HERBALPEDIA

BASIL

Ocimum basilicum
[OSS-i-mum bass-1L-ee-kum|

Names. Sweet basl, S Josephwort,
Badslienkraut  (German);  badlic  (French);
baglico (Itaian); Albahaca (Spanish); Baslkort
(Swedish); Raihan (Arabic); Baslicum (Dutc);
Manjericao  (Portuguese); Bazilik (Russan);
Meboki (Japanese); Lo-le, lude (Chines);
American Dittany, Alabahaca; Witches Herb;
Our Herb; Bazylia pospolita (Polish)

Family: Labiatae

History: The specific and common names are
derived from the Greek basileus, king, and the
herb, by reason of its specid properties was
given regd datus the generic name may dso
come from the Greek okimon, fragrant-lipped.
The ancient Egyptians burned a mixture of
basl ad myrrh to appesse ther gods and
embamed ther dead with it. In Persa and
Mdayda Basl is planted on graves, and in
Egypt women scatter the flowers on the resting
places of those beonging to them. To the
ancient Greeks and Romans, the herb was a
symbal of hodtility and insanity.  They painted
poverty as a ragged woman with a Basl a her

sde. They beieved that to grow truly fragrant
basil, one had to shout and swear angrily while
sowing its seeds. In French “sowing baesl”
(semer le baglic) means “ranting”.  Other folk
traditions have associated the herb with love.
During recent centuries, when an Itdian
woman placed a potted basl plant on her
bacony, it sgnded tha she was ready to
receive her lover. The French were introduced
to it by CGiherine de Medici in 1533 when she
maried King Henry 1l and brought with her
Italian chefs and a taste for food well seasoned
with basil. They dubbed it Herbe Royale. And
in northern Europe, lovers exchanged basl
origs as dgns of fathfulness. Haitians believe
in badl’s protective powers.  Shopkeepers in
Haiti sorinkle basil water around their stores to
ward off evil spirits and bring prosperity.

Its old association with the baslisk
explans Sweset basl’'s contemporary
correspondences with  such  crestures  as
sdlamanders and dragons. As a consequence of
this association, the plant became associated
with  scorpions Grieve writes that the
“quperdition went 0 far as to affirm that even
andling the plant might bring a scorpion into
the brain.” It is bdieved that Solomon chose
sweet basl when making his ritud aspurger to
usein histemple

Description: There is a wide variety of basls.
From Tom DeBaggio's book comes the
folowing lig: Africen Blue Aniss Bush
Green, Camphor, Cinnamon, Clove, Cuban,
Dark Opa, Dwarf Bouquet, East Indian, Genoa
Green Improved, Genoa profumatissma,
Green, Green Bouquet, Green Ruffles, Holy
Basl (Indian Tulg), Hdly's Panted, Itdian
Dwarf, Karamanos, Lemon, Mrs. Burns
Lemon, Lesbos, Lettuce Leaf, Mexican Spice,
Miniatrue, Miniature Puerto Rican, Miniature
Purple Wedl-Sweep, Napletano, New Guinea,



Osmin, Peruvian, Piccolo, Puerto Rican, Purple
Ruffles, Red Rubin, Sacred, Spice, Spicy Bush,
Spicy Globe, Sweet Basl, Sweet Fine, Thai
Purple, True Tha, West African. Since the
descriptions of these varieties covers 24 pages
in the book, my recommendation is that you
read up on ones that apped to you. Tastes vary
as do growth habits.

Cultivation: The basc information for
production is that unless you live in a southern
cimate with a long growing season, it's not
advissble to sow basl directly into the herb
garden. Start indoors and move outsde when
night temperatures stay above 50 degrees.
Seed germinates in 5-14 days. Seeds may rot
in a cold, damp soil. Sow to a depth of one-
fourth to one-hdf inch. Expected germination
rates should be between 80-95%. The seed will
reman viable for over a decade if refrigerated.
About sx pounds of seed will plant an acre. In
4-6 weeks the plants should be large enough for
you to begin haveding leaves  Fatilize the
plants a this time and a 3-4 week intervas
thereefter. To encourage basll to grow in a
bush, periodicdly pinch the center gem 1 inch
from the top. This will dso prevent the plant
from flomering and going to seed, thus
reducing leaf production. Harvest basl totdly
when the possbility of low temperatures is
approaching. After you've harvested the crop,
grip the leaves from the sems, deaning them if
necessary and freeze in plagtic bags in recipe
gze portions. Or, to dry, hand in smal bunches
in adark place. Once the leaves become brittle,
drip them and store them in an opague jar.
Ancther harvesting method is to chop basl in a
food processor, adding a little olive ol and
freeze in amdl jars....pesto waiting to happen.

