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Denton County Master 

Gardener Association 

presents:

The Denton County Master Gardener Association is a volunteer organization 
under the guidance of Texas A&M AgriLife Extension Service. Our mission is 
to provide information that encourages safe, effective and sustainable 
horticultural practices.

Joseph A. Carroll Building
401 W. Hickory Street, Suite 112

Denton, TX 76201-9026
master.gardener@dentoncounty.com

Phone: 940-349-2883 or 
Help Desk 940-349-2892

dcmga.com

Preserving the Harvest
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About DCMGA

Over 200 members who volunteer more than 17,000 hours each year to educational and 
community beautification projects in Denton County

Fall Garden Festival held in October each year offers educational information to Denton 

County residents with 20 to 25 Master Gardener information booths, presentations by 

gardening experts, vendors and local support organization’s booths and children’s activities.  

Admission is free.

Community Beautification Projects include:  designing and maintaining the Bayless-Selby 

Victorian Garden – a period-authentic landscape garden that includes herbs, flowers and 

vegetables found around North Texas homes in the early 1900′s; DCSWCD Tree Seedling 

Distribution project; providing individual garden areas, a community vegetable garden and 

general landscape beautification to Fair Oaks Independent Living Center residents; and 

maintaining the Texas Woman’s University Rock Garden.

Projects for Children -- a vegetable garden learning center, distribute redbud trees to 3rd 

grade students in Denton and shade trees to Lewisville school district students; the Junior 

Master Gardener and Science With Attitude project works with Master Naturalists to conduct a 

3-day workshop to train teachers and parent-volunteers on how to use gardening activities to 

enhance science, reading and math; work with Denton County 4H and Future Farmers of 

America to coordinate a horticultural show.

Community Outreach includes a Speaker’s Bureau offering presentations on many gardening 

topics to Libraries, HOAs, Church Groups and Garden Clubs; a Help Desk, with 30 volunteers 

who fielded 821 questions in 2013; a Fruit, Vegetable and Herb show held in June, and a 

landscape design team offering a 4-session class and a tree team helping diagnose and treat 

tree problems. 
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Topics
• Why preserve food
• Vegetables

– Harvesting
– Freezing
– Pickling
– Dehydrating
– Canning

• Fruits
– Harvesting
– Freezing
– Canning
– Dehydrating
– Jam and Jelly

• Herbs
– Harvesting
– Freezing
– Dehydrating
– Vinegars and butters
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Why preserve food?
• Quality and taste is superior to store-

bought foods purchased out of 
season.

• Encourages local farmers, which 
promotes food security for everyone.

• Helps the environment by requiring 
less fuel. Supermarket foods must 

travel an average of 1,500 miles to 
get to you. (2001 Rich Pirog, associate director of Iowa 

State University's Leopold Center for Sustainable Agriculture)

• You may need it

– Natural disaster

– Loss of income
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“Know your food / know your farmer”

http://www.leopold.iastate.edu/


VEGETABLES
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Organic Vegetable Club



Harvesting Vegetables

• When — Select produce that 
is just ripe and unblemished. 

• Preparation for storage

Wash for at least 30 seconds 
and pat dry. This will 
remove surface dirt and 
pesticide residue. 

NOTE: pesticides absorbed 
by the plant during growth 
will not be removed by 
washing. (“Pesticide Residues in 

Food: The Safety Issue”) North 
Carolina State University 
Extension 
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Vegetable Harvesting Guidelines
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(Based on information from Agrilife Extension Texas A&M System, University of 
Minnesota Extension Service and the Cornell University Cooperative Extension)



Freezing Vegetables

• Freezing saves more nutrients than canning, but is more 
expensive in initial and energy costs. Your freezer 
should be set at 0° F. or lower.

• The best vegetables for freezing are generally those that 
are cooked before serving such as: green beans, 
broccoli, Brussels sprouts, carrots, cauliflower, corn, 
peas and squash. (Tomatoes are a special case and discussed later.)

• Equipment/supplies needed
– Pot for parboiling or pot and colander for  steam blanching 

– Clean storage containers such as glass jars, plastic containers, 
plastic freezer storage bags

– Labels

9



Preparing Vegetables for Freezing

• Wash vegetables thoroughly

• Cut into uniform sized pieces

• Blanch vegetables using 

– Pot of boiling water or

– Colander placed over pot of 
boiling water to steam 
blanch

• Blanching slows or stops the 
action of enzymes which cause 
loss of flavor, color and 
texture.

• Blanching cleanses the surface 
of dirt and organisms, 
brightens the color and helps 
retard loss of vitamins.
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Note: “Microwave blanching 
may not be effective, since 
research shows that some 

enzymes may not be 
inactivated” 

Fact sheet HYG-5333-09 from Ohio 
State University Extension, 2009



Approximate  Times for Blanching 
Vegetables*

• Green Beans, 3 minutes

• Broccoli, chopped or stalks, 3 minutes

• Beets, small, 25-30 minutes; medium, 45-50 minutes

• Carrots, tiny, whole, 5 minutes; diced or strips, 2 minutes

• Cauliflower, 3 minutes

• Corn on the cob to freeze on the ear, small ears, 7 minutes; 
medium ears 9 minutes; large ears 11 minutes

• Corn on the cob to cut for whole kernel corn, 4 minutes-cool and 
cut from ear.

