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BASIL
MOJITO 
COCKTAIL
HOW TO MAKE IT

STEP 1 
Whirl 2 basil leaves and 1/4 cup sugar in a food 
processor until well blended; transfer to a plate 
and set aside.

STEP 2 
Put 6 to 8 remaining basil leaves in a large cocktail 
shaker with a few ice cubes, the remaining 4 tsp. 
sugar, and lime juice. Muddle the mixture with the 
back of a thick wooden spoon, keeping your hand 
over the top to prevent spilling, until basil has 
broken up.

STEP 3 
Add rum and a few more ice cubes to shaker, cover, 
and shake to blend. Rub a lime wedge along rim 
of 2 lowball glasses and dip in basil sugar (reserve 
remaining sugar for more cocktails). Add a few ice 
cubes to each glass. Remove top from shaker (do 
not strain), and divide mixture between glasses. 
Top off each with club soda and stir. Garnish with a 
lime wedge.
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INGREDIENTS 

About 10 large basil leaves, 
divided 1/4 cup plus 

4 tsp. superfine sugar, 
divided 

1/4 cup lime juice 

1/2 cup white rum About 1/2 
cup cold club soda Lime 
wedges
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BASIL
FLATBREAD
CAPRESE
HOW TO MAKE IT 
 
Combine the flour, yeast, salt, and sugar in a large 
bowl and whisk to blend. Stir in the water until it 
forms a rough dough.

Sprinkle some flour on a counter or cutting board. 
Turn the dough out onto the board and sprinkle 
a bit more flour on top. Knead until the dough 
becomes a smooth ball, 3 to 4 minutes, adding 
more flour as needed. Cover the dough with a 
clean kitchen towel and let it rest on the counter for 
10 minutes.

Preheat the oven to 425°F. Coat a baking sheet with 
cooking spray.

Roll the dough into a 9x17-inch rectangle and 
transfer it to the prepared pan. Drizzle with a bit 
of olive oil and bake 18 to 20 minutes, until golden 
and crisp.

Meanwhile, combine the mozzarella and tomatoes 
in a medium bowl. Slice the basil into ribbons and 
add them to the bowl, along with a drizzle of oil. 
Season with salt.

Transfer the flatbread to a cutting board. Scatter 
the mozzarella mixture on top. Cut the flatbread 
lengthwise, then into triangles. Serve immediately.
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INGREDIENTS 

2 cups all-purpose flour, 
plus more for kneading

1/2 teaspoon active dry 
yeast

1 teaspoon sea salt, plus 
more as needed

1/4 teaspoon sugar

1 cup warm water (105°F to 
110°F)

Extra virgin olive oil

4 ounces fresh mozzarella, 
cut into 1/2-inch cubes

1/2 pint grape tomatoes, 
sliced into 1/4-inch-thick 
rounds

Handful of fresh basil 
leaves
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BASIL
PESTO
SAUCE
HOW TO MAKE IT

STEP 1 
Combine basil leaves, pine nuts or walnuts and 
garlic in a food processor and process until very 
finely minced.

STEP 2  
With the machine running slowly dribble in the oil 
and process until the mixture is smooth.

STEP 3  
Add the cheese and process very briefly, just long 
enough to combine. Store in refrigerator or freezer.

3

INGREDIENTS 

2  cups fresh basil leaves 
(no stems)

2  tablespoons pine nuts or 
walnuts

2  large cloves garlic

½  cup extra-virgin olive oil

½  cup freshly grated 
parmesan cheese
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BASIL
SPARKLING 
LEMONADE
HOW TO MAKE IT

STEP 1 
For the Basil Simple Syrup: Bring water and sugar 
to a boil and stir until sugar has dissolved. Remove 
from heat and add basil leaves.  Allow to steep 
until syrup is room temperature. Strain basil leaves 
and chill syrup in the fridge until ready to use. 

STEP 2 
Stir together the lemon juice, vodka and simple 
syrup. Serve over ice and top off with soda water.
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INGREDIENTS 

For the Basil Simple Syrup:

1 cup Water

1 cup Sugar

1/4 cup packed Basil Leaves 

For the Cocktail:

4 cups fresh squeezed 
Lemon Juice

8 ounces Vodka

6 ounces Basil Simple 
Syrup

Soda Water to finish
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BASIL
GARLIC
CHICKEN
HOW TO MAKE IT

Cover the chicken with plastic wrap and pound 
each piece to an even thickness, about one inch or 
so in the thickest parts (this just helps it cook faster 
and more evenly). Remove the plastic and sprinkle 
each piece of chicken generously with sea salt and 
freshly ground pepper.

Prep the tomatoes, garlic, and basil and set aside. 
Make the pasta according to package directions.

