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Insalata Caprese (Salad of Capri)

o 8 plum tomatoes, cored and quartered
lengthwise

e 1/4 cup olive oil, plus more for drizzling

« 11/2 tablespoons balsamic vinegar

o Kosher salt and freshly ground black pep-
per to taste

e 16 ounces fresh mozzarella small balls or
slices)

 1/2 cup basil leaves, roughly chopped

Mix together tomatoes, mozzarella and basil.
Whisk together oil, vinegar, and salt and pep-
per. Drizzle dressing over tomato mixture.
Gently toss. Serve.

Lavender Cookies
[ngredients:

3/4 cup butter

1/2 cup granulated sugar

1 egg, beaten

1 tablespoon dried lavender flowers
1 1/2 cups self-rising flour

Preheat oven to 350 degrees. Cream together the
butter and sugar. Stir in the egg. Mix in lavender
and add flour. Drop by teaspoonfuls onto a lightly
sreased or non-stick cookie sheet. Bake 12 to 15
minutes or until done.
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Baked Herb Chicken

1 fryer cut in half

1/2 cup olive oil

2 Tablespoons each of your favorite
chopped fresh herb combination Sug-
gestions: chives, basil, marjoram,
oregano, thyme, rosemary

Salt and pepper to taste

Peel back skin and coat meat with oil,
add salt, pepper and 1/2 of chopped
herbs. Replace skin. Coat with oil and
remaining herbs.

Bake covered at 350 degrees for 1
hour or until internal temperature
reaches 165 degrees in thickest part of
breast.

Serve with your favorite side dish
(with herbs of course)!
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Everyday
Herbs

A guide to getting the most from
fresh herbs.

Tips
Recipes
Cooking Ideas
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Tips For Adding Herbs to Everyday Meals

e Herb flavored butter, cream cheese or sour cream
can add zing to everyday meals. Remember you can use
low fat or “lite” versions to keep the calories count
down.

e Add atablespoonful of dill, basil, garlic, rosemary
or chives to a softened stick of butter. Herb butters go
great with vegetables and especially corn-on-the-cob.

e Herb flavored cream cheese can be used on bagels
or spread on crackers and topped with pimento or blacl
olive slices for a quick, colorful hors d'oeuvre.

e Cream cheese and chive omelets were once consid-
ered something you could only get in upscale restau-
rants and delicatessens. Try serving mini omelets at
your next brunch.

e Add herbs to sour cream along with your favorite
spices for creative dips for chips or veggies. These com
bos can also make great toppers for baked potatoes.

e Everyone has heard of herbal tea, but try adding a
bolder flavor to hot chocolate or lemonade with a sprig
of mint.

e If you make your own pasta, try incorporating fresh
herbs into the mix. Remember that adding fresh herbs
will change the moisture content, so use sparingly and
adjust your amount of flour. Herb pastas allow you to
use a lighter sauce without sacrificing flavor.
Herb breads are also making a comeback. Use dried
herbs or seed when making bread. Popular choices are
dill, oregano, basil, rosemary or caraway.

o
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Herbs on the Move

As much as I like the convenience of my "back door"
kitchen herb patch, there is something extra special
about fresh herbs year-round.

Herbs can make great houseplants if you remember a

few basic rules:

e * Soil - Indoor herbs need a light-weight soil mix for

proper drainage. Most herbs do best in moist soil that

is not too fertile. Fertilized container herbs may look
great; but you sacrifice flavor and may encourage un-
wanted flower growth in some species.

e Light - Herbs that require full sun like oregano,

dill, basil and sage will need a boost from supplemen-

tal light in winter.

e Water - Avoid overwatering. Herbs do poorly in

wet soil.

o Air - Indoor herbs like any other houseplants need
proper ventilation to discourage disease, fungus
and insects. Running circulating fans benefits both
you and your plants.

Planting herb containers according to their purpose
creates an attractive and practical use of space.
Whether your favorite is a windowbox, urn, straw-
berry jar or hanging basket, give these combos a try.

"Taste of Italy" Great combo for spaghetti sauce, cac-
ciatore or zucchini. (basil, oregano, chives, sweet mar-
joram , thyme and rosemary)

"Tea Time" (mints, lemon grass, lemon verbena)
"potpourri” (scented geraniums, rosemary, lavender,
lemon balm, german chamomile)

"beauty basket" - (aloe, lavender, thyme, rosemary,
german chamomile)
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Hecipes

Basic Pesto

3 cups loosely packed clean, dry basil leaves, stems re-
moved

1/4 cup Parmesan cheese, grated

4 cloves garlic, peeled

1 cup olive oil

1/4 cup toasted pine nuts (optional)

Salt and pepper

Puree basil, cheese, garlic and nuts together in a food
processor to form a paste. Keep the machine running as
you slowly pour the oil—a little at a time—waiting for oil
to blend in before adding more oil to the mixture. Salt
and pepper to taste.

Use immediately or refrigerate in air-tight container
with a sheet of plastic wrap placed directly on the sur-
face . (Fresh herbs discolor due to oxidation)

Hint: Add a tablespoon of pesto to a cup of mayonnaise
for a great sandwich spread.
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Herbal Vinegars

Herb flavored vinegar makes a great base for salad
dressings and marinades.

Ingredients:

o 2 cups white wine vinegar, red wine vinegar (or
combo of both)

» 1-cup mixed fresh herbs (basil, oregano, tarragon,
thyme, marjoram, chives, etc) use leaves, stems and
flowers

» 3 garlic cloves, peeled and crushed

. mixed peppercorns

. whole dried cayenne peppers (optional)

» 2 NEW quart-size Mason jars

plastic wrap, wooden spoon, coffee filter, funnel

Combine vinegar, herbs and spices. Stir. Cover the jar
mouth with plastic wrap, lid and store at room tem-
perature. Shake or stir daily for 2 weeks. Line a funnel
with a coffee filter and strain vinegar into a clean,
sterile jar. Vinegar keeps about 3 months.





