Herb Butter Tasting
submitted by Mary Zimmerman, Wake County EMG
Materials:

· computer  (I have a short Power Point about  herbs in culinary usage)

· 3 bowls

· 3 small wooden spoons

· 3 sticks butter, softened

· spinner

· 3 towels (to put washed and spun herbs on)

· 3 pairs scissors

· 3 squat glasses

· 3 trays

· 5 or more spreaders 
· “artisan” breads (Ex: whole wheat and white; not kinds with cheese or herbs as it will be difficult to taste the herb butters on these.)
· bread knife

· napkins

· small plates

· fresh herbs:  dill, basil, rosemary

Lesson:  Culinary Use of Herbs
Show Power Point on culinary use of herbs.  In lieu of a Power Point, you could use these points:
· The chef considers an herb:
· Something that comes from the leafy parts of a plant
· Distinguishable from a spice, which comes from other parts of a plant
· A perennial (ex: thyme), a biennial (ex: parsley), an annual (ex: parsley), a shrub (ex: rosemary), a tree (ex: bay laurel
· Benefits of Using Herbs in Cooking:

· Transforms ordinary to extraordinary
· Helps to cut back on unhealthy ingredients
· Antioxidants
· Easy to find, grow
· No rules as to which ones to use for which dish and how much.  Experiment!

· Using
· Best way to cut them (wash the leaves, spin or dry, put in a short glass and cut with scissors)

· How much to use (3X as much fresh than dry)

· Try it Out!

· Herb butter:  This is what we are doing for the Activity
· Herb-flavored vinegar and oil
· Skewer using a stem of rosemary
· Basting brush made up of stems of herbs
Activity:  Making Herb Butters
Put one stick of butter and one wooden spoon in each of the bowls.  Have the residents take turns stirring the butter, to make it very soft.

Wash herbs.  Dry on towels.  Have the residents take turns cutting the herbs into fine pieces to release flavors, using the scissors inside the glasses (so much easier and more effective than trying to cut on a cutting board!)
Add the rosemary to one of the bowls of butter, the basil in the next bowl, and the dill in the third one.  Stir thoroughly.  There should now be three herb butters.
You may need to cut the bread into thinnish pieces of not-so-large sizes of breads.  Canape-size.

Have the residents use the knives to spread the butters on the bread.

We used two different kinds of bread, putting each kind of butter on each kind of bread.  After they fixed some of their own to taste, we all helped spreading the remainder of the butters on the extra bread, put them on separate trays, and took them out to the residents in the dining room, going from table to table serving them and telling them the this was the activity we did in our “Garden Club” (hoping to get some new people to come next time!)

