MenuTome Ingredient guide - Culinary herbs

Lemon balm

Melissa officinalis

Flavour
Gently lemony and green, without much acidity.

Fresh or dried? Substitute

Fresh leaves are the first choice for a clear lemon aroma. A little lemon zest, which does not provide the herbal note.
When to add it Storage

Add just before serving or infuse in a cooled liquid. Keep refrigerated in a slightly damp cloth and use soon.
Goes with

Fruit salad, soft cheese, peas and cold drinks.
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