Creating a sensory garden
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Sensory gardens can explore all aspects of the senses – sight, smell, touch, sound and taste.  They are an excellent way to introduce the delights of a garden.
Sensory gardens can also be beneficial to wildlife as animals, insects and birds use their senses all the time to find food and protection.

A sensory garden doesn’t have to be big.  If you don’t have much room a flower pot can be a good start.  However, if you want to attract butterflies and insects and grow pleasant smelling flowers a sunny position will help.
Sight
Many flowers are brightly coloured to attract birds and insects.  This is important in spreading flower seeds and in pollination (the process by which pollen is transferred from one plant to another).

Some suggested plants:

· Chameleon plant (Houttuynia cordata) – not only do the leaves of this plant amaze by their colours (red, bronze and cream) but the leaves also smell lemony-orange when crushed.

· Chinese lanterns (Physalis franchetii) – brightly coloured orange/red papery lanterns brighten up the garden in the late summer.

· Pot Marigold (Calendula officinalis) – easy to grow bright yellow or orange flowers.  The dried flowers have been used as food colouring and for flavouring stews (hence the name pot marigold!).

· Sunflowers (Helianthus annuus) – bright, cheerful yellow flowers that can grow up to 4.5m high!
Smell

Some flowers and shrubs have very strong scents to attract insects to the flowers for pollination.

Some suggested plants:

· Curry plant (Helichrysum italicum) – as the name suggests the leaves of this plant have a spicy, curry smell.

· Honeysuckle (Lonicera) – the common honeysuckle is a climbing plant with sweet smelling flowers.  In the traditional language of flowers honeysuckle is meant to represent generous and devoted affection.
· Lavender – there are lots of different types, sizes and colours of lavender.  Many have a wonderful scent and they can be cut and dried after flowering to create a sweet smelling pot-pourri to use in your home too!

· Lemon scented geranium (Pelargonium crispum) – rub the leaves to release the smell of lemons!

· Rosemary (Rosemary officinalis) – the leaves of this Mediterranean shrub smell wonderful and can be used for flavouring your meals too!  Since the earliest times rosemary has been a symbol of faithfulness and remembrance.

Touch

Some suggested plants:

· Borage (Borago officinalis) – borage has hairy leaves that can also be used to add flavour to salads.  The ancient Greeks and Romans believed that it gave courage in battle!
· Fatsia (Fatsia japonica) – this plant has large leathery, glossy leaves and white flowers.
· Houseleek (Sempervivum) – succulent, thick, fleshy leaves that are waxy to touch.  It is often found growing on walls and roofs and in former days it was believed to guard against fire, sorcery, and death!
· Lamb’s ears (Stachys byzantina) – also called ‘Big ears’, this plant has soft hairy green leaves that just make you want to stroke them!
Sound

Some suggested plants:

· Bamboo (Phyllostachys) – the woody stems knock together in the wind while the attractive foliage gently rustles.

· Honesty (Lunaria annua) – grow this plant for its unique papery disc seed heads which have a silvery gleam and rustle when dry.
· Love-in-the-mist (Nigella damascene) – pretty bright blue or white flowers which form seed heads that rattle when shaken.  The flower is also sometimes called ‘love-in-a-puzzle’ or ‘devil-in-the-bush’.

· Quaking grass (Briza maxima) - the flowers of this grass look like little lanterns nodding in the wind and make a gentle whispering sound when shaken in a breeze.

· Sweetcorn (Zea mays) – grows up to 3.5m high and creates a rustling noise when the wind blows.  Nice to eat as well!

Taste

Some suggested plants:

· Chives (Allium schoenoprasum) – chives have a mild onion flavour and can be used in salads and in cooking.  They also have rather nice mauve or pink flowers.

· Fennel (Foeniculum vulgare) - fennels have an aniseed or liquorice flavour, and the leaves and seeds are used in seasoning.
· Nasturtium (Tropaeolum majus) – this plant has bright red, orange and yellow flowers.   You can put the leaves (which taste a little peppery) into a salad too!  This plant is also known as ‘Indian Cress’.
· Parsley (Petroselinum crispum) – plant with bright green curly leaves used to flavour food or as a garnish.  
· Spearmint (Mentha spicata) – an easy to grow herb that is used for flavouring food, sweets and toothpaste!

· Tomatoes (Lycopersicon esculentum) – tomatoes were first grown in Mexico and Peru.  They are technically fruits not vegetables!
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