


   ‌Drying herbs is a timeless method of preserving
their flavor and aroma, allowing you to enjoy the taste
of summer year-round. Whether you've harvested an
abundance of herbs from your garden or want to
make the most of store-bought varieties, drying herbs
is a simple and rewarding process. In this guide, we'll
explore the steps to drying herbs effectively, ensuring
they retain their potency and freshness for future use.‌

Selecting Herbs for Drying‌
   ‌Before you begin the drying process, it's essential
to choose herbs at their peak flavor and aroma.
Harvest herbs in the morning, after the dew has
evaporated but before the sun's heat diminishes their
essential oils. Opt for herbs with vibrant color and
firm leaves, as they will yield the best results when
dried. Common herbs suitable for drying include
basil, rosemary, thyme, oregano, mint, and parsley.‌

Methods of Drying‌
   ‌There are several methods you can use to dry
herbs, each offering its own benefits:‌

1.Air Drying: This traditional method involves‌
hanging herb bundles upside down in a warm,‌
well-ventilated area away from direct sunlight. Tie‌
herb stems together with twine and hang them‌
upside down from a hook or clothesline. Air‌
drying works well for herbs with sturdy stems and‌
low moisture content, such as rosemary, thyme,‌
and oregano.‌

2.Oven Drying: If you're short on time or live in a‌
humid climate, oven drying is a convenient‌
alternative. Spread clean herb sprigs on a baking‌
sheet lined with parchment paper and place them‌
in an oven set to its lowest temperature (usually‌
around 170°F). Keep the oven door slightly ajar‌
to allow moisture to escape and check the herbs‌
frequently to prevent burning.‌

3.Dehydrator: Using a food dehydrator is another‌
efficient way to dry herbs, as it provides‌
consistent low heat and airflow. Arrange clean‌
herb sprigs in a single layer on dehydrator trays‌
and set the temperature to around 95-115°F.‌
Check the herbs periodically until they are dry‌
and brittle.‌

Preserving Nature's Bounty: A Guide to Drying Herbs‌

Storing Dried Herbs‌
   ‌Once your herbs are fully dried, it's time to store‌
them properly to maintain their flavor and quality.‌
Follow these tips for storing dried herbs:‌

Remove dried leaves from stems and crush or‌
grind them into smaller pieces for easier storage‌
and use.‌
Store dried herbs in airtight containers such as‌
glass jars or resealable bags to protect them from‌
moisture and light.‌
Label containers with the herb name and date of‌
drying to keep track of freshness.‌
Store dried herbs in a cool, dark place away from‌
heat sources, such as cabinets or pantry shelves.‌

Utilizing Dried Herbs‌
   ‌Dried herbs can be used in a variety of culinary‌
applications, including seasoning meats, flavoring‌
soups and stews, and adding depth to sauces and‌
marinades. Keep in mind that dried herbs are more‌
concentrated than fresh herbs, so adjust the quantity‌
accordingly when using them in recipes. To release‌
their full flavor, crumble dried herbs between your‌
fingers or grind them with a mortar and pestle before‌
adding them to dishes.‌

   ‌Drying herbs is a simple and effective way to‌
preserve their flavor and aroma for future use. By‌
following these steps and methods, you can enjoy the‌
taste of freshly harvested herbs long after the growing‌
season has ended. Whether you're a seasoned‌
gardener or new to the world of herbs, drying herbs at‌
home is a satisfying and rewarding culinary endeavor.‌



Plant Name Type Height Uses and comments

Balm, Lemon perennial 18-24”

Aromatic. Finely chop fresh leaves into salads, white sauce for fish, 
mayonnaise, poultry, pork, jellies, custards, fruit drinks, and wine. Add to 
blended vinegars, especially tarragon. An infusion of lemon balm is said to 
relieve headaches and tension and to restore memory.

Balm, Orange perennial 24-36" Citrus flower.

Basil, African Blue annual 12-24” Very showy plant. Use the edible flower stems as a soup or salad garnish, 
float them in a glass of iced tea, or sprinkle the buds over roasted potatoes.

Basil, Bonsai annual 12" Great for indoor pots.
Basil, Dolce Fresca annual 10-24” AAS winner. Genovese type.
Basil, Everleaf Emerald Tower annual 24-36" Upright. Sun. Great for containers.

