
Savoring Savory 

SUMMER AND WINTER SAVORY 
 

Summer and Winter Savory have been flavoring food for over 2,000 years.  Summer Savory 

(Satureja hortensis – [of the garden]) is an annual that flowers in late summer with pale lavender 

colored flowers and seeds itself readily for next year’s harvest.  I planted summer savory when 

we first moved in our house 25 years ago and haven’t had to ever re-seed it, since it took care of 

that for me, and actually did a better job than I could have.  I may have to move some Summer 

Savory plants that seeded themselves in the wrong place or too thick, but there are always plenty 

to choose from – between the cracks in the sidewalk, on the edge of every garden or in pots that 

were sitting close to a plant the year before.  They grow 12 to 18 inches tall and have a similar 

flavor to that of a blend of marjoram, oregano and thyme.  Winter Savory (Satureja Montana) is 

a perennial, hearty to Zone 6.  It is shorter than summer savory, has smaller, dark green leaves 

with white to pale-pink flowers and can be harvested fresh all winter from its 6 to 12 inch stems 

with a mild peppery flavor.  However, it needs to be replaced every two to three years depending 

on the winter temperatures and snow cover.  They both like to grow in well-drained soil and full 

sun.  Winter Savory likes a lighter soil where Summer Savory can tolerate average soil and likes 

a little more water.    

      

In general the flavor of both savories lend themselves to fish, beef, veal, pork, wild game, 

poultry and stuffing, lentils, cabbage, eggs, herb butter, fish, but it is called “the bean herb.”  Use 

it in any bean dish and the results will be very pleasing.  Winter Savory is stronger and not used 

as often as Summer Savory is.  I use Summer Savory in my Rub - Thanks for the Grub, a nice 

all-purpose rub for any meats.  Savory being a stronger flavored herb, lends itself nicely to wild 

game which can over-power a milder flavored herb with the meat’s stronger flavor.  Strong 

flavored meats need a stronger flavored herb in order to be detected and enhance the flavor of the 

meat. 

 

Medicinally speaking, the Savories have been used for centuries because of their mild antiseptic 

and astringent properties.  They have been used as a general tonic, treatment for diarrhea, a 

cough remedy, applied as a poultice and crushed leaves were rubbed into insect stings for quick 

relief. 

 

RECIPES 

 

FISH MARINADE 

This recipe works well for marinating before you leave for work and then all you have to do is 

broil or grill the fish for a wonderful main course. 

 

1/2 cup lemon juice 

1 tablespoon savory, chopped 

2 cloves garlic, pressed 

1 bay leaf 

2 pounds fish, (white fish or salmon) 

      



Heat ingredients to steaming and allow to cool.  Put fish in a shallow pan and pour marinade 

over fish.  Let it set in the refrigerator for several hours.  Either broil in the oven or cook out on 

the grill.  Serve with rice pilaf and a nice green salad. 

 

 

TWICE BAKED POTATOES WITH SAVORY  4 servings 

These can be made the morning ahead and refrigerated.  Set out for an hour and then bake for 

20 minutes.  The savory adds a nice flavor in this wonderful side-dish. 

 

4 medium baking potatoes, scrubbed and poked with a fork, wrapped in aluminum foil 

1/2 cup sour cream 

1 clove garlic, pressed 

1/4 teaspoon salt 

1/4 teaspoon freshly ground pepper 

1 to 2 tablespoons milk, optional 

1 tablespoon savory leaves, chopped 

2 ounces grated cheddar cheese 

      

Bake potatoes in a 350° F oven for 60 minutes, until tender.  Let stand about 10 minutes.  

Unwrap potatoes and cut in half lengthwise.  Scoop out each potato, leaving the skin intact with 

a small amount of potato lining the skin to give it stability.  Put the scooped out portion into a 

large bowl.  Mash with a potato masher.  Add sour cream, garlic, salt, pepper and beat with an 

electric mixer until smooth.  If necessary add 1 or 2 tablespoons milk.  Add savory and taste.  

Adjust salt and pepper if necessary.  Spoon mashed potato mixture into potato shells.  Place on a 

baking pan.  Bake in 425° F for 20 minutes.  Sprinkle with cheese and return to the oven for 3 

minutes or until cheese is melted. 

 

 

RUB - THANKS FOR THE GRUB   makes 2 cups 

This is a great all-purpose rub, good on just about everything. 

 

1/2 cup salt      

1/2 cup thyme, dried      

1/2 cup summer savory, dried    

1/2 cup rosemary, dried     

1/4 cup pepper 

 

Mix dry ingredients together and store in an air-tight container.  Sprinkle the desired amount on 

any meat, poultry or fish.  Pat it into the meat and let it set for 1/2 hour to 6 hours in the 

refrigerator depending on the meat chosen.  Cook meat at usual and be ready for great flavor. 


