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Oregano
Origanum vulgare

Flavour

Savoury, warm and assertively herbal.

Fresh or dried?
Use fresh or dried; dried oregano is convenient for tomato
sauces.

When to add it
Simmer in sauce or rub over vegetables shortly before
serving.

Goes with
Tomatoes, pizza, aubergines and beans.

Substitute
Marjoram is milder and slightly sweeter.

Storage
Refrigerate fresh sprigs; seal dried leaves away from light.
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