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Cooking with Allium (Chives)

Although seldom used alone in a recipe, chives can be the perfect addition or garnish to jazz up a dish.  Use them finely snipped (always use scissors as chopping with a knife crushes out the juices) or left in long strips.

Chives have a delicate, oniony flavor with a hint of pepperiness.  Since chive plants thrive on constant cutting, sprinkle them generously over salads, soups, eggs, potatoes or cheese dishes. A simple chive butter that’s excellent with grilled vegetables such as eggplant, tomatoes, summer squash or freshly picked corn can also be spread onto muffins or biscuits.  Chive mustard made with minced chives and any grainy mustard is wonderful served with grilled fish or chicken.  Stir chives into hollandaise to pour over steamed asparagus or cauliflower. Adding chives to an omelet or scrambled eggs makes these simple dishes very yummy.

All chives produce sweet edible flowers.  Scatter the chive flowers over salads or dip them in a light batter and fry gently until golden brown for an interesting accompaniment to fish or poultry.  Steep the lavender blossoms in white wine vinegar for a beautifully colored and flavored salad vinegar.

Always use fresh chives.  Chives do not dry well and frozen chives lose their flavor after three or four months.  If you are going to freeze chives for a shorter period of time, it’s best to freeze the whole leaves in plastic bags and snip off what you need, straight from the freezer.

_950692609.unknown

