
SNIP AS YOU COOK

Wreath
Supplies

Wreath frame
Floral wire
Rubber bands
Twist ties
Herb stems, leaves, and flowers

Directions
1.Choose an herb to become the base of your wreath. 
2.Using twist ties and/or floral wire, begin covering your

wreath base.
3.Once you have an herb base, add additional herbs by create

small herb bunches with rubber bands or selecting
individual sprigs and secure with floral wire.

4.Work slowly and experiment with different placements and
herb combinations. Continue to add herbs until you’ve
completely covered the wreath frame.

And that’s it! Now find a place to hang your 
wreath and enjoy.

http://amzn.to/1IYEUs5
http://amzn.to/1IYEYIl


Sage

Oregano

Rosemary 

Dill

Culinary
Herbs

Mint 

Thyme 

Flavor: Sweet, slightly peppery
Prep: Added just before serving
Pairs With: Tomatoes, corn,
eggplant, peaches, melon
Common Uses: Pesto, Pizza,
Caprese Salad
Try: Watermelon-Basil Sorbet

Basil 

Flavor: Subtle & earthy
Prep: Remove leaves from
stem; chop or keep whole
Pairs With: Meat, Fish,
Poultry, Vegetables
Make: Stew, Salad
Dressing, Chicken Pot Pie

Flavor: Potent, woody, pine-like
Prep: Remove & chop needles or
infuse dish with whole sprigs 
Common Uses: Focaccia bread,
Roasted poultry & vegetables
Try: Rosemary Gin & Tonic

Flavor: Pungent, Peppery
Prep: Remove & chop needles
or infuse dish with whole sprigs 
Pairs With: Dark meat,
eggplant, beans, peppers,
artichokes, citrus
Make: Tomato Sauce,
       Chimichurri

Flavor: Evergreen & hints of
celery
Prep: Chop or tear leaves
Pairs With: Asparagus,
cucumbers, tomatoes, beets,
cabbage
Common Uses: PIckles, Borsc
.    Try: Potato salad with 
            avocado & dill

Flavor: Earthy, hints of pine
Prep: Chop leaves; whole
leaves should be cooked
Pairs With: Game meats, root
vegetables, apples
Common Use: Holiday
stuffing
 Try: Brown butter
 sage pasta

Flavor: Pungent, refreshing
Prep: Tear, chop or chiffonade;
keep whole for garnish
Pairs With: Cucumbers, peas,
greens, chocolate, summer fruits
Make: Teas, fresh salad, 
    yogurt dip, mojitos
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