
Herbal Infusions:  

Medicinal Teas, Vinegars, and Oils 
Simple guidelines for turning any herb into a tea, vinegar, or oil 

for medicinal and culinary uses. 

 
(Peasant's Revolt, 22-24 Aug. 2014, Shire of Cathanar/ Kingdom of Atlantia). 

 

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.     

 

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  

 

Disclaimer:  This is NOT a course in the history of period herbal medicine.  This IS a practical 

guide to creating your own herbal infused teas, vinegars, and oils. Esa is not a doctor, and does 

not diagnose or prescribe.  The information found in this class is purely academic in nature, and 

is not intended to replace medical help.   

 

 

 

Part 1: Gather Your Supplies 

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

sauce pan, wooden spoons, canning jars 

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

medicinal.   

Vinegars: Apple cider vinegar is my personal favorite for infusions, but use what you like and 

what you have.   

Oils: Many, many options here!  For oils that are ingested, I use extra virgin olive oil.  For skin 

oils, I like castor, jojoba, and sweet almond oil.   
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Part 2: The Infusion Methods 

Quick Infusion Method 

Boil water in a pot, or heat in a tea kettle.  When boiling (or, if using a kettle, when it whistles), 

remove water from heat and pour over herbs.  Unlike culinary teas, allow herbs to steep for a full 

15-20 minutes in order to fully infuse the water with their herbal properties.  For florals and 

tender herbs, use water that is just before boiling point.  Strain through coffee strainer to remove 

solids. 

 

Water infusion Method 

1 part herb/botanical to 3 parts water.  Boil distilled water and pour over the herb, cover and 

steep for 1 hour.  Strain through coffee strainer to remove solids.   

 

Oatmeal infusion 

1 part ground oatmeal to 4 parts distilled water or herbal water.  Add oatmeal to the herbal water 

and bring to a boil, cover, and reduce heat to low.  Cook for 20 minutes.  Strain through a coffee 

strainer to remove solids and use oatmeal-herbal hydrosol on the skin.   

 

Oil Infusions- Quick Method 

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.  

Infused oil can be used in creams and lotions, or as-is.   

 

Oil Infusion- Slow Steep Method 

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).   

 

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.   

 


