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Cooking with Rosemarinus (Rosemary)

Rosemary has a bold, assertive flavor and is one of the most fragrant herbs.  A long-standing natural with lamb, pork and veal, its flavor is also delicious with robust vegetables such as beets, cabbage and beans.  Rosemary is excellent in stuffings for poultry and fish.  Add rosemary to bean, pea or mushroom soup.  Mix chopped fresh rosemary with butter and pour over vegetables such as new potatoes, beans, peas, spinach and zucchini.

Try stirring a tablespoon of finely chopped leaves into your biscuit, muffin or dumpling mixture before adding the liquid.  Sauté sugar snaps in melted butter for 3 minutes with chopped fresh rosemary.  Rosemary potato balls are a favorite with roasted meats.  Cut russet potatoes into small balls (use a melon—ball cutter), cook in salted water 5-6 minutes, drain on paper towels and saute until golden over moderately high heat in butter, olive oil and lots of fresh rosemary.

One easy way to get flavor from rosemary is to lay the sprigs on top of roasts and vegetables while they cook.  Remove sprigs before serving.  Stuff a chicken or Cornish game hen with sprigs of rosemary and garlic before roasting.

Throw a handful of sprigs onto hot coals to get wonderful flavor and aroma when grilling.  Tie the sprigs together and use them as a basting brush.

To make a pretty rosemary vinegar, place several sprigs in a glass jar and fill with red wine vinegar.  Cover tightly and set on a sunny windowsill for several weeks.

Rosemary is easy to dry, retaining much of its flavor.  Crush dried rosemary before using to release the oils and to avoid the sensation of chewing on pine needles.
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