Provencal Oil

This oil is wonderful on a side plate with garlic bread or plain Italian loaf or pasta!

Soak 2-3 cloves of garlic in vinegar in fridge overnight (at least 12 hours), to prevent botulism. Next day, slightly warm 2 cups of good quality olive oil, and then add garlic cloves. Then add 1 dried chilli pepper. 1 bay leaf, 2 Tbsp. mixed fresh herbs and spices (like oregano, fennel stalks, tarragon, thyme, rosemary, and coriander seeds. Put all in a sterile bottle, making sure herbs are covered in oil. Seal and label. Shake well and store in cool, dark place for at least two weeks before using to allow flavours to develop. Shake bottle occasionally.

Source:  “Ellen Ogden’s  “From the Cook’s Garden” cookbook

Oven dried tomatoes

Homemade oven-dried tomatoes are as good as anything you will find in the store and they are simple to prepare. Tomatoes take 12 to 24 hours to dry. Recipe makes 2 pints.

4 pints paste or sauce type tomatoes (they dry faster)

12 fresh basil leaves

olive oil

Slice tomatoes in half lengthwise and remove seeds. Place halves in single layer on cookie sheets flat side down and put in oven preheated to 150(F. (Cookie sheets may be lined with parchment paper to ease removal from trays.) 


When tomatoes are fully dry, they look and feel like fruit leather. Pack them in sterile jars alternating with basil leaves and store in refrigerator. They are a simple addition to salad dressings, sauces, soups and stews. Just snip them with a pair of kitchen shears. They last in the fridge indefinitely as long as they are fully dry.

Great Vegetable and Herb Combinations

The best way to discover which herbs complement the taste of various vegetables is to experiment. Here are a few combinations to try:

Asparagus - basil, lemon basil, lemon verbena, lemon grass

Broccoli – lemongrass, lemon verbena, garlic and ginger

Carrots – mint, chives, dill


Cauliflower – rosemary, basil, caraway, dill, tarragon

Corn – basil, chili pepper

Green beans – basil, thyme, savory, marjoram

Peas – marjoram, savory, mint, dill, basil, rosemary,

Potatoes – chives, garlic chives, rosemary, garlic, parsley, dill

Summer squash – zucchini, oregano, marjoram, dill ginger, rosemary, basil, lemon basil, chives, garlic chives

Compliments of the North Bay Horticultural Society

