Ingredient guide - Culinary herbs

Marjoram

Origanum majorana

Flavour
Rounded, gently savoury and slightly sweet.

Fresh or dried? Substitute

Fresh and dried forms both work in hearty dishes. Oregano, using less to begin with.

When to add it Storage

Cook briefly with the dish, then taste again at the end. Keep fresh sprigs cool; store dried marjoram sealed and
dark.

Goes with

Potatoes, lentils, mushroom fillings and minced meat.

Image: Al-generated illustration (OpenAl), not a guide to identifying wild plants. Texts created with Al assistance and reviewed for content by the publisher.

Card from the MenuTome ingredient guide | menutome.com/en/almanac/herbs/marjoram/ Edition 26 October 2026



