of 7.0to 7.2. If you have very acid soil then add some lime when preparing the planting
area.

3. Planting and growing herbs

3.1  Annual, biennial or perennial

As with other garden plants, herbs can be classified as annual, biennial, or perennial.
Annual: Annual herbs produce foliage, flowers, and seed in one growing season and
then die. For some plants, the seeds will fall to the ground and survive the winter,
sprouting new plants the next growing season. For others, seeds must be collected
and stored over the winter. Examples of annual herbs are basil and coriander.
Biennial: A few herbs are biennial. Biennials form leaves in the first growing season
and flowers and seed in the second season, then die.

Perennial: Most culinary herbs are perennials. Perennials live more than two growing
seasons. Perennials grown from seed may grow slowly the first year but gain vigor and
maturity in the second year. The herbaceous perennial will die back over the winter and
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return in the spring. Woody perennials such as lavender have stems that survive and
continue to grow from year to year.
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Coriander is an annual herb. Photo: www.reherb.eu

3.2 How to propagate herbs

3.2.1 From seeds

Almost all herbs can be sown from seeds. Some herbs such as rosemary, mint and
oregano will do better as transplants or propagated by cuttings. Learn about the plants
that you intend to grow before planting and plan accordingly.
How to start herb-seeds indoor

« select a container that you want to plant You can use egg cartons, plastic seed
trays or peat pots specifically made for seed starting or dire

ct seed into a sterile growing medium

like rock-wool.
« Use a good quality potting soil when starting In addition to the soil, you may
want to add a little sand to promote drainage. Fill the containers almost to the
top with potting mix and wet it down so that it is moist, but not sopping wet.
» Insert the seed, or place it on top, covering it with a little soil. Very small seeds
should lie directly on the surface. Check the back of the seed packet for
specifics on planting depth.
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« Find a sunny, preferably south facing windowsill for your growing containers
or put them on top of the refrigerator where it is nice and Germinating seeds
prefer temperatures between 15 and 20°C.

o After seedling, cover with plastic wrap or put the whole container in a plastic
This will help retain moisture and promote successful seed germination.
Check often to make sure that the soil stays moist, and remove the plastic
wrap as soon as seedling appears.

« If your seedlings have been properly cared for they should be ready to
transplant in 5 to 10 Wait until all danger of frost has passed before moving
them to your garden. You should also want to gradually “harden off” your
plants. Start by bringing them outside only for short periods of time, perhaps
for a couple of hours. Then slowly increase hours until they have acclimated to
the elements and can be planted outdoors.

3.2.2 Directly seeded

If you choose to plant seeds directly into the garden, do so after all danger of frost is
past. Read the seed packet for specific planting directions. Use your hands or the
corner of a trowel to prepare a trench for seeding to the depth you desire. Take a few
seeds in your fingertips and scatter them down the trench trying to achieve the spacing
recommended. Don't worry if you over seed — plants can always be thinned out later!
Cover the seeds lightly with soil and gently water until wet.

Dill should be planted from seed directly into outside garden. Photo: Tone R. AandahL
Some herbs do not transplant well and should be planted from seed directly into
outdoor garden. These include anise, coriander, dill and fennel.

3.2.3. Cuttings

Rather than buying new herb plants, you can grow your own from cuttings. It is easy to
make many new plants in summer when plants are growing actively with lots of plump,
healthy shoots. Not only is this is an ideal way to replace old, worn out specimens, but
it is a great way to keep your plants well-trimmed and productive. Herbs cuttings root
easily and new plants can be used to replace tired specimens or fill gaps.

How to make cuttings

« Start by only taking cuttings from flourishing They should be healthy, happy
and in good growth.



o Use a stem or branch that is coming from the side of the plant, not the For
some reason, side shoots seem to root faster.

o Select a cutting that has at least 2 or 3 sets of branches on it and remove the
lower 1 or 2 sets (stems and |
eaves). Also, remove any flowers or What you want is enough leaves for
photosynthesis to occur but not so many that the plant cannot concentrate on
rooting.

o Make a clean 45 degree slice with a razor blade or scalpel at a

o Take the cutting and quickly settle it into the growing medium making sure to
keep the leaves from touching the

o Cover with a plastic dome and provide bottom warmth from a heat mat at all

» Placing a florescent light or grow light over them for about 12 hours a day will
help

o Keep them moist and wait until roots

3.2.4. Division

When propagating from division, divide herbs in early spring before growth begins. Dig
up a section of the roots from an established plant and cut or pull them apart into
smaller clumps. Replant the divided sections in a new garden location, taking care to
add plenty of compost to the planting hole. Set the sections at the proper depth and
keep them moist until the new plants are established. Chives, mint, rosemary, tarragon,
oregano, sage and thyme are all easily propagated by division.

