Herbed Oils
Herbed Oils can be used in a variety of marinades, sautes, salads, and as a dip for crusty breads.  The proportion of oil to herb is important as far as strength and taste of the finished product, so use the guidelines below to start, and then you can certainly experiment on your own with different combinations and strengths.  
The new procedure for making flavored herbal oils is to measure the appropriate amount of cleaned and chopped herbs (1/2 cup chopped fresh herb sprigs or leaves and 1/4 cup dried), place in a non-metal pan with a cup of oil (olive, peanut, safflower, or sunflower oil are appropriate), then gently sauté the herbs in the oil until it's fragrant and warm - about 5 minutes.  Sauté gently and do not let this mixture come to a boil. Strain, place in decorative bottles, and store in the refrigerator.  These oils should be made on-the-fly whenever needed and only stored for about three weeks..  
Please check out the link below for combinations of herbs that go well with different types of oils.  If you prefer to start out simply, you can make single-herb oils.  See below for a sampling of some herbs and the appropriate types of oil to try.  This is not a complete list by any stretch, so do experiment on your own once you are comfortable with the basics.
Olive Oil goes well with Basil, Fennel, Garlic, Cayenne, Rosemary, Thyme, Tarragon.
Sunflower Oil goes well with Basil, Rosemary, Tarragon, Thyme.
Safflower Oil is complimented by Basil, Garlic, Rosemary, Thyme.
Peanut Oil is enhanced by Garlic, Basil, Thyme, Rosemary.
Use these single combinations, or experiment with your own for salad dressings, sautes, marinades, etc.
