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All About: Basil 

 

 

 

 

 

 

How to Store Basil: 
Basil does not tolerate cold well, so do not refrigerate this, or it will turn black. Strip the lower leaves off 
the stem, and place in a glass of water and leave it out on your counter. Store the leaves wrapped in a 
paper towel and in an airtight container at about 50 degrees. 



2 
 

Types of Basil: 
There are at least seven different varieties of basil; red, green and Thai basil are the most popular. But 
each kind has a little different flavor so enjoy trying new varieties.  

Basil is also a power house of nutrition, full of antioxidants, antibacterial and contains lots of vitamins 
and minerals such as Vitamin A, C, D, B-12, B-6, Iron, Magnesium and Calcium. 

 

 

 

 

 

 

 

 

 

 

 

Best Uses: 
 Salads     
 Soups      
 Casseroles 
 Roasted     
 Pastas  
 Appetizers and snacks    

  

Preparing Basil:  
Chop and add to butter, cream cheese or your 
favorite pasta dish. Make Pesto or simply make 
a puree and freeze in ice-cube trays with olive 
oil. Goes well with tomatoes, eggplant, Peppers, 
green beans, and summer squash. It is very 
delicate so add to your dish at the very end of 
your cooking time. 

 

 

 Quiche 
 Pesto 
 Smoothies 
 Pizza topping 
 Sandwiches 
 Bruschetta 
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Substitutes: 
Since each herb has a special flavor, it’s a little difficult to know which one you can safely substitute for 
another. But when you’re really in a pinch, you can use basil in place of oregano, thyme, rosemary and 
maybe even marjoram.  

Dried herbs are more concentrated so if your recipe calls for dried and you have fresh, or the other way 
around, you can remember that about 1-1/2 fresh to 1 dried is a good ratio. 

Italian spice is a combination of: Basil, oregano, rosemary and ground red pepper. 
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How to Freeze Basil:  
I think the best way to freeze basil is by freezing it in oil. To do this, blanch your basil in boiling water for 
about 20 seconds, plunge immediately into ice water. Drain and pat dry. 

Pack into ice cube trays, then fill the cubes to the top with olive oil. Place in freezer. When frozen, 
remove to zip-lock bags and return to freezer. This way you can use just the right amount when you 
need it. 

 

How to Cook Basil: 

 
After washing and trimming kale, you can use raw in many recipes including salads, sandwiches, as a 
garnish or top-dressing or in smoothies. Basil is used in many Italian dishes, including pastas, casseroles, 
soups, breads and much more. It cooks quickly and easily by steaming, sautéing, or just toss a handful 
into any dish you’re making for a special treat. 

 

Use Basil as a quick topping for many dishes: 
Basil pares well with any of the following, so if you’re unsure if it will go well, just check our list. 

 

~ extra virgin olive oil  ~ parmesan cheese   ~ butter 

~ lemon or lime juice  ~ leeks or scallions   ~ toasted bread 

~ tomato dishes   ~ feta cheese    ~ bacon     

~ pancetta   ~ ricotta    ~ chopped garlic 
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Suggested Recipes: 

 
TOMATO, BASIL, AND MOZZARELLA BRUSCHETTA 

 

 2 cups tomatoes (chopped) 
 2 tablespoons basil (coarsely chopped) 
 1 tablespoon olive oil (plus additional to 

brush baguette slices) 
 1 tablespoon balsamic vinegar 
 ½ teaspoon salt 
 ¼ teaspoon pepper 
 ½ baguette (cut into 12 slices ¾ inches thick) 
 ½ lb. fresh mozzarella (thinly sliced) 

 

Heat your oven to 400 degrees. 

Place in small bowl chopped tomatoes, basil, oil, 
vinegar, salt and pepper and toss. 

Brush baguette slices with oil and arrange on a baking 
dish. Top each slice with mozzarella, bake until 
cheese is beginning to brown (about 10 minutes) 

Remove from oven, top each with tomato-basil mixture and serve. 

This is an easy appetizer that will be a hit with many.  

