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DEDICATION

Jans Dedication
 I would like to dedicate my portion of this book to my beloved grandparents. I had the good fortune to live next door to them so their influence on me has been and still is very profound. They were born in 1912 and 1914 into a world that was very different from the one we live in today. They, along with most people at that time, lived off the land. Wastefulness was simply unheard of. Reusing, recycling, and repairing happened every day. Isnt that what the green revolution is all about?

My grandfather grew most of the food we ate. My grandmother was always canning, freezing, and pickling the results of his labor. There was a barn with pasture land and cows. This translated into milk and later beef in the freezer. My grandfather always heated his house with wood he harvested off the land, never cutting down a live tree. I fondly recall how each fall he would plant a patch of alfalfa for the rabbits. He knew that with winter coming, their food would be harder to come by. Once I sought his advice about planting some cherry trees. He smiled and told me to be sure to plant enough for my family and the birds. He knew how carefully the birds monitor cherries as they are about to ripen. Now that I think about it, he never had a cherry tree on his property! Every fall he would purchase a farmers almanac and study it through the winter. When spring came, he always planted by the signs, and he always had a successful garden. He lived to the ripe age of 92, never once suffering from a stroke, heart attack, or cancer. In fact he enjoyed good health until he was stricken with Alzheimers disease. There is nothing sadder to see someone you love decline to the point of not being able to take care of himself. My brothers fondly called him the great one. I wonder how many people today think of their loved ones that way.

My grandmother was simply the best. She was a hard worker in whatever she was doing. She made all her clothes and most of mine. With much fondness I remember how she would lay the fabric across the kitchen table and pin the pattern to it. When she would cut around the pattern, she would push the scrap fabric off the table out of her way. Well, I loved to play with those scraps. I have always loved color so I had bags of scrap fabric sorted according to color. Later these pieces of fabric became quilts and coats of many colors. At her memorial service, I think the dress she had on was the only dress I had ever seen her in that she didnt make. Her cooking was outstanding. She loved to bake pies and cakes, often experimenting to give us new flavors. I know that if only she were here today, she would have been a part of this book. In fact, she would have been a part of all my endeavorsthats how close we were.

If you are a grandparent, please pass on knowledge you have acquired to your grandchildren, and if you have grandparents, please make them a part of your life always. I miss those two people, and as long as I live they will live in my memory.

 

Tims Dedication
 I lovingly dedicate my portion of this book to a great lady from my past. Her name was Betty Feezor and she lived in the Charlotte, North Carolina, area. I never had the good fortune to meet her, yet she was invited into my home five times a week. Betty Feezor was probably one of the first people to have a how-to program on television. She cooked, sewed, and performed various needle crafts for a thirty-minute show. Why do you think she left such an impression on me?

My young life was rather turbulent. My earliest memories of being at home with my mother are filled with the things that little boys do: play and imagine. My mother would get her daily chores finished so she could watch Bettys show each weekday. She would tell me when it was time for the show each day, and if she forgot I would become upset to think I had missed it. I loved to listen to Betty give instructions on different cooking techniques. I loved to hear the sound of the spoon or whatever implement she was using as it would hit the side of the bowl or pot. I would try to imitate those sounds by getting into my mothers kitchen cabinets and dragging out her cookware. Sometime later my parents chose to separate and my life took on a frenzy of unhappiness. Whenever and wherever I was at the time, I would try to watch Betty Feezor. She brought stability to my life, which otherwise was lacking stability. I know she never knew about me, but I always felt a bond with her.

I often wonder if the people in our lives have any idea how much they are loved. Do we tell them or just leave it to chance? Well Betty, I have always loved you. I thank you from the bottom of my heart for the comfort you brought me and for pioneering the way for the rest of us who yearn to share with others tips and techniques on lifestyle.


From Our Table to Yours
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INTRODUCTION

There is a certain comfort one comes to feel when growing herbs. Just knowing that our ancestors grew their own food and herbs links our gardening endeavors to theirs. Ancient as well as modern-day gardeners trod the same path, preparing the soil, selecting and sowing seeds, propagating plants, and praying for sun and rain.

