Ingredient guide - Culinary herbs

Wild garlic

Flavour
Garlicky, green and fresh.

Fresh or dried? Substitute
Use fresh leaves or frozen portions; dried leaves lose much Chives with a little garlic.
of their fresh character.
Storage
When to add it Refrigerate wrapped and use promptly, or prepare cleanly
Use raw in dips, or fold into hot food at the end. and freeze.

Goes with
Soft cheese, pesto, potatoes and spaetzle.
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