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Introduction

As with previous pultations ofThe Herb
Society of America'€ssential Guide we have ;
developedrhe Herb Society of America's Essential The Herb Socie
Guide to Savoryn order to promote the knowledge, of Americals
use, and delight of herbghe Society's mission. We .
hope that this guide will be a starting point for studies dedicated to th
of savory and that you will develop an understanding k leq,
and appreciation of what we, the editors, deem to be an navieage, Use

underutilized herb in our modern times. ;

In starting to put this guide together we first had and de//g ht of
to ask ourselves what it would cover. Unlike dill, he/‘bgh/‘ough
horseradish, or rosemary, savory is not one distinc :
species. It is a general term that covers mainly the educational
genusSatureja but as time and botanists have
fractured the many plants that have been called prograrg
savories, the title now refers to multiple genera. As research and
some of the most important savories still belanghe ]
genusSaturejaour main focus will be on those plants, sha/’/ng the
but we will alsoinclude sore of their close cousins. . .
The more the merrier! experience of ii

Savories are very historical plants and have
long been utilized in their nagvregions of southern
Europe western Asiaand parts of North Americalt
is our hope that all members of The Herb Society of
America who don't already grow and use savories will
grow at least one of them in the year 2015 and try a
cooking with it. We have garnered quite a few redpe
that we hope will be inspiringPerhaps one day the
savories will be appreciated to the same degrdiecas Henry Flowers &
relativesrosemary, mint, oregano, and thyme. Sara Holland

Edlitors

members with ti
community.

~ Henry Flowers and Sara Holland
Editors

It is the policy of The Herb Society of Ama not to advise or recommend herbs

for medicinal or health use. This information is intended for educational purposes
only and should not be considered as a recommendation or an endorsement of any
particular medical or health treatment.
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Knowledge ‘

History and Origin

As mentioned previously the introduction we will be focusing on a variety of plants that are
commonly called savories. The main genus of plants we will be focusingSaituiseja to

which the important culinary plants commonly known as summenrgaad winter savory

belong. Manyother plants through time have been referred to as savory, some of which have at
one time belonged to the geraturep, andwe will cover some of them as well.

Members of thgenusSaturejaare native to the warm temperaégiions of the northern
hemisphere mainlyregions of southern Europsestern Asiaand northern AfricaTheir close
cousins of the genudicromeriaare native to similar regions. Members of the genus
Clinopodiumare similar mn many ways, but native tbe New World.

TaxonomyVhat's in a Name?

Genus:Satureja(sometimesSatureiean old texts)

Pronuncilatdon: sttt

Family: Lamiaceae (Labiatae) Mint Family

Common Names: savory; summer savory; winter salmrgenkruid (Dutctand Afrikaans);
sarriette (Frenchpohnenkraut and pfefferkraut (Germapgyverella andgantoreggia (ltalian);
ajedrea, higpillo, tomillo and sabroso (Spanish), seguredtashortas (Portuguese); kyndel
(Swedish); chubritsa (Bulgarian); sabori (Japajdsgang po ho (Chinese); and nadgh (Arabic)

There is controversy that revolves around the n8atareja Many like to believe the
mythological story of these plantging eaten by satyrs sloat they would obtaigreat levels of
sexual staminaBecase of this associatidaliny the Elder is believed to
have called the plarf®@atureia meaning "of thesatyrs", in the first century
CE. Saturejais believed to be a derivation of that nant&ee more about
this interesting association in tMyths ané&olkloresection.

The other, and perhaps more plausible story, isShairejais a
derivatation othe Hebrewnameza'atar(similar to the Arabiazzatar
and Turkissatel) which is commonly used in reference to all plantthe
eastern Mediterranedhat have an oregaslike aroma.

Both stories ar@nteresting and we may never know which is the true on-
so decide which one you like and go with that one. N

Saturejahas been a genus of about 1&D0 species. Recently a
reevaluation has resulted in a division into three distinct geBetareja
Micromeria, andClinopodium TodaySaturejacontainsabout 52species
including weltkknown species Winter Savong(mortana), Summer
Savory G.hortensi3, CreepingSavory &. spicigerg, Purple Wnter
Savory G subspicataand Pink SavoryS thymbrg. Lemon Savory$%.



biflora) is nowMicromeriabiflora, while Georgia Savory§. georgiang Yerba Buena§.
doughsii) andJamaicaMint (S. vimineaareClinopodiumcarolinianum C.douglas andC.
vimineumrespectively. This division is on the diagnostic characters of leaves, calyx and
geographic distribution.

The genusSaturejais characterized as perennials to shrubs, with square stems and aromatic
foliage bearing glandular hairs that secrete essential oils. The leaves tend to be conduplicate,
folded upward like a taco shell. The flowers are two lipped, found in the axils tddties in

small compact clusters. All are Old &#ld species.

