
Dill Dip 
Prep:  10 minutes Chill 1-24 hours 
 
1 8 ounce package cream cheese, softened 
1 8 ounce carton dairy sour cream 
2 tablespoons finely chopped green onion 
2 tablespoons snipped fresh dill or 2 teaspoons dried dill weed 
½ teaspoon seasoned salt or salt 
Milk (optional) 
 
In a medium mixing bowl beat cream cheese, sour cream, green onion, dill, and seasoned salt 
with electric mixer on low speed till fluffy.  Cover and chill 1 to 24 hours.  If dip thickens after 
chilling, stir in 1 or 2 tablespoons milk.  Serve with vegetable dippers, cracker, or chips.  Makes 
about 2 cups. 
 
Better Homes and Gardens New Cook Book 
 
 
 
 
Benedictine Spread with Fresh Dill 
 
1 large cucumber, peeled, seeded, grated 
8 oz. cream cheese, softened 
1 small onion, finely minced 
1 tsp. fresh dill, chopped (use more if you like) 
1 Tbsp. mayonnaise 
¼ tsp salt 
White pepper 
1 drop green food coloring (optional) 
 
Allow cucumber to drain on paper towels; squeeze out excess moisture.  Combine with 
remaining ingredients. 
 
Can be made a day ahead and stored in airtight container in refrigerator.  If needed, thin with 
extra mayo.  Taste and add extra salt and pepper to taste. 
 
Makes wonderful cucumber sandwiches for hors-d’oeuvres.  Cut bread rounds from thin-sliced 
bread with small round cookie cutter.  Spread with Benedictine spread, top with thin slice of 
cucumber, garnish with sprig of dill. 
 
Makes about two cups. 
 
Herbs:  A Reason to Season  by The Gulf Coast Herb Society 
 
 



Creamy Tuna Dip 
 
1 (6.5-7 oz) can tuna 
1 ½ tsp onion salt 
1 tsp Worcestershire sauce 
1 Tbsp horseradish 
8 oz sour cream 
2 Tbsp. chopped fresh dill 
 
Drain tuna; flake.  Combine all ingredients in a bowl.  Cover.  Chill several hours or overnight.  
Garnish with dill sprigs and serve with chips or cracker.  Yield 1 ½ cups. 
 
Herbs:  A Reason to Season  by The Gulf Coast Herb Society 
 
Dill Sauce with Dijon Mustard 
 
4 oz. sour cream 
1 ½ Tbsp. Dijon-style mustard 
1 Tbsp lemon juice 
2 tsp. chopped dill 
 
Stir all ingredients together until well blended.  Chill at least one hour prior to serving.  Store up 
to two weeks in refrigerator.  Good on baked or grilled fish and steamed or raw vegetables.  
Makes ½ cup. 
 
Herbs:  A Reason to Season  by The Gulf Coast Herb Society 
 
Garlic & Dill Feta Cheese Spread 
 
8 oz. cream cheese, softened 
4 oz. crumbled feta cheese 
¼ cup mayonnaise 
1-2 garlic cloves, minced 
1 tbsp. chopped fresh dill or ½ tsp. dried dill 
½ tsp pepper 
¼ tsp salt 
 
Process ingredients in a food processor until smooth, stopping to scrape down sides.   
Spoon into a small bowl, cover and chill 8 hours.  Serve on cucumber slices if desired.  May be 
frozen in an airtight container for up to a month.  Thaw in refrigerator at least 24 hours.  Stir 
before serving. 
Makes about 1 cup. 
 
Herbs:  A Reason to Season, Gulf Coast Herb Society 
 
 



Rosemary Bars 
10 tbsp. unsalted butter, cut into pieces 
1 1/2 cups unbleached flour, divided 
Pinch salt 
1 2/3 cups packed light brown sugar, divided 
3 extra large eggs 
1 1/2 tsp. vanilla extract 
Zest f 1 orange 
1/2 tsp salt 
1 1/2 tsp baking powder 
3 Tbsp. fresh rosemary leaves, minced 
1 1/4 cups pecans 
1 cup dried cranberries or cherries, coarsely chopped & and mixed 
 
In a food processor or bowl, combine the butter, 1 1/4 cup flour, salt, and 2/3 cup brown sugar, 
until crumbly.  Pat mixture into a 9x13 pan.  Bake at 375 for 12 minutes or until just golden.  Let 
cool.  Reduce oven to 350 F 
 
Beat the eggs and mix with 1 cup brown sugar.  Blend in the next 4 ingredients and the 
remaining 1/4 cup flour.  Stir in the rosemary.  Spread nuts and cranberries over crust and top 
with batter.  Bake for 22 minutes or until top is golden brown.  Cool on a rack.  Cut into bars. 
 
