Name

Herb Haven: Exploring America's Most
Commonly Used Herbs

In kitchens across America, herbs play a central role
in adding flavor, aroma, and depth to dishes. From
classics like basil and parsley to more exotic varieties
like cilantro and dill, herbs are beloved for their
versatility and ability to elevate culinary creations.
Let's delve into some of the most commonly used
herbs in American cooking and discover their
unique flavors and uses.

e Basil: Known for its bright green leaves and distinct aroma, basil is a staple
in American kitchens. Whether used fresh in salads and pasta dishes or dried
in sauces and marinades, basil adds a fresh and slightly sweet flavor to a
variety of dishes.

e Parsley: With its vibrant green color and mild flavor, parsley is a versatile
herb used in both cooking and garnishing. Whether chopped finely and
sprinkled over dishes or used as a key ingredient in sauces like chimichurri,
parsley adds a fresh and herbaceous taste to meals.

e Cilantro: Popular in Mexican and Latin American cuisine, cilantro is prized
for its bold flavor and distinctive aroma. Used fresh in salsas, guacamole,
and curries, cilantro adds a refreshing and citrusy note to dishes, balancing
spicy flavors with its bright taste.

e Rosemary: Aromatic and robust, rosemary is a favorite herb for seasoning
meats, potatoes, and vegetables. Whether used fresh or dried, rosemary
infuses dishes with a pine-like flavor and a hint of earthiness, making it a
popular choice for roasts and grilled dishes.

e Thyme: With its delicate leaves and subtle lemony flavor, thyme is a versatile
herb used in soups, stews, and marinades. Whether used fresh or dried,
thyme adds depth and complexity to dishes, enhancing savory flavors with
its aromatic profile.

From Italian-inspired pasta dishes to zesty Mexican salsas, these herbs are
cherished for their ability to enhance the flavors of a wide range of cuisines,
making them essential ingredients in American kitchens.
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