Basil, Everleaf Gecofure annual 12-14” Genovese Compatto Fusarium Resistant. Great disease resistance and 
uniformity.  Excellent for fresh or frozen use; great for making pesto.

Basil, Everleaf Thai Towers annual 24-36" Columnar, vigorous growth, excellent flavor
Basil, Holy annual 24-36" Great medicinal and culinary uses, treat like sweet basil

Basil, Mrs. Burn’s Lemon annual 24-30” Distinctive, pink-flowered basil; light green leaves, and an intense lemon 
flavor and aroma.

Basil, Nufar annual 12-16”
1st disease resistant Basil. It will provide months of large, flavorful leaves for 
cooking. Pick the leaves and use fresh or dried in tomato dishes, pasta 
sauces, vegetables and soups.

Basil, Pesto Party annual 18-24” Late flowering Basil, letting you enjoy fresh leaves through the season. 
Sweet Italian flavor. Late to bolt. Mildew resistant.

Basil, Red Rosie annual 18-24” Mild, aromatic flavor is ideal for salads, sauces, garnishes.

Basil, Rutgers Devotion  annual 18-20" Slightly serrated, ruffled leaves are large, cupping, and medium-green. 
Slightly sweet and spicy aroma.

Basil, Rutgers Obsession annual High disease resistance.

Basil, Siam Queen annual 12” Has a distinct but subtle licorice flavor which is perfect for stir fries and 
soups. 

Basil, Spicy Globe annual 6-12” Low, wide mounds of leaves. Great in Italian and Asian cuisine.

Basil, Sweet annual 12-18”
Used fresh in cooked recipes. Add at the last moment, as cooking quickly 
destroys the flavor. Great for pesto, in cheese spreads, in salads and on 
sandwiches. Most popular.

Basil, Sweet Genovese annual 24-30” Taste has hints of mint and clove, while being peppery and spicy. Great for 
pesto.

Bay Laurel annual 10 ft

Great flavor for culinary dishes including Italian pasta sauces, stocks, soups, 
and marinades. Also makes a great house plant or topiary. Add bay oil to 
make a soothing bath; add leaves to flour to deter pests. Grows up to 5' tall 
in a pot, 10' as a tree. Likes sun.

Borage annual 24-36" Cucumber flavored leaves for flavoring drinks. Blue star shaped flowers.
Catmint (Nepeta) perennial 1-3' Sun, part shade; showy flower spikes. Cats love this plant!

Catnip perennial 24-36"
Cats love this plant! Grows in sun or part shade with white flower spikes. 
Candied catnip can be used as an after dinner mint; leaves good in salads. 
Mosquito and fly repellent. Will re-seed.

Celery Leaf annual 12-18" Very aromatic leaves; add to salads, soups, stews.

Chamomile, German annual 9"
Daisy-like flowers with fresh apple scent. Makes a wonderful addition to 
potpourri and dried flower arrangements. Great for tea or steep it in water for 
15 minutes and pour into tub for a wonderfully soothing bath.

Chervil annual 12" Part shade. Close relative to parsley with an anise-like flavor. Popular in 
French cooking.

Chives, Garlic perennial 18" Garlicky flavor enhances slow-cooked sauces, stews, soups, and stuffing; 
add flavor to stir fries.

Basil - With a distinctive scent and flavor reminiscent of cloves and pepper, basil is a staple in Mediterranean cuisine, particularly 
Italian dishes like pesto and Caprese salad. These plants, typically grown as annuals in temperate climates, feature glossy green 
leaves that vary in size and shape depending on variety. Basil thrives in warm, sunny locations with well-drained soil and requires 
regular watering to maintain its vibrant growth. Basil is also valued for its potential health benefits, such as its antibacterial properties 
and use in traditional medicine for alleviating digestive issues and promoting overall wellness.
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Plant Name Type Height Uses and comments

Chives, Medium perennial 10"

Flowers dry well, but stems do not - keep fresh to keep flavor. Seal bunches 
of chives in a plastic bag and keep in the fridge for up to 7 days. Chopped 
chives can be frozen into ice cube trays. Flavor enhances slow-cooked 
sauces, stews, soups, and stuffing.

