
DRYING YOUR PRODUCE
Dry and store your herbs using the pegs and twine provided in your Spice & Season  
box to minimise waste and keep enjoying them year-round.  There are two methods  
explained in this guide; air-drying and oven-drying.

PREPARING YOUR PRODUCE
Harvest your produce. Herbs can be harvested as needed throughout the growing season 
once there is enough foliage on the plant to support growth. Limit these harvests to less than 
one-third of the plant so it keeps growing and producing more foliage. 
 
Choose healthy foliage, flowers, or seeds for drying. Use scissors to clip off the stems cleanly. 
Discard any mouldy or insect damaged parts. 

Wash and dry your harvest. If you are harvesting your own homegrown herbs, there’s no need 
to wash them, unless there is visible dirt. Just shake them well in case there are any insects at-
tached. 
 
Fresh store-bought herbs should be washed and completely dried by patting with a dishtowel or 
kitchen roll. You could use a salad spinner for best results. 

Step 1

Tie small bunches of herbs into small bundles using the twine provided in your box. 
Keeping bundles small will help prevent rot or mould. 

Step 2

(optional) Gently wrap the bundles in muslin or paper bags poked with several holes, to 
keep out dust. 

Step 3

Use the twine provided in your box to make a mini washing line in a warm  
well-ventilated spot in your home, out of direct sunlight. 

AIR-DRYING YOUR PRODUCE
Air-drying is the easiest method to dry herbs with stems. Use the twine and pegs provided in 
your Spice & Season Box to air-dry herbs in bundles.

Step 4

Simply, hang the herb bundles upside down along your line using the wooden pegs 
provided. 



Step 1

Strip the herbs from their stalks, and lay them out on an oven rack covered with a 
layer of muslin. 

Step 2

Set the oven on the lowest possible setting, and place the rack in the oven. Ideally, the 
herbs should not be at more than 50C; you may need to preheat the oven, then turn it off 
and leave just the light on to achieve such a low temperature. 

Step 3

Leave the door ajar, so that excess moisture can escape and the oven does not get too hot. 

Once dried, you can store your herbs to use in cooking later. Use the spice labels 
provided in your box to label your jars. 

Make sure your dried herbs are completely dry by rubbing some between your fingers. If the 
herbs crumble easily, they have dried out. 

Remove the leaves from the stems and store loosely in clean glass jars or containers with  
airtight lids. 

Use the stickers provided in your box to label your spice jars. Keep jars away from sunlight; store 
them in a dark and dry place. 

To retain the herbs’ flavour and potency, don’t crush or crumble them until just before 
cooking with them. Your dried herbs will remain potent for at least six to 12 months 
when stored properly.

OVEN-DRYING YOUR PRODUCE
Oven-drying herbs is a much quicker method than air-drying, though you’ll have to be careful not 
to burn the herbs. We suggest experimenting with a few ‘testers’ as some ovens are hotter than 
others. This method is best suited to robust herbs, such as sage, mint, rosemary, and thyme. 

Step 4

Dry the leaves for 30 minutes, then turn them over once. Continue drying for an  
additional 30 minutes. After a total of one hour, turn off the oven and allow the herbs  
to cool in the oven. 

STORING YOUR PRODUCE


