
Thank you for attending the seminar about “Complete Use of Your Herb Garden” Here are a few recipes 

mentioned….and a few bonus ones too!  Look for more recipes posted soon.  Susan Steinhafel 

 

Better Homes and Gardens  

 

Makes: 8 appetizer servings or 4 main-dish servings  

Prep: 30 mins  

Bake: 35 mins 375°F  

Basil Tomato Tart 

Ingredients 



1/2 ounce package folded refrigerated unbaked pie crust (1 crust)  

1 1/2 cups shredded mozzarella cheese (6 ounces)  

5 Roma tomatoes or 4 medium tomatoes  

1 cup loosely packed fresh basil leaves  

4 cloves garlic  

1/2 cup mayonnaise or salad dressing  

1/4 cup grated Parmesan cheese  

1/8 teaspoon ground white pepper  

Fresh basil leaves (optional)  

Directions 

Unfold pie crust according to package directions. Place in a 9-inch quiche dish or glass pie plate. Flute 

edge; press with the tines of a fork, if desired. Line shell with double-thickness of foil. Bake in 450 

degree F. oven 8 minutes. Remove foil. Bake 4 to 5 minutes more or until set and dry. Remove from 

oven. Reduce temperature to 375 degree F. Sprinkle crust with 1/2 cup of the mozzarella cheese. Cool 

slightly on a wire rack. 

Cut tomatoes into wedges; drain on paper towels. Arrange tomato wedges atop cheese in the pie shell. 

In a food processor bowl combine basil and garlic; cover and process until coarsely chopped. Sprinkle 

over tomatoes. 

In a medium mixing bowl combine remaining mozzarella cheese, mayonnaise, Parmesan cheese, and 

pepper. Spoon cheese mixture over basil mixture, spreading to evenly cover the top. 

Bake in a 375 degree F oven for 35 to 40 minutes or until top is golden and bubbly. Serve warm. If 

desired, garnish with basil leaves. Makes 8 appetizer servings or 4 main-dish servings. 

 

From the Test Kitchen 

Prebake pastry crust; cover and let stand at room temperature for up to 2 hours. Slice and drain 

tomatoes; let stand at room temperature for up to 2 hours. Prepare cheese-mayonnaise mixture; cover 

and chill up to 2 hours. 
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Garlic-Rosemary Olive Oil 
BETTER HOMES AND GARDENS  

 

 

• MAKES: 7 SERVINGS  

• SERVING SIZE: 1 TABLESPOON  

• MAKES: ABOUT 1 CUP  

• PREP: 10 MINS  



• BAKE: 40 MINS 300°F  

• CHILL: UP TO 3 DAYS  

Garlic-Rosemary Olive Oil 

Ingredients 

• 1 bulb garlic  

• 3 sprigs fresh rosemary  

• 1/4 teaspoon freshly cracked black pepper  

• 1 cup olive oil  

Directions 

1. Preheat oven to 300 degrees F. Leaving garlic bulb whole, remove any loose, papery outer 

layers. Cut bulb in half horizontally to expose individual cloves. Place garlic halves, cut sides 
down, in a small glass baking dish. Arrange rosemary sprigs around garlic. Sprinkle with 

pepper; drizzle with oil. Cover with foil. Bake about 40 minutes or until garlic is soft and light 

brown; cool. 
2. Strain oil mixture through a fine-mesh sieve; discard rosemary sprigs. (Reserve roasted garlic 

cloves for another use.) 

3. Transfer strained oil to a small airtight storage container. Cover and chill for up to 3 days.  

 

Herbed Vinegar 
The vinegar needed for this food gift needs to stand for at least 2 weeks before using, so start 
a batch now for future use or gifts. 

BETTER HOMES AND GARDENS  

https://www.bhg.com/recipes/how-to/cooking-basics/cooking-fresh-herbs/


 

 

• MAKES: 48 SERVINGS  

• SERVING SIZE: 1 TABLESPOON  

• MAKES: 3 CUPS  

• PREP: 15 MINS  

• STAND: 2 WEEKS AT ROOM TEMPERATURE  

Herbed Vinegar 

Ingredients 

• 1 1/2 ounces fresh opal basil, fresh regular basil, fresh tarragon, fresh oregano, or fresh thyme 
leaves  

https://www.bhg.com/recipes/how-to/cooking-basics/cooking-fresh-herbs/
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• 3 cups white wine vinegar  

Directions 

1. Pack herb leaves into a clean 1-quart jar with a tight-fitting lid. Using a muddler or the end of 
a wooden spoon, lightly bruise the herb leaves to release their essential oils.  

