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Mrs. Burns’ Lemon Basil
Ocimum
The absolute best lemon basil with large leaves and a sweet,
tangy flavor. Outstanding for pasta, pesto, salads, meat dishes,

What is Savor ?
™

and vinegars.

The idea is simple: You grow what
you eat, you eat what you grow. It’s
smart, it’s enjoyable, it’s fresh and
delicious. It’s also a line of 150
tasty herb and vegetable varieties
created from superior genetics and
incredibly rigorous cultivation and
selection.
The biggest part of the Savor adventure is the experience
of preparing delicious food. So this recipe guide has
been designed to give your culinary adventure a little
inspiration. Give these recipes a try and see if you enjoy
them as much as we do.
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Lemon Basil Pesto

2 c. fresh lemon basil leaves, packed
1/2 c. freshly grated Parmesan cheese
1/2 c. extra-virgin olive oil
1/3 c. pine nuts
3 garlic cloves, minced
Salt and pepper
Equipment needed: A food processor
Combine basil with pine nuts, pulse a few times in food processor.
Add the garlic, pulse a few more times. Slowly add olive oil while
the food processor is on. Add the grated cheese and pulse again until
blended. Add salt and pepper to taste. Makes one cup.

SIMPLY SALSA™ Cilantro
1

Coriandrum sativum
In the Southwest and Mexico, cilantro is used in everything from
salsa and salads, to burritos or meat dishes. Leaves have the best
flavor just before flowering.
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Tomato Cilantro Salsa

1 small red onion, chopped
3 large ripe tomatoes, seeded, chopped
2 jalapeno peppers, finely chopped
3 tbsp. cilantro, chopped
2

2 tbsp. fresh lime juice
Salt and pepper
Combine all ingredients and season with salt and pepper to taste.
Refrigerate for 2 to 4 hours to blend flavors. Makes about 2 cups
of salsa.

Lemon-ade Lemon Balm

Thyme FOR EVERYTHING™

Melissa officinalis

Thymus vulgaris

Leaves make a delicious tea. A wonderful addition to fruit salads,

Thyme is used to flavor fish, poultry, soups, vegetables, beans, lentils,

green salads, herb butters, fruit drinks, sorbets, egg dishes,

tomatoes, and eggs. While flavorful, thyme does not overpower and blends well

custards, soups, casseroles, stuffing for poultry, lamb, or pork.

with other herbs and spices.

1

3

Lemon Balm Lemonade

Honey Thyme Baby Carrots

7 c. water

2 lb. baby carrots, scrubbed

1 c. fresh lemon juice

1/4 c. water

1 c. sugar

1/4 c. butter

3/4 c. lemon balm, minced

2 tbsp. thyme leaves, chopped
2 tbsp. white wine vinegar

Combine water, lemon juice, sugar, and minced lemon balm. Allow

2 tbsp. liquid honey

to chill and steep for at least 2 hours or overnight. Just before

Salt and pepper

serving, strain the lemon balm leaves. Serve over ice and garnish
with lemon balm sprigs.

Combine baby carrots, water, butter, half of the thyme, white wine vinegar,
and honey into a large skillet. Bring to a boil. Lower to a simmer, covered,
until carrots are almost tender. Remove cover and cook until carrots are
tender and liquid has evaporated. Stir in remaining thyme. Add salt and

WISE OLD SAGE™

pepper to taste.

Salvia officinalis
Adds spicy flavor to poultry, pork, lamb, and
stuffing. Toss sage stems and leaves onto hot
charcoal to add wonderful flavor and aroma to
grilled dishes.
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Sage Stuffing

1 medium onion, chopped
2 celery stalks, chopped
7 tbsp. unsalted butter
8 c. baguette, cubed
1/3 c. chopped celery leaves
1 1/2 tbsp. sage, chopped
1 c. chicken broth
1 large egg
Preheat oven to 400°F. Cook onion and celery
in butter with salt and pepper to taste in a
skillet until softened. Transfer to a bowl and
toss with bread, celery, and sage. Whisk together stock and egg, and
add to bread mixture. Transfer to baking dish and bake, covered for
30 minutes. Uncover and bake until top is golden.
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LACY FRENCH PARSLEY™ Chervil

Dill PICKLE ME™
Anethum graveolens

Anthriscus cerefolium

Dill is used in Spring for its leaves and later in the Fall for its seeds.

An important component in French cuisine, fresh leaves give a

Use fresh dill for pickling cucumbers or flavoring fish, eggs, potatoes,

delicate anise flavor to salads, fish, chicken, scrambled eggs,

dips, and spreads.

cheese sauces, and roasted vegetables.
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Dill-icious Dill Pickles

Roasted Root Vegetables with Chervil

4 lb. pickling cucumbers

1 stick butter, melted

2 quarts of water

1 lb. baby potatoes, halved

2 quarts of white vinegar

1 lb. baby turnips

Scant 1/2 c. canning salt

2 small onions, chunked

For each jar:

3 small cloves garlic, minced

2 peeled cloves of garlic

2 tbsp. fresh chervil, chopped

2 fresh sprigs of dill

Salt and pepper

5 black peppercorns

Preheat oven to 375°F. In a 2 to 3-quart baking dish, toss vegetables

Soak cucumbers in a tub of ice water overnight. Pack sterilized jars with

and herbs with the melted butter. Cover with foil and bake for 45

several sprigs of dill, garlic, and cucumbers. Boil the water, vinegar, and

minutes. Uncover and increase heat to 425°F. Bake for another 15 to

salt for 5 minutes. Pour the brine into jars and cover with canning lids.

20 minutes, stirring once, until vegetables are tender and lightly

Process in boiling water for 10 minutes.

browned. Serves 6 to 8.
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SWEET SHOPPE™ Lavender
Lavandula angustifolia
Fill sachets, weave into wands, add flowers to cookies, or simply dry
the deep blue-violet flowers. An infusion of the flowers in hot water
can be added to jams, whipped cream, or baked goods.
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Lavender Cookies

5/8 c. butter
1/2 c. white sugar
1 egg
3

2 tbsp. lavender flowers
1 1/2 c. all-purpose flour
1/2 c. powdered sugar
Preheat oven to 350°F. Grease cookie sheets. Cream together the butter
and sugar. Beat the egg, and blend into the butter and sugar. Mix in the
flour and 1 tbsp. lavender flowers. Drop the batter by the teaspoonful
onto cookie sheets. Bake 15 minutes, or until golden. Remove cookies to
cooling rack and sprinkle with powdered sugar and lavender flowers.
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