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Jubilee Farm  
Summer Session    Week 7 

I  know summer has truly arrived when fresh herbs turn up in our 
meals.  Don’t miss out on the herbs growing at Jubilee.  If you’re not 

familiar with some of the available delights, harvest and dry them now 
for later experimentation and pleasure in the kitchen. We try to add one 
new herb or flavor to our culinary repertoire each year, giving us a 
chance to become comfortable with how the herb combines with our 
standard pantry items and also to make a few mistakes!  Just ask my 
family about some of my grand inventions proving the point that today's 
disaster is tomorrow’s great story. We’ll cover a few tips this week to 
extend your CSA bounty into the coming winter through dehydration. 

How To Harvest & Dry Herbs 

For herbs rich in oils that grow on woody stems like oregano, savory, thyme, 
sage and bay leaves: 
• The best time to harvest is in the morning after the dew has dried.   

• Cut the stems about 6 inches above the base of the plant.  

• Gather the stems together in small bundles bound with a rubber band or twine.  

• Hang upside down in a warm dry place out of direct sunlight and away from appliances that 
generate too much heat like ovens, refrigerators and freezers. 

• If you’re concerned about dust accumulating place bound herbs in a small paper bag with the stems 
poking though the bottom of the bag. Hang the herbs upside down with the bag open on the bottom 
side.  

• Once they’re dry, strip the leaves from the stem and store in an airtight container in a dark, cool 
place. 

For more delicate herbs like basil, lemon balm, mint, fennel, cutting celery, 
parsley: 

Drying in a dehydrator 
• For peek flavor harvest the leaves in the morning . 

• Give them a quick rinse and shake of as much water as possible or use a salad spinner. 

• Cut the leaves from the stems . 

• Spread the leaves in a single layer on each tray of the dehydrator. 

• Set the temp to 100 degrees and dry for about 4 hours.   

• Check to make sure they are completely dry. More time may be needed depending on the herb.  

• Once they are completely dry place all of the dried herbs into a big bowl and allow them to temper 
(equilibrate moisture) for a day, gently mixing them up every few hours. 

• Place in a zip-lock bag, removing as much air as possible. I prefer an air tight jar stored in a dark 
place. 

Drying in an oven 
• Set the oven at 140 degrees 

• Clean the herbs and remove as much moisture as possible. 

• Spread herbs in a single layer on a cookie sheet. 

• Place the herbs in the oven and prop open the oven with the handle of a wooden spoon. 

• Dry for 45 minutes. Don’t peek while it dries or you’ll let too much warm air out. 

Micro Wave Drying      
I don’t recommend using the micro wave.  It cooks the herb rather than gently drying it for optimum 
flavor. 



Summer in a Jar teaches home food preservation and scratch cooking.  If you’re interested in  
taking a class, you can register on our website, www.summerinajar.com or call 425.788.5696 

Marvelous Marinaras, stupendous soups, incredible casseroles all year long.  Can your own tomatoes. 
Classes begin in August.  Rediscover the taste of real tomatoes, lower salt intake and save trips to the  
grocery store by putting up organic roma's  . 

Drying Braising Greens 

If your greens get ahead of you because of a busy week and you’ve already stored away a good amount in 
the form of soup starter (See Week 2) here’s another option. 

• Remove the stems from all greens so you’re just left with the leaves. 

• Blanch the greens quickly in boiling water. 30-40 seconds will allow you to fix the enzymes that 
would otherwise deteriorate the quality of your end product. Chard may take less time. 

• Immediately plunge the greens into ice water and drain in a colander.  

• Spread the greens in a single layer on all available trays of a dehydrator. 

• Dry at 135 degrees for 4 hours. 

• Once they are thoroughly dried temper the greens by placing them in a big bowl for 12 hours. 

• Store in an air tight container. Zip lock bags work great. 

• If you’re processing lots of  chard, save the stems and sauté them with onion and put in a soup 
stock. 

How to Use Dried Greens in Your Kitchen 

• Eat them like chips-These taste better if you sprinkle fine sea salt on the leaves  before drying. 

• Grind them up for vegetable soup base. Mix with other dried veggies. 

• Drop them into a simmering soup. 

• Rehydrate by covering them with boiling water.  Let stand for 15 minutes. Drain and stir into a 
pasta salad, risotto or casserole. 

Menu Possibilities for Week 7 Roasted New Potatoes & 
Summer Savory 

Preheat oven to 425 degrees 
Cut washed potatoes in 2 inch chucks. 
No need to peel! 
Melt 3 Tbs butter in a roasting pan. 
Toss in potatoes and mix in  
1 Tbs. fresh summer savory. 
Roast for 35-45 minutes using the 
convection fan, if you have one. 

Since new potatoes are a once a year treat, use 
butter instead of the standard olive oil. 
It really makes a difference. 

Grilled Chicken on a  
bed of Asian greens with  lettuce 

 
Lightly toss the greens in the  Asian dressing (See week 1. ) 
Let it stand for about 20 minutes to soften. 
Grill chicken while it macerates. 
Place a bed of greens on each plate.  
Top with grilled chicken. 
Serve with brown rice. 

Fennel & Shallot Frittata 

• Julienne  new potatoes, toss with 2-3 Tbs olive  oil and begin browning them in a cast iron skillet. 
Once they’ve begun to brown, cover lightly with a lid for 10 minutes. 

• Remove lid and turn the potatoes over by sliding them onto large dish and flipping them over into 
the skillet. 

• While the potatoes cook, wash and slice the fennel bulb into thin slivers. 

• Sauté fennel & minced shallots in a separate frying pan with a small amount of olive oil. 

• Add these vegetables on top of the cooking potatoes. 

• Mince the green top of the fennel and set aside. 

• Scramble 1-2 eggs per person , add a pinch of  sea salt, fresh pepper and minced fennel leaves. 

• Pour eggs over the cooked potato and veggie mix and cover with a lid. Cook slowly. 

• The other option is to place it in an oven and bake the frittata at 350 degrees for 7-10 minutes. 

• Once the eggs are set, cut in wedges and serve with fresh fruit. 


