
INFUSING OILS  
WITH HERBS AND SPICES
Making infused oils is an easy way to transform your cooking and reduce food waste. 
You can use any fresh or dried herbs, garlic, lemongrass, chilli peppers or flakes and 
whole spices such as peppercorns, star anise, cardamom. 

There are two methods of oil infusion. Cold infusion is great for ongoing use or when you need 
it fast. This method works well for fresh ingredients such as parsley, coriander and fresh chilli 
peppers.  Hot infusion equips your kitchen for several months. This method is better for  
hardier ingredients like woody herbs (rosemary, thyme, and sage) and dried or preserved items, 
like spices or lemon peel. 

1.  HOT INFUSION METHOD
You should not let the oil boil as this will ruin the flavour and appearance.  Some ingredients like 
rosemary sprigs can get gummy-looking as time goes on. For a beautifully presented bottle 
remove the cooked herbs or spices at the end and add fresh ones. The oil acts as a preserving 
agent, so your herbs or spices won’t go bad—but won’t look as pretty after a few weeks.  

Rosemary and Garlic Oil  
Preparation time:  5 – 10 minutes 
Cooking time:  5 minutes

Ingredients:
10 springs of rosemary  
1 garlic bulb (cloves crushed, peeled and separated) 
1 litre of oil of your choice

Step 1

Put all the ingredients into a pan and slowly warm to 85 degrees celsius.  

Step 2

Maintain the 85 degree temperature for around 5 minutes.

Step 3

Leave the oil to cool at room temperature. Pour into sterilised bottles and enjoy! 



2.  COLD INFUSION METHOD
Your cold infusion oil needs to be kept in the fridge in glass bottles, which may make it 
cloudy, but it should clear up when it reaches room temperature and will last up to two 
months! 

Step 1

Use a food processor or pestle and mortar to grind your chosen ingredients, then mix  
them with the oil. 

Step 2

Once the two have fully merged, strain out the solids. There’s no need to let the infusion 
sit for a long period of time before straining because there will be residual tiny particles 
left suspended in the oil that continue to flavour it.

Step 3

Funnel in to the glass bottle, label and enjoy!

SPICES

HERBS

Step 1

Fill a jar with your chosen herbs or ingredients. Fresh herbs must be as dry as possible  
to avoid dangerous bacterial growth. 

Step 2

Pour the oil over the herbs, close and shake the jar and put it in the cool, dark place for a day.

Step 3

Strain and funnel into a glass bottle, label and enjoy! 

Want to learn more? See www.thepracticalherbalist.com or https://naturalherballiving.
com/herb-oil-infusion-how-to-how-to-infuse-herbs-into-oil/ 
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