Ingredient guide - Culinary herbs

Tarragon

Artemisia dracunculus

Flavour
Gently anise-like, savoury and slightly sweet; the cultivar matters.

Fresh or dried? Substitute
Fresh French tarragon is especially aromatic; adjust dried Chervil provides a gentler anise note.
tarragon cautiously.
Storage
When to add it Wrap fresh sprigs and refrigerate, or freeze in portions.

Infuse briefly or add towards the end of a sauce.

Goes with

Eggs, chicken, mushrooms, mustard sauces and herb
vinegar.
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