Cilantro/Coriander annual 10"
Blooms July to September. The leaves, fruits, and roots can be used in 
culinary dishes. Leaves has a bold taste that combines a strong sage flavor 
with sharp citrus notes. Very aromatic - mix into potpourri for a lemony scent.

Cilantro, Lemon annual 12-20" Subtle citrus flavor.

Comfrey perennial 5' Comfrey (Symphytum officinale) is a very hardy perennial herb adaptable to 
most conditions. Grows best in partial to full sun in moist, fertile soil.

Curry, Regular annual 18-24" Ornamental; strongly scented foliage. Used in Thai cooking.

Dill annual 30-36"

Feathery leaves are great to use fresh in salads and as garnishes. Excellent 
when used in soups, sauces, spread, and fish recipes. Flower heads dry 
nicely for craft projects. In companion planting, dill can enhance the growth 
of cabbage, onions, and lettuce.

Dill, Bouquet annual 48" Edible flowers, leaves, and seeds.
Dill, Dukat annual 18-24" Abundant foliage forms before seed heads. Use fresh or dried.

Dill, Fernleaf annual 18"
Excellent flavor; use seed heads to make dill pickles and foliage in pickles, 
with fish, salmon, lamb, pork, poultry, cheese, cream, eggs, vegetables, 
apples, soups, stews, and spreads.

Eucalyptus, Silver Dollar semi-
perennial 6'

Plant in rich soil in sunny location. Silvery blue-gray leaves are very 
aromatics and are great used in potpourri. The oil is used in air fresheners, 
deodorants, and insecticides. Stems dry well for everlasting flower 
arrangements.

Fennel, Bronze perennial 2.5' This plant attracts beneficial insects. The leaves are great with fish and can 
be used to stuff the cavity of a whole fish or to wrap fillets.

Fennel, Sweet semi-
perennial 2-3' Has a taste of anise, but softer and nuttier. Leaves, stems, and seeds can be 

used.

Garlic, (Allium Sativum) annual 12-24"

Taste is vibrant and “oniony.” The cloves of this bulb are important in most of 
the world’s cuisine and add dimension to all foods except desserts. Flower 
heads can be dried and used in herb and flower arrangements. Garlic can 
help keep aphids off of roses, cabbage, eggplant, tomatoes, and fruit trees. 
A garlic spray can keep deer away from tender saplings.

Germander perennial 24" This herb is used as an ornamental plant and can be trained to grow into a 
hedge.

Horseradish perennial 24-36" Roots used in condiments.

Hyssop, Anise perennial 2' Licorice seeds used in candies. Use leaves to sweeten teas, flavor sugars, 
add to quick-breads, muffins, fruit salads, honey, and in ice cream making.

Lavender, Buchii/Jagged tender 
perennial 12-16" Feathery gray, very showy; blooms all summer.

Lavender, French tender 
perennial 12-18" Great fragrance; use in potpourri, dried for crafts.

Lavender, Fringed tender 
perennial 24"

Fragrant flowers and leaves, beautiful in herb gardens and excellent in 
containers. Attracts butterflies. Dried flowers and leaves are prized for 
potpourri, scented oils, and crafts.

Lavender, Goodwin Creek tender 
perennial 36"

Dense, compact gray foliage with spikes of dark lavender flowers in summer. 
Great in perennial borders or rock gardens. Deadhead to promote 
continuous bloom.

Lavender - The perfumy flowers and leaves are used in flavored vinegars, jellies, cookies, and sparingly in salads. Sachets full of dried 
lavender are popular for perfuming drawers and closets. Potpourris frequently include this herb. Place oil of lavender on a cotton ball 
and hang it to freshen a room and keep moths away. Dried flowers and foliage can be used in dried arrangements.
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Lavender, Grosso perennial 4' Mid-summer bloom, very fragrant; resistant to heat/drought. Great for 
potpourri and sachets.

Lavender, Sachet perennial 28-30" Best choice for potpourri and sachets. Blooms June to August or September.

