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Herbs 
 
 
Chive Pesto 
 
This is great served with roasted potatoes or other mild veggies. 
 
1/2 cup extra virgin olive oil 
1/2 cup chopped fresh chives 
1/2 cup packed chopped fresh parsley 
1/2 cup sliver almonds, chopped walnuts or pine nuts( toasted is great too) 
1-3 cloves garlic 
2 tsp fresh lemon juice 
 
Combine 1/2 cup chives, parsley, nuts and garlic in a processor. Pulse until finely 
chopped. With machine running, gradually add olive oil and process until 
incorporated. Transfer to a small bowl and stir in lemon juice and season with 
salt and pepper 
 
 
Chimichurri  
(Argentinean green sauce used on meat- you can use it to top eggs- potatoes- 
beans- your choice) 
 
1 bunch flat leaf Parley chopped 
1/4 cup chopped fresh oregano 
2 garlic cloves, minced 
Red chili flakes to your liking 
1/4 cup olive oil 
1 cup red wine vinegar 
1 teaspoon salt 
 
Place all ingredients in pint jar and shake- set in refrigerator for an hour or over 
night for flavors to develop.  
 
Salsa Verde 
(This simple green sauce is great for topping an omelet, on a burger or served 
with fresh goat cheese and flat bread.) 
 
1cup fresh mild herbs (parsley, cilantro, chervil, or substitute spinach or mustard 
greens) 
1/4 cup stronger flavored herbs (mint, tarragon, marjoram, oregano, chives) 
1/4 cup white wine vinegar 



salt 
 
Place in blender and puree- 
 
Three Herb Olive Oil 
(from Fine Cooking) 
 
4 medium fresh sage sprigs  
4 small fresh rosemary sprigs  
4 small fresh thyme sprigs  
3 cups good-quality extra-virgin olive oil  

Lightly bruise the herbs with the back of a knife and put them in a large 
heatproof bowl. Heat the oil in a medium saucepan over medium heat until an 
instant-read thermometer dipped in the oil reads 160°F. Pour the oil over the 
herbs and let the mixture cool to room temperature. 

Cover tightly and let stand at room temperature for 3 days. Pour the oil into two 
clean 12-oz. botles, tuck some of the herbs into each bottle, and seal. Store in 
the refrigerator for up to 1 month. 

You can use only one or two herbs instead of all three, or substiute other herbs, 
if you prefer. Tarragon, basil, marjoram, dill, parsley, and oregano all work well. 
 

(from Fine Cooking) Use The Whole Herb: 

Save tender stems for stocks and woody ones for the gri l l .  Add tender 
herb stems in small quantities for a mild foundation flavor in chicken stock or 
fish fumet. Don't get carried away, especially with herbs that contain a lot of 
chlorophyll (the green coloring) like parsley, cilantro, and dill. Woody stems of 
strong, resinous herbs can be used instead of wood chips on the grill. Try hot-
smoking (cooking slowly in a covered grill so the smoke penetrates the food) a 
New York sirloin strip steak over thick rosemary stems, as I used to in my 
restaurant days. Stems from thyme, sage, marjoram, rosemary, and savory all 
work well. 

Deep-fry herb leaves for an elegant, crunchy garnish. Fried flat-leaf or 
curly parsley is a classic partner for fried fish and seafood.  Garnish crab cakes 
served over a fresh tomato sauce with crispy and tasty fried lovage leaves. 
Whole sage leaves dipped in a simple Italian flour and water batter, called a 
pastella, and then fried in olive oil, are a traditional complement to fritto misto 
(batter-fried meat, seafood, and vegetables). 



Search out herb blossoms in season. Especially delicious are lavender-blue 
chive blossoms, petals separated and sprinkled on a cold vichyssoise. Sweetly 
perfumed blue-violet sage and borage blossoms make a seasonal salad garnish. 
Other blossoms, like tiny white thyme, lavender-blue summer savory, and purple 
rosemary, taste wonderful mixed with chives and browned butter and then 
tossed with fresh pasta; sprinkle with grated Parmesan or crumbled fresh goat 
cheese.  (Basil or marjoram blossoms tend to be bitter, and the pretty white 
blossoms of Chinese or garlic chives are too tough to eat.) 

 


