To store: For short-term storage, stand upright in a container with an

inch'of water. TDen cover the herbs
refrigerate for up to 2 weeks. L A
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To dry: Remove leaves from stem and;place piece of paper towel on' E
glass plate. Cover with anothémé'ﬂg of paper towel. Microwave on . &'
high for 1 minute. Leaves will'be dry. Crinkle them with your finger and

place'them in a dry container, suchias a Mason jar with a lid.
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e: Parsley has more vitaq‘.\in A than carrots, and more vitamin C
oranges! It's'also high iniron. Toss it into a green saladg '
Excgllent in soups and stews or in homemade tomato sauce, hrsley

ely with plastic bag and
] _ &

isffamous for freshening breath at'the end of a meal. Use it to make
(o ound butter to top steaks and breads. Dehydrate it for seasoning
latelk You can also save the stems or leaves for your freezer Ziplock

bagiin the freezer to make vegetable stock.
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\To freéze:.hozen herb cubes are easy to make. One frozen herb cube |
Is équal to 1 Tablespoon.fresh or:1 teaspoon dried herb. Just add a w
cube when your recipe cglls.rtgif' thetherb. To prepare herbs for
freézing: Rinse them'gently'in cool:vffater. Chop.the leaves fairly
coarsely. Spoon 1 tg.l‘iiespoon of the herb into ea?mcompartme.nt of an
ice cube tray, addabout 1 i of w 1o each compartment, and

trays ?d bu
“ much air a

o| storejr}_h_e.ireezer for up to a year.
o
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