STARTERS/ health wise

kitchen tiy Treat fresh herbs just like n 30-second intervals, turning

pl fresh flowers. saves over for even dryving, unti
HOW TO KEEP Trim the stems at a 45-degree oo b o

iegrec cnsp and pnttie Microwave times
HEALTHY angle, and place in a glass with will vary, but the whole process
HERBS HAPPY two inches of water R

forupt

eingerate should take no more than two to

5 total

cover the three minute
With aromatic herbs ‘

always on hand, you
can use less cream, oil,
and salt in marinades
and sauces. Here's Dry hardy-leaf herbs like
how to keep these thyme, oregano, rosemary,

leaves with an unsealed plastic

Freeze soft-leaf herbs
like dill, mint, parsley, basil,
and chives.

bag to minimize odor abs

ption)

replacing the water if it gets cloudy

natural flavor boosters a,nd DAY JNVOR. 1 tightly sealed plastic bag f
3 Itr ne nervvanety a wnth AJ ,
at the ready t v

ELISA HUANG v . shial. efrosting is unnecessary
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