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Exploring Herbology: Understanding the Main Types of Herbs 
Open-Ended Response Answer Key 

1. One culinary herb is basil, known for its fresh, sweet flavor and commonly 

used in Italian cuisine, particularly in dishes like Caprese salad. One 

medicinal herb is ginseng, valued for its adaptogenic properties and 

traditionally used to boost energy and resilience. One ornamental herb is 

lavender, prized for its fragrant purple flowers and silvery foliage, often 

grown in gardens and used in sachets or potpourris. 

2. Aromatic herbs have been used in various cultures and historical periods 

for their therapeutic, spiritual, and cultural significance. For example, 

ancient Egyptians used aromatic herbs like frankincense and myrrh in 

religious rituals and embalming practices, while Indigenous peoples of 

North America burned sage for cleansing and purification ceremonies. 

3. Culinary herbs are considered indispensable in cooking and culinary 

traditions because they add depth of flavor, aroma, and visual appeal to 

dishes, enhancing the overall dining experience. For example, basil is 

essential in Italian pesto sauce, while cilantro adds freshness to Mexican 

salsa. 

4. Ornamental herbs enhance the visual appeal of gardens or landscapes 

through their vibrant colors, interesting textures, and unique growth habits. 

For instance, variegated thyme adds visual interest with its variegated 

leaves, while ornamental sage attracts pollinators with its colorful flowers, 

contributing to a dynamic and beautiful garden landscape. 

 

 

 

 

 


