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Herb Companions in Your Garden 

I hope you find this list helpful when planning out your garden and container gardens this Spring!  “Friends” 

will encourage flavor, healthy plant growth or deter damaging insects.  “Enemies” generally do not thrive 

when planted together. 

Beans 

In a cold spring, try pre-sprouting your bean seeds.  

They don’t like cold soil, and sometimes don’t germi-

nate.  About 7 days before Memorial Day, spread bean 

seeds on a damp paper towel.  Roll up the paper towel 

and put in a glass jar. Place on top of your refrigera-

tor for warmth. Keep damp, but not soggy.  When 

beans sprout, carefully remove them from the paper 

towel and plant.  This technique can give you about a 

2 week jump on harvesting!! 

Friends:  Savory, Borage, Buckwheat (green manure) 

Enemy:  Chives, Alliums 

 

Broccoli/Cauliflower/Cabbage 

Friends:   Calendula, Sage, Thyme, Dill, Nasturtiums, 

Parsley 

Enemy:  Beans, Tomatoes 

 

Carrots 

Friends:  Onions, Garlic, Sage, Rosemary, Chives, 

Cilantro, Tomato, Radish, Lettuce 

Enemy:  none 

 

Cucumbers 

Friend:  Nasturtiums, Radishes, Marigolds, Borage 

Enemy:  Thyme, Sage 

 

Potatoes 

Friends:  Beans, Corn, Nasturtium, Basil, Summer Sa-

vory, Marigolds 

Enemy:  Tomatoes 

 

Peppers 

Friends:  Basil 

Enemy: Peppers have few enemies 

 

Tomatoes 

Friends:  Basil, Onion, Rosemary, Chives, Sweet 

Alyssum, Marigolds 

Enemies:  Broccoli, Cauliflower, Potatoes 

 

Zucchini/Summer Squash 

Friends:  Nasturtium, Radishes, Marigolds, Basil 

Enemy:  Rue 

 

Winter Squash/Pumpkin 

Friends: Nasturtiums, Buckwheat  (lay cut mint 

stems around plants to discourage squash bugs) 

Pickled Radishes 

These are wonderful on a relish tray, or used overtop a fresh 

green salad!  They turn a lovely pink color. 

1 bunch red radishes 

½ cup apple cider vinegar 

½ cup water 

¼ cup honey 

1 teaspoon pickling salt 

 

Wash radishes well.  Trim the ends and slice radishes into 

thin pieces. Place radishes in a 1 pint (2 cup) canning jar.   

Combine vinegar, water, honey, and salt in a small saucepan.  

Bring mixture to a boil.  Simmer for one minute.  Remove 

from heat and pour hot brine over the radishes.  Leave jar 

open and place on the counter until cooled.  When jar has 

cooled, cover and place in the refrigerator.  Chill for 24 

hours.  Pickled radishes will be ready to eat.  


