MenuTome Ingredient guide - Culinary herbs

Dill

Anethum graveolens

Flavour

Fresh, lightly sweet and reminiscent of anise.

Fresh or dried? Substitute
Use fresh or frozen fronds; adjust dried dill to taste. Chervil for a subtle anise note, or parsley for a different fresh
flavour.

When to add it

Add near the end; coarse stalks can infuse a cooking liquid. Storage

Keep cool and loosely wrapped, or chop and freeze.
Goes with

Cucumber, fish, potatoes and yoghurt dips.
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