Spring Has Sprung

I am a warm weather person. I make no apologies for that. I don’t like to be cold and can much better deal with being hot. So, I’m loving our recent weather. I think most everyone else does also. It’s wonderful to go out without being so wrapped up that you can hardly move around. It’s also very nice seeing the flowers beginning to bud and the Daffodils and Jonquils popping up everywhere.

One of the great things about Spring is planning and then planting a backyard garden. Especially if you are lucky enough to have someone around who will do the tilling and turning for you. (Thanks Honey). 

When you plan your garden this year, don’t forget to plant a few herbs. Even if you don’t normally cook with fresh herbs, plant a few. They generally don’t take up very much space and there are several benefits to having them around. Here are a few reasons to plant herbs and a few of the herb plants that are easily purchased locally.

Rosemary. This is my personal favorite herb to plant although not my favorite herb to eat. Planting it is a great idea because it smells so good. Place it near a door or a walkway. When a person walks by and the wind brushes it or a pant leg brushes it, the fragrance that wafts from it is wonderful. The plant is an evergreen and will last for many years, so plant it somewhere that it can stay.

Normally Rosemary is used in Mediterranean dishes and poultry dishes. A recipe for Rosemary Chicken is shown below.

Sage is another favorite. When most people think of sage, they automatically think about the dressing that they eat on Thanksgiving. Sage is dismissed most of the rest of the year. However, it is a great herb to use all year long and is easy to find locally and easy to grow. The leaves can be dried and used year round or used fresh. Following is a recipe using sage.

There are many other herbs that can easily be grown in the backyard and are available from local businesses, such as Sweet Basil, Parsley, Oregano and Thyme. Next week, we will look at a couple more recipes using some of those herbs.

Rosemary & Lemon Roasted Chicken

1 Whole Chicken, (about 3-4 lbs)
2 Tbsp Olive Oil, divided
2 Tbsp Rosemary Leaves, slightly crushed, divided
1 Tsp Garlic Salt, divided
1 Lemon, Halved
3 Medium Red Potatoes, cut in wedges (about 4 cups)
1 Small Onion, cut in wedges
1/4 Tsp Fresh Ground Black Pepper 

Preheat oven to 375 degrees. Rinse chicken and pat dry. Place chicken in 13x9-inch baking pan coated with cooking spray. Mix 1 tablespoon each of oil and rosemary and 1/2 teaspoon garlic salt; rub over surface of chicken. 

Sprinkle 1/2-teaspoon rosemary inside chicken cavity. Squeeze juice of one-half lemon over chicken and put used lemon half inside cavity.

In a large bowl, mix potatoes and onions with pepper and remaining olive oil, rosemary, garlic salt and juice of remaining lemon half. Arrange mixture around chicken. Bake 1 1/4 to 1 1/2 hours or until meat thermometer inserted in thigh registers 180°F and potatoes are tender.

Three Bean Salad With Herbs

1 Pound Trimmed And Cooked Green Beans
1 Can  (15 Ounces) Kidney Beans
1 Can  (15 Ounces) Wax Beans (or Garbanzo Beans)
1/2 Cup Chopped Red Onion
1 Large Celery Stalk, Chopped
1/3 Cup Olive Oil
2 Cloves Garlic, Minced
2 Tsp Lemon Juice
2 Tsp Red Wine Or Other Vinegar
1 Tsp Dijon-Style Mustard
2 Tbsp Fresh Rosemary, minced 
1/2 Tsp Salt
1/4 Tsp Coarse Ground Black Pepper 
1/2 Tsp Sugar
1/4 cup Fresh Sage, chopped  
Toss the beans with onion and celery.  Mix the rest of the ingredients, season with salt and pepper and pour over salad.

Let stand for 30 minutes and taste for seasoning.  Serve at cool room temperature.

Roasted Potatoes with Fresh Sage and Rosemary

4-6 large Idaho potatoes (or 10-12 red potatoes) peeled & cut into 3/4 inch cubes

1 Cup Extra Virgin Olive Oil

1 Head of Garlic (the whole head), separated into cloves but left unpeeled

3 Sprigs Fresh Rosemary, leaves only, throw away the stalk

1 Bunch Fresh Sage leave (3/4 cup loosely packed)

Salt

Freshly Ground Pepper

Soak the potato cubes in a bowl of ice water until you are ready to use them (prevents browning). Preheat oven to 400 degrees. Heat olive oil in a heavy skillet over high heat. Thoroughly dry the potatoes and place them in the hot oil.

Cook the potatoes, searing them on all sides, and tossing them to keep them from sticking. When potatoes are lightly colored, add the garlic, still well, and cook for 2 more minutes.

Remove from heat and put the potatoes, oil and garlic into a baking pan that  can accommodate all of the potatoes in one layer. Scatter the rosemary and sage leave on top of the potatoes.

Season liberally with salt and freshly ground pepper. Roast for about 40 minutes, stirring occasionally until golden brown. Remove the potatoes with a slotted spoon and serve immediately.

Did you Know??

Rosemary  - In ancient Greece, Rosemary was recognized for its alleged ability to strengthen the brain and memory. Greek students would braid Rosemary into their hair to help them with their exams. Also known as the herb of remembrance, it was placed on the graves of English heroes.

Sage - Sage was used during the Middle Ages to treat many maladies including fevers, liver disease, and epilepsy. The herb was used in England to make a tea that was considered a pleasant and healthful beverage. One common belief was that sage strengthened the memory; hence a sage, or a wise man, always had a long memory. In the 9th century, Charlemagne had sage included among the herbs grown on the imperial farms in Germany. During the 17th century, the Chinese exchanged three or four pounds of their tea with Dutch traders for one pound of European sage leaves.

Sage tea can be used as an after-shampoo rinse to make brunette hair shiny and smooth. To make the rinse, pour 1-cup boiling water over 1 tablespoon rubbed or ground sage. Let the mix steep for 15 minutes. Then strain the liquid through a coffee filter or a clean linen handkerchief; use after shampooing.
