
Herbs
QUICK GUIDE TO Oregano 

Pungent, peppery, woodsy, spicy

Try with: beans, lentils, tomatoes, zucchini,  
summer and winter squash, mushrooms,  

potatoes, peppers, carrots, fennel, apricots,  
pome fruit, citrus fruit, pineapple, mango 
Tomato sauces, pizzas, salad dressing  

Parsley 
Grassy, fresh, herbaceous

Try with: beans, lentils, mushrooms,  
peas, potatoes, tomatoes, cucumbers,  
zucchini, summer squash, pome fruit, 

tropical fruit, melon 
Sauces, salads, garnishes, pesto,  

soups, grains, rice

Basil 
Sweet, peppery, hint of licorice and mint

Try with: bell peppers, eggplant,  
potatoes, tomatoes, zucchini, summer 

squash, berries, pome fruit, figs,  
tropical fruit, and melon 

Tomato sauces, salads and dressings, 
garnishes, pesto, soups, grains, rice

Chives 
Mild onion

Try with: potatoes, asparagus,  
onions, leeks, carrots, winter  

and summer squash 
Sauces, salads and dressings, 

 garnishes, pesto, soups, grains, rice

Cilantro 
Citrusy, peppery, bright, floral

Try with: avocado, tomatoes, peppers, 
onions, carrots, avocado, pome fruit, 

tropical fruit, melon 
Sauces, salads and dressings, 
 garnishes, guacamole, soups,  
grains, rice, curries, chutneys

Dill 
Grassy, sweet, slightly bitter

Try with: carrots, rice, grains, beans,  
lentils, beets, citrus, pome fruit, 
cabbage, potatoes, green beans 

Sour and fermented foods,  
sauces, salads and dressings, 

 grains, rice, potato salad

Marjoram 
Sweeter oregano, peppery, woodsy 

Try with: beans, lentils, tomatoes,  
zucchini, summer and winter squash, 

mushrooms, potatoes, peppers,  
carrots, fennel, rice, grains,  

pome fruit, stone fruit, citrus 
Stuffing, sauces, salad dressing 

Mint 
Sweet, cool, menthol 

Try with: carrot, eggplant, mushrooms, 
potatoes, beets, carrots, summer squash, 

peas, fennel, beans, lentils, rice, grains, 
melon, tropical fruit, stone fruit, citrus,  

figs and dates, chocolate 
Compotes, jellies, cream sauces,  
fruit salads, curries, marinades 

Sage 
Woody, earthy, hint of menthol  

(a little goes a long way)

Try with: beans, lentils, peas, mushrooms,  
potatoes, Brussels sprouts, winter squash,  

eggplant, pome fruit, stone fruit 
Sauces, stuffing, soups, grains,  

salad dressings, rice, roasted veg

Tarragon 
Peppery, hints of anise, sweet

Try with: beans, lentils, peas, tomatoes  
mushrooms, potatoes, leeks, spinach,  

artichokes, carrots, leeks, celery, pome  
fruit, citrus, figs 

Sauces, salads and dressings, garnishes, 
soups, grains, rice

Rosemary 
Woody, piney, pungent  

(a little goes a long way)

Try with: tomato, onion, mushrooms,  
peas, beans, lentils, tomatoes, potatoes,  
breads, pome fruit, figs and dates, stone  

fruits, citrus, chocolate  
Tomato sauces, soups, stews, grains,  

rice, roasted veg, breads

Summer Savory 
Peppery, hints of oregano

Try with: tomato, onion, mushrooms,  
peas, beans, lentils, tomatoes, potatoes, 

breads, stone fruit, pome fruit  
Sauces, salads and dressings, garnishes, 

breads, soups, grains, rice

Thyme 
Herbaceous, grassy, hints of mint and citrus

Try with: tomato, onion, mushrooms, peas, 
beans, lentils, carrots, winter squash, stone 

fruit, pome fruit, berries, figs and dates  
Tomato sauces, salads and dressings, 

breads, soups, grains, rice, roasted veg
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All herbs can be stored in the fridge in a glass of water or wrapped gently in a paper towel 
7–14 days, except basil. Store basil in a glass of water on the countertop.