Congtituents:  volatile oil (induding esragol),
tannins, borneone, cineole,  methylchavical,
eugenol, ocimene, pinene, Sylvestrene, badl
camphor; eugenol, methyl cinnamate, others
depending on species.  The ail is 40-45%
methyl lindol, 238% methyl chavicol and
amdl amounts of limonene and ditrondlol

Nutritional Profile: one ounce of fresh badl
leaves has 12 cdories. It provides 09 ¢
protein, 0.3 g fat, 2 g carbohydrates, 91 mg
cacium, 0.3 mg iron, approximately 12,380 1U
vitamin A and 8 mg vitamin C. One teaspoon
ground basl has 4 cdories. It provides 0.2 g
protein, a trace of fat, 0.9 g carbohydrates, 30
mg cacium, 0.6 mg iron, 131 U vitamin A and
0.9 mg vitamin C.

Character: sweet, pungent, dightly bitter, very
warm, dry. The ail is a colorless or pae ydlow
liquid with a light fresh swedt-spicy and
basamic undertone. The tade is pungent.
Energy is heating, neutrd

Meridians/Or gans affected: lungs, somach
Actions. antidepressant, antiseptic, imulates
the adrend cortex, prevents vomiting, tonic,
camindive, febrifuge, expectorant, soothes
itching.

Dosha effect: VK-, P+in excess

Blends Wel with: bergamot, black pepper,

lavender, marjoram, melissa, neroli,
sanddwood, verbena, clary sage lime
opopanax, oakmoss, citrondla,  geranium,

hyssop and other ‘green’ notes, camphor,
rosemary, juniper, lemon, eucdyptus, myrle,
lavender, bergamot,

Extraction Method for Oil: seam didillation
from the flowering herb

Aromatherapy Use. Top Note. The essentid
ol is used in sogps, toothpastes, mouthwashes,
and pefumes. It is dso a badc ingredient for
the manufacture of Chartreuse-type liqueurs.
Badl dso hdps to restore the sense of smel
los from snus congesion.  Aromathergpists
message  oils scented  with  basl  into
overworked muscles and use the fragrance to
decrease mentd fatigue and to clear the head.
SKIN CARE: insect bites; insect repdlent,
refreshing and tonic action benefits duggish
and congested skins and may help to control
acne.



CIRCULATION, MUSCLES AND JOINTS:
gout, muscular aches and pains, rheumatism
RESPIRATORY SYSTEM: bronchitis, coughs,
earache, Snugtis

DIGESTIVE SYSTEM: dyspepsa, flatulence,
nausea
GENITO-URINARY
scanty periods
IMMUNE SYSTEM: colds fever, flu,
infectious disease

NERVOUS SYSTEM: anxiety, depression,
faigue, insomnia, migrane, nevous tenson.
Good tonic for the nerves when feding fragile,
ghapening the snses and  encouraging
concentration.

SYSTEM:  cramps

BLENDS:

Alertness. 80 drops ime, 60 drops rosemary,
20 drops ginger, 15 drops sweet basil combined
in4 oz of pure water

Restful deep: 4 drops Peru basam, 4 drops
celery, 4 drops orange, 3 drops sweet basil in 1
Thsp carier ail

Digestive: 5 drops basil, 3 drops peppermint, 3
drops Roman Chamomile

Respiratory: 6 drops basl, 3 drops pine, 3
drops benzoin

Reproductive: 5 drops basil, 4 drops lavender, 3
drops jasmine

Medicinal Uses: The Chinese used it to trest
somach, kidney and blood alments. During
the 11"" century, Hildegard of Bingen used bas
in a complicsted mixture to trest cancerous
tumors. By the 17" century, basil was widely
used in Europe to treat colds, warts, and
intestind worms.  In Ayurvedic medicine, the
juice is recommended for snakebites, as a
generd tonic, for chills, coughs, skin problems
and earaches. It is cdled tuls. The ail kill
intesind parastes confirming its traditiond
use in Maaya and as a somach soother and
treatment for a broad range of intestind
alments. Indian researchers have reported that
basl kills bacteria when applied to the skin and
have used basl oil successfully to treet acne.
One anima dudy shows basl simulates the
immune sysem by increesng production of
disease-fighting antibodies by up to 20%. In

the West it is consdered a cooling herb and is
used for rheumdic pan, irritéble <kin
conditions and for those of a nevous
dispostion. Badl is one of many heding
herbs containing both pro-and  anti-cancer
subgtances.  On the prevention sde, it contains
Vitamin A & C, anti-oxidants that help prevent
cdl damage. But basl adso contans a
chemicd, edragole, that produced liver tumors
in mice, according to a report published in the
Journal of the National Cancer Institute
However, the cancer risk, if any, remans
unclear. It'sonthe FDA list of GRAS herbs.

