
Tuesday, 2/25/ 6:00pm / Annex 
Spend the month cooking with your spice and join us to
discuss your opinions, experiences, and recipes!

History
   Parsley has been developed and cultivated for so many centuries
that its precise origins are difficult to pinpoint.  While Ancient
Greeks didn’t use it for cooking, it was use for funerals.  It
maintained this reputation by and large until it was brought and
cultivated in the New World, where many overcame the
superstition for the taste.  
    Parsley is a biennial plant grown from seed.  A root vegetable
and relative of the carrot, young parsley plants have a striking
resemblance to carrot foliage until they come into full leaf.
Use
   Parsley has a particularly distinctive aroma, which is interesting since the
herb is usually described as mild and subtle. The taste can be described as
fresh and crisp and slightly earthy. It is surprising unassertive when
combined with other herbs; this makes it a perfect partner in blends such as
fines herbes.  Parsley is “blend friendly” because it complements most flavors
it is combined with; it never seems to dominate, yet it always makes its
presence felt.  Fresh or dried may be used in omelets, scrambled eggs, mashed
potatoes, soups, pasta, vegetable dishes, and in sauces to go with fish,
poultry, veal, or pork.

This month's spice: Dried Parsley

Join us to discuss
February 2025

Source: The Spice & Herb Bible (Third Edition) by Ian & Kate Hemphill (ISBN 9780778804963)

Sign up for our e-mail list
We'll send you notices when kits are ready to pick up,
meeting reminders, and shared recipes!
Sign up: bit.ly/KPLSpiceMail



Source:  https://www.americastestkitchen.com/recipes/3164-roast-beef-tenderloin-with-dried-
fruit-and-nut-stuffing

Roast Beef Tenderloin with Dried Fruit and Nut Stuffing

Total prep and cook time:  2 hours,
plus 1 hour standing
Yields 6 servings
INGREDIENTS:
Stuffing
2 teaspoons olive oil
1 large shallot, minced (about 3
tablespoons)
¼ cup chopped prunes
¼ cup dried chopped apricots
(unsulfured)
⅔ cup ruby port
½ teaspoon minced fresh thyme leaves
¼ teaspoon table salt
⅛ teaspoon ground black pepper
2 tablespoons balsamic vinegar

Beef Roast
2 pound beef tenderloin, center-cut,
trimmed of fat and silver skin
1 ½ teaspoons kosher salt
1 ½ teaspoons black pepper
2 tablespoons toasted pecans,
chopped
3 tablespoons olive oil

Stilton Butter
1 ounce Stilton cheese, crumbled
3 tablespoons unsalted butter,
softened
⅛ teaspoon table salt
½ tablespoon dried parsley leaves

Before You Begin:  
The Chateaubriand is a cut taken
from the center of the tenderloin.

It should be an even thickness
from end to end, without any

portion of the butt end attached.
The stuffing can be made a day in

advance, but it must be
microwaved to just room

temperature before being stuffed
into the roast. The roast can be
stuffed, rolled, and tied the day
before cooking. When carving

the roast, the kitchen twine
performs two duties. First, and

more important, it keeps the
roast intact while carving.
Second, it provides a good

guideline for carving the roast—
simply cut the meat into thick

slices between each piece of
twine. If serving a crowd, this

recipe can be doubled to make
two roasts. Follow the recipe as
directed, searing the roasts one
after another, cleaning the pan

and adding new oil after searing
the first roast..
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Source:  https://www.americastestkitchen.com/recipes/3164-roast-beef-tenderloin-with-dried-
fruit-and-nut-stuffing

Roast Beef Tenderloin with Dried Fruit and Nut Stuffing
(continued)

STEPS:
FOR THE STUFFING: Heat oil in medium saucepan over medium heat
until shimmering. Add shallot and cook, stirring occasionally, until
softened and golden brown, 2 to 3 minutes. Meanwhile, combine prunes,
apricots, and port in microwave-safe bowl; cover with plastic and
microwave on high until simmering, about 2 minutes. Set aside until
needed.

1.

When shallot is softened, add dried fruit/port mixture, thyme, salt, and
pepper; continue to cook, stirring occasionally, until mixture is thick, 1 to 2
minutes. Remove pan from heat and stir in balsamic vinegar. Transfer dried
fruit mixture to plate. Set aside and cool to room temperature.

