
Hi there! You’re listening to episode #2 of the Cook Smarts podcast. I’m Jess Dang the Founder 
of Cook Smarts and I’m here to help you become a more confident and organized cook in the 
kitchen.  
 
Today we’re talking about a topic that was requested by several of our Facebook group 
members -- what to do with leftover herbs? We have lots of great ideas, and you can find links 
to everything we talk about by going to cooksmarts.com/podcast/2.  
 
Ok, so this has happened to every single person who’s listening to this podcast. You decide on 
a recipe, and it calls for 1 Tbsp of chopped cilantro but to get 1 Tbsp of chopped cilantro, you 
have to buy the entire bunch and before you know it, you have a bag of wilting, wet, spoiled 
cilantro that has to be thrown away. 
 
If you’re a Cook Smarts meal plan user, we try really hard to optimize for food waste so if you 
use cilantro in one recipe, you’ll use it again in another recipe. However, people break up the 
meal plans, and we know many of you still end up with leftover herbs. It’s not the end of the 
world, but if you’re like me, you never feel good about tossing food so today we’re gonna talk 5 
different strategies for getting more out of them before they spoil. 
 
But before we get into all that, I’m just gonna give you a quick Guide to Herbs. Now Cook 
Smarts has a great infographic literally called just that, and it shows you some of the most 
common herbs you’ll come across in your kitchen, their flavor profile, the vegetables and the 
proteins they pair well with and how to best store them for the longest life span. It’s such a 
useful infographic, and we’ll link to in the show notes so you can easily download it and hang it 
up in your kitchen. And again the show notes link is cooksmarts.com/podcast/2 (the number 2).  
 
Now for the purpose of today’s episode, I’m gonna introduce 2 categories for our herbs: earthy, 
herbs with heartier stems and leafy, bright herbs. Earthy stem herbs would be like rosemary, 
thyme, oregano, sage, marjoram, tarragon. They tend to be more fall, wintry herbs. They tend to 
last longer, and are usually used with heat. So you’ll roast or saute with them, put a sprig of it 
into a soup, stew, braise or inside of a roast chicken. 
 
The second category -- leafy, bright herbs -- these would be basil, cilantro, parsley, chives, or 
mint -- on the other hand, are usually added at the end of cooking so like parsley in a risotto or a 
paella or cilantro in a stir-fry. They can also be used raw like mint in a papaya salad, cilantro in 
guacamole, or chives in an egg salad. And they’re also the bases of herb-based sauces like a 
basil pesto or a parsley & cilantro chimichurri sauce. And because they’re more delicate herbs, 
they also tend to spoil faster. 
 
These 2 herb categories I’ve come up with aren’t a perfect classification system but just keep 
this rough framework in mind for the rest of the episode because it does help guide us in 
figuring out the best way to use and store some of these leftover herbs. 
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Alright, so let’s dive into the first of our three strategies for using up leftover herbs.  
 
The first strategy is to actually not to even have leftover herbs by changing how you get them. If 
there are herbs you tend to use a lot, consider planting a small herb garden outside or getting 
one of those indoor Aerogardens. You can just pick what you need and keep the root plant in 
tact, which means the plant can keep on giving. Depending on the herb you want to plant 
thought, definitely do a Google search or visit your local nursery to get the best advice for 
planting conditions so that your herbs can thrive for as long as possible. 
 
Another way to get your herbs is buying them already pre-frozen. Dorot Garden is a brand that 
I’ve seen at Trader Joe’s and Whole Foods, and they sell frozen herbs in like an ice cube tray. 
Each cube is the equivalent of 1 tsp, and they offer basil, cilantro, parsley, and dill. Not a huge 
selection but those are all herbs that can all spoil quickly so if you tend to use them in really 
small amounts and very sporadically, definitely see if your local grocery store carries them. 
Again the brand is Dorot Garden, and there might be others out there. 
 
The second strategy is freezing them for later use. Now even if you’re someone who’s not 
normally accustomed to freezing things, like your freezer isn’t stocked with frozen chicken and 
freezer meals, herbs might be a good, easy thing to start with. They’re really compact which 
means you don’t need a lot of space and they’re easy to defrost. 
 
Now if you’re planning on freezing, I’m going to point you to Google to find the best method for 
freezing. Just literally enter in Google “Best way to freeze X” so best way to freeze cilantro. Best 
way to freeze rosemary. The internet Gods will point you into the right direction. 
 
But if you need a rough guide, let’s go back to the classification strategy I mentioned at the 
beginning of this episode. Earthy, stem herbs like rosemary and thyme, can be frozen bare. Just 
spread them out onto a sheet pan, put them into the freezer, and when they’re frozen, pop them 
into a freezer-proof bag and just take out the sprigs you need when you want them. You can just 
run them under lukewarm water or just thaw on your countertop and they’ll quickly come back to 
life. 
 
Bright, leafy herbs tend to do better if they’re frozen in water, so chop them up, pack them up 
into an ice cube tray, and then fill it up with water. So if you can’t find the Dorot Garden frozen 
herbs or just don’t want to spend the money, this is a great way to make your own. Once you’ve 
got the frozen ice cubes, you can pop them out of the tray, and transfer into a freezer proof bag 
and just take out what you need for future cooking. You can thaw them in a colander just by 
leaving it out or running it under warm water. Or just add the entire ice cube to a stir-fry or a 
risotto at the end of cooking and the residual heat will just melt the ice cube.  
 