» " y - :..'.

Chives are easily propagated by division. Photo: Tone R. Aandahl

3.3 Planting

If you are starting herbs from bedding plants and not seeds, you will need to create
larger planting holes. Dig each hole to about twice the width of the root ball of the new
plant.

If you can, choose an overcast day for transplanting. If this is impossible, try planting
seedlings in the early evening when the heat of the day has mostly passed. The goal is
to keep your young plants as comfortable as possible and not to shock them in any
way. Give them water an hour or two before transplanting and prepare the beds so that
you can quickly move them to the soil. Loosen the plant from the container and place
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it gently into the hole. Make sure that the plants’ base is even with the ground and
gently fill and tamp the earth with your hands

3.4 Watering

The herbs should be watered when they become dry. Most Herbs like to be watered as
soon as the top layer of soil is dry to the touch. Since temperatures and humidity cause
drying times to vary every week, you must check the soil often. Do not over-water. More
water is not better and can lead to diseases or just poor growing conditions for the
herbs, and will result in reduced growth.

3.5 Fertilize

Herbs generally don't need much fertilizing. Too much can cause excess leaf growth
and much less concentrated flavor in the harvest. Organic mulch, such as compost,
often provides enough fertilizer for the whole season. A herb field should be fertilized
well with manure (2 to 4 tons per acre) or compost before establishment.

Compost and cutted grass are good fertilize for herbs. Photo: Tone R. Aandahl

3.6 Insects and diseases

Herbs are considered to be the hardiest of all garden plants. They have relatively few
problems with insects and disease. In fact, many of them naturally repel pests -
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studies show they don't taste or smell good to them. Some herbs, like rosemary and
sage, may even prefer conditions that most garden vegetables could not survive in.
The most common diseases in the herbal fields are scab, mildew (Claviceps purpurea),
rust (Uredinales) and botrytis (Botrytis cinerea). Healthy plants in healthy growth is the
best measure against disease.

4. Harvesting and preserving

4.1  Time for harvesting

Begin harvesting from the herbs as soon as they are mature, but take only a little bit
each time you harvest. If you remove more than a third of the plant at one time, it takes
longer to recover and produce new foliage. To promote branching, keep the tops of the
plants pinched back in early summer. With judicious picking, most herbs can be
harvested for several months.

o Fresh herbs taste best when harvested in the

o Herbs are most flavorful if harvested before they

4.2.1 Preserving herbs

Herbs can be preserved in three ways: freezing, drying, or in a medium such as vinegar
or salt. To prevent contamination and botulism, do not preserve herbs in oil.

o To preserve a main harvest
Timing: Both wind and heat disperse essential oils quickly, and fewer oils are produced
on excessively wet days. Choose a calm, dry morning for harvesting, and pick just after
the dew has dried from the leaf. Most herbs will have maximum oil content just before
the flower opens, so this is a good time to harvest.
Amount: For a mid-season harvest do not take more than one third of the plant foliage
at one time. The plant needs sufficient foliage to re-grow vigorously.
Inspect: Check the foliage for insects and damaged leaves.
Rinse: If necessary, rinse the foliage in tepid water and pat dry with paper towels.

4.2.2 Drying herbs

Many herbs contain so little moisture that the preservation job is done soon after they
are harvested.
Indoor-air drying
o Bundle 6-12 stems (depending on thickness).
o Remove any foliage near the base of the
« Secure with an elastic band (this is preferable to string as the elastic contracts
with the stem as it dries).
« Hang the bundle away from sunlight in a cool Note: For individual leaves, place
them on a screen or rack and turn frequently.
o Dehydrators can also be used to dry Follow the directions on your appliance
and check frequently.



« Using a cool oven with the door open (which wastes energy) or a microwave
(which can quickly over-dry herbs) are the least satisfactory ways to dry

4.2.3 Freezing herbs

Chives, tarragon and many other herbs also freeze well. For chives, snip the stems into
1/4-inch pieces, place on a baking sheet lined with waxed paper, and place in the
freezer. Put the chives into a bag when frozen, and use by the spoonful as needed.
Other herbs can be frozen in a similar way, after stripping the leaves from the plant
stem. Young stems with leaves can be frozen together.

4.2.4 Preserving herbs in a medium (liquid or salt)

Preserving herbs in a liquid is another versatile way to package your herbs for winter
use. Chopped mint, tarragon, or basil covered with vinegar will be preserved for many
months and ready to use. Additionally, you may can or freeze herbs in a tomato or
stock base.

