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Dehydrating Herbs 
By Geny Cassady 

UCCE Master Food Preserver of El Dorado County 
 

Spring brings the beginning of the growing season in our area.  You might be planning your 
garden or even already starting seedlings inside.  With all of your vegetables, be sure to 
include some herbs.  They are easy enough for the beginning gardener to grow and perfect 
for preservation later in the summer.  Preserving herbs couldn’t be easier and they impart 
such a fantastic array of flavors to your dishes. 
 
Once your herbs are ready for harvest, you should pick them in the morning after the dew 
has evaporated but before the sun has a chance to wilt the leaves.  Bring your freshly 
harvested herbs inside, give them a good rinse with cool water, and a gentle shake to 
remove any excess moisture.  Now you are free to use them immediately in your cooking or 
preserve them for use later in the year. 
 
Drying herbs is one of the easiest and most cost effective way to preserve them.  You will 
save so much versus costly grocery store herbs.  More sturdy herbs such as rosemary, sage, 
thyme, summer savory, and parsley can easily be dried in small bundles and hung in a dry 
environment.  There are also drying racks with hooks or small clips you can purchase just 
for drying these herbs. 
 
More tender leaf herb varieties such as basil, oregano, tarragon, lemon balm and mint can 
also be dried easily.  First, cut a few holes in the side of a paper bag.  Then suspend small 
bundles in the bag and hang in an area with good air circulation.  The herbs will be dry in 1-
2 weeks; they should crumble to the touch when thoroughly dry. 
 
Now that you have these dried herbs, add them to your favorite recipes.  Remember, dried 
herbs are about 3-4 times stronger than fresh, so adjust your quantities accordingly. 
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Anxious to hear about dehydrating everything from herbs to meat?  If so, plan to attend one 
of the UCCE Master Food Preserver workshops, “All Dried Up! Dehydrating and Freezing.” 
They will be presented on Wednesday, April 27th from 10 a.m. to 12 p.m. at the Cameron 
Park Community Center and again on July 26th from 10 a.m. to 12 p.m. at the El Dorado 
County Fairgrounds Board Room. 
 
Download thelocal 2016 UCCE Master Food Preserver schedule of classes and workshops 
on our main website. We offer some new events this year. In addition to our free 
preserving classes in Placerville and Auburn, we now provide classes in Cameron Park at 
the Cameron Park Community Center and several all day, hands-on workshops in 
Placerville. 
 
UCCE Master Food Preservers are available to answer home food preservation questions; 
leave a message at (530) 621-5506 or email us at edmfp@ucanr.edu. For more information 
about our program and events, visit our website at http://ucanr.edu/edmfp. Sign up to 
receive our ENewsletter at http://ucanr.org/mfpenews/. Find us on Facebook too (UCCE 
Master Food Preservers of El Dorado County)! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. 
 
The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination  against or harassment of any person in any of its 
programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes pregnancy, 
childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), 
genetic information (including family medical history), ancestry, marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the 
uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval service. 
UC ANR policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or harassment. UC 
ANR policy also prohibits retaliation against a person who assists someone with a complaint of discrimination or harassment, or participates in any manner in an 
investigation or resolution of a complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions related to any 
of its programs or activities. UC ANR is an Equal Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for employment and/or 
participation in any of its programs or activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran status. University 
policy is intended to be consistent with the provisions of applicable State and Federal laws.  Inquiries regarding the University’s equal employment opportunity 
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policies may be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, University of California, Agriculture and Natural Resources, 2801 

Second Street, Davis, CA 95618, (530) 750-1397. Email:  jsims@ucanr.edu. Website: http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/. 
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