All gardeners have enjoyed the same benefits of growing their own food. However, an added advantage when growing your own herbs is the wonderful scent of lavender; the refreshing, cool aroma of mint; or the delicate taste of chervilto mention a few. No matter how large or small your herb garden, foods simply taste better when prepared with fresh herbs. Yes, many culinary herbs can now be found in the fresh produce section of the supermarket. However, they pale in taste when compared with a handful of freshly picked herbs from your very own garden. For that reason, we want to share with you tips on growing herbs successfully in a garden, or potted in containers on a patio, or even placed indoors on a sunny windowsill.

Growing herbs can also be part of a green lifestyle. Stay green, get green, learn green, be green! What is all this talk about green? Seriously, isnt it about time all of mankind started paying attention to what we are doing to the environment as well as what we are putting into our bodies? We certainly think so and have thought that way for a very long time. The body has been very efficiently designed to absorb what is natural. When you ingest food that has been artificially colored or flavored, the body becomes disoriented. Blueberries are welcomed, but blueberryflavored candy? Water is always welcomed into the body, but artificially flavored water? What do you think the stomach would rather have? Without becoming too authoritative, we ask you to think green when making food choices.

Upon reading our book, should you decide to try your hand at gardening, go as organic as possible. Follow our suggestions and stay green in your choices. Youll be glad and your body will be even happier.

In the following pages, we have chosen a number of our favorite culinary herbs, designing recipes and even whole meals around them. We have researched each herb to bring you history and lore, along with gardening and culinary information. We hope you will find the lore and cooking tips both enlightening and entertaining as you plan your garden and cultivate new tastes for your kitchen menus. Please read the information thoroughly before trying a recipe for the first time.

At the end of each chapter, we have left blank pages for you to record both your garden and kitchen findings. Perhaps you would like to try the same recipe, only using some different herbs, to create a new taste. For whatever reason you choose to use them, the blank pages are there for your convenience and your notes.

It is our sincere desire that you enjoy The Herb Garden Gourmet: Grow Herbs, Eat Well, and Be Green. There is so much to learn about the world of herbs! We thank you for inviting us into your cookbook collection and we hope you will refer to our book often, as you enjoy this fresh and healthy way to add flavor to your cooking.

Tim and Jan
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GARDENING WITH HERBS

Herbs can be planted in their very own garden, in the vegetable garden, or even in containers. Wherever you desire to plant them, rest assured they are easy to grow and will reward you quite well in the kitchen.

Most herbs are actually perennial plants, meaning they will return each year and for years to come. Herbs generally need six to eight hours of sun each day, minimal fertilizing, well-drained soil, and sometimes a little spring pruning for renewal. Winter mulching is a good idea in areas where the ground freezes. In our hot, humid Southern climate, nematodes, fungal diseases, and high heat often bother plants.

When planting annual herbs such as basil, dill, chervil, and cilantro, try planting them in a different area each year (in essence rotating your crops). Also, consider planting marigolds among the herbs to help repel nematodes from the soil. A border of marigolds around the garden edge also helps to discourage pests. For the most part, there are solutions to the cultural problems that may arise when growing herbs in your specific areas, and if you still harbor fear about growing your own herb garden, you can always grow just a few plants on a sunny kitchen windowsill.

Remember, the great majority of herbs fall into two categories: annuals, which are herbs that live only one season, and perennials, which are those herbs that live two seasons or more. By far the easiest herbs we have grown are those that come back year after year. Some of these include sage, thyme, oregano, chives, tarragon, and lavender. These popular herbs can be purchased from spring through early fall at most local nurseries. If this year will be your first attempt at trying an herb garden, we would like to suggest you start with one plant each of tarragon, thyme, oregano, and sage, two chive plants, and perhaps three or four basil plants. Maybe your experience of cooking with herbs is limited, so these tried-and-true herbs are all you will need to make an interesting change to your cooking as well as your gardening.