Another alternative for preserving herbs is to make a flavored salt. Alternate shallow
layers of fresh herbs in between layers of coarse salt. When thoroughly dry, store the

flavored salt in an airtight container. Discard the brown, dessicated herb.
P s N, ks ? 7 ;

Many people want to learn more about herbs. The picture is from a course about using wild herbs, at Svanhovd, High north Norway. Photo:
Tone R. Aandahl

Alapinformaciok gyogynovény termesztéshez - otthon
kertészked6knek tippek
kel és tanacsokkal

1.Helyvalasztas

A gyogynovények termesztése igen egyszerl folyamat, s tokéletes valasztas a
kertészek szamara, termeszthetdk kiilsé és belsé térben egyarant. A beltér elénye az


https://opusztaszer.hu/wp-content/uploads/2019/05/Picture12-1.png

egyszer(iség, hogy az év egészében termeszthetlink. Hatranya viszont, hogy -
altalaban - kevésbé teremnek jol és kevéshé izletesek. Természetesen ennek az
ellenkezdje igaz a kint termesztett novényekre, s bar ez a médszer tobb munkaval jar,
a novények magasabb hozamuak, s altalaban izletesebbek is. Akar a szabadban, akar
az ablakparkanyban val6 termesztés lehetéségét valasztjuk, a gydgynovények igényei
ugyanazok: sok napfény és jo minéség(, s j6 vizelvezetd képesséqdi tala;.

Ha gyogynovénykertet szeretnénk létrehozni, el6szor is a kert méretét Kkell
meghataroznunk attol fliiggéen, hogy mennyi novényt szeretnénk benne Ultetni, s
ehhez mekkora hely sziikséges. Az alapos munkaban segitséget nyujthat az a
maodszer is, ha egy papirlapon ténylegesen megtervezziik a kertlinket.

Valasszunk egy helyet, amely minden nap legaldbb hat 6ran keresztul kozvetlen
napfényt kap; ez elég sok ahhoz, hogy megfeleljen gyogynévényeink igényeinek. A
novények — méretét és tipusat tekintve - tobb kilonb6z6 termeszt6 edénybe
ultethet6k, ezért érdemes figyelembe venni az egyes novények igényeit.

2. Termesztési feltételek

2.1. Talaj

Alapvetéen a gyodgynovényeket napos, védett helyen érdemes termeszteni, jo
vizelvezetésl( talajban. Ha a talajunk tomor, agyagos, keverjik dssze egy kis durva
szemU homokkal és szerves anyaggal, mint a jol elkorhadt tragya, komposzt, vagy az
Ujrahasznositott zéldhulladék, amelyek mind javitjak a fold vizelvezetését. Készitsiik
el6 az lltetésre szant terliletet a talaj fellazitasaval. Ha csapadékban gazdag terileten
élink, célszerli a gyogynovények szamara emelt agyasokat késziteni a megfeleld
vizelvezetés érdekében; ha pedig szaraz dvezetben, érdemes mélyitett agyasokban
gondolkozni a talaj viztartasa miatt.

Amikor gyogynovénykertet terveziink, at kell gondolnunk, hogy a kivalasztott
novényfajok kifejlett korukban mekkora teriiletet foglalnak majd el (magas vagy
alacsony-, vizszintes- vagy egyenes ndvés(), valamint hogy az egyes fajok milyen
hosszu vegetacids idével rendelkeznek. Néhany gydgynovény a fagy elsé érintésére
elpusztul, mig masok elélnek egészen a kemény fagyok megérkeztéig.

A legtobb gydgynovény a napos helyet kedveli. Csak néhany olyanrdl tudunk, amelyek
kivaloan fejlédnek arnyékban és nedves talajban, mint példaul a zamatos turbolya, a
fodros metélépetrezselyem, a réti legyez6fd, a menta, a citromfli és a metéléhagyma.
Sok gyégynovény, mint a rozmaring, a zsalya, a kakukkfd és a levendula jol
termeszthetd a part menti kertekben.

2.2 pH

Mieldtt hozzakezdiink kertlink megalapozasahoz, hasznos a talaj savtartalmanak és
termékenységi eléfeltételeinek letesztelése. Altalanossagban a 6,2-6,7-ig terjedd pH
érték kedvez a kerti novények szamara, de a gydégynovények inkabb a lugos, 7.0-7.2-es
pH értékd talajban novekednek megfeleléen. A termesztési teriilet el6készitése elbtt,
ha nagyon savasnak taldljuk a talajt, feljavithatjuk némi mész hozzdadasaval.



