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SOUP OR STEW
 Flavor stews made 

with garbanzo beans, 
navy beans, chicken, 
beef or pork with 

onions, garlic, carrots 
and these fragrant 

herbs.

SALAD
Add teaspoon or two of 

chopped herbs to tossed salad 
greens; or garnish strawberries 

with honey and chopped 
thyme.

BLENDED
Whirl into a 
savory white 

bean dip.

SANDWICH 
OR WRAP

Use that leftover 
herb-seasoned 
cooked protein or 
white bean dip in a 

lettuce wrap.

COOKED
 Layer whole sprigs under 

poultry, pork chops, tempeh or 
tofu pieces prior to baking. 

Baste with rosemary and 
thyme stirred into olive 

oil or butter.

COMBINATION
 Add chopped 

leaves to baby 
potatoes, cubed 

sweet potatoes or 
cornbread stuffing 
before roasting.

BREAKFAST
Cook eggs or scrambled tofu with 
a tsp of herb butter, made with 

finely chopped rosemary, thyme 
and garlic. Add to pan-fried 

white or sweet potatoes. 
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