Applications:
Leaves Rub fresh leaves on insect hites to
reduce itching and inflammation. As an
infuson, combine with a little motherwort and
drink immediaidy dfter childbirth to prevent a
retained placenta Combine the leaves with
wood betony and skullcgp in a tincture for
nervous conditions or with eecampane and
hyssop for coughs and bronchitis.  Combine the
juice of the leaves with an equd quantity of
honey and use for ringworm and itching skin.
Mix the juice with a decoction of cinnamon and
cloves for chills. Combine the juice with an
equa quantity of honey for coughs.  Pour
boiling water onto the leaves and inhde the
steam for head colds.
Essntid Oil: Add 5-10 drops to a bath for
nervous exhaugtion, mental faigue,
melancholy, or unessness. Dilute 5 drops basl
ol in 10 ml dmond or sunflower ail for asthma
and bronchitis. Use the diluted oil in a massage
ol for nervous weekness and can dso be
applied as an insect repdlent.
Sweet Basil Balm (for hard-to-heal blisters and
minor burns):
8 fresh sweet basi| leaves
1/8 tsp agpricot kernel oil
derile cotton gauze
surgica tape

Rinse the sweet basl leaves under cold
water. Pat dry. Mince the leaves. In a smal
glass bowl, combine the basl and the gpricot
kernel oil. Mash to form a smooth paste. Cut 2
rectangular grips of gauze large enough to
cover the injury, plus an extra inch dl around.



Spread an even layer of the basl paste on the
surface of one of the gauze drips leaving an
inch around the edges free to accommodate the
aurgical tape. Place the clean strip of gauze on
top. Fasten the poultice to the injured area with
aurgicd tgpe. Keep the bdm on the injury for
a leest 2 hours. Remove and discard.
Rebandage with plan gawe for the next 24
hours to keep clean.

Flower Essence: An integraion of sexudity
and spiritudity into a sacred wholeness.  Good
in relationships where there is a compulsve
need to seed sexud liaisons outsde the main
patnership. Basl flower essece helps the
soul to experience the world and the Sdf as
truly sacred and whole.

Caution: Though no uterine simulant has ever
been Identified, given its  pevadve
multiculturd use as a mendruation promoter
and labor inducer, pregnant women should
probebly limit ther consumption to culinary
amounts. Do not use the essentid oil externdly
or interndly in pregnancy.

Cosmetic Uses: Esstid ol ussful as har
conditioner.

Soring-Green Summer Facial
1 cucumber, peeled and seeded
1 cup lemon basll, leaves only
2 egg whites, whipped to soft pesks

Place cucumber and lemon basl in a blender
or food processor. Puree until smooth. Quickly
fold in egg whites.  Apply to the face, avoiding
the eyes, for 5-8 minutes. Lie down, put your
feet up. Wash off the facid with tepid water.
Apply skin cream or moigturizer.

Psoriasis Relief Treatment

1 anise bulk, cut into pieces

3 cups water

1 Thsp basl

1 Thsp pardey

1 cup steeped black tea

In a blender, mix anise on medium speed until
smooth. In a snal saucepan, heat water, basil,

and pardey until boiling; then reduce heat and
smmer for 45 minutes Remove from heat and
cool. Mix liqud with anise and tea in smdl
mixing bowl. If you don't want herbs in the
find mixture, filter them out before usng
liquid. Apply mixture with a dean doth to
psoriasis-affected areas every 30 minutes for 2
hours every night. Makes 2 cups. Cover and

refrigerate. Discard after 5 days.  (Blended
Beauty)
Ritual Use: Planet: Mas. Element: Fre

Asocigted Dieties Krishna, Vishnu, Gender:
hot. . Badl is usad in rites of exorcism and to
bring happiness to the home  Burn it as
incense, sew it into sachets weave it into
wregths, or sprinkle the powder in the corners
of rooms. An open bowl of basl placed in a
room digpels meancholy. Basl brings joy to
the user. It crestes an aura of understanding
between people. Use in tea and in the ritud
bath. It is used to mend lovers quarrels and in
love spdls. Bagl dtracts money and brings
good luck to a new home. Sprinkle the powder
over the area of your heart to promote fiddlity.
The scent brings heppiness to the home and
will protect you in crowds. Any person in need
of courage should use basl. It brings strength
and hdps one move forward in a pogtive
manner no matter how perilous the dangers.
Birthday flower of July 12.