• Greens like spinach, 2 minutes

• Shelled Peas, 1½ minutes, Snow or Sugar Snap Peas, 2-3 minutes

• Summer Squash 3 minutes
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* “Blanch Vegetables Before Freezing”, Karma Metzgar, C.F.C.S. Former Northwest 
Regional Nutrition Specialist, Nodaway County Extension Center, University of Missouri 
Extension



Processing Vegetables for Freezing
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Pictures courtesy of Annie’s Kitchen
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Freezing Tomatoes

• Tomatoes are the most 
frequently grown vegetable by 
Texas home gardeners.

• In good gardening years there 
are often too many tomatoes 
harvested to eat or even to 
share.

• Fortunately, tomatoes  preserve  
well in the freezer either by 
themselves or prepared with 
herbs or peppers for salsa, 
spaghetti sauce, stewed or 
roasted.

• Thick-skinned tomatoes should 
be peeled before cooking and 
freezing. Thin-skinned tomatoes 
can be saved with skins on.
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Photo courtesy of The Daily Decadent

NOTE: Adding 1 Tbsp. of lemon juice 
per pint  of tomatoes prepared for 
freezing helps maintain safety.

If freezing in jars or containers 
remember to leave at least 1-inch 
head room to allow for expansion.



Ways to Freeze Tomatoes
• Preparation – Select firm, ripe tomatoes with deep red color.
• Raw – Wash and dip in boiling water for 30 seconds to loosen 

skins. Core and peel. Freeze whole or in pieces. Pack into 
containers, leaving 1 inch headspace. Seal and freeze. Use only for 
cooking as tomatoes will not be solid when thawed.

• Juice – Wash, sort and trim firm, vine-ripened tomatoes. Cut in 
quarters or eighths. Simmer 5 to 10 minutes. Press through a sieve. 
If desired, season with 1 teaspoon salt to each quart of juice. Pour 
into containers, leaving headspace. Seal and freeze.

• Stewed – Remove stem ends, peel and quarter ripe tomatoes. 
Cover and cook until tender (10 to 20 minutes). Place pan 
containing tomatoes in cold water to cool. Pack into containers, 
leaving headspace. Seal and freeze.

• Seasoning packets are available for creating salsa, pizza and 
spaghetti sauce or use herbs from your garden.
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This information was extracted from "So Easy to Preserve", 5th ed. 2006. Bulletin 989, 
Cooperative Extension Service, The University of Georgia, Athens. Revised by Elizabeth 
L. Andress. Ph.D. and Judy A. Harrison, Ph.D., Extension Foods Specialists.



Pickling Vegetables
• Pickling uses vinegar or other 

acid to preserve vegetables. 
Vegetables preserved through 
pickling often are stored with 
herbs and spices for added 
flavor. 

• Examples of vegetables for 
pickling: asparagus, green 
beans, beets, carrots, 
cucumbers, okra, peppers.

• Frequently used herbs and 
spices for flavoring pickles 
include: allspice, bay leaf, 
cardamom seed, cinnamon 
stick, coriander, dill seed, 
garlic, ginger, mustard seeds, 
nutmeg, pepper corns, hot 
peppers.
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For more information on pickling 
vegetables, check The National Center for 

Food Preservation at 
http://nchfp.uga.edu/how/veg_pick.html.



Equipment for Pickling Vegetables
• Non-reactive pot to heat vinegar and 

spices.
• Large chip-free enamel or stainless 

steel pot that is deep enough to 
cover canning jars with 1-inch of 
water.

• Rack placed in canning pot to keep 
jars slightly off the bottom of the 
pot.

• Check jars and do not use if there are 
any chips in glass.

• Sterilized canning jars without chips 
(wash in dishwasher with sanitize 
cycle or boil in water for 10 minutes 
— place jars right side up on the rack 
in a boiling water canner.  Fill canner 
with hot, but not boiling, water to 1-
inch above the top of the jars. (Iowa 
State University Extension and Outreach)

• Sealing lids and rings. Do not use 
rings that have begun to rust.

• Jar lifter and large funnel
16

Jar lifters and other useful 
canning equipment and supplies 

are available from local stores 
and online.

Never reuse sealing lids.



Supplies for Pickling Vegetables
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Photo: A Couple Cooks

• Vinegar — either cider or white 
distilled

• Salt — use canning or pickling salt. 
Do not use table salt, which contains 
iodine, rock or flaked salt. (“Canning: 

Pickles”, Iowa State University Extension and 
Outreach)

• Water — use soft or distilled water. 
The minerals in hard water may 
discolor pickles.