Lavender, Silver Dwarf tender 
perennial 12" Deep lavender blue flowers; used for perfumes, potpourri, and sachets. Deer 

resistant, attracts butterflies, drought tolerant.

Lemon Grass tender 
perennial 5' With its lemony scent and hint of rose aroma, lemongrass is an essential 

ingredient in Thai and Indonesian cooking.

Lovage perennial 3'
Tastes like celery. Leaves can be used fresh in salads, fresh or dried in 
soups, stews, and sauces. Stems can be cooked, pureed, candied, or used 
like celery stalks.

Marigold, Red Gem annual 12" Citrus scented. Use petals in egg dishes, mayonnaise salads, breads, and 
muffins.

Marigold, Golden Gem annual 12" Citrus scented. Use petals in egg dished, mayonnaise salads, breads, and 
muffins.

Marjoram, (Regular or Sweet) annual 12"
Tastes like a mild oregano with a hint of balsam. Leaves and flowers can be 
used fresh or dried in recipes; fresh springs can be added to salads. Dried 
stems are a great addition to dried arrangements and herb wreaths.

Mint, Apple perennial 12"
Bruise the leaves and put them in a pitcher of ice water for a refreshing treat. 
Fresh or dried leaves can be used to make a delicious apple mint jelly. Nice 
for a garnish.

Mint, Basil perennial 12-24" Basil scented leaves with the growth habit of a mint plant.
Mint, Best Spearmint perennial 12-24" Aromatic, sweet and strong. The best choice for tea.

Mint, Chocolate perennial 26"
Very strong mint - great dried and added to black tea or used by itself. 
Smells like a peppermint patty. Add fresh leaves to strawberries for a special 
treat! Easy to grow.

Mint, Kentucky Colonel perennial 24" Use in Mint Julep and teas; likes moist soil in part shade. Attracts butterflies.

Mint, Meadow perennial 12-24" Aromatic, sweet and strong, best for tea.

Mint, Mojito perennial 24" Culinary herb native to Cuba with a distinct and unique taste. Great in 
beverages as well as on meat and confections.

Mint, Mountain perennial 24" Can be rubbed on the skin to repel mosquitos. Does not spread by 
underground runners. Attracts bees and butterflies.

Mint, Orange perennial 12-18"
High in Vitamin A and C, use fresh leaves in salads, desserts, garnishes, 
and mint sauce for lamb or fish. Try making orange mint jelly and orange 
mint vinegar!

Mint, Peppermint perennial 12-24" Strongly scented; spiky flowers; holds flavor when dried. Use in teas, candy, 
and as a garnish.

Mint, Peppermint Variegated perennial 12-24" Strongly scented; spiky flowers; holds flavor when dried. Use in teas, candy, 
and as a garnish. Variegated green and white leaves.

Mint, Pineapple Variegated perennial 10-24" Easy to grow, very attractive green and cream leaves with a light pineapple 
fragrance.

Mint, Strawberry perennial 10-24" A compact mint variety that has a wonderful fruity scent and flavor.

Myrtle, Sweet Green tender 
perennial 12-15" Fragrant plant with edible flowers. Use to flavor meat. Good for bonsai.

Myrtle, Sweet Variegated tender 
perennial 12-15"

Variegated green and white leaves with a semi-weeping habit; aromatic 
leaves and showy white flowers; scented leaves used to flavor meat; good 
for bonsai.

Nasturtium annual 7-15"
Leaves and flowers five a peppery punch in salads and pasta dishes, and 
the flowers add a hint of color and flavor. Young, green nasturtium seeds are 
edible. High in Vitamin C.

Mint - Mints have cleansing properties and the ancient Greeks added the herb to their baths. Externally, mint is cooling and increases 
the blood flow where it is applied. Also relieves itching and inflammation. Mints can be extremely invasive. Mint can be contained in the 
open garden if planted in a pot slightly above soil level. Harvest non-flowering shoots for tea and culinary use. Add dried leaves to 
scent potpourri and to flavor vinegar. Can be grown in part shade.
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Oregano, Greek perennial 12-24"
Very strong, pungent flavor. Use in tomato sauces, with meats, fish, 
cheeses, eggs dishes, salads, and with vegetables including tomatoes, 
zucchini, and green beans.