3. Termesztett és vadon él6 novények

3.1. Egyéves, kétéves és ével6 gyogynovények

Mint mas kerti novények, a gyogynovények is az egyéves, kétéves és ével6 kategoriak
szerint osztalyozhatok.

Egyéves gyogynovények: Az egyéves gyogynovények levélzetet, viragot és magot
hoznak, s a termésérés utan elpusztulnak, egyetlen év alatt. Egyes novényeknél a
magok a foldre esnek, tulélik a telet, s kicsiraznak a kovetkezd idényre, mig masok
esetében a magokat be kell gydjteni, s el kell raktarozni a tél folyaman. llyen esetben
az anyandvény nem éli meg a kovetkezd szezont, de a foldre lehullott, a
kordlményekhez alkalmazkodott mag tulél. Az egyéves novényekre példa a
bazsalikom és a koriander.

Kétéves gyogynovények: Néhany gyogynovény kétévesként él. Ok az elsd évben
kifejlesztik vegetativ szerveiket (levél, szar, gyokerek), majd a masodik évben virdgot
és magot hoznak, majd elpusztulnak.

Evel6 gyogynovények: A legtébb gydgyndvény, amelyek fliszerként is hasznélhatok,
ével6k. Az ével6 novények tobb, mint két vegetacids id6szakot élnek. Az elsd évben
lassan nének ki a magbdl, de a masodik évben életeréssé valnak és teljes mértékben
kifejlédnek. A lagyszard ével6 novények télen elpusztulnak, majd tavasszal ujra
kihajtanak. A fas szaru ével6k, mint példaul a levendula tulélnek, és évrél évre
kihajtanak.

3.2. Hogyan szaporitsuk a gyogynovényeket?

3.2.1. Magvetéssel

Szinte minden gyogyndvényt lehet magrdél ultetni, de van néhany, mint példaul a
rozmaring, a menta és az oregand, amelyek esetében el6nydsebb az atliltetés, vagy a
dugvanyozassal valé szaporitds. Erdemes minél tobb informaciét gydjteni a
kivalasztott novényekrél, miel6tt elliltetjik 6ket, s ez alapjan megfeleléen tervezni.

Hogyan kezdjiik a beltéri magvetést?

o Valasszuk ki a termesztd edényt, amelybe (ltetni szeretnénk. Hasznalhatunk
tojastartokat, miianyag magtalcakat vagy t6zeg cserepeket, amelyek kizardlag
maghajtatasra készlltek, vagy steril k6zetgyapotot.

o Hasznaljunk j6 min&ségti viragfoldet a magok ultetésekor. A talajba egy kevés
homokot is tehetiink a vizelvezetés megkdnnyitésére. Toltsiik meg a tartalyt
talajkeverékkel, majdnem a pereméig, s 6ntdzziik meg ugy, hogy nedves
legyen, de ne alljon benne a viz.

» Helyezziik bele a magot, vagy tegyik a tetejére, s takarjuk le egy kevés folddel.
A nagyon kisméret(i magokat elég kozvetleniil a felszinre vetniink.



Ellenérizziik a mag csomagolasanak hatoldalan az ultetési mélységre
vonatkozo informaciokat.

« Keressiink egy napos, lehetéleg déli fekvésti ablakparkanyt leendé
novényeink szamara, vagy tegyuk a hiitészekrény tetejére, mivel ott a
novények szamara megfeleléen meleg A csirazé magok a 15-20 °C kozotti
hémérsékletet kedvelik.

o Az lltetés utan takarjuk vagy tegyuk a teljes edényt egy midanyag zacskdba,
mivel az segit megtartani a nedvességet, és elGsegiti a sikeres csirazast.
Ellenérizziik gyakran, hogy a fold biztosan megtartja-e a nedvességet, és
tavolitsuk el a mianyag csomagolast, amint a palanta

o Ha a palantakat megfelelé mdédon gondozzuk, 5-10 héten beliil készen lesznek
arra, hogy atiiltessiik 6ket. Varjunk a kertbe Ultetéssel addig, amig a
fagyas veszélyének lehetésége teljes mértékben el nem mult. Fokozatosan
edzenink kell névényeinket! EI6szor csak rovid idére vigyuk ki 6ket, par 6ra
hosszara. Majd fokozatosan, s lassan noveljiik az 6rak szamat, addig, amig
akklimatizalddnak a kinti korilményekhez, s a szabadba lehet 6ket Ultetni.

3.2.2. Helyrevetéssel

Ha ugy dontiink, hogy a novények magjait kozvetlenl a kertbe vetjlik el, varjunk addig,
amig a fagyveszély elmulik. Olvassuk el a csomag hatuljan az (ltetésre vonatkozé
pontos instrukciokat. Készitsink megfelelé mélységu arkot az liltetésre szant magnak
a keziinkkel vagy az ultet6 lapat sarkaval.

