
culinary uses 
Oregano has a special affinity for basil. 
The pair make a great combination in 
vegetable, pasta and tomato dishes 
— and, of course, pizza. 

Oregano also partners especially 
well with garlic and thyme in cream 
and tomato sauces, soups, vinegars, 
herb butters and salad dressings. 
And oregano is common in egg and 
cheese dishes (like omelets, frittatas, 
and quiche), gravies, casseroles, 
breads, and meat and grain recipes. 

oregano vs. 
marjoram
Oregano is somewhat similar in taste 
to the closely related culinary herb 
marjoram. Both plants are members 
of the mint family, but oregano has 
a sharper, more pungent flavor than 
marjoram. Mexican oregano, which 
is widely used in Mexico and Central 
America, is from a different  
botanical family and has an even 
sharper flavor.

the pizza spice
Oregano was brought to America 
by early colonists, but it was 
popularized — as a pizza spice — 
by soldiers returning from World War 
II. The soldiers had sampled pizza in 
southern Italy and wanted to enjoy 
it back home in America as well. 
(Before then, pizza consumption in 
the U.S. was limited mostly to Italian 
immigrants and their descendants.) 
The booming popularity of pizza in 
the U.S resulted in a mind-boggling 
5,200 percent increase in oregano 
sales between 1948 and 1956.

a strong 
culinary 
personality 

Oregano is a robust culinary herb 
widely used throughout the world. 
It has a strong, complex flavor — 
earthy, pungent, and slightly bitter — 
yet it partners well with many other 
seasonings. Dried oregano herb is 
generally more flavorful than fresh.

Americans consume more than 15 
million pounds of oregano every 
year, making it one of our leading 
spice imports.

Simply Organic’s Fancy Grade 
organic Mediterranean oregano has 
high oil content for potent flavor.

Simply Organic’s   
organic oregano
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product profile
Common 

Name
oregano, oregano leaf, 
Mediterranean oregano,  
pot marjoram

Botanical 
Name Origanum onites

Plant Family Labiatae

Origin Turkey

Flavor hearty and warm, assertive 
with a slight sharpness

Aroma sharp and spicy

Color soft green/tan