Start with an area four feet by six feet that gets at least 6 hours of sun a day and has good drainage. Rake the area to rid it of any clods and rocks. Spread several inches of organic matter or compost over the soil; then with a spading fork, work these enrichments into the top six inches of soil, mixing and breaking up the soil thoroughly. You want your soil to be well prepared, light and aerated, and porous.

When you are ready to plant, begin by placing the shortest herbs in the front, such as the thyme and chives. The middle area of your garden should hold the sage and the tarragon, and the taller oregano and basil should be positioned in the back. Be sure to space the plants accordingly, as the thyme and chives will each need about a foot of space for growing room, and the others about two feet of space to stretch and grow. Dig a hole about a foot across for each plant and sprinkle some additional amendments into the bottom of the hole. You can amend with manure, or compost, and then add a few tablespoons of blood meal or fishmeal as a source of nitrogen.

Carefully nudge each herb seedling out of its container; then plant into the prepared hole, making sure the crown of the plant is level with the bed. Add back surrounding soil and tamp it in place around the seedling, being careful to not compact the soil too densely, yet leaving no air pockets. Water the new plant, making sure all the roots have received a good soaking. To cut down on watering and weeding, place several inches of mulch around each plant. For the first week or so, keep the new plants moist. Then use your judgmentshould the weather turn hot or windy, or if the plants start to wilt, water as needed. If weeds do come, pull them so the herbs do not have to compete for water and nutrients. (An excellent time to weed is after a good rain. Weeds pull more easily out of wet soil than dry, releasing their pesky root balls without disturbing surrounding plants.)

After about six weeks or so, you should be able to harvest. With herbs it seems the more you harvest, the more you have. Remember with the basil, when flower heads begin to appear, cut them back. This will encourage the plants to put out lush new leaves instead of setting seed. Chives also do well by clipping their flower heads; and the more you harvest the more chives will grow.

We know many of you simply do not have room for a formal herb garden. Perhaps you have a small yard that features a birdbath. You could border the area beneath the birdbath with an array of herbs. Maybe you have some space at the front of the house, by a porch or a walkway, or even at the edge of your yard if you live in town. Look around and see what options you have. If nothing seems workable, think about container gardening, or filling a sunny window box with your favorite herbs. Even a well-placed whisky half-barrel, or an antique wheelbarrow, or a raised bed bordered by railroad ties can provide a unique setting for a small herb garden. Wagon wheels, with their spokes, can provide a circular setting for a mini herb garden.
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GOOD NEIGHBORS

Planting Your Garden Wisely

Good neighbors are something we all desire, and this applies to your gardening neighborhood as well. How about the neighbors in your garden?

Yes, we are talking about keeping bugs away, and improving the soil and growing conditions with plants that are made to be compatible neighbors. We know that many of you are planning your gardens, poring over seed catalogs, and making your decisions as to what will go into the rows and beds you will be planting. Perhaps one of the most important things to consider is the concept of companion planting.

Beets are good companions for many of the vegetables we enjoy in our summer gardens, such as lettuce, bush beans, onions, kohlrabi, and most members of the cabbage family. Do keep away from a combination of beets and pole beans, for they do not make good neighbors. You must also keep wild mustard (or charlock) away from beets, as the mustard will slow down the development of this root vegetable.

There are many members of the cabbage family, some of which include turnips, cauliflower, collards, Brussels sprouts, and of course, cabbage to name a few. All members of this family have similar likes and dislikes when it comes to insects, feeding, and soil, as well as the neighbors they want to live near. keep them away from pole beans, strawberries, and tomatoes. All cabbage family members are buddies with plants that are aromatic and produce many blossoms. Here is where some herbs can come into the picture. Hyssop, thyme, dill, sage, peppermint, and rosemary would love to live near members of the cabbage family. Also celery, onions, and potatoes make good companion plants as well.

