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Cooking with Petroselinum (Parsley)

Cooks use generous amounts of flat-leaf parsley (also called Italian parsley and the best variety for cooking- use the curly variety for garnish, it’s prettier) in marinades, pestos, sauces and salads.

Stuff artichokes with a mixture of fresh bread crumbs, capers, garlic and flat leaf parsley, moistened with olive oil and lemon juice. Parsley adds a pleasant nip to baby carrots that have been candied in unsalted butter, brown sugar and fresh ginger.

Add parsley to pasta dough, biscuit dough, crepe batter, dumpling batter or bread dough along with minced sun-dried tomatoes and chopped fresh dill.  Stir chopped parsley into soup, ratatouille and eggplant caviar to spread on hot triangles of pita bread.  Add chopped parsley and chopped scallions to mashed potatoes; stir it into rice or orzo.  Try a fish sauce made from parsley puree, a little cream and chicken stock; cook until thick but do not let it boil.

When using parsley for long-cooking soups and stews, add the stems first and the chopped leaves last. If parsley is left in a sauce too long, the sauce will turn green.

Because soil hides easily in the leaves, it is a must to wash parsley thoroughly.  A quick method is to immerse parsley in bunches, holding the stem ends in cold water and shaking vigorously. Shake off  water and wrap in paper towels.  Or, keep your bunch of parsley as a bouquet in water on the kitchen counter.

Puree parsley leaves with a little oil and freeze in small containers for later use.  Or, wash and thoroughly dry the sprigs; place on a baking sheet and freeze. When frozen, store in plastic bags.  Use straight from the freezer, chopping before it’s defrosted.
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