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In her first major cookbook, ‘Queen of Herbs’ Jekka McVicar offers over 250 origina l rec ipes using 
her top 50 garden herbs 
 
Jekka’s Herb  Cookbook (Eb ury Press, £25) is a  unique a nd  bea utiful volume of entic ing  rec ipes 
a nd  useful information from the UK’s foremost authority on herbs, Jekka Mc Vic a r, who grows over 
650 d ifferent spec ies of herbs on her ac c la imed  fa rm.  Jekka’s Herb Cookbook is bursting  with 
rec ipes tha t make the most of your ga rden. A c hapter is devoted  to  eac h herb , with rec ipes a nd  
informa tion on how the herb  is g rown, its harvesting a nd  uses, history in c ooking , c ulinary a nd  
med ic ina l benefits.  
 
In the book, Jekka  has c hosen her top  50 c ulinary herbs - ra ng ing  from the well known, suc h a s 
parsley and  rosemary to the more exotic  va rieties like c urry lea f and  Vietnamese c oria nder. Jekka  
w ill show you how to add  a  new d imension to c lassic  d ishes, with rec ipes suc h a s Rice Pudding 
with Bay leaf and  Oregano cottage pie. Rec ipes for Smoked mackerel and c hive pancakes a nd  
Crispy sage, apple and walnut sa lad w ill p rovide new insp ira tion for quic k weekday suppers, while 
Sorrel and  anc hovy tart and  Asparagus and c hervil soup will p rovide insp ira tion for those looking 
to use a  w ider ra nge of herb s in the ir c ooking . Herb  enthusiasts w ill no longer be stuc k for idea s 
w ith rec ipes for unusua l Anise hyssop sorbet with c rystallized  leaves a nd  Nasturtium mushroom 
bake. Gardeners w ill learn how to c ope with abundanc es of herbs, inc lud ing  tips for d rying , 
making  c ord ia ls, oils a nd  ic e c ubes. And  Jekka ’s rec ipe for Stevia lemonade will show you the 
remarkable sweetening  possib ilities of this herb , whic h removes the need  for suga r.  
 
This book is a  labour of love, unriva lled  in its sc ope, and  w ill be muc h used  by genera tions of 
kitc hen gardeners, both as an invaluable p rac tic a l guide a nd  a  sourc e of insp ira tion. 
 

Jekka  Mc Vic ar c omes from a  long line of passiona te c ooks. Ma ny of her 
rec ipes a re insp ired  by her gra ndmother, Ruth Lowinsky, who wrote 
c ookery books, a nd  her mother, Cla re, who kep t deta iled  handwritten 
notes of her rec ipes and  who enc ouraged Jekka ’s love of c ooking , and  
the stunning  illustra tions a re by Jekka ’s da ughter, Hanna h McVic ar.  
Jekka  has been an organic  herb  fa rmer for over 25 years and  c urrently 
grows 650 d ifferent spec ies of herb  a t her fa rm in South Glouc estershire. 
She is President o f the West of England  Herb  Group  and  a  member of 
the Fruit, Vegetab le and  Herb  Committee of the RHS Counc il. Jekka ’s 
fa rm ha s won over 60 RHS gold  meda ls and  she ha s appeared  on many 
television p rogrammes inc lud ing  BBC TV’s Ric k Stein’ s Food  Heroes, 
Gardeners’  World  a nd  Jamie Oliver’ s series for Oliver’s Twist.  
 

Press enquiries, interview & jpeg requests to: 
Ed  Griffiths on 020 7840 8628 eg riffiths@eburypub lishing .c o.uk 



Jekka’s Herb Cookbook is beautifully illustra ted  with line d rawings by Hannah McVic ar. The 
following spec ia lly c ommissioned  photographs a re a lso ava ilab le to ac c ompany extrac ts:  
Top  row (L-R): Carrot, ta rragon and  wa lnut bread , Sa lmon, d ill and  pota to soup , Mint and  
auberg ine b ruschetta  
Midd le row:  Ca tmint and  pot-roasted  chic ken, Bay and  garlic  c rusted  pork, Orange-sc ented  
thyme in Treac le and  a lmond tart 
Bottom row: Lavender meringue ic e c ream, Sweet basil and  lemon sorbet  

 
 
 


