		




	
	Garden-in-a-Bag
Keeps your herb garden going year round!
  
Great Gift Ideas 
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Do You Know?

You may have seen a bottle marked "oil of oregano" in a health food store.
There are good reasons why!
 
                                                     An Effective Anti-Bacterial

The volatile oils in this spice include thymol and carvacrol, both of which have been shown to inhibit the growth of bacteria, including Pseudomonas aeruginosa and Staphylococcus aureus . In Mexico, researchers have compared oregano to tinidazol, a commonly used prescription drug to treat infection from the amoeba Giardia lamblia. These researchers found oregano to be more effective against Giardia than the commonly used prescription drug.

                                                   

                                                  Potent Anti-Oxidant Activity

Oregano contains numerous phytonutrients - including thymol and rosmarinic acid - that have also been shown to function as potent antioxidants that can prevent oxygen-based damage to cell structures throughout the body. In laboratory studies, oregano has demonstrated stronger anti-oxidant capacity than either of the two synthetic anti-oxidants commonly added to processed food - BHT (butylated hydroxytoluene) and BHA (butylated bydroxyanisole). Additionally, on a per gram fresh weight basis, oregano has demonstrated 42 times more antioxidant activity than apples, 30 times more than potatoes, 12 times more than oranges and 4 times more than blueberries.
 
                                                     A Nutrient-Dense Spice

Our food ranking system qualified oregano as a very good source of fiber. Fiber works in the body to bind to bile salts and cancer-causing toxins in the colon and remove them from the body. This forces the body to break down cholesterol to make more bile salts. These are just some of the reasons that diets high in fiber have been shown to lower high cholesterol levels and reduce the risk of colon cancer.
 
Oregano also emerged from our food ranking system as a bountiful source of many nutrients. It qualified within our system as a very good source of iron, manganese and dietary fiber, as well as a good source of calcium, vitamin C, vitamin A and omega-3 fatty acids. 
Read the rest of the article here...
 
                                         About Gardens In A Bag
 
Gardens-in-a-Bag offer a living reminder of your good wishes that will last for a very long time. The best part is that they are so easy to grow -- right in the leak-proof bag! Simply mix the enclosed seeds and soil, add water and watch it grow. That's it! They do great sitting on a windowsill or under a desk lamp. Give them and grow them any time of year!

Greek Oregano (Origanum vulgare hirtum) One of the most flavorful culinary herbs. A strong peppery flavor with hints of balsam & clove. It is much loved in many Mediterranean dishes. Keep this perennial growing indoors in the bag and it will be available year round. It will take 7-14 days for your seeds to germinate. You should be able to start using the leaves in 8 weeks. Certified Organic.
 
Keeps your herb garden going all year round! 
Come in for your Garden-in-a-Bag Today!
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