Oregano, Golden perennial 8" Bright green leaves with a golden look. Use in tomato dishes, rice, pasta, 
sauces, dressings, vinegars. Attracts bees and butterflies.

Oregano, Hot and Spicy perennial 20"
Strong, spicy flavor. Great addition to Mexican recipes. Leaves can be used 
fresh or dried, with most chefs preferring the less bitter flavor of the dried 
herb.

Oregano, Italian perennial 12-24" Sweeter than other oreganos. Spicy without being bitter. This flavorful herb is 
a key ingredient to Italian cuisine. Most popular.

Oregano, Showy (Pink) tender 
perennial 2.5' Flowers are beautiful dried in arrangements. Beautiful ornamental plant.

Pak-Choi annual 12" Use in Chinese dishes such as wonton soup and chow mein.
Parsley, Curled biennial 24" Curly leaf variety. Host plant for swallowtail butterflies.

Parsley, Flat Leaf biennial 32"
Parsley is a popular flavoring in soups and salads, as garnish, breath 
freshener, digestive aid, and as a vegetable. Can be used fresh or dried. 
Host plant for swallowtail butterflies.

Patchouli tender 
perennial 12-15" Patchouli is used widely in perfume and scented products such as laundry 

detergents and air fresheners.

Pennyroyal tender 
perennial 8" Fast creeper. Can be used as a flea repellent. Should never be used for 

consumption.

Rosemary, Arp tender 
perennial 24-36"

Airy, bushy habit with gray, green lemony scented leaves. Flavoring for 
roasting meats and vegetables. Blue flowers are edible and make a nice 
addition to jams and sauces.

Rosemary, Barbeque tender 
perennial 30-42" Stems make good BBQ skewers. Great seasoning for meats and vegetables.

Rosemary, Creeping tender 
perennial 6-12" Hardy, fast-growing evergreen shrub. Aromatic leaves.

Rosemary Foresteri tender 
perennial 2-4' Drought resistant. Excellent for seasoning meats, eggs, fish, and poultry.

Rosemary, Gorizia tender 
perennial 5'

Light lavender blue flowers. Great in containers; drought tolerant. Use in 
chicken, pork, rice, tomato dishes, herb butters, and potpourri. Repels 
moths. Deer resistant.

Rosemary, Salem tender 
perennial 24-36"

Hardy as far north as Salem, Mass. Strong pine-like flavor and fragrance. 
Excellent foliage plant. Use in chicken, pork, lamb, rice, tomato dishes, herb 
butters, and in sachets.

Rosemary, Tuscan Blue tender 
perennial 48" Profuse clear blue flowers, very aromatic. Use leaves in cooking, for 

potpourri, and teas.

Rue perennial 30" Strong odor repels flies and leas. Can be poisonous if ingested. Swallowtail 
host plant.

St. John’s Wort perennial 12-36" Traditionally used as a tea, sometimes available in tea bags.

Sage, Berggarten perennial 1-2' Unique pungent flavor and aroma. Flowers attract butterflies. Use as a 
seasoning in meat dishes, soups, stuffing, and sausage.

Sage, Garden perennial 2-3' Use pretty purple blossoms as a garnish in salads, butters, and ice cubes. 
Use fresh or dried with stuffing, pork, meats, or cheese.

Sage, Golden perennial 18-36"
Green leaves with irregular gold edges. Lilac-blue flowers attract bees and 
butterflies. Leaves may be eaten fresh or dried in sausage, stuffing, and 
butter for pasta.

Rosemary - In folklore, rosemary was believed to strengthen memory. Rich in aromatic oils, rosemary releases it’s fragrance when 
walked upon or crushed. Rosemary is a must in every kitchen garden, veggie plot, and herb garden. Rosemary makes an excellent 
potted plant, particularly in terra cotta for porch or patio.

Sage - Sage plants, members of the Salvia genus, are aromatic herbs cherished for their culinary, medicinal, and ornamental qualities. 
With silvery-green foliage and a distinctive earthy fragrance, sage is a perennial herb commonly used in cooking, particularly in dishes 
like stuffing, roasted meats, and sauces.
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Sage, Peruvian tender 
perennial 16-30"

Apple green leaves, fuzzy on bottom; dark purple-black flowers. Plant has a 
wonderful black currant fragrance. Ornamental - unusual and fascinating in 
the garden.

