Flavour

Fresh or dried?

Fresh or frozen leaves give a fresher result than dried
parsley.

When to add it

Fold in just before serving; the stalks can simmer in stock.

Goes with
Potatoes, eggs, mushrooms and lemon sauces.

Parsley

Petroselinum crispum

Ingredient guide - Culinary herbs

Fresh and grassy with a light peppery edge.

Substitute
Chervil is gentler; chives shift the flavour towards onion.

Storage

Keep the bunch cool in a slightly damp cloth, or chop and
freeze in portions.
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