Néhany magot vegylink az ujjbegyeink kozé, s szérjuk bele az arokba a megfelelé
tavolsag megtartasaval. Ne aggodjunk, ha tulvetettik a teriiletet — a magoncokat
késobb barmiko
r ki tudjuk ritkitani. Ovatosan takarjuk be a magokat félddel és finoman éntézziik meg
vizzel, amig at nem nedvesedik. Egyes gyégynovények csak nehezen, vagy csekély
sikerrel atiltetheték, ezért érdemes 6ket kozvetlenil a kert talajaba elvetniink. Ilyen
novény példaképpen az anizs, a koriander, a kapor és az édeskomény.

3.2.3. Dugvanyozassal

Palanta vasarlasa helyett érdemesebb dugvanyozassal szaporitani sajat
novényeinket. Nyaron igen konnyld a nodvényeket szaporitani, hiszen ekkor aktivan
novekednek, s sok egészséges hajtasuk van. Nem ez az egyetlen idealis szaporitasi
lehetéség, de a dugvanyozas kivaldan alkalmas arra, hogy kicseréljik az eloregedett,
terméketlen novényeinket, masrészt, hogy esztétikus, erds gyokerd, o
termd&képességli novényeket kapjunk, amelyek alkalmasak a hézagok kitoltésére is.

Hogyan dugvanyozzunk?

o Mindig csak egészséges, 0l fejlett novényrél metssziink le a dugvanynak valé
hajtast.

o A novények oldalagat vagy oldalhajtasat valasszuk, ne a féhajtast. Kiilonb6z6
okok miatt az oldalhajtasok gyorsabban gyokeret



o Valassz két vagy harom oldalra elagazé példanyt, s tavolits el alulrol egyet
vagy kett6t (szar és levelek). Ha vannak, tavolitsd el viragokat és a riigyeket. A
fotoszintézishez elég néhany levél, kiillonben a névény nem tud a
gyOkéreresztésre koncentralni.

o Vagjunk egy darabot a nddusznal egy tiszta pengével vagy szikével.

o Ezutdn helyezziik a dugvanyt a termeszt6 kdzegbe, ligyelve arra, hogy a
levelek ne érjenek a kdzeghez.

o Takarjuk le mianyag tetovel, s a talajt tartsuk melegen.

o Fejl6désiiket nagymértékben el6segithetjiik, ha mesterséges fénnyel vilagitjuk
meg Oket fellilrdl, tizenkét oran keresztil

o Tartsuk 6ket nedvesen, majd varjunk, amig a gyokerek

3.2.1. T6éosztassal

Ha téosztassal szaporitunk, valasszuk szét a gydgynovényeket kora tavasszal, miel6tt
a ndvekedés megindulna. Assuk ki a novények gydkerét, és hlizzuk vagy vagjuk szét
kisebb tovekre. Ultessiik el a szétosztott részeket, ligyelve arra, hogy az iiltetd godorbe
sok komposztot tegyink. Alakitsuk ki a megfelel6 mélységet, s ligyeljlink arra, hogy a
novények megfelel nedvességet kapjanak, amig a novény meg nem kot a talajban.

A metéléhagyma, a menta, a rozmaring, a tarkony, az oregand, a zsalya és a kakukkfU
mind konnyen szaporithaté téosztassal.

3.3. Ultetés

Ha el6nevelt novényt szeretnénk lltetni és nem magrél szaporitani, nagyobb (ltet6
godrot kell készitenliink. A novény gyokérlabdajanal kétszer szélesebb lyukat assunk.
Ha lehetséges, valasszunk egy borusabb, nyirkosabb napot az atiltetésre.
Amennyiben ez nem lehetséges, a magoncokat a kora esti 6rakban Ultessiik el, amikor
a h6ség tobbnyire mar elmult. Fontos, hogy a magoncokat a leheté legmegfelel6bb
kordlmeények kdzott tartsuk, s ne érje 6ket semmilyen sokkhatas.

Az lltetés el6tt 1-2 oraval ontozzik meg Oket, s készitsiik el6 az agyasokat, hogy
konnyen el tudjuk Ultetni 6ket. Csusztassuk ki Ovatosan a novényt a termeszt6
edénybdl, s tegyiik finoman a godorbe. Toltsiik fel folddel, s tomoritsiik azt a novény
gyokeréhez és a szar kortil.