Satureja species are food plants for the larva of some Lepidoptera (moths and butterflies).
Caterpillars of the motoleophora bifrondelldeed exclusively on winter savory. (Wikipedia,
12-11-2014)

GenusMicromeria
Pronunciationm é&k r-r@ér -3
Family: Lamiaceae (Labiatae) Mint Family

The genudMicromeriais characterized as perennials and subshrubs with subequal or
actinomorphic calyx. The leaves amyolute with short petiole3.hereare approximately 75
species.All are Old World speciesative to Europe, Aai and Africa.

The nameMicromeriacomes from the Greakdkros meaning "small”, antheris meaning
"portion”. This is a reference to the small size of both the leaves and the flowers, which is
obvious if you are familiar with the plants.

GenusClinopodium
Pronunciationk ngp @ {O m
Family: Lamiaceae (Labiatae) Mint Family

The genu<linopodiumis characterized as perennials and subshrubs, with glamthitaonall
vegetative parts. The leaves have entire or crenate margins and are clearly petiolate. The floral
calyx is clearly bilabiate, not actinomorphic. The species all have sichtamosome numbers.
Most, but not allare New Wbrld species.There are appximately 22 species.

The nameClinopodiumme ans-f Gbed from the Greek fikbhdDposo,

meaning small foot.



The Common NarSavory

Savoryis derived from the Latin worgaturg which simply mean%satiated”. During the
Roman Empire savory was a commonly used herb that spiced up foodseb@ficespices from
the east arrivednd superseded this flavorful nativieoods made with savory weligely to be
very palatable and thus lead to a fulllfp@ind satiation.

Savoryis defined in the dictionary as: "pungently flavorful without sweetness"”, "having a
pleasant tae or smell", and "morallgxemplary”. The first two definitions fit our herb of
discussion and I'd like to think that the thirchislefinition that an be applied to those who grow
and use this venerable herAccording to the MerriarWebster Dictionaryhe first known use

of the word "savoryWwas in the 13th Century.

What abotithe genetdc/inosandCalamintha

Many members of thgeneraAcinosandClinopodiumhave at one time been listed as members
of the genu€alamintha Examples are basil thymereviouslyCalamintha acinosnd now
Clinopodium acing; alpine calamint previouslyCalamintha alpinaand nowClinopodium
alpinum (Acinos alpinus)wild basil- previouslyCalamintha clinopodiunand nowClinopodium
vulgare

According to the current version of The Plant List there are no currently accepted spetss
in the genuLalamintha Two exampledisted not long ago as belonging to this geares
common calaminta notable teaerb- formerly C. officinalis(now Clinopodium nepefeor
Calamintha sylvaticgnow Clinopodium menthifoliupp and largeflowered calamint

Calamintha grandiflorgnow Clinopodium grandiflorum)whichis a beautiful ornamental plant.

The genugicinosis currently undergoing revision and its future is still up in the "botanical” air.
It contains a small number of plants native to southern Europe and westermdéstiaf which

have recently had name changéginos arvensisnow Clinopodium acinosis commonly

known as basil thyme and is one of many heided in za'atar herb blends in the Middle East. It
is a small perennial with a notable thytilee aroma ands very much a "savory" plant in its own
right. Acinos alpinusnow Clinopodium alpinumis commonly known asock thyme. ltwas
alsoformerly Calamintha alpina, Satureja alpinandThymus alpinus It is a small perennial
shrub with vivid purple flowes and is used as both a tea and medicinal herb.

Description

Most members of the gen@aiturejaare herbaceous annuals or perennial subshrubs.

Leaves Entire of margin, but varying in shape by speci8smetimes
marked by glandular spot#4argins sometimes ciliate.

Flowers- Normally whorled and in loose cymes or spikes. Corolla
(petals) is typically bilabiate with a straight tube anddbied lower lip.
Calyx (sepals) is typically tubular anet&othed. Color is white, pale
purple orbluish purple. Flowering time is typically late spring or earl$ ‘
summer.

Seeds A schizocarpgseeGlossarfor a definition)
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Propagation

Most types of savory can be propagated by seed. The most common way to start plants of
annual summer savory is $ow seed. Perennials such as winter savory and pink savory can be
started by seed as wellemon savory is also quite easy to start from seed, which is a quick way
to start a good crop of a wonderful and litkleown herb.

Almost all savories areasily sarted by stenguttings. The best season to take cuttings will

depend upon your location. For those of us in the southern U.S. the best time to take cuttings of
savories such as winter or pink savory is in the fall or early wirites. likely better to do so in
northern states in the spring or summer. A sprawling plant sugrias buenaasily roots

itself as it spreads, so one just needs to dig up rooted stems in order to start new plants. If you
have a large specimen of winavory you may netthat it will at time layer its stems and there

are certain times of the year in which adventitious roots will be present on the lower portions of
the stems, a great indication that it is a good time to root cuttings (this is albty inta of

other herbs such assemary and thyme).

