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In her first major cookbook, ‘Queen of Herbs' Jekka McVicar offers over 250 original recipes using
hertop 50 garden herbs

Jekka's Herb Cookbook (Ebury Press, £25) is a unique and beautiful volume of enticing recipes
and useful information from the UK'sforemost authority on herbs, Jekka McVicar, who growsover
650 different species of herbs on her acclaimed farm. Jekka's Herb Cookbook is bursting with
recipesthat make the most of your garden. A chapterisdevoted to each herb, with recipesand
information on how the herb is grown, its harvesting and uses, history in cooking, culinary and
medicinal benefits.

In the book, Jekka has chosen her top 50 culinary herbs - ranging from the well known, such as
pardey and rosemary to the more exotic varietieslike curry leaf and Vietnamese coriander. Jekka
will show you how to add a new dimension to classic dishes, with recipes such as Rce Pudding
with Bay leaf and Oregano cottage pie. Recipesfor Smoked mackerel and chive pancakes and
Crispy sage, apple and walnut salad will provide new inspiration for quick weekday suppers, while
Sorrel and anchovy tart and Asparagus and chervil soup will provide inspiration for those looking
to use a widerrange of herbsin their cooking. Herb enthusiasts will no longer be stuck forideas
with recipes for unusual Anise hyssop sorbet with crystallized leaves and Nasturtium mushroom
bake. Gardeners will learn how to cope with abundances of herbs, including tips for drying,
making cordials, oils and ice cubes. And Jekka's recipe for Stevia lemonade will show you the
remarkable sweetening possbilitiesof thisherb, which removesthe need forsugar.

This book is a labour of love, unrivalled in its scope, and will be much used by generations of
kitchen gardeners, both asan invaluable practical guide and a source of ingpiration.

Jekka McVicarcomesfrom a long line of passonate cooks. Many of her
recipes are inspired by her grandmother, Ruth Lowinsky, who wrote
cookery books, and her mother, Clare, who kept detailed handwritten
notesof herrecipesand who encouraged Jekka'slove of cooking, and
the stunning illustrations are by Jekka's daughter, Hannah McVicar.
Jekka hasbeen an organic herb farmer for over 25 yearsand currently
grows 650 different species of herb at her farm in South Gloucestershire.
She is President of the West of England Herb Group and a member of
the Fuit, Vegetable and Herb Committee of the RHS Council. Jekka's
farm haswon over 60 RHSgold medalsand she hasappeared on many
televison programmes including BBC TV's Rick Sein’s Food Heroes,
Gardeners World and Jamie Oliver sseriesfor Oliver' s Twist.
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Jekka’'s Herb Cookbook isbeautifully illustrated with line drawingsby Hannah McVicar. The
following specially commissioned photographsare also available to accompany extracts.
Top row (L-R): Carrot, tarragon and walnut bread, Salmon, dilland potato soup, Mint and
aubergine bruschetta

Middle row: Catmint and pot-roasted chicken, Bay and garlic crusted pork, Orange-scented
thyme in Treacle and almond tart

Bottom row: Lavender meringue ice cream, Sveet basland lemon sorbet