Heat the olive oil in a large heavy skillet until 
a drop of water sizzles across the top. Add the 
chicken and pan-fry for several minutes on each 
side – the goal here is to get the chicken cooked 
AND get a nice browning on the outside. When the 
chicken is done, set aside. 
 
Give the oil a few minutes to cool, add the 
tomatoes, and return to heat. Simmer to cook the 
tomatoes down into a chunky-sauce-like-mixture. 
Add the garlic and butter and stir to combine until 
the butter is melted. Add the chicken back in to 
soak in the sauce for a few minutes.

Just before serving, stir in the basil. Top servings of 
pasta with the chicken and the sauce.
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INGREDIENTS 

1 lb. boneless skinless 
chicken breasts

Salt and pepper

1/4 cup olive oil

5-6 roma tomatoes, diced

3 cloves garlic, minced

One handful fresh basil, 
loosely packed, cut into 
ribbons

1/4 cup salted butter

8 ounces pasta
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THYME
BLUEBERRY
COCKTAIL
HOW TO MAKE IT

Place the thyme sprig in the palm of your hand and 
slap it to release its oils.

Twist it and place in the bottom of a 10-ounce 
highball or Old Fashioned glass.

Fill with ice and set aside.

In a shaker, muddle the blueberries and lemon. (If 
blueberries are out of season, use 2 teaspoons of 
high-quality blueberry preserves instead.

You’ll have to adjust the amount of agave nectar 
depending on the sweetness of the preserves.) Add 
the vodka and agave nectar, and fill with ice.

Shake vigorously for 10 to 20 seconds and strain 
into the prepared glass.

Take a nice large, pretty sprig of thyme and slap it 
before using to garnish the drink.
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INGREDIENTS 

1 sprig thyme

10 blueberries

1⁄2 lemon

1 1⁄2 oz vodka

1⁄4 oz agave nectar
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THYME
LEMON
CHICKEN
HOW TO MAKE IT

STEP 1 
Rub the chicken breasts with garlic, lemon juice, 
1/2 teaspoon salt and pepper and set aside for 15-
20 minutes.

STEP 2  
Heat olive oil in a large skillet and add chicken 
breasts. Cook the breasts for 5-6 minutes on each 
side till cooked through and not pink from inside. 
Once cooked, take the chicken breasts out of the 
pan and set them aside on a plate. Cover the plate 
with foil to keep the breasts warm.

STEP 3 
In the same pan heat butter and add the flour. Stir 
the flour for a minute and slowly start whisking in 
the milk until all the milk is incorporated and there 
are no lumps.

STEP 4 
Simmer the sauce while stirring occasionally until 
the sauce thickens slightly. Add the remaining salt, 
lemon zest and thyme and mix. Add the chicken 
back to the pan and simmer for two more minutes. 
Serve immediately.
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INGREDIENTS 

1 tablespoon olive oil

4 chicken breasts boneless 
skinless

1 teaspoon minced garlic

1 tablespoon lemon juice

1 teaspoon salt divided

1/2 teaspoon pepper

1 tablespoon butter

1 teaspoon all purpose flour

1 1/2 cups milk

1/2 teaspoon lemon zest

1 teaspoon fresh thyme 
leaves
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THYME
BUTTER
MUSHROOMS
HOW TO MAKE IT 
 
Melt butter in a large skillet over medium-high 
heat. Add oil and shallots; cook 1 minute or until 
tender. Add salt and mushrooms to pan; cook 13 
minutes or until mushrooms are brown and liquid 
evaporates. Add wine to pan; cook for 2 minutes or 
until liquid almost evaporates. Stir in thyme, and 
cook for 30 seconds.
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INGREDIENTS 

1 tablespoon butter 

1 tablespoon canola oil 

1/4 cup finely chopped 
shallots 

3/8 teaspoon salt 

2 (8-ounce) packages pre-
sliced cremini mushrooms 

1/3 cup dry white wine 

4 teaspoons chopped fresh 
thyme
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LEMON THYME
SHORTBREAD 
COOKIES
HOW TO MAKE IT

STEP 1 
Preheat the oven to 350°F and line a large baking 
sheet with parchment paper.

STEP 2 
Cream the butter in the bowl of an electric mixer. 
Add the sugar and beat until fluffy, scraping down 
the sides of the bowl as needed. Add the lemon zest, 
lemon juice and thyme and mix again. Add the flour 
and salt and mix until just combined. Turn the dough 
out onto a floured surface and flatten into a 1” disk. If 
the dough is sticky, wrap and chill for 15 to 30 minutes 
until firm but still pliable.

