Spring Has Sprung Part II

It isn’t too late to plant your herbs for this summer. When you plan your summer flower or vegetable garden, leave some space for herbs. They can be cut fresh from the garden or easily dried and stored for winter use. Remember, fresh herbs need to be added at the end of the cooking process because they aren’t as strong as dried herbs and will lose their punch if added too early. You will also generally use more when using fresh herbs than when using dried herbs.

Last week we discussed Rosemary and Sage. This week we will consider a couple of recipes using Oregano and Basil. However, in addition to those herbs, Parsley, Dill, and Thyme can easily be grown here. There are of course, many others, but these are easily purchased in Tarboro or Rocky Mount. 

Oregano is a good ground cover plant. Mine stayed green all winter and has spread well past the row that I allotted to it. If you cook spaghetti or most other Italian dishes, you use oregano on a regular basis. Why not just grow your own? It adds extra color and flavor to your dishes.

Basil is probably my favorite herb. I put Sweet Basil in almost everything. It can be used in almost any tomato dish, scrambled eggs, pizza, and pasta. It has a mild flavor and therefore doesn’t overpower most dishes. The plant is bushy but not more than about two feet tall, so it makes a good addition to the garden. 

Grilled Chicken Burritos with Tomatillo Salsa

Chicken:

1 Lb Chicken Breasts 

1 Tsp Shallots, minced

1 Tbsp
Lime Juice

1 Clove Garlic, minced

1/4 Cup Cilantro, chopped

1/4 Cup Oregano, chopped

1/2 Tsp Black Pepper

Salsa:

1/2 Cup Tomatillos, diced

1/4 Cup Tomatoes, diced

1/4 Cup Red Onion, diced

1 Jalapeno Pepper, seeded and chopped

1 Tbsp Lime Juice

1 Clove Garlic, minced

1/4 Cup Cilantro, chopped

1/2 Tsp Dried Oregano

1/2 Tsp Ground Cumin

1/2 Tsp Salt

6 Flour Tortillas (Small Size)

1 Carton Prepared Guacamole

Prepare gas or charcoal grill, or preheat broiler.

Directions:
In a shallow dish, combine the chicken, shallots, lime juice, garlic, cilantro and black pepper; toss gently.  Allow the chicken to marinate in refrigerator for 2 hours, or overnight.

Make salsa by combining, in a medium bowl, tomatillos, tomatoes, red onion, jalapeno, lime juice, garlic, cilantro, oregano, cumin and salt.  Store, covered, in refrigerator.

Place chicken on the grill or under the broiler and cook about 5 minutes per side, or until done throughout.  Remove from heat and cool slightly.  Slice chicken on bias into strips.  While chicken is grilling, warm tortillas by placing one at a time in medium or large fry pan over medium-low heat. Wrap tortillas in foil to keep them warm until ready to serve.

To serve, spread each tortilla with guacamole and then top with several strips or pieces of chicken and a tablespoon of salsa.  Roll into a cone shape and serve immediately. 

Basil-Tomato Pie 

1 9-Inch Pie Shell, unbaked
1-1/2 Cups Shredded Mozzarella Cheese
5 Tomatoes, diced
1 Tbsp Fresh Basil Leaves, chopped
2 Cloves Garlic (may use 1 Tsp Garlic Powder instead)
1/2 Cup Mayonnaise
1/4 Cup Grated Parmesan Cheese
1/8 Tsp Ground White Pepper
Fresh Basil Leaves

Preheat oven to 375 degrees. Prick the piecrust with tines of a fork.

Bake for 8 to 10 minutes or until lightly browned. Remove from oven; sprinkle with 1/2-cup mozzarella cheese. Cool on a wire rack.

Arrange diced tomatoes on top of the melted cheese.

In a bowl combine basil and garlic. Sprinkle over tomatoes.

In a medium bowl, combine remaining mozzarella cheese, mayonnaise, Parmesan cheese, and pepper; mix until well blended. Spoon cheese mixture over basil mixture, spreading to evenly cover the top. May also sprinkle extra cheese on top of mixture.

Place a foil collar around edges of piecrust to prevent edges from burning during cooking.

Bake 35 to 40 minutes or until top is golden and bubbly. Let stand for 10 minutes. Serve warm with soup or salad for a great meal.

The following isn’t really a recipe, but is a tip. You can use this mix easily to dress up many dishes.

Herbs de Provence
1 Tbsp Basil 

1 Tbsp Thyme 

1 Tbsp Oregano 

1 Tbsp Marjoram 

1/2 Tsp Rosemary 

1/2 Tsp Savory 

2 Bay leaves, well crushed 

Use as a seasoning for meat, eggs, soup, salads, potatoes, or French bread. 

Did You Know??

By Karen Freeman

Oregano:

Folklore - The word "Oregano" is Greek, derived and translated means "Joy of the Mountain". Oregano was popular in ancient Egypt and Greece as a flavoring for vegetables, wines, meats and fish.

Uses - Mediterranean Oregano, which gained its popularity after the troops returned from WWII, is found in much of Italian cuisine: pizza, spaghetti sauces, and other tomato-based sauces. Mexican Oregano is found in chili powders and adds flavor to chili con carne and other Mexican dishes.

Origins - Turkey is the principal supplier of Oregano to McCormick. It is stronger flavored and more bitter than the Greek variety. The Mexican type has a distinctively different flavor, which is less minty, more hay-like and less bitter than the other sources.

Basil :

Folklore - The early Romans made it a symbol of love and fertility. Through the centuries, it became a custom of young Italian suitors to wear a sprig of Basil as a sign of their marital intentions. In India, Hindus believed that if a leaf of Basil were buried with them, it would serve as their passport to heaven.

Uses - Basil is used in tomato sauces, pestos, pizzas, and cheeses. It is used in green Thai curry blend, bouquet garni, and Italian seasonings.

Origins - Although Basil is cultivated worldwide, Egypt is the principal source followed by the United States.

(http://www.mccormick.com/content.cfm?id=8227) 
