Recipe Box

F'ri[wtal:ule POF version

| Power Pantry: Herbs

Helio. Hete's some frit and vegetahle news that vou can reaily enfoy. Its
ghout the magic of herbs with vegetables. Wy favonte vegetables are
butternut squash, Swiss chard, carmots, and tomatoes. They each contain
cancer-fighting antioxidants and their fiavors can be maghificently
enhanced with creative herb seasonings. Perhans yvou dont know which
herbs go well with different vegetables. VWell, next ime yvoure shopning,
stap by the herb dispiay. Let me give you some slggestions on what
herbs to tny wse dillweed for mushrooms and carrots, basil for tormatoes,
brocooll and chard, thyme for winter squash; and rosemany for just about
evandhing! It oniy takes a pinch to make a world of difference. It's pefume
for vour platel So, go on, do yourself 2 flavar. Enjoy yvour 5 or more
sendngs of frits and vegetables eveny day.

Herb Tips:

1. =prinkle dill on sautéed mushrooms and carrots.

2. Add fresh aor dried basil to tomato sauce.

3. Bake squash with fresh or dried thyme.

4. Sprinkle chopped dried rasemary on roasted potatoes.




