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Why do people want Savor™?

The idea is simple: They grow what they eat, they 

eat what they grow. It’s smart, it’s enjoyable, 

it’s fresh and delicious. But it goes beyond 

growing and eating.

The Savor experience is an adventure of lifestyle 

that appeals to a broad audience. The person 

who dreams up custom gifts. The fragrance-lover 

creating herb soap. The refined palette seeking 

the ultimate mixed cocktail. The practical foodie 

who cans their own produce in decorative jars. 

These are the people who want Savor. And this 

guide helps you build their successful following 

by giving you practical ideas to implement right 

in your store.

This is Savor™

It comes in 150 herb and vegetable  

varieties and the things you  

can do with it are almost endless.



It’s all about local sourcing, and 

there’s nothing more local than their 

back yard. They can plant, they can cook, 

they can enjoy. But the starting point 

isn’t the corner market. It’s your store.

That’s where they get the basil, the 

tomatoes, everything. And it’s where they 

get the inspiration to get creative. Ever 

thought of hosting a chef night? With a 

local chef preparing delicious food for 

your customers using the Savor herbs and 

vegetables from your shelves? Or a food 

and wine tasting that pairs vintages and 

recipes as easily as your guests pair 

gardening and cooking? The Savor audience 

actively seeks those events because 

they’re not just social – they improve 

the adventure and enrich the lifestyle. 

And it can start with you.

Tomato Basil Sauce

1 tablespoon butter  

8 small tomatoes, diced  

1/4 cup fresh chopped  

   Savor That’s Italian™ Basil 

1 teaspoon olive oil  

1 teaspoon garlic salt  

Salt and ground black pepper to taste  

1 tablespoon all-purpose flour 

1/4 cup water 1 clove garlic, grated

Melt the butter in a large skillet 

over medium heat; cook the tomatoes 

in the melted butter until they begin 

to fall apart, 5 to 7 minutes. Add the 

basil, olive oil, garlic salt, salt, 

and pepper. Slowly stir the flour into 

the mixture and cook until it begins to 

thicken, 5 to 7 minutes. Stir the water 

through the mixture to break up any 

lumps of the flour. Mix the garlic into 

the sauce and simmer another 5 minutes. 

Serve hot.

The Foodie.



Did you know some flavors can’t be nailed 

in fifteen minutes? Or even an hour or 

two? Some flavors need time. Like the 

weeks or months it takes to turn a pepper 

into a work of tastebud art.

Books and the internet are fine for 

learning about that stuff, but you can’t 

taste preserved tomatoes on your phone. 

You need real live food for that, and 

someone to show you how it’s done. Like 

a live demo. At a garden center. 

At your garden center. Think canning 

classes from an expert author. Some 

tips, some tasty results, and everyone 

takes home a jar of what they created. 

Or ladies nights with herb-infused 

drinks and appetizers made from 

preserved delicacies. It starts with 

Savor and it starts at your store.

The Canner.



Everyone expects to put herbs and 

vegetables on their plates and across 

their tastebuds. But that’s the tip of 

the iceberg. When these things dry out, 

they take on new life.

How about a wreath made of rosemary and 

dried serranos? How about a bathroom 

full of soap today, made from lavender 

that came from the garden yesterday? 

These are just a few ideas, and there 

are a million more out there. How about 

an evening class that tells everyone 

what these ideas are? A class at your 

store? Something that focuses on lip 

balms, lotions, candles, and more, 

all made from the Savor herbs on your 

shelves. The kind of event that makes 

people feel so good, they keep coming 

back to your store to buy more herbs? 

People want that adventure. How about 

you help them find it.

Lavender Herbal Soap

3/4 cup olive oil or sunflower oil 

1/4 cup lye 

1/4 cup distilled water 

Lavender essential oil 

1/4 cup Savor Sweet Shoppe™  

    Lavender leaves

Carefully pour the lye in into a glass 

bowl, then the distilled water. Allow 

to cool in a ventilated area. 

Place the oil in a pot, and warm over 

low heat. When the oil has heated to 

105 degrees, remove from heat and 

carefully mix in the lye mixture, using 

a stick blender. Beat until the mixture 

becomes thick and gel-like.

Immediately add 20 to 30 drops of 

lavender essential oil and lavender 

flowers. Mix well.

Pour mixture into molds and add more 

lavender flowers so they are visible on 

top. Allow to cool.

The Crafter.



Savor herbs and vegetables grow by day, 

but they can transform themselves by 

night. We can all name a few uses for 

mint leaves, or rosemary. But how many 

of those involve a crisp cocktail on a 

warm evening? 