Division of a root ball to create new plants can also be done with larger speciegrecially

container grown ones. The editors will occasionally do this with larger winter savory specimens,
but more commonly propagate this plant by cuttings.

-

b
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Propagation of winter savorffop | to r):
stem of winter savory selected for
propagation; smaller pieces-Rinches long)
removed from main stem; lower leaves
removed; (bottom | to r) multiple pieces
stuck into a small pot containing a sterile,
soilless mix and watered in; plants

transplanted when roots are formed after 4
to six weeks. -photos by Henry Flowers




Cultivation

Most savories will thrive in full sun if given a fertile, weltained soil with routine watering and
occasional fertilization.The annual summer sayomay need a bit more fertilization with a
balanced fertilizer or a good organic fertilizer than will its perennial cousins. A notable
exception is yerba buen@linopodium douglasjiwhich prefers a shady location with a well
drained, but lightly moissoil.

Like other members of the family Lamiaceae, many perennial savories tend to get woody in time
and should be trimmed back routinely in order to stimulate new groltis. would be a good

time to harvest, dry, and store some of the removed plant material for future use (see Harvesting
and Storage).

Harvesting & Storage
Although it is preferred to use savory (both winter savory and summer savarjiessherb, it
may be dried and hoklits flavor. For both savories, harvest just before the plant flowers for the
best flavor. Dry by hangg bunches upside down or plamea screen to dry. Winter savory
will take longer to dry because of its thaskeaves. When dry, strip the Ieaves and store them in
an airtight container.

Both savories may be frozé¢
hold their flavor for at least 6 months. If you are not el
growing it yourself, you can purchase savory in its dry forss

It is mostoften soldwithout the identification of the variety
but you can assume it is summer savory. In general, the |
milder summer savory is preferred in cooking owarter "

t hey

savory.

Pat Kenny harvesting summer savephoto from Pat Kenny

It is best to keep the flowers pinched off (much like you would do
< with basil) until the end of theeason.At this time you may want to
/& pull up the entire plant since summer savory is an annual. On the
other hand, winter savory is a perennial woody sulishnd benefits
from pruning in spring and fall. Do not cut back mdinan 1/3f the
plant at one time.

You can also preserve the savories by making herb Buttarinades, and savory vinegaee
Recipesection)which can be used in making vinaigreftte salads or splagilon beans and
other vegetables

Chemistry & Nutrition

Savories contain a large variety of essential oils, many of which are responsible for giving them
aromas similar to close cousins in the mint family such as thyme, oreganoirind m

Carwvacrol, thymol, para&ymene gammaterpinene alphapinene, dipentene, borneot/iftalool,
and Xcarvonearesome otheessential o8 found in most of the more pungently scented



savories such as summer savavinter savory, creepingavory, and pink savoiKatzer 2007.
They give the characteristic aromas of oregano or thyme (dependent upon essential oil
concentration) that we associate with most savoridse major chemical constituent of summer
savory is carvacrol (2360%), andhere may be 230% paracymene and substantial amounts of
thymol (Small 1997).

Carvacrol(C3HfCHF (OH)(CsHv)) is a monoterpenoid phenol with the

charateristic odor of oreganol'hymol (C10H140) is @ monoterpene pherard OH
an isomer of carvacrol. gives us the characteristic odor we associate with

thyme. Both chemicals have very notable antioxidant, antibacterial, and

antifungal activities and works synergistically to enhance each other's effects.

Thymol in particular has been used as an adgitivmouthwashes, toothpastes,

and topical antibioticsIn Medicinal Plants of the Worldarvacrol is noted as

being spasmolytic and carminatif@gan Wyk and Wink 2004)

Membes of the generdlicromeriaandClinopodiumoftenhavea minty or camphoraceous
aroma. The aroma of Yerba Buemndigromeriadouglasi) in particularis comprised of
camphor, camphene, pulegone, carvas@nenthone, menthone, and piperitenone. (Tuakdr
DeBaggio 2009 Variances in oil content give differeforms of Yerba Buena distinctly
different aromas.

Summer savory is a rich source of calcium and vitamin A (Prakash 1990).
Savory Profiles

Summer Savory- Satureja hortensid..

Summer savory has a myriad of common names around the
world. A few of the most common aréohnenkrau{German

f or f b e samiette des jardingkrench), andjedrea de
jardin (Spanish).It is native from the eastern Mediterranean
east into Irarand the Caucasus. In some regions of Europe and
North America it has escaped cultivation and now grows wild.