Soiritual Properties: Basl will hdp deveop,
reved, and use the enthusadic fire dement
within. It supports idedism and keeps inner
vison cler. Badl's medicine is courage in the
face of initigtory change and growth. It is an
herb of fluid movement on many levels.

Culinary Use:

The key ingredient in pesto. It is the essentid
ingredient of many Itdian, French, Greek and
Southeest Adan dishes. One of the most
wonderful  summer dishes is dices of ripe
tomatoes, buffdo mozzardlo cheese, and
handfuls of chopped basl. Swuff sweet red or
yelow peppers with cooked rice combined
with chopped fresh basl, minced scdlions
minced Itdian plum tomatoes and crumbled
feta cheese. Bake at 350F until tender about 40



minutes.  This is one case where more is
dways better than less if you're usng fresh
basil.

Recipes:
Sweet Basil Thai Style Relish
16 fresh sweet bas| leaves
1 medium cucumber, peded
1ltgp st
1 fresh jaapeno pepper
2 Thsp unsated peanuts
2 Thsp sesame all
2 Thsp honey
3 Thsp minced red onion
2 Thep fresh limejuice
1 Thsp rice vinegar

Rinse the basl under cold water. Pat
dry. Coasdy chop. Slice the cucumber in
haf, lengthwise, Remove the seeds and
coarsdy chop. Pace in a medium bowl and
gorinkle with sat. Set aside to dehydrate for 30
minutes. Seed and dice the jalapeno pepper.
Coarsdly chop the peanuts. In a smdl bowl,
combine the sesame oil and honey. Whisk to
blend thoroughly Dran the cucumber. Discard
the liquid. Add dl of the ingredients to the
bowl of cucumber, except the sesame-honey
mixture. Toss. Drizzle the honeyed sesame oail
over dl. Toss to coat. Cover and chill in the
refrigerator for 30 minutes before serving.
Stored in an artigt contaner in the
refrigerator, the relish days fresh for 3-4 days.
(The Heding Kitchen)

Chilled Pink Consommé

3 large ripe tomatoes, skinned and chopped
2 large basl leaves, torn into pieces

5 cups chicken or vegetable stock

salt and pepper

4 Thsp heavy cream

basi| and sorrdl flowers, to decorate

Smmer the chopped tomatoes and basl leaves
in the stock for 25 minutes. Season to tadte,
then drain through a seve and leave to cool.
Serve the soup well chilled in individud bowls.
Decorate each with a swirl of cream and a
gorinkling of badl and sorrd  flowers.
(Cooking with Howers)

Grilled Salmon with Lavender & Basll
4 fresh sAmon stegks or fillets
Marinade:
1 tsp dried lavender
5 large basl| leaves, chopped
2 Thsp tamari
2 Thsp fresh squeezed lemon juice
1/3 cup dlive ail

Combine dl marinade ingredients to use
as a bagte for grilling. Place sdmon on a hat,
lightly oiled grill or barbeque, skin sde down.
Bage frequently with the marinade.  When
sdmon is done baste with the remaning
marinade, serve.  (From Purple Haze Lavender
Farm)

Herbed Chicken Skillet Dinner
4 chicken quarters (legs & thighs)
4 medium red potatoes
1 red bell pepper
1 medium zucchini
% sweet onion
1 Thsp canolaail
1 cup chicken broth
2/3 cup white wine
1 Thsp chopped fresh basil
1 Thsp chopped fresh sage
paprika
seasoned st & ground black pepper to taste
Heat the all in a lage illet. Add the
chicken and sprinkle with seasoned st and
paprika.  Lightly brown the chicken on both
sides. Add the broth and white wine. Cover the
sillet tightly and smmer for 20 minutes.
Meanwhile, chop the vegetables into 1 inch
pieces. Turn the chicken, add the diced
potatoes. Sprinkle with half of the herbs. Cover
the skillet tightly and cook another 20 minutes.
Add the remaining vegetables. Sprinkle
the remaining herbs over the vegetables Add
freshly ground black pepper to tagte. Smmer
another 10 minutes or until the vegetables are
tender crisp. Spoon the sauce over the chicken
and vegetables to serve. Serves 4. Copyright
2001 Sandie Shores



Basil Corn Chowder
1 medium Wadla Wadla onion, coasdy
chopped
1 Thsp olive ail
% cup basl flowers
8 medium red potatoes, cut into 1-inch cubes
kernals from 8 ears corn, divided
6 cups vegetable stock (or chicken stock)
sat and pepper to taste

