Teacher Resource

Recipe - Dried Herbs

Overview

Here you will find several methods for drying herbs, plus
ideas for making take-home gifts of herb mixes.

Herbs are easy to grow on a classroom windowsill or in a
school garden. Dehydrating herbs can be a great science
extension to a gardening unit and it preserves the herbs
for future use.

Drying Methods

Food Dehydrator

Oven Drying

Microwave Drying

Rinse herbs in water and gently pat with a paper towel to dry. Discard bruised,
soiled or imperfect leaves and stems.

Herbs are dried at a low heat, check the operating manual for temperature
guidelines and operating instructructions.

Place herbs in a single layer on dehydrator trays.

Dry for 1-4 hours, checking periodically. Herbs are done when the leaves crumble
and stems are brittle and break when bent.

Preheat the oven to its lowest setting (usually around 170° F)

Rinse herbs in water and gently pat with a paper towel to dry. Discard bruised,
soiled or imperfect leaves and stems.

Place herbs in a single layer on a baking tray lined with parchment paper or a
silicone liner.

Bake for 20-30 minutes and then check. Drying times will vary depending on the
type of herb. Continue checking every 10-20 minutes. Herbs are done when the
leaves crumble and stems are brittle and break when bent.

Rinse herbs in water and gently pat with a paper towel to dry. Discard bruised,
soiled or imperfect leaves and stems.

Layer herbs between two pieces of paper towel

Microwave for 1 minute then check. Continue to microwave in 30 second intervals
until the leaves crumble and stems are brittle and break when bent.
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Herb Packets - Homemade Gifts

Dried herbs make a great homemade gift. Have students make packets or jars of single
dried herbs or create a blend. Include a label with suggested uses in cooking.

Superstar Single Dried Herbs

Dill
Oregano
Basil
Sage
Thyme
Mint

Tasty Dried Herb Blends

Italian Seasoning:

2 Tbsp oregano

2 Tbsp basil

2 Tbsp thyme

2 Tbsp parsley

1 Tbsp rosemary

1 Tbsp garlic powder

Greek Seasoning:

1Tbsp oregano

1 Tbsp dill

1Tbsp basil

1tsp salt

1tsp black pepper

1 Tbsp garlic powder

Uses for the herb blends:

Excellent for adding flavour to roasted vegetables or potatoes.

Add to a simple tomato based pasta sauce.

Make a simple vinaigrette for salads by combining with olive oil, balsamic vinegar
(or red wine vinegar), and honey.
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