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STEP 1: HARVESTING 
Once your plants have grown to full size and 
you have leaves or flowers available, it’s time to 
harvest. Use the trimming shears included with 
your kit to cut stems and/or flowers. It’s important 
not to pick or pull stems because this can damage 
or bruise the plant.

If you are bundling your plants, you want to leave 
enough room, an inch or two, at the bottom so you 
can tie the stems with a cord. If you are using a 
dehydrator, the method we recommend, you do not 
need to leave extra room.

Visually inspect your clippings to make sure there 
are no bugs or damage. Remove any damaged 
pieces using your shears. Clean and mildew-free 
clippings are important for making tea.

Now that you have learned 
how to grow your herbs, 
it’s time to create your own 
blends of herbal tea!

In the following pages, we 
will describe how to select, 
harvest, and dry herbs for 
tea using your stainless 
steel tea infuser, which 
comes with your kit.



TIP: Harvest your herbs in 
late morning when all the 
dew has dried. This helps to 
avoid mildew.
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STEP 2: DRYING 
We recommend using a dehydrator, oven drying or the air 
drying method to dry your leaves. 

Dehydrator: Heat your dehydrator with the thermostat 
set between 95 and 115 degrees Fahrenheit. If you live in 
a particularly humid climate, you may want to set your 
temperature as high as 125 degrees.

If your herbs are damp, be sure to gently blot them dry with 
a towel to remove as much moisture as possible. Place 
the herbs on the dehydrator trays in a single layer. Drying 
times will vary depending on the moisture content of your 
herbs. Loose, fine herbs like mint will dry more quickly 
than moisture-filled herbs. Expect 1-4 hours for most 
herbs. Check your herbs periodically for dryness. 

Oven-Drying Method: Place herb leaves or on a cookie 
sheet one inch deep or less.

Put herbs in an open oven on low heat—less than 180 
degrees F—for 2-4 hours. To see if the herbs are dry, check 
if leaves crumble easily. Oven-dried herbs will cook a little, 
removing some of the potency and flavor, so you may need 
to use a little more of them in your tea.

Air Drying Method: Though it may take longer, air drying 
is another effective method for drying herbs. 

Tie stems in bundles and hang the herbs upside down. 
Use twist-ties so you can easily tighten the bundles when 
stems shrink as they dry. A warm, dry spot is best; avoid the 
kitchen. Wrap muslin, a mesh produce bag or a paper bag 
with several holes around the bundle, and tie it at the neck.  

THE HERBS ARE DRY 
WHEN THE LEAVES 

CRUMBLE AND 
THE STEMS BREAK 

WHEN BENT. AFTER 
YOU REMOVE THE 
HERBS FROM THE 

DEHYDRATOR, 
ALLOW THEM TO 

COOL BEFORE 
STORING TO AVOID 

CONDENSATION 
FORMING.   
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STEP 4: STORING 
Once your herbs are completely dry, store the leaves in an 
air tight glass container. Keep the jars out of the light and 
away from heat. Do not put them in the refrigerator.

STEP 4: BREWING  
The stainless steel tea ball included with your kit is perfect 
for making an eight ounce cup of warm tea. Begin by 
bringing a cup of water to a rolling boil. 

Pour warm water into the teacup or teapot to preheat it. 
This is absolutely necessary because if you use a cold cup 
or pot for steeping tea, the flavor of the tea won’t be as 
pronounced. Once you’ve warmed the pot or cup, pour out 
the warm water.

Next, select the tea leaves you would like to use and pack 
your tea ball infuser with the leaves. Usually, you’ll use one 
teaspoon of loose tea leaves when you make tea just for 
yourself. Close the tea ball and place it in your warmed 
teacup or teapot.

Fill your cup with boiling water. Typically you’ll use 8 oz 
water for each cup of tea.

Cover your cup or teapot and steep your tea for 3 to 5 
minutes to get the full flavor. Remove the tea ball after the 
tea has finished steeping.

