How 10 Dry «
Store Herbs

Make the most of your
herb harvest — even when
the season ends g e

TN



Why Preserve Herbs?

o Fresn hnerbs are fabulous — but fhey don't lost forever.

e Drying and preserving means you con enjoy nomeagrown flavor
ol year long.

e |t saves money and reduces waste — especialy during a
bumper Inarvest

Best Herbs 10 Preserve

Befter frozen: e

Easy 10 dry;

rosemary, fyime,  WWES pardley, bosl,

chives,

coriander

How to Preserve TTrickier Herbs

Some herbs dont dry wel — their flavours fode fast.
For lemon balm, farragon, and dil, freezing is offen
befter. Chop and freeze fhem in ice cube frays with
water or ol. Tarragon and lemon balm also work
beaufifuly in infused vinegars. With dl, dry he seeds
(not the fronds) for stronger flavour and longer shef
ife.

Tara's Tip:

Pick your herbs in the morning, after the dew has dried —
ols are strongest fhen



Metinods for Drying Herbs

How 1o dry herbs e right way —
and wiat ot fo dol

Air Drying (Best for woody herbs) ¥4 '

| Tie small bunches with sfring and hang
Upside down in a dry, airy space

2Keep out of direct sunighnt

2. Takes |3 weeks depending on condions

SRR

Oven Drying (Fost but fussy)

.Spread leaves In o single layer on parchivent
2.5¢f oven 1o lowest neat (max 40:C/200) _ 3 3
2.Fop the door open sligntly

4.Cneck every b-30 minutes

b. 4 Eosy o overdo — wafth carefuly!
Dehydrator Drying (Reliable and qulck)

.Spread herbs on froys --
2.5¢f t0 low (3H-45C | H-IbF) &

2.0neck every hnour unfil crumbly

4.Gireat for requor preservers — &
‘. Great for amost everytning, but especialy:
Bosl - Farsey - Cllantro

Not Recommended: Microwave Drying

It's fost, yes. But uneven heating con damage delicate ols — and even stort fires!



Freezing, Infusing + Storage Tips

Beyond drying: ofer ways 1o keep
your Inerbs usoble and tosty.

Freezing Fresh Herbs

.\Wash, pat dry, and chop
LFreeze In ice cube frays
witih water or olve o
3.Sfore cubes I zip-lock

bogs and lobel

Herb-Infused Ols or Vim@ars Best for Ol Infusions -
| Sterize. jors RV RO

2.Mdd clean, dried herbs to ol or frech ;
herbs 1o vinegar

5.Sfore in fridge; use within 2-4 weeks. ). #

Nl

Best for Vinegar Infusionss
Tarragon and Lemon Pol

Use dried hnerbs for ols to avod bacteria growth, and fresh herbs for vinegars since
acidty preserves tnem safely.

Important: Avod storing garlic i ol witinout proper safety steps
— rigk of bofulism



Storing Dried Herbs « Bonus Tips

Youve dried your herbs — now here's how 1o store and use fhem

How 1o Store Dried Herbs

o Sirp leaves from stems

e Store In arfight containers

o Keep ouf of heat and lignt (pantry or
cupboard 15 besh)

o Label wih name and dafe

Sheft Lite:

Up 1o 12 montins — but use within & montins for
peok. flavour.

How 1o Test Freshiness

Crush a small pinch — i i smells weak or musty, it's fime 1o
refresh your sugph!

Tara's Final Tips

Store small bafthes — dried herbs lose pofenty —salP
over fime =
M dried Ierbs info your own seasoning blends #~=Y
Aways check for mold before using stored e
herbs N
Don' forget — drying herbs makes lovely gftel o

\\Y
ara