. . . from Tea Time in the Herb Garden  published by the Gulf Coast Herb Society--Mobile, Al. 
 
Dill Bread 
 
Combine in Large Mixing Bowl: 
 2 packets active dry yeast ½ tsp salt 
 1 cup warm water  ½ cup all purpose flour 
 2 Tbsp sugar 
Beat until smooth.  Cover; let stand in warm place 15 minutes.  This is the “Miracle Riser.” 
 
To “Miracle Riser” add: 
 1 ¼ cups warm water   ¼ tsp garlic powder 
 ¼ cup instant nonfat dry milk  2 tsp salt 
 2 Tbsp sugar    2 cups all purpose flour 
 1 Tbsp instant minced onion  2 Tbsp soft shorting 
 2 Tbsp dill seed   1 egg white 
Beat 2 minutes with mixer.  Gradually stir in about 3 1/2  cups flour to make a very stiff dough.  
Form into smooth ball on well floured surface.  Cover with bowl.  Let rest 10 minutes. 
 
Roll our dough on floured surface to ½-inch thickness; fold in half.  Roll and fold 4 more ties.  
Divide dough into thirds.  Mold into balls.  Cover with bowl; let rest 10 minutes. 
 



Roll each ball to 12x7 rectangle.  Roll up, starting with a 12-inch side; seal ends.  Place on 
greased cookie sheets.  Brush with water; sprinkle with coarse salt and/or dill seed.  Make 4 cuts 
across top.  Cover; let rise in warm place 45-60 minutes, or until light and doubled in size. 
 
Bake at 375 for 25 to 30 minutes, or until deep golden brown. 
 Slice, butter, and heat as you would French bread. 
 
Catherine Clark’s Country Kitchen Breads 
 
 
The Best Pesto 
 
4 cups fresh green basil leaves, coarsely chopped 
1 cup pine nuts or walnuts 
1/2 cup extra virgin olive oil 
1 cup grated Parmesan cheese 
1/4 cup butter, softened 
2 cloves garlic, crushed 
    Salt 
 
In food processor, puree the basil with nuts, oil, Parmesan cheese, butter, garlic a  little salt.  
Place in a glass jar.  Pour a thin layer of olive oil over top.  Screw on lid and refrigerate until 
ready to use.  When  ready to use, stir the thin layer of olive oil into the pesto.  The layer of olive 
oil is a must to keep the basil from turning black or dark.  Pesto can be frozen. 
 
. . .from The Best of Thymes by Marge Clark 
 
 
Lemon Thyme Cookies 
 
2 1/2 cups flour 
1 tsp cream of tartar 
1/2 tsp salt 
1 cup butter, softened 
1 1/2 cups sugar 
2 eggs 
1 Tbsp dried lemon thyme leaves or 1/2 Tbsp of fresh leaves 
 
Sift together dry ingredients.  Cream the butter and sugar.  Add eggs, one at a time, and mix well 
after each addition.  Stir in the lemon thyme.  Form into a ball, place in a zip-type plastic bag and 
refrigerate several hours or overnight.  Preheat oven to 350.  Roll into 1 inch balls and place on 
lightly greased baking sheet.  Flatten slightly.  Bake in 350 oven for 10 minutes.  Watch closely  
Make 4 dozen cookies. 
 
. . . from  The Best of Thymes by Marge Clark 
 



Tarragon Butter 
1/2 cup butter, softened 
2 Tbsp onion, finely chopped 
2 Tbsp fresh French tarragon, finely chopped 
1 tsp grated lemon rind 
2 tsp fresh lemon juice 
1 tsp fresh parsley, finely chopped 
Dash of salt and pepper 
 
Mix all together.  Cover and refrigerate until ready to use.  Can be wrapped well and frozen. 
 
. . . from  The Best of Thymes by Marge Clark 
 
Basil Butter 
1/2 cup butter, softened 
1-2 cloves of garlic, finely chopped 
2 Tbsp fresh basil, freshly chopped 
2 tsp fresh lemon juice 
1/2 tsp salt if unsalted butter was used. 
Add a Tbsp of olive oil if you want butter to remain more spreadable. 
 