2. In a medium saucepan bring vinegar to simmering. Pour hot vinegar over herb leaves. Let 

cool to room temperature. Seal jar; shake well. Let stand at room temperature for 2 weeks, 
shaking jar every day. 

3. Strain vinegar mixture through damp, 100%-cotton cheesecloth. Transfer to two clean 12-
ounce bottles. Store vinegar in the refrigerator for up to one year before using. 

 

Homemade Pesto…. From Susan:  Pesto should be a 

staple in your kitchen.  Have it ready for a variety of 

recipes!,,,or a topping for a warm soup….so much it is 

good with. 

Ingredients 

• 1 cup firmly packed fresh basil leaves  

• 1/2 cup firmly packed parsley sprigs with stems removed  

• 1/2 cup grated Parmesan or Romano cheese  

• 1/4 cup pine nuts, walnuts, or almonds  

• 1 large clove garlic, quartered  

• 1/4 teaspoon salt  

• 1/4 cup olive oil or cooking oil  

Directions 

1. In a blender container or food processor bowl combine fresh basil leaves; parsley sprigs; 

grated Parmesan or Romano cheese; pine nuts, walnuts, or almonds; garlic; and salt. Cover 

and blend or process with several on-off turns until a paste forms, stopping the machine 
several times and scraping the sides. 

2. With the machine running, gradually add olive oil or cooking oil and blend or process to the 

consistency of soft butter. Divide into 3 portions (about 1/4 cup each) and place in small 
airtight containers. Refrigerate for 1 or 2 days or freeze up to 1 month. 

https://www.bhg.com/recipes/how-to/cooking-basics/cooking-fresh-herbs/
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3. To serve, thaw 1 portion pesto, if frozen. Bring to room temperature. Makes twelve 1-
tablespoon servings. 

Pesto Veggie Gyro 

Ingredients 

• 1 cup packed fresh basil leaves  

• 3/4 cup olive oil  

• 1/4 cup finely shredded Parmesan cheese (1 ounce)  

• 2 tablespoons pine nuts or chopped walnuts  

• 2 tablespoons white wine vinegar  

• 2 cloves garlic  

• Salt  

• Ground black pepper  

• 1 pound zucchini or yellow summer squash, cut into 1/2-inch-thick slices  

• 2 medium red sweet peppers, cut into 1-inch pieces  

• 1 teaspoon dried oregano, crushed  

• 2 8 ounce packages Halloumi cheese, cut into 1/3-inch-thick slices  

• 6 8 inches flatbreads  

• Olive oil  

• 3 cups shredded romaine lettuce  

• 1 cup finely chopped red onion (1 large)  

Directions 

1. For pesto vinaigrette, in a food processor or blender combine basil, 1/2 cup of the oil, the 
Parmesan cheese, nuts, vinegar, and garlic. Cover and process or blend until smooth. Season 

to taste with salt and black pepper. Cover and set aside. 

2. In a large bowl toss together squash, sweet peppers, the remaining 1/4 cup oil, and oregano. 
Thread vegetables onto 12-inch skewers,* alternating squash and pepper pieces. 

3. For a gas or charcoal grill, place skewers on the rack of a covered grill directly over medium 

heat. Grill for 12 minutes or until tender, turning once halfway through grilling. Meanwhile, 
lightly brush cheese slices and flatbreads with the additional olive oil. Place on grill rack; 
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cover and grill about 2 minutes or until heated through and cheese is golden brown, turning 
once halfway through grilling.  

4. Fold flatbreads in half. Fill each with 1/2 cup of the lettuce, two grilled cheese slices, and the 

vegetables from one skewer. Top each with some of the onion and drizzle with some of the 
pesto vinaigrette.  

From the Test Kitchen 

* 

If using wooden skewers, soak in water for at least 30 minutes before grilling. 

 

 

 

Puttanesca Pasta Sauce 

Ingredients 

• 1 tablespoon olive oil  

• 1/4 cup minced garlic (about 24 cloves)  

• 1 2 ounce can oil-packed flat anchovy fillets, drained and chopped, or 2 tablespoons anchovy 
paste  

• 2 - 3 teaspoons crushed red pepper  

• 12 pounds ripe tomatoes, peeled*  

• 1 cup dried tomatoes (not oil-packed), snipped  

• 3 tablespoons packed brown sugar  

• 2 tablespoons kosher salt or 4 teaspoons regular salt  

• 1 tablespoon balsamic vinegar  

• 3 cups pitted kalamata olives, cut into slivers  

• 1 cup snipped fresh oregano  

• 2 3 1/2 ounce jars (3/4 cup total) capers, rinsed and drained  

• 1 tablespoon finely shredded lemon peel  
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• 7 tablespoons lemon juice  

Directions 

1. In a large skillet heat oil over medium heat. Add garlic, anchovies, and crushed red pepper. 
Cook and stir about 1 minute or until fragrant. Remove from heat. 