Carrots are almost anyones friends, except apples. After harvesting, be sure to keep the apples away from the carrots, as apples will cause the carrots to take on a bitter taste. The carrot fly is a nuisance to carrots and can be avoided, or at least held in check, by planting rosemary, wormwood, onions, or leeks nearby. Good vegetable neighbors for carrots include bush beans, lettuce, leeks, onions, peas, and tomatoes.

Many of us like to grow our own cucumbers, which grow close to the ground but literally look up to their good neighbors such as corn, sunflowers, beans, and peas. Corn will help prevent cucumber wilt and at the same time will help deter raccoons. Radishes planted near cucumbers will repel the cucumber beetle. When you are planting your garden, be sure to add a few radish seeds to each hill of cucumber seeds and allow the radishes to grow to maturity. It is best to keep cucumber plantings separate from potatoes and aromatic herbs.

We love lettuce and eat salads as often as possible. As experienced gardeners, we all know how much rabbits love lettuce too. Try planting some green onions amidst the lettuce to deter the rabbits and keep them at bay. Many of the vegetables that we enjoy in our salads love to grow in close proximity with garden lettuce. Radishes, cucumbers, and carrots all make good neighbors both in the garden and in the salad bowl. Lettuce also feels at home planted near strawberries.

Nothing compares to fresh peas from the garden in spring. Peas have plenty of friends and make good companion plants for carrots, turnips, cucumbers, corn, beans, and many of the aromatic herbs. However, peas will not be happy near onions, garlic, and gladiola corms.

Potatoes, and their vines, have lots of friends but also a number of adversaries. Potato vines and cucumber vines do not make good neighbors, as their close proximity to each other will lead to potato blight. The same goes for pumpkins as each will inhibit the others growth. Tomatoes and melons should also be planted separately from potatoes. Okay, so where are these so-called friends? Try incorporating sweet corn, broccoli, cabbage, and peas. A neighbor of horseradish also makes for healthier and more disease resistant potato plants.

Perhaps the favorite of garden plants is the prized tomato. Grow tomatoes near chives, carrots, garlic, parsley, marigolds, and nasturtiums, as they make preferred neighbors. Asparagus will benefit from the tomatos ability to deter the asparagus beetle. Tomatoes are best kept away from the many members of the cabbage family, and are most unhappy if planted near potatoes and fennel.

These are just a few suggestions on how and where to place your plants within a mixed vegetable and herb garden that has a good balance of clay, silt, sand, and organic matter. Here in the southeast, most gardeners have clay-based soil. No need to despair however because clay soil has the capacity to become terrific garden soil when sufficient amounts of organic matter have been added. How do you recognize clay soil? Clay soil tends to be heavy and difficult to dig. It stays wet for a long time after heavy rains and may drain very poorly. Once it dries out, it becomes very hard yes, that is the description of our soil.
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SETTING THE STAGE WITH SOIL

The great Thomas Jefferson once stated, No occupation is so grand to me as the culture of the earth While we agree that the cultivation of the earth is important, we had never thought of it as grand, that is until we devoted time to improving our soil and reaping the handsome rewards.

The payback for soil amending comes in the form of easier planting, healthy results, reduced weeding, and abundant harvests. When the garden soil is in good shape, it holds more moisture during times of drought; and when the heavy rains do fall, good soil will drain faster. Before starting a new project, become familiar with basic soil properties and get to know the kind of soil in your yard and garden site. This will allow you to best know how to use your time and energy when amending your soil.

Soil is composed of four main elements: water, air, mineral matter, and organic matter. And there are basically four soil types: sand, clay, silt, and loam. Our goal is to arrive at a healthy balance for our soil type.

So what can we do to improve our soil? Digging the earth to break up the subsoil and incorporate air will result in a noticeable improvement. But this is only temporary since heavy rains will come and beat the soil back down. That leaves the addition of organic matter, fertilizer, and minerals as the way to bring improvements. If you want to turn frustrating soil into black gold, organic matter is the best addition. Organic matter is simply decomposed plant material. When added to clay soil, it creates tiny air pockets that will aid drainage. Therefore each time you cultivate your soil, work in additional organic matter.