In a large saucepan, sauté onion in olive
ol until tranducent. Add basl flowers,
potatoes and hdf the corn. Continue to cook
for 3 minutes. Pour in the vegetable stock, and
bring to a boil. Lower hest, cover and Smmer
for 15 minutes or until potatoes are tender.
Remove from heat and dlow to cool for 15 to
20 minutes. Pour hadf of the soup into a
blender or food processor. Process  until
smooth. Our back into saucepan. Reheat and
add remaning corn. For a smoother soup,
purée dl of the soup, for a chunkier soup,
process for less time. If you like soup thinner,
add more vegetable stock. Adjust seasoning
with sdt and pepper. The secret is pureeing
part of the soup. (Edible Flowers from Garden
to Palate)

Sweet Basil Soup

4 Thsp butter

1 1/3 cups chopped scdlions, including the tops
2 cloves garlic, minced

6 cups chicken stock or broth

1Y% cups peeled, seeded and chopped tomato
Y5 cup long grain rice

5 cups chopped fresh badil

1 Thsp minced fresh chervil (optiond)

In a Dutch oven, mdt the butter over
medium hest Add the scdlions and the garlic
and sauté for 5 minutes. Add the chicken
stock, tomato and rice and cook, covered, for
20 minutes, or until the rice is tender. Add the
basl and the chervil, lower the temperature and
smmer the soup for 10 minutes  Serve
immediately, garnished with a good homemeade
bread and herb butter. (Specid Request Herbal

Recipes)

City Grill's Gulf Redfish with Spicy
Szechuan Sauce

6 redfish fillas or use swordfish, tuna, Mahi
Mahi or shark

Ganish 6 Tha basl sorigs, lime wedges, and
divered scdlion

SZECHUAN MARINADE

1 8-0z can Szechuan chile paste
1 cup dark honey

2 Thsp rice wine vinegar

3 Thsp Oriental sesame ail

3 Thsp peantt oil
juice of 1-2 fresh limes

SPICY SZECHUAN SAUCE
1 cup mayonnaise
2 Thsp rice wine vinegar
1 Thsp Orientd sesame ail
Y4 cup Szechuan marinade
3-4 Thsp Thai basil, chopped

Prepare the marinade by mixing dl of
the ingredients, blending wdl. Mix together
the ingredients for the Spicy Szechuan Sauce
and chill. Dip the fillets in the marinade, and
place presentation-sde down on the grill over
red-hot cods  Grill until well maked by the
grill, turning once (gpproximatdy 8 minutes
per inch of thickness of fish). Seve with a
generous dollop of Spicy Szechuan Sauce,
gther on the dde or mdted on the fish, and
ganished with a sprig of Tha besl, severd
lime wedges, and divered scdlion. (The Herb
Garden Cookbook)

Salad with Purple and Lettuce Leaf Basls
About 12 cups mixed lettuces and salad greens
such as red or green leaf, Boston, bibb, deer
tongue, ok leaf or limestone lettuces, spinach,
chicory, endive or frisé

About 3 cups lettuce leaf basi| leaves

About 1 cup purple bas| leaves

1 pint basket of baby pear tomatoes

about ¥4 cup badl, basamic, or red wine
vinegar

about V% tsp At

about 1 cup extra-virgin dive ol

1 large dove garlic, findy minced

freshly ground pepper



Wash the sdad greens wdl and spin
them dry. Tear the leaves into large pieces, if
necessty. Rinse the bas| leaves and spin them
dy. Wash the tomatoes and have them
lengthwise. Pour the vinegar into a smdl bowl,
add the sdt, and stir well with a fork. Add the
oil, galic and pepper and gir until blended.
Tage for seasoning;, <ir wel before using.
Arrange the greens on a large serving platter.
Scatter the basil leaves over the greens.  Scatter
the tomatoes over the sdad. Dress the sdad
just before serving, or serve the salad and pass
the vinagrette. (Basl: An Herb Lover's
Guide)

Spiced Potato and Basil Gratin
6 medium boiling potatoes
2 cups loosdly packed fresh sweet bas| leaves
2% cups heavy cream
1 Thsp ground coriander seeds
1 tsp each salt, black pepper, mace and alspice
Y, pound fontina or domestic provolone
cheese, grated.

