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Cooking with Origanum (Oregano)

Whenever you make tacos, spaghetti sauce, minestrone, barbecue sauce, navy bean soup or stuffed grape leaves, oregano is the herb to use.  Sprinkle chopped fresh oregano into stir-fried zucchini and onions.  Use it generously in Texas “caviar” made from cooked black-eyed peas, diced green pepper, onion, finely chopped jalapeno peppers, diced pimento, finely minced garlic and a vinaigrette dressing made with lots of finely chopped fresh oregano.

Try black beans as a side dish to grilled steak with a generous addition of chopped fresh oregano and cilantro.  Marinate small fresh mushrooms and chunks of yellow summer squash in olive oil, lemon juice and chopped fresh oregano.

Try cutting thick slices of firm provolone cheese placed directly on the grill with a generous sprinkling of dried oregano, the cheese grilled until it begins to melt.  This is eaten with a knife and fork, or spread onto thick slices of bread.  Try it with fresh oregano; it’s great.

As a salt replacement, oregano ranks high.  Use it in place of salt for vegetables, chicken, eggplant, summer squash or peas.  Sliced ripe tomatoes from the garden taste delicious with a sprinkling of chopped fresh oregano and a grinding of fresh black pepper; forget the salt.  Try fresh oregano in a baked potato or sweet potato.  You won’t miss the salt or butter.

You can dry oregano leaves with excellent results; they’ll increase somewhat in flavor.  The chopped leaves can also be frozen in ice trays, covered with water.  Store the cubes in plastic bags, defrost in a strainer and use as fresh.
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