Sage, Pineapple tender 
perennial 48" Red flowers, pineapple scented foliage.

Sage, Purple perennial 18" Seldom blossoms which keeps maintenance down. Can be used in any 
culinary recipe.

Sage, Tricolor perennial 2-3'
Gray leaves marbled with white, pink, and purple; lavender-blue flower 
spikes. Aromatic foliage; use fresh or dried for cooking; makes a beautiful 
garnish. Attracts bees and butterflies.

Sage, White perennial 4-5' Used for incense and smudge sticks; attractive to hummingbirds.

Santolina, Green perennial 2'
Flowers are tight, puffy yellow balls. Use for borders; attractive to bees, 
butterflies, and birds. Strong menthol pine scent repels bugs in the garden. 
Deer resistant.

Santolina, Gray perennial 12" Bright yellow flowers in summer. Decorative edging plant. Not culinary.

Savory, Summer annual 12" Distinctive taste added to stuffing, pork, and sausages. Fresh sprigs can be 
boiled with broad beans and peas; great as a garnish.

Savory, Winter perennial 6-12"

Excellent companion plant for most other herbs - repels harmful insects 
while attracting bees and other pollinators. Stronger, sharper flavor than 
Summer Savory. Blends well with thyme, sage, rosemary,and mint. Spicy, 
peppery flavor for pork, beef, and poultry.

Sweet herb (Lippia) perennial 6" Intensely sweet leaves can be used as a sugar substitute. Excellent in 
hanging baskets.

Stevia annual 12" Natural sweetener - 200 times sweeter than sugar! Leaves can be dried, 
crushed, or frozen in ice cubes.

Sweet Woodruff perennial 8"

Dried leaves can be used as a moth repellent. Shade gardeners’ delight! 
Seldom bothered by pest or disease. Dried foliage has a sweet scent. It used 
to be used as the stuffing for winter mattresses - it has the scent of fresh cut 
hay and vanilla.

Tansy perennial 4' When planted along potatoes, it helps to reduce beetle populations. 
Blooming tansy can help repel mosquitoes. Should not be eaten.

Tarragon, French tender 
perennial 3' Good for herbal vinegar. Anise flavor; great for recipes using chicken, fish, or 

eggs. Full to part sun.

Thyme, Creeping Red perennial 2-4"
One of the best low growing ground covers; can be walked on; use between 
stepping stones, walkways, or at the base of rockery. Attracts butterflies, 
bees, and birds.

Thyme, Elfin perennial 3"

Mostly grown for its fragrant foliage. Tiny solid mat of gray-green foliage is a 
perfect choice for lawn replacement. Versatile ground cover that will cover 
dry slopes, fill in between stepping stones, or creep over a rock. Very drought 
tolerant once established.

Thyme, English perennial 15"

Great with everything: veal, lamb, beef, poultry, fish, stuffing, stews, soups, 
sauces, stock, herb butters, beans, lentils, potatoes, tomatoes, cheese, 
onions, cucumbers, carrots, eggplant, and more! Most popular thyme for 
cooking.

Thyme, French perennial 15"
Pretty, low-growing shrub. Adds something special to soups, stews, and 
casseroles. Its flavor with a faint clove aftertaste blends particularly well with 
lemon and basil.

Thyme, Foxley perennial 6-8" Broad, variegated leaves. Use raw or steamed with soups, sauces, meat, 
and stuffing.

Thyme, Golden Lemon perennial 15" Strong lemon scent; attracts bees. Use leaves in cooking, raw in salads, and 
in herbal teas. Great in containers. Drought tolerant after established.

Thyme, Lemon perennial 4-12" Intense lemon scent and flavor. Can be used on chicken and fish or as a tea.

Thyme - Thyme was one burned in homes to get rid of insects. It was believed fairies lived in thyme so patches were set aside for 
them. Thyme is an excellent addition to soups, stews, casseroles, and salads, and as aids in the digestion of fats. It thrives in poor, 
rocks, alkaline soils. The richer the soil, the less flavorful it will be.
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