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Herbal Infusions for Beginners  

 
A practical guide to creating your own infusions inspired by 

period herbal traditions and practices. 
 

 

About Me:  
Hello, I’m Esa.  My training is inclusive of a three-level apprenticeship in Traditional 
Herbalism and the Healing Arts, and ordination as a Pagan High Priestess in the 
Commonwealth of Virginia.  I practice Earth-centered Olde Ways Paganism in the Celtic 
Tradition.  As a practicing Shaman, I offer guidance and counseling utilizing the healing 
power of plants.  Esa is NOT a doctor, and does NOT diagnose or prescribe, as doing 
such would constitute practicing medicine without a license, which is a felony.  Esa 
would never break the law.  The information presented here is purely academic in 
nature, and is not intended to replace professional medical help.       
 
If you’d like to contact me, my email address is: esangheandonnchaidh@yahoo.com or 
find me on Facebook at www.facebook.com/esainghean.donnchaidh  
 
 

 

Part 1: Gather Your Tools 

Tools: Some tools to have handy include: mortar and pestle, herb scissors, tea kettle, 

stew pot, sauce pan, wooden spoons, canning jars 

Vinegars: Use what you like and what you have.  Just like herbs, different vinegars have 

different properties and attributes. Your carrier can be just as important as your herb.  

For ingestion, I like Apple Cider Vinegar.  For cleaning and disinfecting, I like white 

vinegar.  For cooking, red wine vinegar.   

Oils: Just like herbs, different oils have different properties and attributes.  Your carrier 

oil can be just as important as your herb.  For oils that are ingested, I use extra virgin 

olive oil.  For skin oils, I like castor, jojoba, and sweet almond oil.   

Herbs: Just about any herb can be infused!  Use your imagination, and think culinary as 

well as medicinal.   
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Part 2: Prepare Your Herbs 

 

The following steps 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.   

 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) 

 

Part 3: The Infusion Methods 

 

On-the-Spot Culinary Oil Infusion Method: 

For a quick-and-dirty culinary oil, set aside approximately equal parts oil and herb.  

Heat oil over low-medium heat so that the oil becomes streaky in the pan.  Add herb and 

let simmer until herb starts to brown. Remove herb with a slotted spoon and use the 

remaining oil for sautéing or browning meat and/or vegetables.   

Recommendation: I use this method to infuse my olive oil with garlic before 

searing steaks, or replace the garlic with sage to add a smoky flavor to pork.   

 

If you have a little more time…. 

1 part herbs to 2 parts oil.  Add herbs to oil of choice.  Bring to just below a boil, cover, 

and remove from heat.  Steep 1 hour.  Strain through a stocking or jelly bag to remove 

solids.   

 

Slow Steep Method for Skin or Medicinal Oil Infusions 

1 part herbs to 2 parts oil.  Add herbs to glass jar or ceramic container with air tight lid.  

Pour oil over herbs to cover and seal.  Store in a dark location for 4-8 weeks.  Strain 

through a stocking or jelly bag to remove solids.  Store in cool, dry place (fridge).   
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Recommendation: Calendula flowers in castor oil for swollen lymph nodes, 

tonsillitis, and other throat ailments.  Soak cloth in infused oil, place on neck, cover with 

heating pad or warm towel straight from the dryer, and let rest for half an hour or until 

heat has dispersed.   

 

Infused Vinegar 

Fill a glass jar to the top with chopped herbs.  Pour your vinegar of choice (Apple Cider 

Vinegar is often best) 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.  Herbal vinegars will keep in a dark, cool place for 3-7 years.  Best if 

used within 2 years.   

Recommendation: Fennel seeds and Apple Cider Vinegar for digestive distress.   