. . . from  The Best of Thymes by Marge Clark 
 
 
Artist's Palette Herb Flower Canapés (Scones, Muffins, Tea Cakes edited by Heidi Haughty 
Carsick 
 
1/2 pound cream cheese, at room temperature 
3 tablespoons finely chopped fresh chives 
3-5 tablespoons milk 
2 large rectangular loaves firm dense bread, unlaced (or to save time and effort use cocktail rye 
types loaves) 
40-60 fresh herb flowers 
20-30 edible flowers 
20-30 fresh herb sprig 
(Caution:  Be sure none of the flowers or herbs have been sprayed with pesticides) 
Mix together the first 3 ingredients and spread on bread.  Prepare bread by trimming crusts 
and slicing into 1/3 inch thick slices. At this point the bread slices can be placed on baking sheets 
and covered with plastic wrap and refrigerated for up to 6 hours.  If possible, pick the herbs and 
flowers early in the morning, when they are at their freshest.  Be certain the flowers you select 
are edible!  Possible choices include:  borage, chives, chamomile, chervil, cilantro, dill, oregano, 
rosemary, sage, marjoram, thyme, nasturtiums, pansies, violets, violas, roses. Gently rinse 
flowers and stand in water in refrigerator for up to six hours.  Carefully wash herb leaves and 
gently pat dry on paper towels.  Lay them out on a baking sheet lined with damp paper towels 
and cover with plastic wrap.  Refrigerate for up to 2 hours.  Assemble canapés and  refrigerate 
not more than an hour or so or serve at once. 



 
Herb Crackers 
1 cup all-purpose unbleached white flour 
¾ cup coarse oat bran 
2 tsp instant minced onion 
½ tsp baking soda 
½ tsp dried thyme leaves 
½ tsp dried basil leaves 
½ tsp salt 
1/8 tsp garlic powder 
1/8 tsp ground pepper 
2 T safflower, corn, or olive oil 
½ cup commercial buttermilk 
Preheat oven to 350 degrees 
In medium-sized bowl combine dry ingredients.  Stir to mix well.  Add oil and buttermilk, and 
stir until thoroughly combined.  Gather dough into ball and divide in half.  Wrap one ball in 
plastic wrap.  Roll the other half directly on a greased or nonstick, rimless cookie sheet. (I roll 
the dough on a sheet of parchment paper and then slide it onto the cookie sheet.) Roll into a 
10x11 rectangle.  Crackers need to be even thickness and very thin. Prick dough all over with a 
fork and then score with sharp knife or pizza cutter. 
Bake 12-15 minutes or until cracker edges are lightly browned.  Remove from oven, and separate 
the browned crackers and place on wire rack, and return the baking sheets to the oven.  Continue 
baking and checking until all crackers are dome.  Cool completely and store in and airtight 
container. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rosemary and Oregano Focaccia    
 
Focaccia Dough 
Makes eight 6-inch rounds or one 11x 17 inch rectangle 
4 tsp active dry yeast 
pinch of sugar, honey, or malt extract 
2 cups warm water (105 to 115 F) 
1 tsp salt 
About 5 cups unbleached all-purpose or bread flour (Gold Medal, King Arthur, etc. not a store 
brand) 
¼ cup extra virgin olive oil 
 
In a two-cup measure, sprinkle yeast and sugar over water and let stand until dissolved and 
foamy, about 10 minutes. 
 In a large bowl or the work bowl of a heavy-duty electric mixer, combine salt and 3 cups 
flour.  Stir in yeast mixture and olive oil and beat hard 3 minutes.  Add flour, ½ cup at a time, 
until dough clears the sides of the bowl. 
 On a lightly floured surface, knead to form a springy ball, adding only 1 tablespoon flour 
at a time as needed to prevent sticking.  Dough will remain very moist and pliable.  Place dough 
in oiled dough bucket or oiled bowl, cover with lid or plastic wrap, and let rise until doubled or 
tripled in bulk, 1 to 1 ½ hours.  You may also let dough rise, then punch down and place the 
bowl, well covered, in refrigerator for up to two days before baking.  (You’ll probably need to 
punch it down once more a couple of hours after refrigerating.) 
 