If you want a carb-free version: Just use a slice of mozzarella on the bottom, a couple large basil leaves 
in the middle, with a slice of tomato on top, drizzle with oil and vinegar, sprinkle with the salt and 
pepper. 
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BASIL PESTO 

Probably the most common use of basil is pesto. You can put it in pasta, on meat dishes, in casseroles, 
sandwiches and so many other dishes. If you’ve never had it, you have no idea how much you’ve been 
missing! 

 

 2 cups fresh basil leaves (packed) 
 1/3 cup pine nuts or walnuts 
 3 cloves garlic (minced) 
 ½ cup olive oil 
 ½ cup Parmesan or Romano cheese (grated) 
 Salt and pepper to taste 

 

Place in food processor basil and nuts. Pulse a few times. Add garlic and pulse a few more times. 

Slowly add in the oil in a steady stream while the food processor is on. (If you’re using a ninja blender 
like I have, you can’t turn it on with the lid open, so you’ll need to add a little, pulse a little and repeat.) 

Stop to scrape down the sides with a rubber spatula. Add the cheese and pulse again until well blended. 

Mix in a little salt and pepper to taste. 

If you’d like to freeze some of this, just fill some ice-cube trays with the finished product and freeze. 
Remove from trays and put in zip lock back, return to freezer and use as needed. 
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ROASTED TOMATO – BASIL SOUP 

 

 12 large tomatoes 
 1 large onion (diced) 
 4 cloves garlic (chopped)  
 5 oz. fresh basil leaves (2-3 large handfuls) 
 Salt & Pepper to taste 
 Olive oil 
 2 cups water 

Heat oven to 450 degrees. 

Remove stem from tomatoes, cut into quarters and toss with oil, 
salt and pepper. Arrange on a baking sheet in a single layer. Roast 
for 45 minutes or until the edges are beginning to turn black. Set 
aside to cool a bit. 

Sauté onions in olive oil, when they are beginning to turn brown, toss in the garlic and sauté just a bit 
more. 

Add tomatoes, liquid and all to the onions, add water, toss in basil leaves and stir. 

Remove from stove and puree using a stick blender. If you don’t have one of those, you can do it in your 
regular blender in small batches until it’s all been done. 

Garnish with a fresh basil leaf, serve with a nice crusty bread. 
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BASIL AVOCADO PASTA 

 

 2 cloves garlic 
 Juice of half a lemon 
 1 lb. pasta  
 2 avocados (halved, seeded, peeled) 
 1/3 cup olive oil 
 Handful basil leaves 
 Pinch of salt 
 Black pepper to taste 
 1 teaspoon chili flakes 

 

Cook pasta in large pot of boiling water, drain. 

Place avocado, garlic, olive oil, basil, and lemon juice in a blender or food processor. You can make this 
as smooth or chunky as you like. 

Season with salt, pepper and chili flakes. 

Toss into pasta and serve. Garnish with a little fresh basil leaves and cherry tomatoes. Super easy and 
quick and so pretty on the table! 
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BASIL CHICKEN 

 

 2 tablespoons fish sauce 
 1-1/2 tablespoons soy sauce 
 1 tablespoon water 
 1-1/2 tablespoons sugar 
 2 whole chicken breasts (boned, skinned, cut into 1-inch cubes) 
 2 tablespoons oil 
 1 large onion (cut into thin slices) 
 3 Thai chilies (seeded, thinly sliced) 
 3 cloves garlic (minced) 
 1-1/2 cups very fresh basil leaves (chopped, divided) 

 

In medium bowl, combine fish sauce, soy sauce, water, sugar and cubed chicken, toss to coat. 
Let sit for 10 minutes to allow chicken to marinate. 

In large skillet, heat oil over medium-high, add onion and fry 2-3 minutes, add chilies and garlic 
and cook an addition 30 seconds, or until garlic becomes aromatic. 

Use a slotted spoon to remove chicken from the marinade and add to skillet (don’t toss the 
marinade) Stir-fry until almost done (about 3 minutes) 

Add reserved marinade and cook an addition 30 seconds to heat through. Remove from heat and 
stir in 1 cup of the fresh basil leaves. 

Garnish with remaining basil leaves and serve with rice. 

 

 

 

 


