MenuTome Ingredient guide - Culinary herbs

Lovage

Levisticum officinale

Flavour
Very strong, celery-like and reminiscent of stock.

Fresh or dried? Substitute
Use fresh or dried, starting with very little. Celery leaves, if celery is suitable for the people eating the
dish.

When to add it

Let one leaf infuse the soup, then taste before adding more. Storage
Wrap and refrigerate the leaves, or chop and freeze; seal

Goes with dried lovage.

Vegetable soup, potato stew, lentils and mushrooms.
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