Let’s think about an evening at your 

store. You have Savor herbs on your 

tables. Let’s stir some mint leaves into 

a Moscow mule, or some rosemary into a 

gimlet. Or a dozen other offerings. Get 

some live music going and put the word 

out, and you have a social event that 

draws a whole new crowd of interested 

customers. Then watch them come back 

to your store by day, looking for those 

fresh Savor flavors to stir into their 

own events. 

The Mixologist.

Rosemary Gimlet

Rosemary Syrup 

1/2 cup water 

1/2 cup sugar 

2 tablespoons coarsely chopped fresh 

Savor Happy Trails™ Rosemary leaves

Rosemary Gimlet 

2 oz. gin 

3/4 oz. fresh lime juice 

3/4 oz. rosemary syrup

To make the rosemary syrup, heat the 

water, sugar, and chopped rosemary 

leaves in a small saucepan, stirring 

occasionally, until the mixture is hot 

and sugar is dissolved. Remove from heat 

and let cool completely. Once cool, 

strain the rosemary syrup into a jar, 

and refrigerate until ready to use.

To make the rosemary gimlet, measure 

the gin, lime juice, and rosemary syrup 

into a cocktail shaker. Fill the shaker 

halfway with ice, cover, and shake the 

cocktail mixture about thirty seconds. 

Pour into a chilled cocktail glass.



The Retailer.
The foodie, the crafter, the canner, the 

mixologist. These people are out there, 

and thousands more. They’re looking 

for the kind of adventure they get with 

Savor – not just for food, but for so 

many other uses. They’re out there, and 

you can bring them in here, into your 

store. We can help you see how.

A little time spent hosting classes, 

farm-to-table dinners, demonstrations, 

social gatherings, food tastings, 

and other events can bring back huge 

returns when the people who started 

as guests become customers, and end up 

being regulars. 
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Mediterranean 
Greek Oregano

Recipe on the back

Hot, spicy aroma 
and flavor make this 
classic pizza herb 
the best oregano for 
cooking. Adds zest 
to Italian, Greek, 
and Mexican cuisine. 
Complements all tomato 
dishes. Use fresh, 
dried or frozen.
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Creative Idea on back! 
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There are very few ground covers 
that can be walked on, and Pink 
Creeping Thyme is one of them. 

It’s a spectacular sight for the 
front of the border, cascading 

over a wall or as a ground cover 
between stepping stones. It 

survives nicely with 
little or no care. 
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Pink 
Creeping 
Thyme 

A Thyme Lawn: 

Space plants 12” apart for 
quick coverage. If mixing 
several thyme varieties, 
be sure to plant in drifts 
of 5 or more per variety. 
Red and Pink Creeping 

Thyme and Hall’s Woolly 
Thyme may all be used 
in a thyme lawn. Water 

thoroughly and soak once 
or twice a week for the 

first 2 - 3 weeks. Once the 
plants begin to grow, soak 

once every 7 - 10 days. 

When established, keep 
on the dry side as thyme 

is drought tolerant. 
Do not overwater. The 

recommended varieties are 
low growers that do not 
need mowing. However, 

to keep your lawn looking 
tidy after blooming, set 
the mower blade at the 
height that cuts off the 

flower tops but doesn’t cut 
into the stems and foliage 

below. Use a bagger to 
remove the faded flowers 

and to help the stems 
fill in any bare spots. 

Grown by: 
Pleasant View Gardens

London, NH 03307

Research all herbs before use. 
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Mediterranean 
Greek Oregano

Grown by:

Pleasant View Gardens

Loudon, NH 03307

Research all herbs before use.

Greek Salad

6 tbsp. olive oil 

3 tbsp. red wine vinegar 

1 tbsp. oregano, chopped 

2 cucumbers, seeded 

4 ripe tomatoes, seeded 

1 green bell pepper 

1 small red onion 

4 - 6 oz. feta cheese 

1/2 c. kalamata olives, 

pitted

Cut all the vegetables 

and feta into bite-sized 

chunks. In a large bowl, 

whisk together oil, 

vinegar and oregano to 

make a dressing. Add 

remaining ingredients and 
toss gently to combine.

For more recipes, scan 
this code with your 
smartphone to visit:
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want to help you sell it. So in addition 

to the fun events, we’ve also created 

a series of merchandising tools, like 

benchcards, posters, signs, and social 

media outlets that help catch the eyes 

and stir the hearts of the passionate 

customers online and in your retail 

space. These tools capture the youthful, 

hands-on attitude that defines the 

Savor™ brand.

To put all of these to work for you, 

contact us at sales@pwpvg.com, and we’ll 

help you get things started.



G R O W  Y O U R  O W N  A D V E N T U R E .™

growyourownadventure.com

603.435.8361

sales@pwpvg.com

Find us on Facebook and Instagram

Brought to by Pleasant View Gardens