2. Cut peeled tomatoes into chunks; add some of the chunks to a food processor. Cover and 

process until chopped. Transfer chopped tomatoes to a 7- to 8-quart stainless-steel, enamel, 
or nonstick heavy pot. Working in batches, repeat chopping the remaining tomatoes in the 

food processor. Add all of the tomatoes to the pot. 

3. Add garlic mixture, dried tomatoes, brown sugar, salt, and vinegar to tomatoes in pot. Bring 
to boiling, stirring frequently; reduce heat. Simmer, uncovered, for 70 to 85 minutes or until 

mixture reaches desired consistency (you should have about 11 cups), stirring occasionally. 

Remove from heat. Stir in olives, oregano, capers, and lemon peel. 
4. Spoon 1 tablespoon of the lemon juice into each of seven hot sterilized pint canning jars. 

Ladle hot sauce into jars with lemon juice, leaving a 1/2-inch headspace. Wipe jar rims; adjust 

lids and screw bands. 

5. Process filled jars in a boiling-water canner for 35 minutes (start timing when water returns to 
boiling). Remove jars from canner; cool on wire racks. 

From the Test Kitchen 

SERVING SUGGESTIONS: 

Serve the sauce over pasta such as penne, linguine, bucatini, or fusilli. Top with drained, oil-

packed tuna; poached or broiled fish fillets; or sauteed shrimp and/or steamed mussels. 
Sprinkle with finely shredded Parmesan cheese and snipped fresh Italian (flat-leaf) parsley. 

*TIP: 

To peel tomatoes, use a small sharp knife to cut a shallow "X" into the bottom of each tomato. 

Immerse tomatoes in batches in boiling water to cover. Cook for 30 to 60 seconds or until tomato 

skins split open. Using a slotted spoon, transfer tomatoes to a large bowl of ice water. When cool 

enough to handle, use the knife or your fingers to peel skin off tomatoes. 
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Seared Salmon with Pistachio Gremolata 
This salmon recipe is full of fresh herbs like parsley and mint. The pistachio gremolata makes 
a bright and fresh sauce for this salmon dinner recipe. 

BETTER HOMES AND GARDENS  

 

Seared Salmon with Pistachio Gremolata 

Ingredients 

• 1/3 cup roasted salted pistachio nuts, finely chopped  

• 1/3 cup chopped fresh parsley  

• 2 tablespoons chopped fresh mint  

• 1 tablespoon orange zest  

• 1 tablespoon olive oil  

• 2 cloves garlic, minced  

• 1/8 teaspoon salt  

• 1 tablespoon olive oil  

• 1 pound salmon fillet, skinned and cut into 4 pieces  

• 1/4 teaspoon salt  

• 1/4 teaspoon black pepper  

Directions 
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1. For pistachio gremolata, in a small bowl combine the first seven ingredients (through 1/8 
teaspoon salt). 

2. In a very large skillet heat 1 Tbsp. olive oil over medium-high heat. Season salmon with 1/4 

tsp. each salt and pepper. Carefully place salmon in skillet. Cook 3 minutes. Turn and cook 3 
minutes more or just until salmon flakes. Top with pistachio gremolata. 
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Veggie Ribbons with Cashew-Cilantro Pesto 
BETTER HOMES AND GARDENS  

Pin  
  

Print  

• Facebook 
• Twitter 

• Google Plus 
• Email 

https://www.bhg.com/recipe/veggie-ribbons-with-cashew-cilantro-pesto/
https://www.bhg.com/recipe/printview/veggie-ribbons-with-cashew-cilantro-pesto/
https://www.bhg.com/recipe/veggie-ribbons-with-cashew-cilantro-pesto/
https://www.bhg.com/recipe/veggie-ribbons-with-cashew-cilantro-pesto/
https://www.bhg.com/recipe/veggie-ribbons-with-cashew-cilantro-pesto/
mailto:?subject=Check%20out%20this%20BHG%20article!&body=https%3A%2F%2Fwww.bhg.com%2Frecipe%2Fveggie-ribbons-with-cashew-cilantro-pesto%2F%3Futm_campaign%3Demailshare%26utm_medium%3Demail%26utm_source%3Demailshare%26utm_content%3DRU279524


 

 

 BY 1 PEOPLE  

• MAKES: 5 SERVINGS  

• SERVING SIZE: 1 CUP EACH  

• MAKES: 5 CUPS  

• START TO FINISH: 30 MINS  

Veggie Ribbons with Cashew-Cilantro Pesto 

Ingredients 

• 1 English cucumber, peeled, if desired (about 7 oz.)  