I can hear your next question: where can I get some organic matter or compost? Well, compost can be made from a number of sources: rotted manure, chopped leaves, cover crops, kitchen waste, straw, peat moss, rotted sawdust, and wood chips. Be sure to allow raw materials to decompose before you add them to your soil. If sawdust and wood chips are mixed into the soil before the raw materials have rotted, they will use up the nitrogen in the soil. Also fresh manure will burn the plant roots if added before it has time to rot. Experienced gardeners keep a perpetual compost pile from which to gather their soil amendments; however, there is nothing wrong with purchasing conveniently seasoned and prepared fertilizers and amendments from your local nursery or garden center.

Minerals are also an inexpensive way to amend the soil. Why not dust on some rock powders in the fall so they will have time to work into your soil before spring rolls around? They will condition the soil slowly over several months, or even years, and will bring only positive results to both your plants and your own health. After all, we eat vegetables and fruits not only to satisfy hunger but also to put vitamins and minerals into our bodies. And yes, Virginia, minerals come from pulverized rocks. Here in western North Carolina we use a lot of lime to sweeten our acidic soil. It raises the soils pH and increases the availability of micronutrients. Apply 1 to 10 pounds per 100 square feet.

Gypsum is another inexpensive mineral that supplies calcium to the soil as well as helping to break up compacted, heavy clay soil. How often do we hear about the need to add calcium to our diets? Listen up, gardeners, vegetables grown in soil that has minerals added to it can only benefit our bodies. Not only are we helping the soil, we are helping ourselves! Just remember that good soil takes time. By adding large amounts of organic matter and mineral amendments to the soil in one fell swoop you will certainly see a great difference, but the improvements do not stop there. Where you cultivate and replant each year, always add organic matter. Your plants will benefit, the soil will benefit, your harvests will be more bountiful, and your health will benefit as well.
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CONTAINER GARDENING

Container gardening is a phrase we have heard often. So what does this mean? Container gardening is for those who do not have enough yard space to create a garden and in this instance, for this cookbook, an herb garden. So if yard space is at a premium and you really want to have an herb garden, container gardening may be just what you need to consider.

Herbs certainly look handsome in containers, whether housed in pots of lively primary colors or housed in aged terra-cotta pots for a more cottagegarden effect. Imagine a large terra-cotta pot filled with bright red and orange nasturtiums cascading down the side. Perhaps you could try your hand at sponging another terra-cotta pot a pretty soft blue, then filling it with a purple sage plant. Choosing a variety of pastel colors to sponge on several different sizes of terra-cotta pots, then filling them with the herbs of your choice could really turn into an interesting project. Before you choose your herbs, gather the pots and coat both the inside and the outside with water-based, nontoxic liquid waterproofing (which can be found at a wellstocked hardware store). Allow twenty-four hours for this to dry, then coat the interior of the pots with roofing compound or asphalt, stopping 2 inches from the pots rim. (Again, go to the hardware or garden center to find this product.) It may seem like a lot of trouble, but if you will take the time to carry out this procedure, the pots will do your herbs right and last for a nice long time. Use acrylic paints when decorating the exteriors of the pots and allow your imagination to run wild. Group contrasting or complimentary pots, companioned with a variety of herbs and flowers, to create colorful and artistic additions to your patio, porch, balcony, or chosen outdoor area. Be as creative with your planting as you are with your cooking!

You will not need to limit yourself to terra-cotta pots to house your herbs. We always marvel at the variety of objects in which one can plant herbs. How about a pair of rain boots? Maybe an old roaster that is no longer fit for the kitchen. Anything you can plant in and pick up to move to another space or even indoors allows you to be a container gardener. An advantage to container gardening is the portability of your plants, as you can change your arrangement with the ever-changing sun conditions of the season, or as the plants grow and change size. Gardening seems to be a continual work in progress and will need your tender attention throughout the season.

