Herbs: It's all in the Timing

Here's a helpful cooking tip from Fitness magazine....When you are using herbs
to season a recipe, when you add them makes a difference! If you are using
dried herbs add them to the mix early. When you are using fresh herbs,
however, wait until the last 5 minutes of cooking. This will allow just enough
time for their flavorful oils to be released, but not cooked off.



