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Focus: Herbs 
 

 
Lip Balm or Salve 
 
Harvest thyme flowers and cover with olive oil. Leave in a dark place (under the sink) for 
a month.   Drain.   These herb infused oils can also be used to make your own 
healing soaps 
 
1/4 cup herb infused olive oil 
1 teaspoon beeswax 
 
Heat together gently until beeswax melts, pour in container 
(If the balm is too hard melt and add a bit more oil or if it is too soft re heat and add 
more beeswax) 
  
  
Bruschetta (Italian Summer Sandwich) 
  
Oven toast Italian bread until it's quite dark, but not burnt.  Remove and cool. 
Using whole garlic cloves rub over the top of bread slices generously. 
Sprinkle with Extra Virgin Olive Oil. 
Mix chopped tomatoes, diced celery hearts, and sliced olives with fresh lemon juice.  
Salt to taste. 
Assemble open face bruschetta and top off with fresh basil strips. 
  
Crustless Quiche 
 
Sauté: 
2 TB butter,  
Add 1/2 cup thinly sliced onions, until softened. 
Combine: 
6 eggs 
3/4 cup cream (half-and-half works too, and I tend to use Greek Yogurt) 
1 cup cooked (and squeezed dry) chopped fresh spinach (one could also use frozen, 
then thawed and squeezed dry) or chopped and steamed broccoli,  
1/2 cup shredded gruyere or swiss cheese 
 salt and pepper 
1 teaspoon fresh tarragon (or 1/2 teaspoon dried tarragon).   
Stir in sautéed onions 
Pour into a buttered and floured 9” pie pan (spray works too)  
Bake 1 hour 15 minutes or so at 350. 
 
Chive Flower Vinegar 
 
Chive flowers 
White wine vinegar 
 



Harvest chive flowers and cover with white wine vinegar- place in cool dark place for one 
month, strain and bottle. Use to flavor vegetables, in a salad dressing or with an herb 
sauce for meats. 
  
 
 
 
Herbed Tea  
 
I use Lemon Balm either alone or mixed with Spearmint ( 2 to 1 ratio) as a tea hot or 
made as sun tea for warmer seasons. 
 
 
No Knead Dil l Bread (I used chopped fresh rosemary leaves in place of dill.  A friend 
used sundried tomatoes.  Any herb combination could be used to complement a meal) 
 
1 pkg yeast 
¼ C warm water 
1 C warm cottage cheese 
2 T sugar 
1 T minced onion 
1 T butter 
2 tsp dill seed  
1 tsp salt 
¼ tsp soda 
1 egg 
2 ¼ C flour 
 
Soften yeast in water.  Stir in rest of ingredients in order.   
Cover and let rise 1 hour or until doubled.  Stir down 
Put into well greased 8” pie plate.  Bake 30-40 minutes at 350. 
Melt butter over warm bread.  Sprinkle with coarse salt. 
 
 
Very Easy Vinaigrette 
 
¼ C quality vinegar (balsamic, red wine, or raw apple cider) 
1 or 2 cloves garlic, minced (½ to 1 t) 
½ C extra virgin olive oil (or flax oil or combination) 
Salt and pepper to taste 
1 T warm water 

Combine ingredients except warm water in blender.  Cover and blend.  With machine 
running add 1 T warm water.  Blend until smooth. 
 

Variations: 
• Shallot Vinaigrette:  Add (or substitute for garlic) 2 minced shallots and 2 T 

chopped fresh basil leaves.  Increase pepper. 
• Shallot and Mustard Vinaigrette:  Ad 2 t Dijon or creamy white mustard to Shallot 

vinaigrette. 
• Shallot and Raspberry Vinaigrette:  Use Raspberry vinegar.  Substitute shallots for 

garlic.  Use basil, tarragon or crumbled dried herbs. 
• Italian Vinaigrette:   Use basil, oregano, and thyme or rosemary in basic recipe. 



• French Vinaigrette:  Add 2 t Dijon and 2 T minced fresh herbs (basil, thyme, 
chives, dill, oregano, parsley or combination 

 
 
 
 
 
 
 
 
 
Marjoram Vinaigrette 
  
2 T red wine vinegar 
1 tsp. minced shallot 
1 tsp. minced fresh marjoram 
1/3 c. extra virgin olive oil 
Kosher salt and freshly ground pepper to taste 
  
In a small bowl, combine the vinegar, shallot, and marjoram. Slowly whisk in the olive oil 
and season with S & P. 
  
Orange, Onion and Basil Salad 
  
3 large or 4 small navel oranges 
2 large or 3 small red onions, sliced 1/8 inch thick 
7 1/2 T. extra virgin olive oil 
2 T balsamic vinegar 
Freshly ground pepper 
2 T pine nuts 
2-3 cups unblemished fresh basil leaves 
salt 
  
Grate the zest from one of the oranges and place in the bottom of a wide salad bowl. 
Without peeling, slice all of the oranges about 1/4 inch thick. Squeeze the juice from the 
end slices into the bowl over the zest. Remove any seeds, then remove the peel from 
each slice by layering it flat and turning it as you take a series of straight downward 
cuts, leaving no while pulp. Place the peeled slices in the bowl. Separate the onion slices 
into rings and add to the bowl.  
Whisk together 7 T of olive oil, the vinegar and some pepper inn a small bowl. Pour this 
over the orange slices and the onion. Toss carefully till coated. Marinate 30 min. to 1 
hour. 
Heat the remaining 1/2 T olive oil in a skillet and brown the pine nuts...don't over brown. 
Wash and dry the basil. Chop the leaves if they are large. Leave whole if small. Just 
before serving, add the basil and pine nuts to the salad bowl, toss gently and serve. Let 
guests add salt to taste...serves 6. 
 
 
Online resource: 
 
Go to http://www.finecooking.com/articles/guide-to-fresh-herbs.aspx  for a wealth of 
information on selection, storage, and use of herbs as well as many recipes 



   