ENJOY YOUR CUP OF 
INFUSED TEA and when 
you’ve finished drinking, 
open your tea ball and 
discard the used tea leaves. 
Rinse your tea ball and 
keep it handy for your next 
relaxing tea experience.
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STEP 1 
Harvest the fresh flowers by removing the entire 
flower head from the stem. Rinse the chamomile 
flowers in warm water and pat dry. Chamomile 
tea is best made using freshly harvested flowers. 
If necessary, it is possible to store flowers in the 
refrigerator for up to 48 hours. Wrap the petals in a 
wet paper towel and store in an airtight container.

STEP 2  
Boil water in a tea kettle or large pot on the stove. 
Infusion tea kettles are the best option for fresh 
flower teas since they have built-in devices to 
keep the petals separated. Alternatively, you can 
use another infusion device such as a tea ball or  
cheesecloth as a makeshift tea bag. Always use 
pure or spring water and not hot tap water when 
brewing tea to preserve flavors.

STEP 3  
Place flower petals in an infuser and let the tea 
steep in the kettle or pot for 5 minutes.

STEP 4 
Remove the flower petals and optional mint leaves 
before pouring into a teacup. Enjoy!

INGREDIENTS 

1 handful of fresh chamo-
mile flowers (increase petal 
amounts for stronger tea)

8 ounces boiling water

2 apple mint leaves  
(optional)
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STEP 1 
Use a kettle or large pot to boil water. Remove from 
heat and cool for 1 minute.

STEP 2 
Add the chamomile flowers, lavender flowers, 
and mint leaves to a tea ball and infuse in the hot 
water. Steep for 5 minutes.

STEP 3 
Remove the tea ball or use a fine mesh sieve to 
strain loose flowers and leaves.

STEP 4 
Add lemon juice and honey to hot tea. Serve 
immediately.

INGREDIENTS 

1/2 cup fresh chamomile 
flowers

1/2 cup fresh lavender 
flowers

1/2 cup apple mint leaves

2 whole lemons - juiced

1/4 cup honey
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STEP 1 
Heat water in a medium saucepan until it comes to 
a rapid boil.

STEP 2 
Remove from heat and add in chamomile flowers. 
Steep for 5 minutes.

STEP 3 
Add maple syrup and cinnamon.

STEP 4 
Heat and froth the milk. The easiest way to do this 
is to use a milk frother on an espresso machine or 
a hand frother. If you don’t have one, heat the milk 
in a separate saucepan and whisk vigorously. Keep 
whisking until small bubbles form and the milk 
becomes foamy.

STEP 5 
Combine the water infusion and milk into a cup. 
Add a dollop of the milk foam to the top of the mug. 
Sprinkle with cinnamon and enjoy!

INGREDIENTS 

8 ounces spring or pure 
water

8 ounces milk (dairy, coco-
nut, almond, or rice milk)

1 handful fresh chamomile 
flowers

1 tablespoon maple syrup

1/2 teaspoon ground cin-
namon
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STEP 1 
Add the fresh herbs to a tea strainer or tea ball and 
place in a standard-sized teacup.

STEP 2 
Bring water to a boil in temperature controlled 
kettle or a large pot on the stove.

STEP 3 
Pour the hot water into the teacup and allow the 
lemon balm leaves to steep for 5 to 10 minutes.

STEP 4 
Remove the tea strainer and sweeten with honey, 
sugar, or agave if desired.

INGREDIENTS 

1 tablespoon dry lemon 
balm leaves (or two  
tablespoons fresh leaves)

10 ounces boiling water

Honey, sugar, agave  
(optional)
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STEP 1 
Fill a medium sized teapot with filtered, purified, 
or spring water and bring to a rolling boil. Never 
use tap water or distilled water when brewing teas. 
These types of water can cause flavor alterations 
and prevent tea leaves and flower buds from 
infusing flavor completely.

STEP 2 
Add the lavender flowers to a tea ball, tea infuser, 
or tea sachet and place inside the teapot. We 
recommend using an infuser basket as it allows the 
lavender flowers to open completely and results in 
the best tasting tea. Leave the flower buds in the 
teapot for 10 minutes to steep.

STEP 3 
Remove the lavender buds and the tea tools from 
the kettle. Carefully pour the hot water into teacups 
and enjoy the crisp, floral taste of simple lavender 
tea. Add a dash of honey to turn this simple tea into 
lavender honey tea.

INGREDIENTS 

Boiling Water

1 cup fresh lavender flowers



THANK YOU  
FOR READING!
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