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Thyme
Thymus vulgaris

Flavour

Robust, savoury and warmly aromatic.

Fresh or dried?
Useful fresh or dried; start with a small amount of dried
thyme.

When to add it
Sprigs can simmer with the food; remove tough stalks before
serving.

Goes with
Mushrooms, beans, braises and roasted vegetables.

Substitute
Marjoram is milder; rosemary is more resinous and needs a
lighter hand.

Storage
Wrap fresh sprigs and refrigerate; keep dried leaves sealed
away from light.
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