The Benefils of
USING HERBS
"IN SALAD

-35 Fresh flavor, natural goodness, and
garden msp:red nutnt:on in every bite
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) WHY ADD HERBS TO SALAD? Y&

Fresh herbs do more than add color—they
brighten flavor, bring natural aroma, and add
a wholesome touch to everyday salads. They
can turn a simple bowl of greens into a
vibrant, refreshing dish.
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needing extra salt or heavy dressings.

Adds Nutrients |
Many herbs contain vitamins, minerals,
and plant comp()unds that support wellness.
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Herbs like parsley, mint, and dill can ]
7' nake meals feel lighter and more refreshing, CANT TS T _| g
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Brings Variety
Changing up herbs creates new salad
flavors and keeps meals lntemstlng
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& Toss chopped herbs directly into greens.

® Mix herbs into homemade vinaigrettes.
{ = Sprinkle over cucumber, pasta, or potato salads.
| = Combine several herbs for a layered flavor boost.
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MORE HERBAL DOWNLOAD

RECIPES & TIPS! THIS PAGE
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