Making the Bread 
One recipe focaccia dough (see above) 
Cornmeal for sprinkling 
1/3 cup extra virgin olive oil 
1 ¼ tsp. dried rosemary 
1 tsp dried oregano  (You can also use an Italian herb blend or dried herbs of your choice) 
Prepare focaccia dough and let rise.  If dough has been refrigerated, it may take about 2 hours to 
come to room temperature and rise. 
 Place dough ball on a work surface.  Use heel of hand to press and flatten dough.  Lift 
and gently pull dough, stretching to fit an oiled and cornmeal-sprinkled 11-by-7-by-1 inch jelly 
roll pan. (Or divide dough into six or eight balls and stretch to fit smaller pans or place rounds on  
cookie sheets.)  Cover gently with plastic wrap and let rise in a warm place until doubled in bulk, 
30 minutes to an hour. 
 Meanwhile, combine olive oil and herbs.  Let stand 30 minutes or longer.  Place baking 
stone or tiles on lowest rack of a cold oven and preheat at 450 to 500 for about 30 minutes. 
 With fingertips or knuckle, gently poke indentations in the surface of the dough.  Drizzle 
herb oil over dough, letting it pool in the indentations.  Reduce oven temperature to 400 F.  
Bake on hot stone 20-30 minutes, or until nicely browned.  Serve warm from the oven. 
 
Whole Wheat Variation 
 Substitute 2 ½ cups whole wheat flour for 2 ½ cups unbleached flour. 
 



Herb Focaccia 
 Add ½ to 2/3 cup chopped fresh herbs (basil, tarragon, chervil, oregano, marjoram, 
parsley) to the dough during mixing. 
 
 
Bruschetta with Rosemary and Mozzarella 
 
1 1-pound loaf Italian crusty bread 
1/3 cup olive oil 
1 clove garlic, finely minced 
½ tsp salt 
¼ tsp coarsely ground black pepper 
½ cup green onions, thinly sliced 
¾ cup chopped tomato 
1 Tbsp chopped fresh rosemary 
1 ½ cups shredded low-moisture part-skim mozzarella cheese 
 
Cut bread in half lengthwise.  Place cut sides up on a foil-lined baking sheet.  Combine oil, 
garlic, salt and pepper.  Drizzle over bread.  Sprinkle with green onions, tomato and rosemary.  
Top with mozzarella cheese.  Bake at 500 in upper half of oven for 5-7 minutes, or until cheese 
melts and bread edges are brown.  Cut into 1-inch serving pieces. 
 
 
 
Chamomile Jelly 
 
1 cup chamomile flowers, packed  1 box Sure-Jell 
3 ½ cups water    4 cups sugar 
 
Place chamomile blossoms in a medium-sized saucepan, add water, and bring to a boil.  Remove 

from heat, cover, and let stand 10 minutes.  Strain through two layers of cheesecloth.  
Measure 3 cups.  Mix chamomile infusion and Sure-Jell in a large saucepan.  Bring to a 
hard boil and add sugar.  Again bring to a hard boil and continue to boil for 1 minute, 
stirring constantly.  Remove from heat and skim off foam.  Pour at once into hot, 
sterilized jars and seal.  Process in boiling water bath for 10 minutes. 

 
 
 
 
 
 
 
 
 
 
 



 
Spread for Tortilla Rollups 
  
1 small can chopped ripe olives 
1 8 oz pkgs cream cheese 
1 small jar chopped pimentos 
chopped chives to taste 
  
Optional:  chopped parsley, minced garlic, chopped oregano to taste 
  
  
Corn & Black Bean Salsa 
  
1 30 oz can black beans, rinsed and drained 
2 10 oz pkgs frozen corn 
2 14½ oz cans diced tomatoes, undrained 
¼ tsp pepper 
1 tsp chili powder 
1 TBS cumin 
2 TBS lime juice 
dash cayenne pepper 
  
Mix gently.  Add more or less of any items to suit your taste.  Refrigerate at least 4 
hours before serving to allow flavors to blend. 
  
