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Garden Herbal Sprinkle

Ingredients:

6 Tbsp. chives

4 Thsp. parsley

2 Tbsp. rosemary

2 Tbsp. oregano

4 tsp. thyme

4 tsp. garlic powder

2 tsp. basil

1 tsp. fresh ground pepper

Instructions:

Grind dried herbs in a coffee grinder to a powder (or used purchased powdered herbs).
Add to pepper and garlic powder and stir to combine. Pour into spice jar or airtight
container.

To Use:
Sprinkle away to season marinades, dressings, meats, salads, potatoes, or any other
culinary dish.
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