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Harvest the herbs before they flower.

Cut the branches mid-morning. Don't harvest the
entire plant at one time.

Wash them gently with some water and pat dry on
paper towels.

Punch several holes in a paper bag and place your bundle
of herbs upside down in this bag. Gather the end of the
bag together with the ends of the stems and tie it closed.

Hang this bag upside down in a warm and airy room for
around 2-4 weeks. Keep checking until they’re ready.

Store these dry herbs in small, airtight containers.

When you’re ready to use them, crush them to get the
maximum flavor.

Tips for Drying Herbs

Tie the 4-6 stems together and secure with a rubber band or
something similar.
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Lemon Basil 
Mint Spritzer
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Add honey and water to a small saucepan over medium heat.
Stir frequently until honey dissolves.
Remove from heat and cool for 5-10 minutes before pouring
into a pitcher.
Add fresh lemon juice, fresh herbs, ginger, and lemon slices.
Stir gently to combine and place in the refrigerator to chill.
Immediately before serving, pour sparkling water into pitcher
and stir to combine.
Pour into glasses filled with ice and serve immediately
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2 tbsp. honey
1 c. water
1/3 c. fresh lemon juice
2 tbsp. fresh mint torn into pieces
2 tbsp. fresh basil torn into pieces
2 tsp. fresh lemon zest
2 thyme sprigs
2 t. ginger finely minced
1 large lemon thinly sliced
2 c. sparkling water

Ingredients

Directions



Originally from Queens ,  NY,

Lois now calls  Northeastern PA home.

 

You can f ind her blogging over at

Walking on Sunshine Recipes

where she shares a l i t t le  of  her l i fe ,

and what ' s  cooking in her ki tchen

or working in her garden

on a dai ly bas is .
 

Lois Christensen
Food  Blogger

Thank you!
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https://www.instagram.com/lois_walkingonsunshinerecipes/
https://twitter.com/LoisChristensen
https://www.pinterest.com/colonelswife/
https://www.facebook.com/walkingonsunshinerecipes/

