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Cooking with Origanum (Sweet Marjoram)

This versatile herb works well with all kinds of meat, fish, soups and egg and cheese dishes.  As a result, it is one of the most frequently used in the kitchen.  

Along with oregano and basil, sweet marjoram is one of the three essential herbs in Italian cooking.  Risotto with zucchini and chopped sweet marjoram adds a spicy fragrant flavor.  For 2 cups of raw Italian Arborio rice, add 3 tablespoons of roughly chopped fresh sweet marjoram to chicken broth.  After the rice has cooked for 10 minutes, add several chopped zucchinis, salt and pepper to taste.  Cook the rice for another 10-15 minutes (Arborio rice takes a little longer to cook than long grain rice); remove from heat and stir in unsalted butter and freshly grated parmesan cheese.  

Use sweet marjoram in white bean salad or sprinkle over steamed green beans.  Add it to bean, split pea or lentil soup.  Toss spaghetti with chopped sweet marjoram, garlic, olive oil and dried red pepper flakes.  Marjoram’s flavor is also excellent with vegetables such as potatoes, turnips, cabbage, zucchini and corn.  Stir a generous amount into batter for corn bread and corn muffins.  

Sprinkle chopped leaves into vegetable juice or tomato juice, sprinkle it over eggplant and add a generous amount to tomato-based pasta sauces.  Use it with lamb, pork, veal and ground meats.  Coat seedless grapes with cheese mixture (combine cream cheese and small amount of heavy cream until smooth) and roll them in finely chopped fresh sweet marjoram.  Place on wax paper and chill until ready to serve.  

Sweet marjoram’s mild flavor becomes stronger when dried.  Sweet marjoram freezes well; pack small bunches in plastic bags, freeze and use straight from the freezer.  If you are planing to keep it more than a few months, it is better to dry your harvest.
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