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LESSER KNOWN HERBS
french tarragon: pairs nicely with lemon and used in 

classic recipes like bearnaise sauce, it’s great for enhancing 
cream soups and sauces.  if cooking with tarragon, add at the 
end or it will become bitter.   tarragon has an amazing 
amount of  potassium.

lemon balm: adds a nice little lemony kick to drinks 
and dishes-try it in your tea or sprinkled on some fresh grilled 
salmon (or chopped up and mixed into mayonnaise for a 
fresh summer remoulade).  can replace lemon peel or zest for 
a lighter touch.  lemon balm relaxes your tummy and your 
mind, and can even lower blood pressure.

nasturtium: the peppery flavor of nasturtium leaves 
and flowers makes a great addition to salads or mixed into 
mayos and sauces (try adding it to your chicken salad for a 
little kick).  chop up flowers and mix into cream cheese as  a 
cracker dip to impress.  nasturtium is also great as  a tea to 
combat colds since it is a natural antibiotic.

sage: with a robust balance of flavors, sage works well 
paired with onion, garlic, tomatoes, and meats.  great in 
stews,  or added to bean dishes  for a more satisfying feel for 
vegetarian fare.  sage is  known for its antiseptic properties, 
and is great with honey to soothe a sore throat.

herbs and things infused with herbs

VINEGARS, SALTS, AND SUGARS
vinegars: (coming soon!) combine one part vinegar 

to three parts oil, add a dash of salt and pepper,  and you have 
a perfect vinaigrette for your salads.  vinegars also work well 
in marinade mixes, splashed on vegetables for roasting, and 
added to sliced cucumbers for a refreshing alternative to a 
green salad.

salts:  great on tomatoes, eggs, potatoes, and roasted 
veggies or a rub for meats. this toasted kosher salt with fresh 
herbs will add an elegant touch to just about anything.

sugars:  for an extra flavor layer, use your infused 
demerara sugars to sweeten your tea, sprinkle on top of 
muffins before they go in the oven, or dust the rim of your 
glass before filling with your favorite frou frou summer drink.  
fancy!

WHAT TO DO WITH YOUR PURCHASES

dandelion oil
(coming soon!)

dandelion flowers contain a natural pain reliever, so this oil is 
a great replacement for that awful-smelling ben gay!  some 
even tout its benefits for arthritis.  keep in a cool dark place or 
your refrigerator for even longer use.
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nice to meet you.

the Franklin Farm does not use any chemical pesticides or fertilizers , but we’re just little 
homesteaders restoring an inner city lawn and sharing the excess food and kitchen experiments 

with you-so we can’t show you any government certificate of  organic practices. 
 what we can promise you is local, healthy fare-fit for an international foodie.

holly and massi Bechiri are two city kids  who decided that 
their yard was pretty boring with grass.  so, with the help of 
the members of their co-housing community and a lot of 
friends, they started turning it all into a garden. holly, an 
artist and writer by trade, is  also known as a kitchen 

alchemist, so it wasn’t long before growing food with her 
husband in the garden became fodder for her experiments in 
the kitchen.   we hope you enjoy your fresh produce and 
artisanal creations,  and encourage feedback and suggestions 
as we start sharing with you the fruits of  our labours.
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