Preheat oven to 375F
Cook the potatoes in a pot of sdted boiling
water for 10 minutes. Drain and cool to room
temperature.  When cool enough to handle,
remove the skins and cut the potatoes into 1/ 4
inch dices. Arrange one-third of the potato
dices in a thin layer on the bottom of a round
10-inch baking dish rubbed lightly with olive
oil. Sprinkle one-third of the basl over the
potatoes. Cover with haf of the remaning
potatoes and the remaining basl. Findly, top
with the remaning potatoes. Combine the
cream and soices in a smdl bowl. Sowly
drizzle the mixture over the potatoes. Bake for
1 1/ 2 hours or until the cream is thick and the
potatoes are very tender. Sprinkle the cheese
over the top; bake for 5 minutes longer or until
the cheese is mdted. Remove from the oven
and let stand a room temperature for 10
minutes before serving (Badll)

Classic Basil Pesto

2 cups fresh basl| leaves

2 large garlic cloves

% cup freshly grated Parmesan cheese

2 Thsp freshly grated Pecorino Romano cheese

Y4 cup pine nuts or walnuts
% cup dliveail
sdt and freshly ground pepper

Combine the basil, garlic cheeses and nuts in a
food processor or blender. With the machine
running, dowly add the olive oll. Season to
taste with sdt and freshly ground pepper and
process to the desired consstency. Let stand 5
minutes before serving. (Pestos Cooking with
Herb Pastes)

Basil-Lime Cookies
2 cups sfted dl-purpose flour
1 Y4 tsp baking powder
TLtp dt
2/3 cup softened butter
1 cup sugar
1egg
1t vanilla
3 Thsp fresh cinnamon basil, chopped
1 Thsp lime ped, finely chopped
1 cup pistachios, chopped

Sft firgd three ingredients together and
st asde In a large bowl, beat butter at
medium oeed until light  Gradudly beat in
sugar. Add egg, vanilla, basl, and lime ped,
bedting until very light and fluffy. Mix in dry
ingredients 1/3 a a time, mixing well after each
addition. Stir in chopped pistachios. Turn out
dough onto a lightly floured surface. Divide in
haves. Shape each half into a &inch long rall.
Ral in plagic wrep. Refrigerate until firm, at
least 8 hours. Preheast oven to 375F. Cut
dough into 1/8-inch dices and place 2 inches
gpart on ungreased baking sheets. Bake 8-10
minutes or until lightly browned.  Remove
immediately from baking sheet and place on a
wire rack to cool. Store in an airtight container.
Yidd: 8 dozen cookies (An Herba Collection)

L avender-Basl Punch
2 cups water
one 3-inch cinnamon stick
% tgp whole cloves
% tpwhole dlspice
% cup fresh cinnamon bas| leaves
Y4 cu lavender flowers

2 cups purple grape juice



Y cup lemon juice
¥4 cup sugar
1 lemon, thinly diced
1 quart sparkling minerd water

Combine water, cinnamon, cloves and
dlspice in a saucepan and bring to a boil over
high heat. Reduce hest to low and smmer for 5
minutes Remove from hest, ir in cinnamon
basl and lavender flowers, cover and steep for
15 minutes. Stran into a pitcher, removing
pices and lavender. Stir in grape juice, lemon
juice and sugar. Cover and refrigerate.  Just
before serving, pour into a punch bowl or large
pitcher; add lemon dices ice, and sparkling
water. Serveimmediately. (The Herbal Pdate)

Basil and Coconut M uffins
2 eggs
6 oz milk
3 ox vegetable all
8 oz plain flour
1 level Thsp baking powder
2 0z caster sugar
1 tsp cinnamon
Yo tep sdt
3 Thsp basi| |eaves, chopped
5 0z desiccated coconut
2 0z chopped hazelnuts
Topping
2 tgp demerara sugar

Preheat the oven to 400F. Combine the
eggs milk and vegetable ail. In a separate
bowl, sft the flour and baking powder and add
the sugar, cinnamon, sdt, basl, coconut and
hazenuts.  Mix together, then make a wdl in
the center. Add dl the liquids and mix briefly
until combined. Do not overstir. Place paper
muffin cases in bun tins and fill the cases with
spoonfuls.  Top with sugar. Bake in the
prehested oven for aout 20 minutes until well
risen. Cool on a wire rack. (Feasting on
Herbs)

Tomato and Cucumbe Salad with Badl
Flowers

2 medium ripe tomatoes

1 medium cucumber

1 medium sweet onion such as Viddia, Wdla
Walla, or Texas

8 0z mozzarellacheese
about 3 Thsp adlive ail
sdt and freshly ground pepper
1/3 cup basl flowers (cut the flower stems in
between each whorl