There are several important things to remember when you plant in containers. First, look for soil mixes that have been formulated specifically for containers. This is very important, as your typical garden soil tends to be a bad choice because it drains rather poorly when trapped in containers. Plus garden soil is all too often filled with weed seeds. So stick to packaged soil mixes that you can find at your local garden center.

Remember that you must have a drainage hole in the bottom of your container to prevent the plant from drowning. Since this is necessary, at planting time, cover the hole with a piece of window screening or a small square of weed cloth before filling the container with soil. This serves to keep the dirt in, and the slugs and bugs out! Drainage is ever so important, because plant roots need to breathe. Remember this when using found objects and antique items as alternative containers instead of traditional terra-cotta pots. These items might provide added interest to your groupings, but they need drainage holes to function well.

To avoid pale plants, fertilize frequently and evenly. We always feel that organic fertilizer yields the best results, so we recommend a biweekly dose of fish emulsion. Every six weeks or so, a dose of granulated fishmeal or a slow release fertilizer will bring added, pleasant results.

Probably the most difficult aspect of container gardening is maintaining correct moisture in the soil. Herbs such as basil and chervil are considered succulent herbs, yet will suffer if they do not receive enough moisture. On the other hand, sage and rosemary will suffer root rot if given too much water. Always feel the soil. If it is dry, water it; if it is damp, stay away from it. For the most part, any kind of container plant likes to be completely dry before having another drink of water.

Please learn how to properly water your plants. All too often, even if rain has fallen, plant foliage is too large to allow much water to get into the container. Therefore, water twice when watering! The first time to moisten the soil; the second time to actually give the plant a nice drink. (An option to consider is planting the pots into the ground, if possible, to keep watering to a minimum.)

Make sure you place the containers near the kitchen door as the whole purpose of growing herbs in containers is to allow you to enjoy fresh herbs in your many cooking endeavors. When fall or winter closes in (timing will depend on where you live), bring the containers indoors after checking for insects that may have made a home on your plants. Prune the plants back and bring them to a shady location. Leave them there for several transitional weeks to get them used to lower light levels. Make an indoor home for them in a location that gets at least six hours of sun daily. Turn the containers every week or so in order for all sides to receive equal light. Maintain good air circulation and do not allow the plants to touch each other. By doing this you can extend your supply of fresh herbs well beyond your outdoor growing season. Chive and parsley plants are well suited for indoor gardening. We wish you well with your herbal gardening. May all your herbal endeavors be successful!
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BASIL

Basil lends itself to a spicy, mildly peppery flavor with just a trace of mint and clove. The best time to use basil is in its fresh state, but frozen or dried leaves are almost as good. Chop, mince, or crush the leaves before adding to your recipes, and dont forget to eat the flowers as well.

Grow in full sun in a rich and moist soil. Shelter from cold and wind in colder weather, or move indoors as a potted plant. To extend useful plant life, pinch out flowering shoots, and root non-flowering side shoots in separate pots during summer for later use indoors.

Basil makes a great addition to the herb garden, so by all means grow some! The seeds can be sown outdoors after the ground temperature has reached 50F. Place the seeds about ⅛ inch deep, thinning the plants 1 foot apart when the seedlings appear. Basil prefers a well-drained, rich soil, so planting with rotted manure or compost mixed in the soil is a good idea. Mulching after the seedlings have shot up is beneficial and will be of great help in times of drought.



CREAMY BACON AND MUSHROOM SAUCE WITH LINGUINE

Serves 4

 

 pound bacon

1 cup mushrooms (quartered)

1 cup green onions (white part only), sliced

 cup white wine

1 cup chicken stock

1 cup heavy cream

 cup Parmesan cheese

2 tablespoons Essence (see page 15)

12 ounces linguine, cooked

 cup green onions (green part), minced

Salt and freshly ground black pepper to taste



Saut bacon until soft brown, then remove from the pan. Save about 2 tablespoons of drippings to saut the mushrooms and onions (white parts only) for about 2 to 3 minutes, then remove them from the pan. Deglaze with white wine and reduce by half. Add chicken stock and reduce by half again. Add heavy cream and reduce until the mixture coats the back of a spoon. Add remaining ingredients and cook for another 2 to 3 minutes. If sauce is too thin, you may need to add some fresh lemon juice to tighten. Pour sauce over the linguine. Garnish with green parts of onions. Serve and enjoy!



