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Cooking with Anethum (Dill)

Thick veal chops can be cooked many ways.  Try stuffing with goat cheese mixed with fresh dill, lemon zest and freshly ground black pepper.  Dust with seasoned bread crumbs and saute in oil, about 5 minutes per side, until crispy brown.  Have your butcher cut a deep pocket in each chop to hold the stuffing.

Dill is excellent with eggs and poached fish, especially salmon.  Grilled chicken is a favorite for a quick meal.  Before grilling, marinate the chicken for 30 minutes in plain yogurt and lots of fresh dill.

Use fresh dill when making potato salad, coleslaw, fresh beets, crepes, biscuits, muffins and hollandaise sauce.  Add chopped fresh dill to cream cheese and spread on apple slices that have been dipped in lemon juice to prevent darkening.

The best way to preserve fresh dill is to freeze the leaves immediately after harvesting.  The fresh sprigs can be frozen in plastic bags and used straight from the freezer.  Chopped fresh dill can be frozen in ice trays, covered with water.  Store the frozen cubes in plastic bags and defrost in a strainer, using as fresh.

Dill is fairly delicate and almost lost in cooking or drying.  The fresh leaves also lose some of their flavor during cooking.  Add fresh dill toward the end, sprinkle it on after the dish is finished, or supplement the flavor of the leaves with dill seeds.
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