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Quick facts


	The leaves and seeds of herbs are used to flavor foods.
	The flavor comes from oils in the cell walls of the plants. Chopping or grinding breaks the cell walls and releases the flavor.
	Dried herbs can be stored effectively up to one year in a cool, dry, dark place.
	Drying herbs at too high a temperature can cause flavor loss.

Harvesting herbs


The best time to harvest herbs for drying is just before the flowers first open (the bursting bud stage). Gather herbs in the early morning after the dew has evaporated to minimize wilting. Label the herbs to be dried when you pick them, because after they are dried many look alike. Rinse the herbs in cool water and gently shake to remove excess moisture. Discard all bruised, soiled, or imperfect leaves and stems.



Gather herbs in the early morning after the dew has evaporated to minimize wilting.




Drying herbs


There are several methods that can be used for drying herbs successfully. It’s important to keep the temperature below 100º F. High temperatures will cause flavor loss.


Dehydrator


Herbs will dry quickly in a dehydrator and will produce high-quality herbs. Place the herbs on the dehydrator trays covered with a fine screen to catch the dried leaves if they fall from the stems. Preheat the dehydrator to 90–100º F. Dry 1–3 hours or until the herbs are dry and crumble easily.


Microwave drying


Microwave ovens are a fast way to dry herbs if you only have a small quantity. Never dry more than 1–2 cups at a time. Layer the herbs in a single layer between two sheets of plain white paper towels.


Note: Do not use recycled paper towels; they often contain scraps of metal that can arc and catch on fire.


Check your owner’s manual for recommended times for drying herbs. A general guide for drying 1 cup of herbs is to cook on high for 1–2 minutes in 700–1,200 watt ovens; 2–4 minutes in 650–700 watt ovens; and 3–6 minutes in 500–600 watt ovens. Stir the herbs every 30 seconds after the first minute until almost dry, and then let them finish drying at room temperature. Herbs commonly dried in the microwave are parsley, celery leaves, chives, thyme and sage.


Air drying


For hardy herbs


The sturdier herbs such as sage, thyme, rosemary, summer savory and parsley are the easiest to dry. They can be tied into small bundles and air-dried. Air drying outdoors is often possible; however, better color and flavor retention usually results from drying indoors.



They can be tied into small bundles and air-dried.




Tender-leaf herbs


Basil, tarragon, lemon balm and the mints have high moisture content. Tie the herbs together in small bunches and hang inside a paper bag with vent holes cut in the top and side of the bag. Close the top with a rubber band. Place where air currents will circulate through the bag. Any leaves and seeds that fall off will be caught in the bottom of the bag. A good place to hang herbs to dry is in an attic, kitchen or any location that is warm and where there is air circulation.


The herbs can also be placed on a layer of paper towels on a tray to dry. It will usually take 5–10 days to air-dry. This works well for drying leaves such as bay, mint and sage leaves. This method will dry the leaves flat and keep the color. Sun drying is not recommended because it will affect the color and flavor of the herb.


Test for doneness


Herbs are dry when they crumble easily between the fingers. The stems should be brittle and break when bent and the leaves and seeds should fall from the stems. Dried leaves can be left whole and crumbled as needed or they can be coarsely crumbled before storing.



Herbs are dry when they crumble easily between the fingers.




Storage


Place dried herbs in an airtight container and store in a cool, dark, dry location for optimum flavor and color. For best flavor, use within six months to one year. Crushing or grinding herbs and seeds for storage increases the loss of aroma and flavor. Whole seeds and leaves have the longest shelf life; ground has the shortest. For the fullest flavor, crush or grind just before using.



Place dried herbs in an airtight container and store in a cool, dark, dry location for optimum flavor and color.




Using herbs


Herbs should be used to complement the flavor of food. Generally, ¼ teaspoon of dried herbs is adequate for a four-serving recipe. To substitute one for another, use these amounts as guidelines: ¼ teaspoon powdered herb = 1 teaspoon dried herb = 1 tablespoon chopped fresh herb.


For cooked foods, add herbs during the last part of the cooking time to get the most flavor. Herbs in uncooked foods such as salad dressings, dips and spreads will need time to blend flavors, so add them as far in advance of serving as possible.


Related Articles


	Herbs and Vegetables in Oil
	Foods that do not Freeze Well
	Should I Vacuum Package Food at Home


Source: OSU Master Food PreserverProgram
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
										Aug 2019 |
						Impact story
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Acidified Foods: Pickled Hot Peppers
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Water Bath Canning: Fruit Syrup
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Lane County Extension: Master Food Preservers
							
					

		 In   the   four   years   after   voters   passed   a   levy   to   fund   OSU   Extension   in   Lane   County   in   2016,   volunteers   in   the   Master   Food   Preservers   program   have   doubled   the   amount   of   workshops   offered   and   increased   educational   contacts   by  ...
				
										Feb 2021 |
						Video
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							Rice storage suggestions?
							
					

		How long can you store rice and what is the best way to store it? Does rice ever become unsafe to eat?
				
							Jenny Rudolph |
										Nov 2012 |
						Featured question
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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OSU recognizes the impact that its land grant history has had on Indigenous communities in Oregon. See our land acknowledgement.
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