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*Wash all Herbs before use*
A general rule is to use 1 Tablespoon of fresh for 1 teaspoon of dried herb.
Basil           Flavor: Fragrant and spicy, with a touch of sweetness
Great with: Tomatoes, vegetables, poultry, grilled pizzas, salads
Notes: It's best used as whole leaves or torn. Smaller leaves at top of bunch are the sweetest.
Chives          Flavor: Subtle onion with grasslike leaves
Great with: Egg dishes, soups, sauces, baked potatoes, fish
Notes: Snip with scissors for best results. Chive flowers make a pretty garnish.
Cilantro       Flavor: A lively flavor; bright and citrusy; looks similar to flat-leaf parsley. Generally you either love it or hate it. 
Great with: Asian, Mexican and Indian dishes; mix in salsas and chutneys
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Dill                Flavor: Fresh and grassy; feathery leaves used in pickle brine
Great with: Tuna salad, omelets, vegetables, seafood dishes, yogurt dressing for cucumbers, herb vinegars
Notes: Use dill fresh or add to hot food just before serving.
Garlic Chives          Flavor: Subtle garlic with flat grasslike leaves
Great with: Egg dishes, soups, sauces, baked potatoes, fish
Lemon Balm         Flavor: Bright, lemon flavor
Great with: Fruit or fish; smoothies; tea/beverages 


Mint               Flavor: Cool; brightens up both savory and sweet dishes
Great with: Beverages, jellies, sauces, marinades for meat/vegetables; often tossed with peas
Notes: The most popular variety is spearmint. To dry, hang in a dark place with low humidity.
Oregano       Flavor: Earthy; balances acidic tomatoes — hence common on pizza
Great with: Lamb, beef, eggs, beans, eggplant
Notes: It's closely related to marjoram (but more pungent)
Parsley           Flavor: Peppery and fresh; curly parsley is milder than flat-leaf Italian
Great with: Salads, vegetables (especially potatoes), pasta

Sage               Flavor: Very aromatic and woodsy
Great with: Fresh sausage, holiday stuffing for turkey, rich meats like pork, goose and duck
Notes: Deep-fried sage is a lovely garnish.
Thyme            Flavor: Minty and citrusy
Great with: Mediterranean dishes, stews, eggs, seafood, poultry; toss sprigs into boiling water to flavor steamed rice
Notes: Strip leaves from stems by pulling through fork tines.
STORING FRESH HERBS

Refrigerating #1: 
•    Rinse the fresh herbs 
•    Take a paper towel and wrap the fresh herbs loosely with it.
•    Place the herbs in a zip-lock pouch.
•    Store the bag in the refrigerator’s crisper.
Refrigerating #2: 
•    Rinse the herbs well.
•    Place the trimmed stems in a shallow glass of water.
•    To prevent them from drying out, cover the herbs with a plastic bag. You can also puncture a few holes in the bag to let the herbs breathe.
•    Store in the refrigerator’s crisper. Fresh herbs stored in this process can last for weeks. Basil stays fresh for almost 2 weeks. Other herbs like rosemary, oregano, parsley or cilantro leaves can last longer.
Freezing #1: 

•    Rinse the herbs well 
· Spread the leaves of the herbs in the bag in a single layer in a zip-lock bag

· Lay the bag flat in the freezer.
Freezing #2: 

· Rinse the herbs well so that it is well-cleaned.

· Chop of the fresh herbs and pop them into an ice cube tray
· Fill the cubes with olive oil or melted butter

· Freeze and use in sautés or roasted dishes!
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