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Cooking with Salvia (Sage)

Sage is of course traditional in turkey stuffing.  Used fresh, though, sage has a mild flavor unlike the strong flavor of dried sage.

Pineapple sage has a sweet pineapple fragrance and is excellent in punch and tea.  Pineapple sage often ends up in a jelly jar.  Scarlet sage is good in garden salads and tricolor sage makes a nice garnish for cheese.  Stir chopped fresh sage into biscuit dough, dumplings and scones.

Lay cut branches of sage on top of hot coals for a sage flavor to cooking food.  Spread fresh sage leaves over a pork roast before cooking.  Use it to cut the richness of fatty foods such as goose, duck and oily fish.  Make a relish of tomatoes, garlic, onion and chopped fresh sage to serve with hamburgers, hot dogs or kielbasa.  Marinate goat cheese in olive oil, peppercorns, garlic and small sage leaves.  Add a generous amount of chopped fresh sage to your favorite barbecue sauce recipe.

Fresh sage has a prominent lemon zest flavor that is lost when the herb is dried.  If you must use it dried, leave the dried leaves whole and crush them just before you use them for best flavor.  Fresh sage can be frozen; place small sprigs in plastic bags and freeze.  Frozen sage will keep for up to two months.  Pineapple sage doesn’t keep its aroma or flavor dried.  Use it fresh.

Pineapple-Sage Tropical Cooler

1 ¼ cups water

3 tablespoons chopped fresh pineapple sage leaves

1 ½ cups fresh orange juice, chilled

¼ cup fresh lime juice, chilled

1 cup papaya nectar, chilled

1 cup guava nectar, chilled

1 7-ounce bottle sparkling mineral water

Sprigs of pineapple sage, for garnish

In a small saucepan, bring water to a boil.  Remove from heat; add sage leaves and steep for 10 minutes.  Strain tea, discarding sage leaves.  In a 2 quart pitcher, combine sage tea and fruit juices.  (This can be done ahead and chilled for several hours or overnight.)  Just before serving, add sparkling water and pour into six ice-filled tall glasses.  Garnish with sage sprigs.
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