Lemon-Herb Butter

Ingredients

2 sticks unsalted butter, softened at room temperature

2 tsp. fresh lemon juice

2 Tbsp. lemon zest

1 tsp. finely chopped fresh rosemary

1 tsp. finely chopped fresh thyme

1 tsp. finely chopped fresh sage

Salt and pepper to taste

Directions

Place first 6 ingredients in a bowl and mix together with a fork. Add salt and pepper to taste.
Scoop blended butter onto a piece of plastic wrap, fold in the sides and tightly roll into a log.

Cover with aluminum foil and freeze.



To give as a gift, take log from freezer, remove both coverings, and slice frozen butter into discs.

Seal in a clean sheet of plastic wrap and place in a small decorative bag.