Summersavory is perhaps the most commonly used savory for

culinary purposes. Its aroma and taste are spicy with a hint of
Summer Savory -photo byPat Kenny pepper and are somewhat similar to the aroma and taste of

oregano and thymé&he specific epithebortensisme a ns fio f

g a r d e refeence to the fact that it is a commonly cultivated culinary héisbgets its

common name of "bean herb" because when added to bean dishes it helps to bring out their

flavor, but does not overpower it. In addition it helps to aid in the digestion bétes, which

in many people can cause gas.

Description It is an upright, somewhat bushy annual reaching a height of about a foot to a foot
and a half with a spreéeof less or equal width.
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A Leaves are lineasblanceolate and are normally an inch to an
inch and a half in length.

A Flowers are seen in the summer and are typically bilabiate,
produced in whorls, anare whiteto purple in coloration.
y A Propagation by seed is most common and very easy once the
soil is warm orstart it by sowing the seed@scontainers inside before
the last frost.

Hardiness Since summer savory is an annutd,hardiness isot of

great concern. It is often grown in the warm season of the year and is

used fresh in that season and harveatetiprocessefbr futureuse in

o0 T Sl dried form. The editors and other gardeners who have cultivated
summer savory in the southern half of the country note that it is not easy to keep summer savory

alive in the intense summer heat and hdityi of high summer. Thus we recommend tihgou

live in an area with such a summer that you sow summer

savory as soon as possible (after the soil has warmed up

and any threat of frost gasti the same for basil seeds) in

the spring and once it is large enough you should harvest it

forfreshad / or dried use before i

easy to germinate and since it is a wonderful culinary herb,

we deem it worth the effort.

Cultivation Since summer savory is an annual it is easily
cultivated by sowing seeds when the soil is warnihén t
spring or early summer. It prefers full sun with routine
watering and occasional fertilizatiors it gets tall it may
have a tendency to lean or fall over and should be trimmg
back for use and to make the plant sturdi@ne may want
to try one of the smaller, compact varieties listed below to
avoid this problemFor harvesting it can be cut back,
preferably before blooms form, multiple times per season
and dried.

"Since summer savory is wallited to use in beatishes, many gardeners grow it alongside or
near their bean rows in the garden so that it can be picked at the safnéRinterdson 1991)

Cultivars

A 'Aromata- A uniform, compact plant with an essential oil content up to 4%.

A 'Midget'- 10" to 12" tal plant with higher foliage mass and essential oil content than
common summer savory, as well as a bushier, more uniform habit that is good for
production.

A 'Saturn- A compact, bushy plant with higher oil content than common summer savory.

A 'Shortie- A compact plant with shorter internodes that is suitable for either container or

field production.
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Our early New England ancestors likely treasured savory mucé timan we do today. In his
1671book,New Englant Rarities botanist John Josselyn lisisth summer and winter savory
as plans that were brought by English settlers as a 2

reminder of their homeland.

Winter Savory - Satureja montana..

Winter savory is ssmamed to distinguish it from summer }ﬁy
savory by the fact that it is an evergrgemennial and will o~
survive the wintem its homelandwhereas summer savory
will not. The specific epithanontanas i mp |l y me an s— N
the mount ai ns étoigrodingnasivelgin r ef er e"ﬁ;
mountainous regions of sowt#sern Europeand northern
Africa. Thankfully it is a relatively easgoing herb and makes itself quite at home in most
temperate gardens.

Most comparisons of the taste of summer and wisagory say that the

flavor of winter savory is coarser and stronger than that of summer savory
An advantage of winter savory over summer savory is its evergreen
character and thus it is available for use pretty muchnard in regions

with little snow cover, whereas summer savory's useful tiarae is

limited.

Description Winter savory is a shrubby evergreen perennial of about 1/2
to 1 1/2 feet in height and a similar or slightly broader width.

A Leaves are oblonfinear to oblanceolate, entire, sessile, and about
1/4 to an inch in lengthVery fine hairs are present oretleaf margins.
The leavesend to become soméat tough and leathery with age and thus
newer leaves are often used for culinary
purposes.

A Flowers are produced in whorls and
are typically white, but may be pinkhite or
soft purple.

A Propagation is eagildone by seed,
cuttings, or division of mature plants.

HardinessWinter savory is considered to be hardyiSDA
hardiness zones®

Cultivation One of the easiest savories to grow, winter savory

needs little attention. Like most savories it prefers full sun, good

drainage, and occasional watering. Like thyme and other woody members of the mint family it

is best to trim it back occasionally imd®r to stimulate new growth, less woodiness, and a

bushier growth habitWinter savory is also very easy to grow in a container, which makes it

easier to overwinter and use in regions outside of its hardiness range or where snow cover makes
it difficult to harvest.As with thyme, it may be judious to root new plants every3years in
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