Core and chop the tomatoes into % inch
dice. Ped the cucumber, quarter it lengthwise,
and then cut it into ¥z inch pieces. Cut the onion
into ¥z inch dice. Combine dl the vegetables in
a bowl. Cut the cheese into ¥z inch dice, or if
usng fresh mozzadla, shred it into bite szed
pieces. Add the cheese to the vegetables and
toss. Drizzle the ail over the vegetable mixture
and season with sdt and pepper. Toss the
vegetables with the basil flowers and taste for
seasoning.  Add a bit more olive ail if the sdad
is not moist enough. Let the sdlad marinate at
leest 30 minutes, and as long as a few hours,
before serving.  Refrigerate it in hot weether,
dlowing it to come to cool room temperaure
for sarving. (Howersin the Kitchen)

Chocolate I ce Cream with Basll
2 cups milk
2 cups whipping cream
1 cup sugar
Y% cup packed whole bas| leaves
6 extra-large egg yolks
2 0z unsweetened chocolate, broken into pieces
6 o0z good semisweet chocolate, broken into
pieces

Combine the milk with 1 cup of the
whipping cream, sugar, and basl in a 2-quart,
heavy-bottomed nonreactive saucepan. Bruise
the leaves againg the sde of the pan with a
wooden spoon. Bring the contents of the pan to
a ammer; remove from heat. Cover, and let the
herbs steep in the liquid for 30 minutes. Strain
the infused cream through a Seve, pressng on
the herb leaves to extract their essence. Return
the infused cream to the pan, reserving about 1
cup. Lightly whisk the eggs in a smdl bowl.
Add about half of the reserved cup of cream to
the eggs and whisk. Add the remaning cream
and whisk agan. Whisk the egg and cream
mixture into the saucepan and gently reheat the
infused cream over low heat. Cook, Hirring
condantly, until the cusard lightly coas a



metal spoon, about 5 minutes. Remove from
hest.

Méelt the chocolate in a double boiler or
miccowave.  Whisk about a quarter of the
melted chocolate into the custard. Add the rest
of the chocolate to the custard in three parts.
Strain the cream mixture into a bowl and codl it
to room temperature. Putting the bowl into
another, larger bowl full of ice will speed this
dep.  Stir in the remaning 1 cup whipping
cream. Pour into an ice cream maker and
freeze according to manufacturer’s ingdructions.
Best sarved day it's made, but it will keep in
the freezer for up to two weeks. For best
flavor, do not serve it rock hard. Allow it to
sand a room temperature for 5-10 minutes o
that it softens dightly. (The Herb Companion,
Feb/Mar 2001)

Fresh Basil Ale
1 gdlon water
1 cup brown sugar
1Y% cups unhopped amber malt extract
15-18 fresh Basil tops, about 3-4 inches each
1 teaspoon ae yeast (SafAle or Dangtar brand)
1 gdlon wide mouth glass jar
1 plastic bag
1 dadtic band

Boll water, sugar, and mat extract,
covered, for 30 minutes. Add Badl, boil 15
minutes more. This boil yidds the "wort," the
swesetened
herba decoction which is the basis of every de.
Remove the wort from the heat and the Badl
from the wort, cover, and set asde for 6-7
hours to cool to room temperature (70
degrees). While it cools, make an infuson of
Sage or Yarrow. Wash the glass jar, pladtic
bag, and dastic band, and use the cooled
infuson to rinse them dl thoroughly. Pour the
cooled wort into the clean, rinsed glass jar (the
"fermenter”). Dissolve 1 teaspoon of brewer's
yeast in ¥2 cup of water, then add it to the wort
in the fermenter. Cover the fermenter's
opening with the plagtic bag, and secure it with
the eadtic band.
Label, date, and leave undisturbed to ferment
for a week or until bubbles subsde. Make
another dignfectant infuson to rinse your

bottles. Funne the de into clean bottles
(recycled Grolsch beer bottles come with
reusable flip tops) and store in a cool place for
a least 2 weeks and up to 4 months. Improves
withage. (From Radica Weeds)

Using L emon Basl|

Bas| Brandy

3 large handfuls of lemon basl leaves soft
gems and flowers

1 handful of sweet woodruff

1 angelica lesf

6 sprigs French tarragon

% handful Roman wormwood

1 fifth brandy.

