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Module One – Tools You’ll Need 
 

Basic Equipment 

The greatest investment you will make is purchasing a comprehensive book on 

herbs, flowers and spices these usually have a reference with each botanical as to 

what works well together.   

There are different ways in which you can create nourishing, supportive and healing 

teas to improve your health and well-being.  Some are dependent upon the types of 

herbs you are using; for example woodier herbs need to be chopped and boiled or 

‘decocted’, whilst fresh herbs and flowers simply need a gentle infusion in not quite 

boiling water to release their healing properties. 

Making small batches of tea at home does not require any special equipment.  You 

can use:  

• mixing bowls  

• kitchen scales  

• wooden or stainless steel spoons  

• airtight containers or sealable food bags for storing your herbs,  

• a teapot and strainer – you can also use a cafetiere, infuser pot or teaball  

• tea strainer (if you are using a teapot),  

• pestle and mortar comes in handy, as does a spice or coffee grinder.   

You will need a kettle, a note pad and labels. 

If you are blending for business, we cover equipment in the business section. 

 

Basic Herb Kit 

There is such an abundance of herbs you can choose for their flavour and medicinal 

benefits, with such a large array starting out can feel daunting.  The selection of 

herbs below are what I started out with, it will give you a base to get going.  Don’t 

worry if you are missing a particular ingredient, you can simply leave it out or add a 

little more of something else until you can build up your selection. 

• Calendula  

• Chamomile 

• Lavender 

• Cinnamon Sticks 

• Lemon Balm 

• Peppermint 

• Sage 

• Fennel 

• Rose Petals 

• Dried Ginger 
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Useful extras – Fresh root ginger and a couple of lemons keep well in the fridge 

and are nice to have on hand to add to your teas.  Honey is a wonderful way to 

sweeten teas, if you use Manuka honey it has a host of health benefits, including 

antibacterial properties, you will add to the healing properties of the teas. 

 

 

Creating A Good Workspace 

I literally started my herbal tea business on my kitchen table, so certainly for 

personal blending a kitchen table or worktop is adequate. 

Blending herbs naturally crates herb dust so ensure your work area is clean and 

clutter free before you start, this will help with cleaning up when you’ve finished.  If 

you are blending for yourself you can also take a table outside in warmer months 

and blend in fresh air, as long as it’s not wet or windy – that could be fun! 

Keep your workspace clean and tidy, this will avoid the problem of cross 

contaminating herbs, spices and flowers.  If you try and use a space bigger than you 

need it will help you feel more relaxed and organised whilst you work.  Once you 

have your space ready lay out all your materials so they are handy when you need 

them. 

 

 

Record Keeping 

It really is incredibly important to have a reliable record of your successful 

formulations along with those that didn’t make the cut.  You will often try many 

different combinations of botanicals before you arrive at what feels like the right 

blend.  To keep it all straight, write everything down! 

Keeping a book that you use only for formulations will save you a lot of time and 

potentially money too.  No matter how simple to recipe might be or how confident 

you are that you will remember it, force yourself to write it down. 

Your note book will help you track your thought process and intention at the time of 

formulating a blend, you may want to go back and rework a blend or idea that didn’t 

seem right the first time.  Plus we are always gaining new insights about herbs and 

our health, so blends always get updated and improved. 

Keeping records of use by dates of dried herbs you’ve purchased, where and when 

you purchased them and the price is also very useful.  This of course is a must if you 

are blending for business. 


