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Use with almost any meat, seafood or
vegetable, pizza, cheese and egg dishes.

Peas, all meats, green or fruit salad, Middle
Eastern dishes; steep for teas.

Best known for its use in tomato sauce. Use
with eggs, vegetables, meats and shellfish.

Flavor all savory dishes, hot or cold; as a
garnish; in sauces; deep-fried as a garnish.

Flavor fruit salads, summer drinks and
sorbets. Use for peppermint syrup.

With all meat, particularly roast lamb; in
stuffings and marinades.

Flavor pates, stuffings, egg dishes,
meats.

Delicate flavor best with creamy sauces;
salads, white meats, egg dishes.

Known as the ‘bean’ herb. Also use with
tomatoes & all meats.

Chopped in vegetable dishes; mint

Excellent in soups, salads, sauces.

Chopped in stuffing and sausages; with game.

Partially dried & added to apple juice, wine and cider

cups.

Peppery flavor; eggs, salad dressing,
marinade and stuffing.

Best with chicken, fish and eggs. Chopped in
sauces and as an herb butter.

All savory dishes, especially veal, chicken,
fish, game and tomato sauce.
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