MenuTome Ingredient guide - Culinary herbs

Sage
Salvia officinalis

Flavour
Warm, savoury and slightly bitter, with a strong scent.

Fresh or dried? Substitute
Fresh leaves suit sage butter; use dried sage sparingly in A little rosemary or thyme gives a different herbal note.
stuffings.

Storage
When to add it Wrap fresh leaves and refrigerate; keep dried sage sealed
Warm briefly in butter or cook inside a stuffing; avoid and dark.

burning it dark.

Goes with
Squash, gnocchi, beans and pork.
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