3.4. Ontozés

Ha szarazsag jon, ontozzik meg a novényeinket. A legtobb gyégynovény igényli, hogy
locsoljak, amint a talaj fels6 rétege szaraz tapintasuva valik. Mivel a h6mérséklet és a
paratartalom gyakran, s kiszamithatatlan modon valtakozik, érdemes ellendrizni a
talajt. Ne ontozzik tul a novényeket, ugyanis ez gyakran betegségeket vagy
visszafejl6dést eredményez, és akadalyozza a novekedést.

3.5. Tapanyag visszapétlas



Ne esslink tulzasokba a tapanyagok visszapoétlas kapcsan! A tulzott tapanyag
visszapétlas a gyogy- és fliszerndvények esetében gyorsabb ndovekedést eredményez,
ugyanakkor csokkenti az illéolajok koncentracidjat, a gydgynovényeink bokrosodni
fognak, de kevésbé lesznek izletesek.

3.6. Allati kartevdk és betegségek

A gyogynovények az osszes kerti novény kozul a legellenallobbaknak szamitanak.
Viszonylag kevésbé karositjak 6ket az allati kartevok és a betegségek, s6t sokan
kozullk természetszerileg taszitjak illatukkal és izanyagaikkal az allati kartevéket.
Egyes gyogynovények, mint a rozmaring és a zsalya, olyan korilmeényeket kedvelnek,
amelyek esetén példaul a zoldségnovények elpusztulnanak. A gydgynovények gyakran
kevesebb tapanyag-pétlast igényelnek, mint a haszonnovények, s sokkal inkabb
szarazsagttiréek.

4. Betakaritas és tartositas

4.1 A betakaritas ideje

A begyljtést elkezdhetjiik, amint a novény teljesen kifejl6dott, de csak egy keveset
vegylnk minden begytjtés alkalmaval, hiszen ha a novény tobb, mint harmadat
egyszerre eltavolitjuk, tobb id6be telik, hogy erejét Ujra visszanyerje, s hajtasokat
hozzon. Hogy el&segitsiik a terebélyesedést, csipjlik vissza a novény féhajtasat a nyar
elején. Kis 6vatossaggal és szakértelemmel a legtobb gydgynovényt egy évben tobb
hénapban is be lehet gydjteni.

« Afriss gydgynovények izletesebbek, ha reggel gydijtjik

o A gyogynovények aromasabbak maradnak, ha viragzasuk el6tt gydjtjik be

Oket.

4.2. A gyégynovények tartositasa

A gyogynovények harom féle médon konzervalhatok: fagyasztassal, szaritassal, vagy
valamilyen kdzegben tarolassal, mint az ecet vagy a s6. A fert6zés és a megromlas
elkeriilése végett ne konzervaljuk 6ket olajban!

4.2.1. A nagymennyiségu betakaritott részek tartositasa

Fontos az id6zités, mivel szeles és meleg idd esetén az illdolajok gyorsan elillannak, a
nagyon nedves napokon viszont kevesebb olaj termelédik. Valasszunk egy szaraz
reggelt a munkara, és kezdddhet a betakaritas, miutan a harmat megszaradt a
leveleken. A legtobb gydgyndvény a virdgzas elétt tartalmazza a legtobb illdolajat,
ezért ez a legmegfelelébb idészak a begydijtésre.

Mennyiség: A szezon kozepi betakaritas alkalmaval egyszerre ne szedjuk le a levélzet
tobb, mint egyharmadat. A novénynek sziiksége van elég levélre, hogy Ujra
megerésodjon.



Figyelmeztetés: Ellenérizziik, hogy vannak-e a leveleken rovarok, s
hogy nem sériiltek-e.

Oblités: Ha sziikséges, oblitsiik le a levélzetet langyos vizzel, majd toroljik szarazra
papirtorlével.

4.2.2. A gyogynovények szaritasa

o Mérettdl fliggéen kotozziink 6ssze 6-12 agat.

o Néhany levelet tavolitsunk el az alsok kozdil.

o Gumiszalaggal, vagy valamilyen rugalmas anyaggal rogzitsik az agakat, hogy
a kotés kovesse a novény alakjat szaradas kozben.

o Akasszuk fel egy hlvos helyre, ahol nem éri napfény. Megjegyzés: Az egyes
leveleket tegylik valamilyen tartéra, s forditsuk meg

o Szarité késziilékek ugyancsak hasznalhatdk gyogynovények szaritasahoz.
Kovesslik az utasitasokat a késziiléken, majd ellen6rizziik

o Alegkevésbé megfelel6 mddja a gydgyndvények szaritasanak, a sitdé
hasznalata nyitott ajté mellett az energiapazarlas miatt, vagy a mikrohullamu
slit6, amely kdnnyen tulszaritja a ndvényeket.