ESSENCE

1 tablespoon dried or 2 tablespoons fresh basil

1 tablespoon dried or 2 tablespoons fresh parsley

3 cloves garlic, minced

1 tablespoon sea salt



Work these ingredients together and use them in the recipes given or try in your own recipes. However you use this Essence, Im sure you will be pleased with the results.



HERBAL ITALIAN DRESSING

Serves 4

 

2 tablespoons Essence (see page 15)

1 tablespoon mustard

1/3 cup red wine vinegar

1 cup olive oil

Pepper to taste



Add mustard, pepper, and vinegar to the Essence. While whisking this together, slowly drizzle in the olive oil until emulsified. Serve over a nice green salad.


Basil Lore

Rumor has it that the ancient Greek and Roman physicians believed that in order to achieve a good crop of basil, one had to shout and swear loudly. You can be the judge of that one!





BASIL AND GARLIC SPREAD

Serves 8

 

2 tablespoons Essence (see page 15)

 cup unsalted butter, softened



Add the Essence to the butter and mix together thoroughly. Spread over hard crusted bread and brown in the oven. You will love this one, Im sure!



TROPICAL FRU FRUS

Serves 6

 

 cup mayonnaise

1 small carton cream cheese

1 teaspoon lemon basil leaves (optional)

1 head iceberg lettuce

1 jar maraschino cherries

1 can crushed pineapple

 cup pecans in broken pieces

1/3 cup dried shredded coconut



Several hours before preparation time, mix the mayonnaise, cream cheese, and the basil (if available) together and chill. To prepare, wash the lettuce and tear off sections about the size of your hand. Spread the cream cheese and mayonnaise mixture over the dried lettuce sections. Top with the remaining fruits and nuts. This makes a light dessert that would be easy to serve after a great pasta meal.


Basil Trivia

Known as the king of herbs, basil gets its name from the Greek word meaning royalty. With over 150 varieties, surely every household around the world has some use for it.





GRILLED MARINATED CHICKEN

Serves 4

 

4 boneless, skinless chicken breasts

1 recipe Herbal Italian Dressing (see page 16)



Place dressing and chicken in a gallon-size freezer bag and squeeze out all the air. Seal and place in refrigerator for 2 hours. Take out meat and place on a medium-high-heat grill. Grill chicken 4 to 5minutes on each side. Do not overcook as the chicken will dry out.



GRILLED MARINATED BEEF

Serves 4

 

4 (6-ounce) steaks, any cut or style

1 cup Herbal Italian Dressing (see page 16)



Place dressing and meat in a gallon-size freezer bag and squeeze out all the air. Seal and place in refrigerator for about 2 hours. Take out meat and place on grill over medium-high heat. Grill to desired doneness. Remember that the less give there is to the meat the more cooked it will be. To get a medium-cooked steak touch the meat and if it gives a little it is cooked to perfection.



ITALIAN CHICKEN

Serves 8

 

8 boneless, skinless chicken breast halves

4 tomatoes, quartered

 cup chopped mushrooms

1 cup Herbal Italian Dressing (see page 16)

 cup chopped green onions

 teaspoon dried oregano



Preheat oven to 350F. Place chicken breasts, tomatoes, and mushrooms in a 9 x 13-inch baking dish. Combine dressing, green onion, and oregano, and pour over chicken and vegetables. Bake 1 hour to 1 hour and 15 minutes.


Cooking Tip

If you check your pantry and you find that you have run out of basil, do not despair; use oregano. If your recipe calls for 1 teaspoon of basil, you should use 1 teaspoon of oregano as a replacement.





