
HERBS
Storage

Fresh flavor is just a snip away if you keep fresh 
herbs in your garden or on your window sill. Here 
are a few ways to keep those herbs fresh and ready 
to use.



Herbes de Provence
Used in French cooking and characterized by rose-
mary and a hint of lavender.

2 teaspoons dried rosemary
2 teaspoons dried basil
1 teaspoon dried thyme
1 teaspoon dried savory
1 teaspoon dried tarragon
1 teaspoon dried oregano
1 teaspoon dried lavender
1 teaspoon dried marjoram
1 teaspoon cracked fennel seed

Herbes de Provence are used to season roasts of all 
sorts; add them to bouillabaisse or cioppino, and in-
clude them in quiches, savory tarts and other similar 
dishes.

Fines Herbes
Fines herbes refers to a combination of herbs that 
are used in Mediterranean cooking.

1 tablespoon tarragon