The third way to freeze them is instead of adding water to the herbs, adding oil or butter instead. 
And you can do this with either category of herbs. A cilantro oil or butter or rosemary oil or butter 
would all be delicious. You could make a ravioli and then add a few cubes of parsley, sage, or 
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rosemary butter or oil to it to coat it in a lovely herb sauce. Or put a cube of parsley butter or oil 
onto a salmon fillet and then just bake it in the oven and the oil and butter will just melt right into 
it. Or of course bread,  
 
Now, if what you have leftover is an earthy, stem herb, it will last quite some time just in your 
fridge, especially if you store it correctly. Remember to refer to our Guide to Herbs infographic 
for that info or of course, good ol’ Google. If you really don’t think you’ll get to the whole bunch 
within 2 to 4 weeks, then freeze it. 
 
However, if you have a bright, leafy herb, I highly recommend strategy number 3. Rather than 
freezing, just use it up in an herb-based sauce. Now my go-to herb sauce and of the most 
popular sauces in Cook Smarts’ meal plan history is a chimuchurri sauce. It’s super simple to 
make -- just parsley, cilantro, capers, garlic, some sort of acid like red wine vinegar or lime, salt 
and oil. Just toss it all into a food processor and wiz away. If you only have parsley, you can use 
just parsley. If you only have cilantro, that’s fine too. And then use it on everything for the rest of 
the week -- your eggs, your breakfast burrito, your proteins, your veggies, as a dip for bread, 
mixed in mayo for a great sandwich spread. Seriously the possibilities are endless because a 
chimichurri sauce goes with everything. And of course, if you make too much, you can freeze it.  
 
I also love making herb-based dressings with leftover herbs. Most of these bright, leafy herbs 
make a lovely creamy dressing and of course there’s also pesto, which is usually done with 
basil and pine nuts but it doesn’t have to be either. 
 
Your best option is just to Google whatever herb you have and append sauce, pesto, or 
dressing to it, and you’ll find a ton of different options for what to do with it. And there are 
definitely options for those earthy, stem herbs as well but I do find that the leafy, bright ones are 
perfect for really versatile sauce bases but give it all a try. 
 
The last strategy for getting more out of your herbs is just to experiment and to add them to 
things even when the recipe doesn’t call for it, and I know that sounds so scary but that’s part of 
the fun of being in the kitchen -- going off roading. Now if you feel like you really don’t know 
where to start, there are 2 books I recommend: the Flavor Bible and Culinary Artistry. Both are 
available on Amazon and we’ll link to it in the show notes. 
 
What I love about these books is it helps you understand flavors and what flavors go well 
together. You can look up ingredients and see other ingredients that go well with them. So for 
example, you can look up thyme and see that it goes well with potatoes and carrots. So try 
adding some thyme the next time you’re roasting carrots even if the recipe doesn’t call for it. Or 
if I look up dill, I see that it goes well with cabbage, cucumbers, potatoes, and beets among 
other things and since it’s a bright, leafy herb that’s best used at the end of cooking or raw, I 
might add some chopped dill to a beet, potato, cucumber salad or a cabbage slaw.  
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Or if you have some leftover earthy, stem herb, try adding an earthy sprig of whatever you have 
on hand the next time you make a soup or a stew. It’ll add another dimension to your meal, and 
these small little tweaks is how you go from being a recipe follower to thinking like a chef. There 
is absolutely nothing wrong with being a recipe follower, but the kitchen becomes a much funner 
and creative place when you learn to tinker. More importantly, you’re just gonna be so proud of 
yourself.  
 
My last strategy -- strategy #5 -- is to use them in drinks -- not all herbs are drink friendly but a 
simple Google search will tell you if the leftover herb you have is a good candidate for a cocktail 
or a little alcohol-free spritzer. I would simply type in drinks with “fill in the blank” so rosemary, 
mint, basil, and see what turns up. If you don’t find anything that really works with your leftover 
herb, than simply turn to strategies 2, 3, or 4.  
 
So those are our five strategies for getting more out of your herbs. That was a lot of info, so we’ll 
do a very quick recap: 1) Change the way you get your herbs so that you won’t even have any 
leftover; 2) Freeze them; 3) Make them into a sauce; 4) Experiment with them; and 5) Use them 
in a drink. 
 
I hope these ideas help you waste a lot fewer herbs and add more herbaceous flavor to your 
meals. You can get all the links we mentioned today at cooksmarts.com/podcast/2. If you have 
comments and feedback about this episode, let us know there too! 
 
This is just our 2nd episode, so please do help us spread the word. Tell your friends and please 
leave a review on iTunes or wherever you listen to your podcasts. It really does help people find 
us. We’ll do some fun prize drawings to give you an extra incentive. 
 
Lastly, if you’re not a member of our award winning meal plan service yet, head to 
cooksmarts.com where you can get access to 3 weeks of free meal plans! 
 
Until next time, happy cooking from your kitchen cheerleader!  
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