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Beautiful Basil





Greek legend says that basil is the only cure for the bite of the basilisk. 


A basilisk is a dragon-like creature said to have the head of a rooster, the body of a serpent, and the wings of a bat. 


It was once believed that scorpions would grow under pots of basil and that smelling basil would cause scorpions to grow in the brain.


In Romania, if a boy accepts a sprig of basil from a girl, he is engaged to marry her. 


























Basil goes wonderfully with fish, poultry, pasta, rice, tomatoes, cheese, and eggs.


Basil adds flavor to mild vegetables like zucchini, summer squash, eggplant, potatoes, carrots, cauliflower, and spinach.


The leaves can be used cooked or raw. Crush, shred, or mince the leaves and add to recipes, or add whole leaves to salads.


Basil will blend well with garlic, thyme, and lemon.


When using fresh basil in a cooked dish, add it towards the


end of cooking, so that the heat will not destroy the flavor.
































Basil Basics




















In addition to its cooking uses, basil can be found in shampoos, perfumes, soaps, and dental preparations.


Basil has anti-inflammatory effects and may improve blood flow.











