Ingredient guide - Culinary herbs

Rosemary

Salvia rosmarinus

Flavour
Strong, resinous and slightly pine-like.

Fresh or dried? Substitute

Use fresh sprigs or dried leaves; chop the dried leaves finely. Thyme takes the dish in a less resinous direction.

When to add it Storage

Let it cook with the food, then remove whole woody sprigs. Refrigerate fresh sprigs; store dried leaves sealed, dry and
dark.

Goes with

Potatoes, lamb, focaccia and roasted carrots.
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