TIM AND JANS MEATBALL SUPREME

Serves 4

 

1 pound ground round

 small onion, chopped

 small green bell pepper, chopped

⅛ teaspoon freshly ground black pepper

¼ cup cornmeal

1 teaspoon salt

1 teaspoon dried basil

1 teaspoons dry mustard

2 teaspoons chili powder

¼ cup water

1 egg, slightly beaten

¼ cup all-purpose flour

2 to 4 tablespoons cold pressed olive oil

2 (8-ounce) cans tomato sauce 1 cup water

2 teaspoons Worcestershire sauce

3 large potatoes, quartered

1 pound carrots, sliced in strips

2 large onions, quartered



Combine first 11 ingredients. Mix and form into 12 to 14 meatballs. Roll in flour. Brown in hot olive oil. Remove and set aside. Add tomato sauce, water and Worcestershire to pan drippings. Stir and bring to a boil. Remove from heat.

Preheat oven to 350F. Layer meatballs and vegetables in a deep 4-quart casserole dish. Pour sauce over all and bake covered for about 1 hour. Carrots should still be crisp. Serve and enjoy.



TOMATO BISQUE

Serves 4

 

¼ cup butter

 cup minced onion

 cup all-purpose flour

1 cups milk

1 cup chicken stock

2 (14 -ounce) cans Italian plum tomatoes, juice reserved

1 tablespoon honey

2 tablespoons minced parsley

1 teaspoon dill weed

1 teaspoon dried basil

¼ teaspoon dried marjoram

1 bay leaf

Salt and freshly ground black pepper to taste



Melt butter in pan. Add onions and saut until transparent. Lower heat. Add flour and cook, stirring constantly. Add milk and chicken stock. Whisk until smooth and thick. Puree tomatoes in blender. Add puree, including juice, to sauce mixture and mix. Add remaining ingredients and simmer for 45 minutes, stirring frequently. Remember to remove bay leaf before serving.



ASIAN GRILLED CHICKEN

Serves 4

 

4 boneless, skinless chicken breasts

 cup teriyaki sauce

¼ cup soy sauce

3 tablespoons white vinegar

2 tablespoons dried basil

1 tablespoon dried parsley

1 teaspoon sesame oil

2 cloves garlic, minced

Freshly ground black pepper to taste



Mix all ingredients together in a gallon-size freezer bag. Squeeze to remove all the air from the bag and seal it up. Place in refrigerator for about 2 hours.

Take meat out of refrigerator and place on grill over medium-high heat. Grill 4 to 5 minutes on each side until done. Do not overcook as the chicken will become dried out.
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“I'm wild about this book!
Tim and Jan give us all the knowledge
to cultivate our own herbs and endless ways to

put them on the family table.”

—_#" —Lorrianne Crook, host of Colobrity Kitchen and co-host of
the nationally syndicated Crook & Chase Countdown

: Cooking and gardening come together in this delightfully green book of
herb-gardening tips and flavor-packed herb-based recipes. From the garden to
the kitchen, experience the pleasure of growing, harvesting, and cooking with
your own organic herbs, such as dill, basil, thyme, oregano, coriander, ginger,
fennel, and sage.

Learn howto plant and cultivate 15 of the best fresh herbs, and then move to the kitchen
to utilize each herb in more than 150 innovative and delicious recipes, such as:

« Chicken and Cilantro Stuffed Peppers ~ Savory Mushroom Quiche

- Asparagus with Tarragon Butter Sauce  Pork Roast with Mushroom Sauce
~ Dilled Barley Soup with Vegetables « Ginger and Pear Muffins

« Roast Leg of Lamb with Garlic, Lomon, ~ Rosemary Grilled Chicken

and Parsley Dressing

Get inspired! With ample room to jot down notes and recipes, you can add,
modify, or create your own culinary endeavors as you move through each
chaprer. Highlighted with hisrory, cooking tips, and information about herbal
health benefits, this is the only book you need to grow green and cat well.

“One of the best written and most informative books on cooking
and gardening with herbs, from drying herbs to planning your own
herb garden and how to cook with them.”

—Nathalie Dupree, TV chef and cookbaok author
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