4.2.3. A gyégynovények fagyasztasa

Sok gyégynovény jol fagyaszthatd, mint példaul a metéléhagyma és a tarkony. A
metél6hagymat vagjuk fel 0,5-1 cm-es darabokra, tegyiik egy viaszos papirral bélelt
tepsibe, majd helyezziikk a fagyasztéba. Tegyik a metél6éhagymakat
egy zacskdban a fagyasztoba, és mindig csak a szlikséges mennyiséget vegyik ki.
Mas gyogynovények mas modon fagyaszthatdak, miutan a novény szarardl leszedtiik
a leveleket. A fiatal szarakat a levelekkel egyiitt is lehet fagyasztani.

4.2.4. A gyoégynovény kozegben valo tartdsitasa
(folyadékban vagy séban)

A gyégynovények folyadékban valé konzervalasa egy masik hasznos Utja a novények
télire val6 elcsomagolasanak. Az ecettel konzervalt vagott menta, tarkony és
bazsalikom eltart hoénapokon keresztil, és azonnal felhasznalhaté. Tovabba
paradicsomban és valamilyen alaplében is konzervalhatunk vagy fagyaszthatunk
novényeket.

Egy masik alternativa a tartositasra az, ha finomitott séba tessziik. Rétegezziik a
novényeket durva szem( soéval. Mihelyt teljesen kiszaradt, finomitott séban taroljuk
egy légmentesen zardédd edényben. A megbarnult, romlott novényi részeket
dobjuk ki.

Talajapolas és kertészeti tippek és
tanacsok - otthon kertészkeddknek



Task 3.
Examples from Hungary and Norway about demonstration/educational gardens.

«Stjernehagen», Tingvoll @kopark, 6630 Tingvoll,
Norway.

Stjernehagen is a display garden for the smallscale gardener. The garden offers you
ideas and practical suggestions on how to grow vegetables, herbs and soft fruit
organically. They also wish to inspire gardeners to increase the growth of edible plants
in their gardens and to show how beauty and utility can be combined. Creating a
garden is a matter of personal interests and choices. Stjernehagen is not trying to
impose set rules on how to create an organic garden; it merely aims at being a source
of inspiration and ideas. You may also find various test plots in the garden.

Stjernehagen. Photo: NIBIO

Stjernehagen contains a great variety of vegetables from the most common like carrot,
beetroot, lettuce and cabbage to those as yet less well known in Norway, like
Jerusalem artichoke, parsnip and scorzonera. You will also find herbs for a variety of
uses — for cooking, medicinal use, potpourri or for natural dyeing.

A school garden is a unique instrument in the learningprocess when it comes to giving
pupils impulses towards loving and respecting all things living in nature. In the school
garden pupils get to know a variety of cultivated plants and follow their development
fromseed to plant ready for serving at table, for extracting medicine or procuring fibre.
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https://opusztaszer.hu/wp-content/uploads/2019/05/Picture1-2.png
https://opusztaszer.hu/wp-content/uploads/2019/05/Picture2-2.png

Pupils working in the school garden. Photo: Tone R. Aandahl

Stjernehagen belongs to a network of organic gardens open to visitors throughout
Norway. They have also made a Guide book, which provides useful information about
the garden.

Svanhovd Botanical Garden, NIBIO Svanhovd, 9925
Svanvik, Norway.

Svanhovd Botanical Garden is one of only three public botanical gardens located north
of the Arctic Circle. The garden has a variety of perennials from northern and alpine
areas as well as summer flowers. The garden at Svanhovd presents the flora, the
diversity of plants and trees thriving in the Pasvik Valley's continental subarctic
climate.

The Svanhovd botanical garden was opened in 1999. Land formerly used for
agriculture was transformed into an exciting and varied terrain including a pond, creek
and outdoor amphitheater.

Northern and alpine plants dominate the Svanhovd botanical garden. Here are plants
originating from Himalaya, Siberia, China, Canada and Alaska, but also some plants
normally found in the southern hemisphere. The content of the original vegetation is
to some extent preserved. At the same time new species are planted to demonstrate
the variety of trees, bushes, perennials and roses which thrive in our climate zone.
The garden also includes a bed with research and development activities, and fields to
show perennials, roses, summer flowers and other bedding plants, decorative plants,
herbs, berries and vegetables. The garden is also used to teach schoolchildren about
biology and how vegetables are made. The botanical garden makes Svanhovd into a
flourishing oasis in the summer, but the growing season is short and the best time to
visit the garden is July and August.
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Photo: Tone R. Aandahl Phlox douglasii “Crackerjack’. Photo: Tone R. Aandahl

Pannonhalma Archabbey’s Herbal Garden and Herb
House, Pannonhalma 9090, Hungary.

