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If you can’t cook with it – why bother?

VIVA! Herbs and Chef Ray
Vista, California ( On our VIVA! team we have all types of folks. With over 70 of the best greenhouse growers preparing VIVA! starter plants, exclusively for The Home Depot in the US and Canada, we have hundreds of team mates with all different backgrounds, likes and hobbies.  Few things get us going as much as  discussions about who does the best BBQ! (Maybe football season gets close as a topic – but BBQ is the BIG topic).  This discussion really heats up when we start talking about the newer herb varieties in VIVA! – Which is the best sage? – Can I get away with only one type of basil?  - Is annual lavender better than perennial lavender? 

Our VIVA! Product Manager – Ray French is one who prides himself on his BBQ skills.  He is too shy to brag but rumor has him winning some awards with the family BBQ sauce.  We prodded Ray to share a few of his thoughts and here is what he had to say:

“It’s a basting brush – not a skewer”, says Ray French when looking over the new VIVA! herb Rosemary ‘Barbecue’.  This variety sends out tall stems in a vase like shape – and may be easily grown in a patio pot.  Despite Ray’s protests, we at VIVA! think Rosemary ‘Barbeque’ stems can also be used as a fragrant shish-kabob skewer.  Ray continues, “I like to put 4 or 5 stems together and use them for BBQ basting. It will give your food a great taste, plus clean up is easy – just throw the stems away”.  After much debate, we think all are right, and that Rosemary ‘Barbeque’ is a must have on your deck in 2005.

Our big coup was to pry the prized family BBQ sauce recipe out of Mr. French. With Ray’s comments – here is the family recipe:

 Ray French’s Almost Famous made from Scratch Southern Barbecue Sauce

1 cup vegetable oil                                   

2 ½ cups minced onions                            

1 ½ cups brown sugar

2 tbsp mustard “I prefer French’s”
3 tsp salt

5 Tbsp. Worcestershire sauce

5 cups of Ketchup “This election year I am not allowed to have a ketchup favorite”
½ cup of vinegar

3 pints of water

2 tsp fresh thyme diced, “I use a food processor to dice, if you are using dried herbs you might bump all to 3 tsp”
2 tsp fresh oregano diced, “Again I use the machine to dice, I love power tools in the kitchen, add oregano to taste – you might use less if growing new Oregano ‘Hot & Spicy’”
2 tsp fresh rosemary diced, “Strip the leaves off the branches and run machine on high”
2 cloves of garlic diced,  “If you have elephant garlic, use less”

2 tsp cayenne pepper, “You can make this as hot as you care for”

Mix all ingredients together until sugar is dissolved. Use for B.B.Q. on any meat. I like to baste with a bundle of rosemary stems both sides of the meat several times as the meat is almost finished cooking. Leftover sauce can be stored covered in the fridge and is actually best made the day before. Makes about ½ gallon 

Next up we are going to pry from Ray his secret marinade sauce – so stayed tuned to VIVA! updates!

Consumer information about VIVA! Veggies and VIVA! Herbs is available at www.vivagardens.com. For more information about the programs please contact Laurie Scullin at   

760-724-1809 or lscullin@floragem.com
VIVA! Herbs and VIVA! Veggies are available exclusively at The Home Depot.
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