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Ring around the “Rosemary”





Interesting Facts about Rosemary


In the Middle Ages, rosemary was used to disinfect houses from the plague. It was also used in religious ceremonies.


Besides cooking, rosemary is also used for scent in perfumes and insect repellants.


Rosemary leaves look similar to pine needles.


Rosemary plants can grow to 6 feet tall.


Contains antioxidants which can help protect against cancer.


There are many different varieties, including Blue Lady, Blue Boy, Nancy Howard, Dancing Water, and Pinkie.























Cooking with Rosemary





To use fresh rosemary in cooking, strip the leaves from the main branch and chop before using.





Rosemary has a very strong flavor and should be used in small amounts.





Rosemary can be used in many dishes:


Homemade stuffing 


Breads and biscuits


Tomato-based sauces and soups


Added to melted butter and poured over potatoes and vegetables


Mixed with garlic for a lamb or chicken seasoning
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