
 

Pineapple Chicken Soup with Lemon Verbena 

3 cups cubed ripe pineapple, divided 
4 cups water, divided 
1 quart chicken broth 
2 quarter-size slices fresh ginger 
1 cup fresh lemon verbena leaves 
3 tablespoons minced garlic, divided 
1 tablespoon serrano chile, chopped 
¼ cup vegetable oil 
¼ cup Asian fish sauce, plus 1 tablespoon 

2 (about 1 pound) skinless boneless chicken breasts   
2 cups sliced mushrooms 
2 tomatoes, chopped (2 cups) 
¼ teaspoon pepper 
2 cups bean sprouts 
2 green onions, sliced diagonally 
¼ cup fresh mint, chopped 
¼ cup fresh lemon verbena, chopped 

 

In a food processor, whirl 1 cup pineapple cubes with 1 cups water until smooth.  Place pineapple broth and 
remaining water in a soup pot; add chicken broth, ginger, verbena leaves and 1 tablespoon garlic.  Simmer over 
medium heat until flavors have melded, 10 to 15 minutes.  Strain mixture into a bowl and set aside. Place chicken 
between 2 sheets of plastic wrap.  Gently pound chicken to ¼ inch thick.  Cut chicken across into ¼-inch strips. Set 
aside in refrigerator. Over medium high heat in a soup pot heat 2 tablespoons oil.  Add chile and remaining garlic 
and sauté for 30 seconds.  Add ¼ cup fish sauce and boil until reduced by half. Add pineapple broth and pineapple 
chunks; simmer for 10 minutes.  
 

In the meantime in a heavy sauce pan, heat 2 tablespoons oil and 1 tablespoon fish sauce.  Sprinkle chicken with ¼ 
teaspoon pepper and add to sauce pan.  Stir until chicken is just cooked through, about 4 minutes.  Add chicken, 
mushrooms and tomatoes. Simmer until all ingredients are heated, about 4 to 5 minutes. Add bean sprouts and stir 
in to soup. Serve in bowls with a sprinkle of mint, lemon verbena and green onions on each. Makes 8 servings 
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What’s an herb? What’s a spice?  Both herbs and spices come from plants—sometimes 
the same plant.  Which part of the plant determines if it is an herb or spice.  Herbs such 
as lemon verbena, basil, cilantro and sage are leaves of plants.  Spices can be seeds 
(fennel), seed pods (cardamom), flowers (saffron), berries (juniper), buds (cloves),  
rhizomes (ginger) and bark (cinnamon).   



Lemon and Rosemary Granita 

3 cups water 
1 cup sugar 
Four ½ x 3-inch strips lemon zest 

1¼ cups lemon juice (from about 5 lemons) 
3 tablespoons Grand Marnier or other orange liqueur** 

Four 4-inch sprigs fresh rosemary or 3 tablespoons dried rosemary, crumbled 
 

In a saucepan, combine the water, sugar, rosemary and lemon zest.  Bring to a simmer, stirring occasionally.  
Remove from heat, cover, and let infuse for 10 minutes.  In a large glass bowl, combine the lemon juice and Grand 
Marnier.  Strain the rosemary syrup into the lemon juice and stir to combine.  Pour mixture into 2 9 X 9 inch 
stainless steel pans.  Freeze for 15 minutes. Stir well and return to freezer.  Continue freezing, stirring every 15 
minutes until frozen, about 1 hour.  When ready to serve, scoop the granita into chilled stemmed glasses. Makes 
about a quart of granite 
 
**May use fresh orange juice. 

Asian Noodle Salad 

16 ounces vermicelli 
¼ cup fresh lime juice (from 2 limes) 
1 tablespoon sugar 
3 tablespoons sweet chili sauce 
¼ cup safflower oil** 
1 to 2 teaspoons fresh Thai chile, finely chopped 
1 Persian or English cucumber 
1 large carrot, peeled and cut into matchsticks 

 
1 shallot, very thinly sliced lengthwise 

⅓ cup fresh mint, coarsely chopped 

⅓ cup fresh basil, coarsely chopped 

⅓ cup fresh cilantro, coarsely chopped 

Extra herbs, for garnish  

 

Cut cucumber in half lengthwise and thinly slice, Whisk safflower oil, lime juice, sugar, sweet chili sauce and Thai 
chile together in a large bowl until sugar dissolves.  Bring a large pot of water to a boil.  Cook noodles according to 
package directions until al dente.  Drain and rinse until cold water.  Drain again.  Toss noodles in dressing with 
cucumber, carrot, shallot and herbs until well coated.  Arrange on a platter and garnish with  
herb sprigs. Serves  8 to 10 
 
**May use peanut oil 

Chervil Chicken Salad 

1 teaspoon kosher salt 
12 young slender carrots, tops off and peeled 
1 pound boned skinned chicken breasts 
2 tablespoons Champagne vinegar 

1 teaspoon sugar 
½ teaspoon pepper and salt 
4 ounces crumbled fresh goat cheese 
½ cup sliced toasted almonds 

5 tablespoons roasted almond oil or extra virgin olive oil 
2 tablespoons chervil leaves, plus sprigs for chicken and garnish** 
1 to 2 heads of butter lettuce leaves (about 3 ½ quarts) 
 

Bring a large pot of salted water to a boil.  Add carrots and boil until crisp-tender, about 4 to 5 minutes.  Transfer 
to a colander and rinse with cold water; set aside.   
 

In same pot, add a few sprigs of chervil and add chicken.  Reduce heat to simmer and cook chicken, uncovered for 
8 minutes.  Remove from heat and let stand, covered for 10 minutes. In a blender add vinegar, ½ teaspoon salt and 
pepper, sugar, almond oil or olive oil and chervil.  Pulse until well blended.  Cut chicken into thick crosswise slices 
and drizzle with half of the dressing.  Turn to coat. Toss lettuce and carrots with remaining dressing.  Divide among 
6 plates; top with chicken slices, cheese, almonds and chervil sprigs.  Serves 6 main course 
 
**May use fresh dill 

 