STEP 3  
Roll the dough on a lightly floured surface until about 
¼“ thick. If desired, dough can be rolled between two 
pieces of parchment paper. Use 2” cookie cutters to 
cut out desired shapes. Transfer to the baking sheet 
and bake for 10 to 14 minutes or until the edges are 
lightly browned. Keep any extra cut-out cookies in the 
fridge until ready to bake.

STEP 4  
Remove from the oven and transfer the cookies to wire 
racks to cool. Store at room temperature for up to 5 days.
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INGREDIENTS 

1/2 cup butter, softened

1/3 cup cane sugar

Zest of 1 medium lemon

1 tablespoon fresh lemon 
juice

1 tablespoon fresh thyme 
leaves, chopped

1¼ cups all-purpose flour

1/4 teaspoon sea salt



SHOPGARDENREPUBLIC.COM

THYME FOR  
A SALTY DOG
COCKTAIL
 HOW TO MAKE IT

STEP 1 
For the Thyme Simple Syrup: In a small saucepan, 
combine sugar and water. Stir over medium heat 
until sugar is dissolved. Remove from heat, add 
thyme, and allow to steep 15 minutes. Strain into 
airtight container. Thyme Simple Syrup can be 
refrigerated for up to 1 week.

STEP 2  
For the Cocktail: Pour salt on a small saucer. Run 
lime wedge around the outer rim of a Collins glass 
and roll glass in salt to coat outside rim. Set aside.

STEP 3  
Combine grapefruit juice, vodka, lime juice, and 
thyme syrup in cocktail shaker. Fill shaker with 
ice. Shake until well chilled, about 15 seconds. Fill 
salt-rimmed Collins glass with fresh ice and strain 
cocktail into glass. Garnish with thyme or lime if 
desired.
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INGREDIENTS 

For the Thyme Simple 
Syrup:

1/4 cup sugar

1/4 cup water

8 sprigs thyme

For the Cocktail:

1 tablespoon coarse salt, for 
glass rim

1 lime wedge

3 ounces freshly squeezed 
pink grapefruit juice from 1 
grapefruit

2 ounces vodka

1/2 ounce freshly squeezed 
juice from 1 lime

1/2 ounce Thyme Simple 
Syrup

Lime wheels or thyme sprigs 
for garnish
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PARSLEY 
BLUE CHEESE 
SHRIMP
HOW TO MAKE IT

STEP 1 
In a small bowl, beat cream cheese until smooth. 
Beat in 1/3 cup parsley, blue cheese, shallot and 
mustard. Refrigerate at least 1 hour.

STEP 2  
Starting with the tail end of each shrimp, make 
a deep slit along the deveining line to within 1/4 
to 1/2 in. of the bottom. Stuff with cream cheese 
mixture; press remaining parsley onto cream 
cheese mixture.

INGREDIENTS 

3 ounces cream cheese, 
softened

2/3 cup minced fresh 
parsley, divided

1/4 cup crumbled blue 
cheese

1 teaspoon chopped shallot

1/2 teaspoon Creole 
mustard

24 cooked jumbo shrimp, 
peeled and deveined
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PARSLEY
KALE FROZEN
SMOOTHIE 
HOW TO MAKE IT

Purée 1/2 cup (packed) flat-leaf parsley (leaves 
and stems), 4 kale leaves (center ribs removed), 1 
cup frozen organic berries (such as strawberries or 
raspberries), 1 banana (cut into pieces), 1 teaspoon 
ground flaxseed, and 1 cup water in a blender until 
smooth (add water if too thick).
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INGREDIENTS 

1/2 cup (packed) flat-leaf 
parsley (leaves and stems)

4 kale leaves (center ribs 
removed)

1 cup frozen organic berries 
(such as strawberries or 
raspberries)

1 banana (cut into pieces)

1 teaspoon ground flaxseed
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PARSLEY 
LIME GIN  
JULEP
HOW TO MAKE IT

In a cocktail shaker, muddle the parsley with the 
lime juice and Simple Syrup. Add ice cubes and 
the gin and shake well. Strain into a crushed 
ice–filled collins glass. Stir in the club soda and 
garnish with the lime wheel.

INGREDIENTS 

8 parsley leaves

3/4 oz. fresh lime juice

3/4 oz. Basic Simple Syrup

Ice cubes

1 1/2 oz. Gin

1 oz. chilled club soda

1 lime wheel
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PARSLEY
PESTO
SAUCE 
HOW TO MAKE IT

In a food processor place the garlic, parsley, pinch 
salt, walnuts, and cheese. Process until they form 
a paste. Gradually blend in olive oil, taste adjust 
your seasoning if necessary. Great with pasta, 
poultry, vegetables and rice.
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INGREDIENTS 

2 cloves garlic

2 cups packed, stemmed 
Italian parsley

Course salt

1/4 cup walnuts

1/2 cup freshly grated 
Parmesan cheese, or to 
taste

2/3 cup olive oil

Salt and pepper

SHOPGARDENREPUBLIC.COM



SHOPGARDENREPUBLIC.COM

PARSLEY 
GARLIC
CHICKEN
HOW TO MAKE IT

STEP 1 
Dry the chicken thoroughly with paper towels. In a 
medium bowl, toss the chicken with the flour and 
season with salt and pepper.

