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Cooking with Levisticum (Lovage)

Lovage is an old-fashioned herb with a distinctive flavor, like pungent celery with a

hint of lemon and anise.  If you’ve never eaten lovage, use it cautiously at first.  A

little lovage goes a long way.

All parts of the herb are used in cooking.  Use the leaves in salads, stuffings, vegetable soups and omelets. Cut and blanch the young hollow stalks as a vegetable, chop them into soups and sauces.  Use tougher mature stalks in chicken or beef stock.

When cooked, fresh lovage is not as pungent in flavor.  Lovage seeds dry well; sprinkle them over meat or into bread dough.  Lovage seeds also make flavorful herb butter.  Lovage salt can be used in place of table salt for cooking.  Sprinkle 4 tsp. salt per 1 cup of loosely packed chopped lovage.  Alternate 4-inch thick layers of chopped lovage with salt sprinkling until the container is full.  Refrigerate.
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