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SAVORING SAVORY RECIPES 
BLACK BEAN SOUP WITH GARLIC AND SUMMER SAVORY 

  

2 tablespoons vegetable oil 

1 cup onion, finely chopped 

1 jalapeno pepper, finely chopped 

3 cloves garlic, minced 

1/2 cup summer savory leaves 

6 cups cooked black beans 

2 cups water 

4 cups chicken stock 

1 lime, juiced 

4 tablespoons olive oil 

salt and paprika to taste 

 

In hot vegetable oil, sauté onions and jalapeno pepper for 3 minutes. Add garlic and half of the 

summer savory, and sauté for another 3 minutes.  

 

Add 2 cups black beans and 2 cups water. Sauté, mixing constantly, until all water is absorbed 

by the beans and mixture acquires the consistency of thick puree. This will be your roux, or 

base, for the soup.  

 

Add the chicken stock and boil for 5 minutes. Strain creamy liquid through fine sieve, pressing 

all juices and puree through. Return liquid to pot and add remaining 4 cups of beans, salt and 

paprika. Boil for another 5 minutes. Sprinkle with mixture of olive oil, lime juice and remaining 

fresh summer savory leaves.  

 

Serve with flour tortilla chips, preferably homemade, or cut store-bought flour tortillas into 

wedges and deep fry for 5 minutes in very hot vegetable oil.   



YOGURT CHEESE WITH SAVORY 

  

2 ½ cups plain, non-fat yogurt 

Sea salt and black pepper to taste 

2 teaspoons dried summer savory, crumbled 

2 teaspoons olive oil 

2 teaspoons sesame seeds 

  

Line a colander with a large coffee filter.  Stand it over a bowl.  Put in the yogurt and let it stand 

overnight.  The bowl underneath will catch all of the liquid (whey) as it comes out of the 

yogurt. 

Heat a small fry pan over medium heat adding the olive oil.  When the olive oil is warm, add 

the sesame seeds and stir until they are lightly toasted.  Pour everything (oil and seeds) out on a 

small plate to cool.  The next day, turn the yogurt cheese into a bowl.  Add the salt and pepper, 

savory and sesame seeds.   Stir into cheese.  Cover and chill in the refrigerator for a few hours 

and serve with crackers, pita chips or toast rounds. 

 

 

GARLIC CROUTONS WITH SAVORY 
   

About 1½ tablespoons olive oil 

1½ tablespoons unsalted butter 

6 large or 8 small to medium slices of whole-grain bread cut into large, bite-sized cubes 

3 to 4 cloves garlic, finely minced or pressed 

1½ teaspoons fresh, minced savory leaves or a scant teaspoon dried savory leaves, crumbled 

½ teaspoon Hungarian paprika 

Salt and freshly ground pepper 

  

Heat the olive oil and butter in a large sauté pan over medium heat.  When the butter is melted 

add the bread cubes and toss to coat.  Sauté and stir for about 4 or 5 minutes.  Add the garlic 

and savory and toss and stir for 3 or 4 minutes more.  Reduce heat to medium low if necessary.  

Add the paprika and season lightly with salt and pepper.  Toss for another minute or two and 

taste for seasoning.   

   

Turn the bread cubes onto a pan or plate to cool, or serve immediately, as needed.  These can be 

made ahead, but if the kitchen is humid they will get soggy if allowed to sit too long.  They can 

be quickly reheated if need be.  Garnish the soup or salad with the croutons just before serving 

and pass any extras in a bowl. 

 

 

 

 

 

 



SAVORY GREEN BEANS 

  
1 – 9 ounce package frozen green beans 

2 tablespoons butter, melted, slightly browned 

1/2 teaspoon dried summer savory or 1/2 tablespoon fresh, snipped 

Salt and pepper to taste 

1 teaspoon lemon juice 

  

Cook green beans according to package instructions.  Add the other ingredients to the browned 

butter.  Pour over hot beans and toss lightly. 

 

 

HERB BUTTER with SAVORY 

  
1 stick butter, softened 

1 to 2 tablespoons fresh savory, minced or 1 to 2 teaspoons dried savory 

1 teaspoon lemon juice 

1 tablespoon minced garlic, optional 

  

Mix all the ingredients thoroughly.  After mixing, put butter in the refrigerator so flavors can 

blend then put it in a small plastic container that you have labeled with the kind of butter and 

the date.  You can also spread the herb butter in candy molds, harden it in the freezer and then 

put them in an airtight covered container and store them in the freezer until ready to use. 
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GROCERIES 

 

1 cup onion, finely chopped 

1 jalapeno pepper, finely chopped 

4 garlic flowers 

1/2 cup summer savory leaves - fresh 

6 cups cooked black beans - canned 

1 lime 

TORTILLA CHIPS 1 bag 

 

DOUBLE 

2 ½ cups plain, non-fat yogurt - Greek 

 

1 whole-grain baguette   

 

2 – 9 ounce package frozen green beans 

1 lemon   

 

Crackers – 3 different kinds 

 

 

SAMPLES FOR VENDOR TABLE 
BAC’N-E-CHEDDAR 

1/2 CUP YOGURT 

 

GREEK DIP 

1 CUP GREEK YOGURT 

1/2 CUP KALAMATA OLIVES 

 

RASPBERRY SPREAD 

 

SPICED SPANISH ALMONDS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FROM HOME 

2 tablespoons Vegetable oil 

Summer savory 

4 cups chicken stock 

2 cups water 

4 tablespoons olive oil + 4 teaspoons + 3 T 

 Hungarian paprika  

Sea salt and black pepper to taste 

2 teaspoons sesame seeds 

Butter 3 T + 4 T + 2 sticks 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



EQUIPMENT 

 

2 LARGE KETTLES 

2 CUTTING BOARDS 

LARGE KNIFE 

SMALL KNIFE 

2 COLANDERS 

LARGE BOWL 

CAN OPENER 

MEASURING CUPS – 2 CUP 

MEASURING SPOONS 

JUICER 

LADLE - SMALL 

TONGS FOR CHIPS 

 

SMALL COLANDER 

COFFEE FILTER 

MEASURING CUP – 2 CUP 

BOWL 

SPOON 

SERVING BOWL 

SERVING KNIFE 

PLATTER FOR CRACKERS 

 

ELECTRIC FRY PAN 

TURNER 

GARLIC PRESS 

SERATED KNIFE 

TONGS 

 

HOT PLATE 

LARGE KETTLE 

SMALL KETTLE 

SPOON 

TONGS 

 

BOWL FOR BUTTER 

PLATTER FOR CRACKERS 

BOWL FOR MIXING 

CANDY MOLDS 

RUBBER SCRAPER 

SPATULA 

JUICER 

GARLIC PRESS 

 

 

 

TRAYS 

PAPER TOWELS 

DISH PAN 

WASH CLOTHS 

TOWELS 

HOT PAD HOLDERS 

 

DISHES FOR SAMPLES 

SPOONS 

SPREADERS 

DISH FOR CRACKERS 

COOLER 

 

 

 

 

 

SAMPLES 

 

  

 