The herb house and herbal garden, planned on medieval samples, are ecclesiastical
property and are still managed by the old- established Benedict order. On the seven
hectare territory the plants are grown in chemical-free way and without the use of
machines. Among the plants, that were already raised in the Middle Ages and are still
used, lavender takes up five and a half hectare and more than a hundred liters of oil is
extracted from it. During the guided tours you can learn about the context of the
therapeutic effect of plants and their use, and you can also have an insight into the
cloisteredworld of medicine and herbs in the Herb House, built next to the Herbal
Garden.
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In the abbey's library you can find the book of the Benedictine Reisch Elek from 1735
that contains 600 ancient recipes. Among these, descriptions of various ancient
healing products can be found, such as alcoholic tinctures, ointments, herbal teas,
healthcare bath recipes. Bath salts, bath oils, herbal tea mixes, herbal flavored
chocolates or the 3 types of Benedictine liqueurs are still prepared based on these old
recipes, reformulated according to the present age's expectations.
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If you would like to have something more than the guided tour in the garden, you can
participate in variegated programs, principally from spring to autumn. In the winter
period they would rather welcome smaller or bigger groups by appointment. You can
try some seasonal works, have an insight into the processing phase, or take a look at
the oil distillation process. One of the biggest lavender fields is permanently harvested
in the summer, but the first harvest is the most valuable in terms of oil extraction. It is
not possible to tell in advance when the vintage is expected as it is strongly influenced
by the weather. We advise you to inquire from time to time.

If you are willing to do some creative activities, you may want to spin wreaths from
plants, prepare your own tea bags, or decorate soap boxes. In case you wish to have
some gastronomy experiences, you can taste teas, chocolates and liqueurs. In
addition, you can visit the fully renovated building complex of the abbey church,
cloister and library together.
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Two major event is waiting for you in the summer: one of them is the Lavander-week,
held in June; and the second one is the Herbal Week with Herbal Blessing, taking place
on the 15th of August, on the Assumption Day. With this event an old tradition comes
back to life: according to the folk- religion, on this day herbs are blessed at the end of
the Mass. This has been the biggest Mary Day celebration of the year for centuries.
The blessing of herbs is relevant to this day, as according to the legends, on the day of
Mary's deaths fragrance of herbs could be smelled from her grave.

Herbal Valley Ecotourism Visitor and Education Centre,
8250 Zanka, Hungary

The Herbal Valley in Zanka has opened its doors in 2015 March, where you can get
acquainted with more than 500 plant species. The 7,000 -square-foot herb garden,
beyond the wide range of herbs, awaits visitors, supporters of sustainable economy,
and even school groups with interesting programs.

Visitors can learn about the traditional and scientific use of plants, in handcraft
workshops can make their own herbal product and watch documentary short films in
the visitor center. The water garden in the valley, the relax lawn and garden for blind
people will make your time here even more exciting, while in the teahouse you can also
taste herbal teas and juices. The aim of the inventors of the park is to present the
Balaton Upland’s herbal flora interactively and in an experiential way to the public.
The Herbal Valley has been invented by a gardener engineer teacher and his family.
The “ecocentrum” has been built by EU tender, primarily for educational and teaching
purposes. The location also gives you the possibility to get to know up to 500 kinds of
plants in the Herbal Garden.

However, to be able to do that during the planned family programs, parents would also
need some relax time. Therefore, organizers have decided to set up a children’activity
room in the terrace where animators would take care of the smallest members of the
family, so parents can calmly visit all parts of the herbal center. Experience shows that
everyone spends two or three hours here.

If you arrive as a tourist on the weekend, you can enrich your knowledge with some
general knowledge about herbs as they lead you around. It is definitely worth to
prepare yourself to the fact that in this place nature commands, so programs and
attractions vary according to the season. The theoretical and practical knowledge you
will get also depends on where exactly the Wheel of the Year stands in that particular
moment.
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Thematic educational short films present herbs and their use in the projection room.
It is a special experience to see who and how collects the plants, and how teabags end
up in the shelves of drugstores.

In addition, in Zanka visitors are allowed to walk into the territory of the manufactory,
where you can see in real how herbs are collected, sorted and cut, herbs that most of
us only know closed in bags or filters. Herbal tea, syrup and herbal wine are made
here. Those who are really interested can make their own tea mixture: at the end of the
tour they will be able to select the right agent of herbs on their own.

Zanka is important also for specialists: gardener engineers, naturopaths can exercise
here. The center, in cooperation with the University places great emphasis on scientific
research, prgl_servation of protected plants, and works also as a gene bank.
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