Twig and cram dl of the herbs into a
quart canning jar. Pour in the brandy. Stir to
rdlease ar bubbles. Sed, shake, expd air
bubbles. Sed and store in a cool, dark place
for four months. Decant quickly to remove
herbage ad minimize exposure to air.
Rebottle suitably and labd. (The Basil Book)

Lemon Basil Cheesecake
2 |bs cream cheese, a room temperature
¥4 cup sugar
1 cup sour cream
2 large eggs, lightly beaten
% cup lemon basl leaves, sems removed,
finely chopped
2 Thsp lemon juice
1t vanilla
2 Tbhsp corngtarch
1 cup crushed vanillawafers
2 Thsp buitter, softened

Add sour cream, sugar, badl,
corngarch, and lemon juice to lightly beaten
eggs  Bet with an dectric mixer until smooth.
Add cream cheese, 8 0z a a time, mixing well
after each addition. Spread softened butter on
the bottom and halfway up the sides of a 3inch
goringform  pan. Press vanilla wafer crumbs
into butter. Pour in batter. Bake in a preheated
450F oven for 35-45 minutes or untl a
toothpick inserted in the center comes out
clean. Run a knife around the edges as soon as
the cheesecake is removed from the oven. Let
cool for 510 minutes, then remove Sdes of the
pan. (An Herba Collection)



Lemon Basil Chicken
1/3 cup minced lemon basil
1 clove garlic, minced
sea salt and white pepper to taste
Y4 cup tarragon or rosemary vinegar
2 Thsp diveall
2 chicken breasts, skinned and boned

Combine the fird 5 ingredients and
whisk wdl until thoroughly blended.  Add
chicken breasts and marinate for 4-5 hours in
the refrigerator. Chicken may be oven broiled,
pan broilled or grilled, usng the marinade
mixture as a baste. Cook approximately 15
minutes or until a fork inserted into the thickest
pat redeases a dear white flud when
withdrawn. (Can dso use opd basl or anise
basil). (The Herb Cookery)

L emon Bas| Salad
4 cups cooked angd hair pasta
¥4 cup chopped lemon bas|
2 Thsp chopped chives
1 Thsp Itdian pardey
1 cup sour cream
parmesan cheese
Prepare pasta, add herbs and sour
cream.  Stir until combined. Refrigerate and
add Parmesan cheese before serving. (Herbs in
aMinnesota Kitchen)

L emon Bas| Spinach Souffle
2 Tbsp butter
2 Thsp flour
Yacups milk
1 tsp chopped onion
1 Thsp chopped Itdian pardey
Y2 cup chopped lemon basll
1% cup grated cheddar cheese
3 eggs, separated
1 ¥ cps chopped, cooked spinach

Make cream sauce with butter, flour,
and milk. When smooth add onion, herbs, and
cheese.  Stir in beaten egg yolks and spinach.
Fold in diffly-besten egg whites.  Pour into
greased 1-quart casserole. Bake in preheated
350F oven until knife comes out clean

(approximately 55  minutes)
Minnesota Kitchen)

(Herbs in a

Using Opal Basl
Tomato, Opal Basil and M ozzar ella Salad
5 Tbhsp dliveail
2 Thsp red wine vinegar
2 Tbsp fresh opal basil, chopped
1 Thsp fresh pardey, chopped
1 tgp lemon juice
1 clove garlic, chopped
st
pepper
leef |ettuce leaves
4 large tomatoes, cut into ¥4 inch dices
8 0z Mozzadla cheese, thinly diced (Buffdo
Mozzarellais perfect)
1 red onion, thinly diced
opd basl srigs

Pace firg 6 ingredients in blender
container or food processor with meta blade.
Cover and process until well blended. Season
with sdt and pepper to taste. Line large
saving dish with leftuce leaves  Arrange
dternating dices of tomato and Mozzadla
cheese in rows, overlgpping dices.  Spoon
dressng over sdad. Top with onion rings ad
ganish with opd basl gorigs (The
Windowsll Herb Garden)
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The Complete Medicina Herbal, Penelope Ody,
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An_ Herba Collection, Herb Society of Wake
County, 1993

The Herbal Palate Cookbook, Maggie Oster and Sal
Gilbertie, Storey, 1996; I1SBN: 0-88266-915-X
Herbal Renaissance, Steven Foiser, Gibbs-Smith,
|SBN: 0-87905-523-5
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1982; ISBN: 0-87542-120-2

Pestos! Cooking with Herb Pastes, Dorothy Rankin,
Crossing Press, 1985; ISBN: 0-89594-180-5

Simon & Schuster's Guide to Herbs and Spices,
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The Windowsill Herb Garden, John Prenis, Runnng
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Sour ces:

Companion Plants, 7247 No Coolville Ridge Rd.,
Athens, OH 45701; 740-592-4643;
www.companionplants.com seeds, plants of some
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www.therosemaryhouse.com tincture
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