• 1 daikon radish, peeled (about 12 oz.)  

• 3 carrots (about 3 oz.)  

• 2 cups thinly sliced savoy cabbage  

• 1/4 teaspoon salt  

• 1 cup raw cashews  

• 1/2 cup snipped fresh cilantro  

• 1/3 cup chopped green onions  

• 1/2 cup lime juice  

• 2 tablespoons honey  

• 1 fresh jalapeno chile pepper, seeded and finely chopped (about 1 1/2 tablespoons)*  

• 1 tablespoon reduced-sodium soy sauce  

• 2 teaspoons grated fresh ginger  

• 2 teaspoons sesame oil  

• 3 cloves garlic  

Directions 

1. Using a vegetable peeler, cut cucumber, radish, and carrots lengthwise into long ribbons. In a 

very large bowl toss together vegetable ribbons, cabbage, and salt. Reserve any liquid 
released from vegetables. 

2. For pesto, in a food processor or blender combine remaining ingredients. Cover and process 

until smooth. If necessary, add some of the liquid from vegetable ribbons or a little water to 
thin mixture to consistency of sauce 

3. Drizzle pesto over ribbons, tossing if desired. Sprinkle with additional 1/4 cup cilantro and, if 
desired, additional jalapeno slices and/or cashews 

From the Test Kitchen 

*TIP 

Chile peppers contain oils that can irritate your skin and eyes. Wear plastic or rubber gloves 
when working with them. 

 

Quinoa with Roasted Beets and Thyme Vinaigrette 
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This quinoa and roasted beets bowl is packed with savory flavor. Make it vegan by omitting 
the cheese and add olives.  

BETTER HOMES AND GARDENS  

 

Quinoa with Roasted Beets and Thyme Vinaigrette 

Ingredients 

• 1 1/2 pounds baby beets  

• 4 cloves garlic, peeled  

• 4 tablespoons olive oil  

• 1/2 teaspoon salt  

https://www.bhg.com/recipes/how-to/cooking-basics/how-to-peel-garlic/


• 1/4 teaspoon black pepper  

• 3 cups water  

• 1 1/2 cups quinoa, rinsed and drained  

• 3 tablespoons white balsamic vinegar or white wine vinegar  

• 1 tablespoon snipped fresh thyme  

• 1 teaspoon Dijon-style mustard  

• 3/4 cup crumbled ricotta salata or feta cheese  

• 1/3 cup chopped walnuts, toasted  

• 1 shallot, thinly sliced  

Directions 

1. Preheat oven to 450 degrees F. Cut tops off beets and trim root ends. Halve or quarter beets. 

Place beets and garlic in a 15x10-inch baking pan. Drizzle with 1 Tbsp. of the oil and sprinkle 
with 1/4 tsp. of the salt and the pepper; toss to coat. Cover with foil. 

2. Roast 20 to 25 minutes or until beets are tender. Let stand, covered, 15 minutes. If desired, to 

remove skins, wrap beets, one at a time, in a paper towel and gently rub to remove skins. (If 

skins are very tender, you do not need to remove them.) Mash garlic. 
3. Meanwhile, in a medium saucepan combine the water, quinoa, and the remaining 1/4 tsp. 

salt. Bring to boiling; reduce heat. Simmer, covered, about 15 minutes or until liquid is 

absorbed. 
4. For vinaigrette, in a screw-top jar combine the remaining 3 Tbsp. oil, the mashed garlic, 

vinegar, thyme, and mustard. Season to taste with additional salt and pepper. Cover and 

shake well. 
5. In a serving dish arrainge cooked quinoa, vinaigrette, cheese, walnuts, and shallot. 

6. Top quinoa mixture with roasted beets. Sprinkle with additional snipped fresh thyme. Serve 
warm or at room temperature. 

 

From the Test Kitchen 

MAKE IT VEGAN 

Omit the cheese. If desired, substitute 1/3 cup sliced pitted kalamata olives for the cheese. 
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