
Thank You 
For Subscribing! 

Inside you’ll find three pages:

• The complete list of  all 17 delicate and robust herbs

• The complete list of  8 delicate herbs

• The complete list of  9 robust herbs

Please print the pages you need, and thanks again!.

Welcome!  
I’m thrilled you signed up with us.

If  you are anything like me, you more than likely skipped right on by the herbs in a recipe 

because you didn't know if  you had the right substitute. 
Or, maybe you wondered why that pasta tasted to-die-for amazing with thyme, but not so 
great with chives.

This list is powerful. It changed everything for me in the supermarket, kitchen, and then in 

how I planned my garden.
• I stopped buying so much parsley.
• I finally understood why you couldn't just grab whatever herb you had in the fridge and 

add it to the slow cooker.
• And I found my absolute favorite herbs to grow.

I hope you’ll find this list of  herbs just as helpful, and if  you have any questions, pop me an 
email.

heather@wholefoodstudio.com

Heather

PS: the ink has been set at 220 dpi, suitable for home use



17 POWERHOUSE herbs 

that will stop you QUITTING

in the kitchen

www.wholefoodstudio.com

YOUR DELICATE HERBS

Angelica:
fish, chicken, salads, and herb teas.

Borage:
soups, salads, fruit, vegetables, and herb tea.

Chervil:
salad, fish, seafood and tomatoes.

Chives:
perfect with anything.

Cilantro:

any cooked dish or salad.

Dill:
potatoes, yoghurt, cheese, tomatoes, chickpeas, or fish.

Mint:
salads and herb tea (1-2 leaves per mug)

Parsley: 
use as a garnish for any dish or add to a salad. Stalks are good for stock, 

YOUR ROBUST HERBS

Basil: 
cheese, chicken, fish, pasta, rice, salad, seafood, vegetables.

Bay leaf: 
best cooked long and slow with other robust herbs and spices.

Fennel: 
use leaves and bulb, sliced thin in salads or stir fry.

Marjoram:
vegetables, mushrooms, and legumes. Try melons and apples! 

Oregano:
ideal for long cooking, meat or vegetables. Often used with marjoram.

Rosemary:
perfect for roasting with meat or vegetables.

Sage: 

meat, salads, pickles, and cheese. Combines with thyme, rosemary, and basil.

Tarragon:
oils, pickles, béarnaise sauce, vinegar, and salads.

Thyme:
stews, salads, meats, fish, soups, and sprinkled on vegetables and eggs.



8 POWERHOUSE herbs 

that will stop you QUITTING

in the kitchen
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YOUR 
DELICATE 

HERBS
Angelica:

fish, chicken, 

salads, and 

herb teas.

Borage:
soups, salads, 

fruit, 

vegetables, 

and herb tea.

Chervil:
salad, fish, 

seafood and 

tomatoes.

Chives:
perfect with 

anything. 

Cilantro:

any cooked 

dish or salad.

Dill:
potatoes, 

yoghurt, 

cheese, fish, 

tomatoes, 

chickpeas.

Mint:
salads and 

herb tea (1-2 

leaves per 

mug)

Parsley: 
use as a 

garnish for any 

dish or add to 

a salad. Stalks 

are good for 

stock, 



9 POWERHOUSE herbs 

that will stop you QUITTING

in the kitchen
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YOUR 
ROBUST 
HERBS

Basil: 
cheese, 

chicken, fish, 

pasta, rice, 

salad, 

seafood, 

vegetables.

Bay leaf: 
best cooked 

long and slow 

with other 

robust herbs 

and spices.

Fennel: 
use leaves 

and bulb, 

sliced thin in 

salads or stir 

fry.

Marjoram:
vegetables, 

mushrooms. 

and legumes. 

Try melons 

and apples! 

Oregano:
ideal for long 

cooking, meat 

or vegetables. 

Often used 

with 

marjoram.

Rosemary:
perfect for 

roasting with 

meat or 

vegetables.

Sage: 

meat, salads, 

pickles, and 

cheese. 

Combines with 

thyme, 

rosemary, and 

basil.

Tarragon:
oils, pickles, 

béarnaise 

sauce, 

vinegar, and 

salads.

Thyme:
stews, salads, 

meats, fish, 

soups, and 

sprinkled on 

vegetables 

and eggs.


