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The following methods may be implemented after 
harvesting herbs from your garden, wild-harvesting (not 

recommended for novice herbalists), or sourcing fresh herbs 

from a market or grocer.   

Method 1: Drying Your Herbs 

 Wash in cold water thoroughly 

 Let dry by laying out on racks or paper towels for 12 

-24 hours (or until completely dry) to prevent 

mildew during drying 

 Tie in bundles with kitchen twine 

 Hang upside down in a dark/shaded and dry place (I 

designate a closet for drying herbs.  Root basements 

work well, too.) 

 Let hang for 6-8 weeks 

 Remove the leaves from the stalks (optional) 

 Store in canning jars that are well sealed 

 Dried herbs should last one year (be mindful of 

mildew, which usually starts to set in around the one 

year mark) 

Method 2: Freezing Your Herbs 

 Wash in cold water thoroughly 

 Fill a freezer safe bowl, Tupperware container, or 

Ziploc bag with your herbs 

 Over the top of your herbs, pour water to fill your 

vessel of choice 

 Place in freezer 

 Note: you can also divide the herbs among ice cube 

trays and follow the same method for individual use 

herb cubes that can be thawed out and used later 

 It is recommended to use your herbs within one year 

of freezing.  

Method 3: Canning Your Herbs (Vinegar Infusion) 

 Wash in cold water thoroughly 

 Let dry by laying out on racks or paper towels for 12 

-24 hours (or until completely dry) to avoid water 

contamination 

 Fill a glass jar to the top with chopped herbs.   

 Pour your vinegar of choice until the jar is filled 

within half an inch of the top.  You may need to top 

it off again after it settles.   

 Cover the jar with a tight lid.  Do not use metal lids 

as vinegar is corrosive.  If a plastic lid is unavailable, 

stretch a piece of saran wrap between the vinegar 

and the lid to prevent corrosion and contamination of 

the vinegar from the metal.   

 Allow to mellow for 6 weeks or longer in a cool, dark 

place.  Afterwards, strain with mesh strainer or 

cheesecloth.  Straining is not needed, as the vinegar 

preserves the herbal material (however, prolonged 

storage may result in the vinegar dissolving the 

herbal material and creating more of a silt than a 

useable infusion).   

 Herbal vinegars will keep in a dark, cool place for 3-7 

years.  Best if used within 2 years.   

 


