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PARSLEY 

It is almost always the small things that drive us crazy.  Parsley is one of those.  You buy it and within a few days it turns into some gross mass.  Or you put it into a glass of water that quickly looks the way the Charles River used to do.  So here is some information that works. 

When you bring the parsley home from the store, run your fingers through it.  If you feel grit it needs to be washed.  Leave the whole bunch tied together and if the tie is loose, tighten it.  (My view is if it is not dirty, there is no reason to wash it.)  

Fill a large bowl with lukewarm water and slosh and churn and dip and slosh again. Then lift the parsley out and let the water drain.  Meanwhile, drain the bowl and if there is visible grit in the bottom repeat the process.  You may have to do this 6 or 7 times.  When there is no more grit, shake the parsley as dry as possible.  A salad spinner can really help here.

Get a clean bag, remember the one it came in probably has grit in it, and place the parsley in the bag and leave it OPEN!  If you close the bag-I watch students close those bags so tightly nothing can get in or out-it will rot within a few days.  If you leave the bag OPEN, the parsley will retain its bright green crisp self for up to a month.   

Why lukewarm water, because it makes the parsley go limp and the dirt can get out of those crimps and folds of leaf.  Do not worry; the parsley will crisp within 20 minutes. 

Does this work for other produce?  Definitely. It works well for fresh coriander, also known as cilantro.  However the life will be shorter more like two weeks than a month.  However for you basil lovers, forget it.  Basil seems to keep best if completely dried and then stored in a covered plastic container.    

The washing method, by the by is the way to wash lettuces and spinach.   

 When you need a tablespoon or whatever measure of parsley.  Do not, I repeat, do not take the sprigs off the bunch.  Leave it tightly bound in its tie.  Grasp the bunch at the leafy end and compress into a tight little bunch and slice across it as small or large as you want the parsley to be.  No mess no fuss and you are not chasing parsley sprigs all over the house.
 