STEP 2 
In a large nonstick skillet, heat the olive oil. Add 
the chicken and cook over moderately high heat, 
turning occasionally, until lightly browned and 
just cooked through, about 4 minutes. Add the 
parsley and garlic to the skillet and cook, stirring 
occasionally, until the garlic is cooked through, 
about 1 minute. Transfer the chicken to 4 plates 
and serve with lemon wedges.

INGREDIENTS 

Three 7-ounce skinless, 
boneless chicken breast 
halves, cut into 1 inch 
pieces 

2 tablespoons  flour 

Kosher salt 

Pepper 

2 tablespoons extra-virgin 
olive oil 

3 tablespoons chopped 
parsley 

1 tablespoon chopped 
garlic 

Lemon wedges, for serving
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CILANTRO
GUACOMOLE
DIP 
HOW TO MAKE IT

In a medium bowl, mash together the avocados, 
lime juice, and salt. Mix in onion, cilantro, 
tomatoes, and garlic. Stir in cayenne pepper. 
Refrigerate 1 hour for best flavor, or serve 
immediately.
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INGREDIENTS 

3 avocados - peeled, pitted, 
and mashed

1 lime, juiced

1 teaspoon salt

1/2 cup diced onion

3 tablespoons chopped 
fresh cilantro

2 roma (plum) tomatoes, 
diced

1 teaspoon minced garlic

1 pinch ground cayenne 
pepper (optional)
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CILANTRO 
CUCUMBER
MARGARITA
HOW TO MAKE IT

Muddle 3 slices cucumber, 2 tablespoons cilantro 
leaves, sugar and 1 lime wedge in the bottom of a 
cocktail shaker. Add the tequila, triple sec and lime 
juice. Fill the shaker with ice and shake heavily. 
Rub a rocks glass with the remaining 2 lime 
wedges and coat with salt (optional). 

Fill a glass with ice and strain the cocktail into 
the glass. Garnish with the cilantro sprig and 
remaining cucumber slice.

INGREDIENTS 

4 thin slices peeled 
cucumber

2 tablespoons fresh cilantro 
leaves, plus 1 sprig

2 tablespoons sugar

3 lime wedges

2 1/2 ounces silver tequila

2 ounces triple sec

Juice of 1 fresh lime

Large ice cubes

Kosher salt
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CILANTRO
BUTTER
LIME RICE 
HOW TO MAKE IT

Bring the water to a boil; stir the butter and rice into 
the water. Cover, reduce heat to low, and simmer 
until the rice is tender, about 20 minutes.

Stir the lime zest, lime juice, and cilantro into the 
cooked rice just before serving.
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INGREDIENTS 

2 cups water

1 tablespoon butter

1 cup long-grain white rice

1 teaspoon lime zest

2 tablespoons fresh lime 
juice

1/2 cup chopped cilantro
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CILANTRO 
CREAMY
CHICKEN
HOW TO MAKE IT

Pound the chicken breasts to an even thickness 
(about 1/2 in.) and place in a shallow baking pan.

In a small bowl, mix lime juice, cilantro, garlic, 
honey, olive oil, salt, and pepper. Pour over chicken 
and turn pieces to coat evenly. Cover and chill at 
least 30 minutes or overnight.

Lay chicken on a grill over medium heat (until you 
can hold your hand over the surface only 4 to 5 
seconds) and cook, turning once, until no longer 
pink in the center, 4 to 6 minutes per side.

INGREDIENTS 

4 boneless skinless chicken 
breast halves (2 lb. total)

1⁄4 cup lime juice

1⁄2 cup fresh cilantro, 
chopped

6 garlic cloves, chopped

1 tablespoon honey

1 tablespoon olive oil

1⁄2 teaspoon salt

1⁄4 teaspoon pepper
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CILANTRO 
MOSCOW
MULE 
HOW TO MAKE IT

For each cocktail: Muddle 2 tablespoons cilantro 
with 2 ounces of vodka and juice from 1/2 lime in a 
copper mug.

Add ginger beer and plenty of ice. Stir to combine. 
Serve with a straw. Top with fresh cilantro spring 
and lime wedges.
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INGREDIENTS 

8 ounces ginger beer

4 ounces vodka

1 lime, cut in half

4 tablespoons fresh cilantro, 
finely chopped

Ice

Copper mugs
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THANK YOU  
FOR READING!
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