2.

FOR THE ROAST: Following illustrations 1 and 2, butterfly roast. Season
cut side of roast liberally with salt and pepper. Following illustration 3,
spread cooled stuffing mixture in an even layer over interior of roast, leaving
1/2-inch border on all sides. Sprinkle pecans in an even layer on top of
stuffing. Following illustrations 4 and 5, roll and tie beef roast.

3.

In small bowl, stir together 1 tablespoon olive oil, 1 1/2 teaspoons salt, and
1 1/2 teaspoons pepper. Rub exterior of roast with oil mixture. Let roast
stand at room temperature for 1 hour.

4.

Adjust oven rack to middle position; heat oven to 450 degrees. Heat
remaining 2 tablespoons olive oil in 12-inch skillet over medium-high heat
until smoking. Add beef to pan and cook until well browned on all sides, 8
to 10 minutes total. Transfer beef to rimmed baking sheet and place in
oven. Roast until instant-read thermometer inserted into thickest part of
roast registers 120 degrees for rare, 16 to 18 minutes, or 125 degrees for
medium-rare, 20 to 22 minutes.

5.

FOR THE BUTTER: While meat roasts, stir all ingredients together in a
small bowl until combined. Transfer tenderloin to cutting board; spread
half of butter evenly over top of roast. Loosely tent roast with foil; let rest
for 15 minutes. Slice roast between pieces of twine into thick slices. Remove
twine from individual slices and serve with remaining butter passed
separately.

6.
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Source:  https://www.americastestkitchen.com/recipes/14133-briam

Briam

STEPS:
Adjust oven rack to middle position and heat oven to 400 degrees. Place potatoes, ⅓
cup oil, minced garlic, and ½ teaspoon salt in 13 by 9-inch baking dish and toss to
combine thoroughly. Spread into even layer. Scatter half of onion slices over
potatoes. Sprinkle with ½ teaspoon pepper and ½ teaspoon oregano.

1.

 Scatter bell pepper over surface, followed by remaining onion, sliced garlic, ¼
teaspoon salt, ¼ teaspoon pepper, and remaining ½ teaspoon oregano. Arrange
zucchini in single layer. Top with tomato slices, overlapping pieces slightly so they
cover entire surface (it should be snug). Pour remaining ⅓ cup oil evenly over
tomatoes and sprinkle with remaining ½ teaspoon salt and remaining ¼ teaspoon
pepper.

2.

 Cover dish loosely with aluminum foil, leaving sides open so moisture can escape.
Bake for 30 minutes. Remove foil and bake until potatoes can be easily pierced
with tip of paring knife and tomatoes have collapsed slightly and started to brown
at edges, 40 to 50 minutes. Let cool for at least 20 minutes. Sprinkle parsley over
top and serve.

3.

Total prep and cook time: 1 hour 50 minutes
Yields 6 servings as a main course or 8 as a side
dish

INGREDIENTS:
1 pound Yukon Gold potatoes, peeled and sliced
crosswise ¼ inch thick
⅔ cup extra-virgin olive oil, divided
6 garlic cloves (3 minced, 3 sliced thin)
1¼ teaspoons table salt, divided
1 onion, halved and sliced through root end ¼ inch
thick, divided
1 teaspoon pepper, divided
1 teaspoon dried oregano, divided
1 green bell pepper, stemmed, seeded, and cut into
2-inch matchsticks
12 ounces zucchini (2 small), sliced crosswise ¼ inch
thick
1½ pounds tomatoes (3 large), cored and sliced ¼
inch thick
¼ cup chopped fresh parsley

Before You Begin:
Use small or medium zucchini,

which contain more flesh and
fewer seeds, for this recipe. We
prefer local seasonal tomatoes

here, but supermarket tomatoes
will work; plum tomatoes are

too dry for this dish. High-
quality olive oil is vital. Some oil

will pool in the bottom of the
baking dish; spoon it over the
portioned briam or sop it up
with bread. Briam is usually

served with crusty bread and
feta cheese, but it can also be

served over pasta or rice or
alongside meat or fish. Serve this

dish warm, at room
temperature, or chilled.
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