DIY Rosemary Infused Olive Oil

Ingredients
4.25 oz air-tight glass jar (we used these glass swing top bottles)

4-4.5 oz olive oil
1-2 Tbsp dried rosemary

Directions

1. Sterilize glass jar and let completely dry. Just one drop of water can cause your oil to go rancid!
Bacteria doesn’t grow in oil alone but the presence of water can allow bacteria to live and grow.

2. Fill jar % way with dried herbs of choices (approximately 1-2 Thsp or % oz dried herbs for 4 oz of
oil) then top with oil and seal tightly.

3. Allow oil to infuse 1-4 weeks or until the desired flavor has developed. You can strain off the
herbs, if desired, or leave them for a decorative touch.

4. Label and date and store in a cool, dark place. Use within 3 months.

Notes

If you opt to use fresh herbs, let them dry completely for several hours or overnight. Just one drop of
water can cause your oil to go rancid! Bacteria doesn’t grow in oil alone but the presence of water can
allow bacteria to live and grow. Fresh herbs need to be strained out of the oil in 1-2 weeks once the
flavors have infused to avoid bacterial growth. If you’re using fresh garlic, be sure to store in the
refrigerator and use quickly.

Try different combinations of dried herbs and spices: sage, basil, tarragon, chili peppers, thyme,
peppercorns, etc).

DIY Lemon Thyme Infused Vinegar

Ingredients
4.25 oz air-tight glass jar (we used these glass swing top bottles)

4-4.5 oz distilled white vinegar (or other vinegar of choice: apple cider, balsamic, etc)
2-3 sprigs of fresh thyme
1-2 strips of lemon peel, about % of a lemon

Directions

1. Sterilize glass jar and let completely dry.

2. Place lemon and thyme in jar, top with vinegar and seal tightly (approximately 3 Thsp dried
herbs/spices for 3-4 sprigs of fresh herbs per pint of vinegar) then top with vinegar and seal
tightly. If using fresh seasonings, thoroughly wash and dry before adding.

3. Placein a cool, dark place and allow vinegar to infuse undisturbed for 3-4 weeks or until desired
flavor has developed.

4. Once finished, strain and discard all solids and pour infused vinegar back into rinsed jar. Hardier
ingredients like rosemary, garlic, and ginger can hold up submerged in vinegar for longer periods
of time so you may not have to strain those blends. Delicate fruits and herbs are best strained.

5. You can decorate with a few fresh sprigs of herbs or fruit, if desired. Note that berries and some
fresh herbs will begin to breakdown after a few weeks and should be removed when this occurs.

6. Label and date and store in a cool, dark place. Use within 4-6 months or refrigerate up to 1 year.

Notes
Try different combinations of herbs, spices, vegetables and/or fruit of (fresh or dried): rosemary, sage,
basil, tarragon, chili peppers, thyme, raspberries, orange, strawberry, etc.


https://www.everythingkitchens.com/bormioli-rocco-swing-top-glass-bottles-314720mb-1a.html
https://www.everythingkitchens.com/bormioli-rocco-swing-top-glass-bottles-314720mb-1a.html

Italian Bread Dip Seasoning
Recipe From: https://www.iheartnaptime.net/delicious-spice-mix/

Ingredients
1 Tbhsp dried oregano

2 tsp dried rosemary

1 Thsp dried basil

1 Tbhsp dried parsley

1 Tbsp garlic powder

% to 1 tsp black pepper (to taste)
2 tsp crushed red pepper

1 tsp thyme

1 Tbsp dehydrated onion

% Tbsp dehydrated garlic

Half pint glass jar

Directions
1. Break some of the spices down in size. The more even the spices, the more evenly it will mix
and stay mixed. You can do this by placing the larger spices (rosemary, dehydrated garlic and
onion, red pepper) in a sealable plastic bag and roll over it with a rolling pin.
2. Mix all ingredients and pour into glass jar.

Notes
To create an olive oil dip, pour a thin layer of olive oil in a flat dish and drizzle balsamic vinegar through
the oil. Then sprinkle a layer of spices on top. Dip bread of choice and enjoy!


https://www.iheartnaptime.net/delicious-spice-mix/
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