Optional:  ½ cup chopped cilantro, 1 large diced onion, 1 chopped jalapeno, 2 minced 
garlic cloves, chopped bell pepper, chopped parsley 
  
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Dilly Casserole Bread 
  
1 pkg yeast 
¼ cup warm water 
1 cup creamed cottage cheese 
2 TBS sugar 
¼ tsp baking soda 
1 egg 
2 tsp dill seed or 1 tsp dill seed and 1 tsp dill weed 
1 TBS butter 
1 tsp salt 
4 TBS dried onion 
2 ¼ cups flour 
  
Soften yeast in warm water.  Combine warmed cottage cheese, sugar, onion, butter, 
dill, salt, soda, egg and yeast mixture.  Gradually add flour to form stiff dough.  Cover.  
Let rise in warm place till bulk doubles (50-60 minutes).  Stir down dough with spoon.  
Place in well-greased pan and let rise again until doubled (30-40 minutes).  Bake at 350 
degrees for 40-50 minutes until golden brown.  Brush with butter and sprinkle with 
coarse salt if desired. 
  
 
Garlic Cucumber Dill Dip (Greek Specialty) 
 
1 large cucumber 
¾ cup plain yogurt 
¾ cup sour cream 
3 tablespoons olive oil 
4 ½ teaspoons minced fresh dill 
4 ½ teaspoons red wine vinegar 
3 garlic cloves, minced 
¼ teaspoon salt  
Additional minced fresh dill 
Pita bread wedges 
 
Peel cucumber; cut in half lengthwise and scoop out seeds.  Grate cucumber; squeeze between 
paper towels several times to removes excess moisture.  Place cucumber in a small bowl; stir in 
yogurt, sour cream, oil, dill, vinegar, garlic, and salt.  Refrigerate until chilled.  Sprinkle with 
additional dill.  Serve with pita wedges, crackers, or vegetables. 
 
Serves as a must-have accompaniment for marinated lamb cooked on a skewer. 
 
Copied from the Taste of Home  magazine. 
 



  Light Cream Cheese Dip   
  
           8 oz. light cream cheese 
           1/4cup plain yogurt      
           2 tbsp. each fresh dill and parsley 
           2 green onions 
           1/2 tsp. garlic and salt 
           Blend cream cheese and yogurt, chopped herbs and onions, combine all ingredients 
  
        Dilly Zucchini Rolls 
           
            1 1/4 flour 
            2 tbsp. sugar 
            3 tsp. baking powder 
            1/2 tsp. salt 
            3/4tsp. dillweed 
            1/4 cup milk 
            1/2 cup butter, melted 
            2 large eggs 
            2/3 cup ricotta cheese 
            1/2 cup shredded zucchini         12 muffins- 400 degrees-20-25 minutes, grease tins, 
combine dry ingredients, combine milk butter and eggs, stir in ricotta and zucchini, add dry 
ingredients and stir until moistened 
 
 
Dill Dip 
  
2/3 cup mayonnaise or salad dressing 
2/3 cup sour cream or plain yogurt 
1 TSP finely chopped onion 
1 TSP dried parsley (2 TBS fresh parsley) 
1 TSP dill seeds (2 TBS fresh dill) 
1 tsp salt 
  
Mix together mayo and sour cream.  Blend in remaining ingredients.  Cover and 
refrigerate several hours or overnight to let flavors combine.  Serve with assorted 
vegetable sticks. 
 
 
 
 
 
 
 
 
 



 
SMOKED SALMON RUGGELASH  
   
Makes 32  
   
Pastry:  
4 ounces cream cheese  
6 tablespoons cold butter, diced  
1 cup flour  
Dash salt  
   
Filling:  
½ pound smoked salmon slices  
1 tbsp lemon juice  
¼ tsp finely chopped fresh dill  
1 egg yolk beaten with 1 tablespoon water  
   
To prepare pastry:  Pulse cream cheese, butter, flour and salt in food processor until smooth 
dough forms.  Refrigerate 30 minutes.  Divide pastry into 2 equal pieces.  Roll out each piece in 
9 inch round.  
   
Cover each round with single layer of smoked salmon slices.  Cut each round across into 16 
even-sized triangles.  
   
Sprinkle with lemon juice, pepper and dill.  
   
Roll up each triangle, starting at long edge and ending with point.  Place on greased baking 
sheet.  Curl ends in to make crescent.  Tuck points underneath to prevent ruggelash from 
unraveling as they bake.  
   
Refrigerate until firm, 20 minutes.  
   
Brush ruggelash with egg mixture.  Bake at 400 degrees until crisp and golden, 10 minutes.  Cool 
on wire rack.   
   
Think ahead:  Bake up to 3 days in advance.  Store in air tight container at room temperature.  
Crisp in oven at 400 degrees, 3 minutes. 
 
 
 
 
 
 
 
 
 



 