• Sugar, spices and herbs. Fresh dill is 
best for making dill pickles. Use 
young dill heads that are clean and 
free of insect damage.

Follow recommended recipe proportions for salt and spices



Example Recipe for Pickles
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Quick Fresh Pack Dill Pickles*
(makes about 7 to 9 pints)
8 pounds of 3- to 5-inch pickling cucumbers
1 1/4 cups canning salt (divided)
2 gallons water
1 1/2 quarts vinegar (5 %)
1/4 cup sugar
2 quarts water
2 tablespoons whole mixed pickling spice
about 3 tablespoons whole mustard seed
about 14 heads of fresh dill or 5 tablespoons dill seed

Wash cucumbers. Cut a 1/16-inch slice off blossom end and discard. Leave a 1/4 inch of stem attached.

Dissolve 3/4 cup salt in 2 gallons water. Pour over cucumbers and let stand at room temperature for 12 
hours. Drain. 

Make the pickling solution by combining vinegar, 1/2 cup salt, sugar and 2 quarts water. Add mixed pickling 
spices tied in a clean white cloth. Heat to boiling. 

Fill jars with pickles. Add 1 teaspoon mustard seed and 1 1/2 heads fresh dill (or 1 1/2 teaspoons dill seed) 
per pint jar. Cover with boiling pickling solution, leaving 1/2 inch of space at the top. Release air bubbles. 
Wipe jar rims and adjust lids. Process in a boiling water canner for 10 minutes for pints or 15 minutes for 
quarts, if altitude is below 1,000 feet. Process longer for higher altitudes.

*Texas Agrilife Extension Service, publication B-6085

Photo: Benny and Patsy Smith



Canning Vegetables

• Vegetables are not acidic and 
require a pressure canner to 
preserve safely.

• Pressure canners may hold up to 
22 quarts of canned food and are 
able to process food at pressures 
up to 25 pounds. 

• A pressure canner may have 
a dial gauge to indicate the 
pressure or a weighted 
gauge. Weighted gauges are 
usually designed to "jiggle" 
several times a minute or to keep 
rocking gently when they are 
maintaining the correct pressure.
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*Reference to commercial products or trade names is made with the understanding that no discrimination is intended 
and no endorsement by the Texas A&M AgriLife Extension Service is implied.

Presto Pressure Canner

Pressure canners are 
not the same as 

pressure cookers.



Getting prepared to can vegetables
• Make sure the pressure canner is 

working properly before 
preparing food. (Testing Dial 
Pressure Canner Gauges --
http://www.extension.umn.edu/food/foo
d-safety/preserving/canning/testing-dial-
pressure-canner-gauges/)

• Clean lid gaskets and other parts 
according to the manufacturer’s 
directions; make sure all vent 
pipes are clear and contain no 
trapped material or mineral 
deposits. 

• Center the canner over the 
burner. WARNING: some glass-
top stoves cannot handle the 
weight of a pressure canner and 
may break.)
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Processing vegetables with a pressure canner

• Put the rack and hot water into the canner about 2 to 3 inches.

• For hot packed foods, bring the water to 180 degrees F. ahead of time, 
but be careful not to boil the water or heat it long enough for the 
depth to decrease. For raw packed foods, the water should only be 
brought to 140 degrees F. 

• Place filled jars, fitted with lids and ring bands, on the jar rack in the 
canner. Fasten the canner lid securely. Leave the weight off the vent 
pipe or open the petcock.

• Turn the heat setting to its highest position. Heat until the water boils 
and steam flows freely from the open vent pipe or petcock. While 
maintaining the high heat setting, let the steam flow (exhaust) 
continuously for 10 minutes.

• After venting the canner, place the counterweight or weighted gauge 
on the vent pipe, or close the petcock. The canner will pressurize 
during the next 3 to 10 minutes.

• Start timing the process when the pressure reading on the dial gauge 
indicates that the recommended pressure has been reached, or, for 
canners without dial gauges, when the weighted gauge begins to jiggle 
or rock as the manufacturer describes.
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Drying/Dehydrating Vegetables
• “Drying is the oldest method of preserving food. Dried foods keep 

well because the moisture content is so low that spoilage 
organisms cannot grow.

• Drying will never replace canning and freezing because those 
methods do a better job of retaining the taste, appearance, and 
nutritive value of fresh food. One of the biggest advantages of 
dried foods is that they take much less storage space than canned 
or frozen foods.

• Recommended methods for canning and freezing have been 
determined by research and widespread experience. Home drying, 
however, does not have firmly established procedures.*” 

• “High humidity in the South is a problem for drying out-of-doors. A 
humidity below 60 percent is best.” (“Sun Drying” National Center 
for Home Food Preservation) North Texas is often too humid to 
use sun drying reliably. Therefore, our vegetables should be dried 
in a dehydrator or oven.
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* “Drying Food” University of Illinois at Urbana-Champaign, College of Agriculture Cooperative 
Extension Service, Circular 1227



Vegetables Drying
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Arrange on drying rack leaving room 
between pieces.

Dehydrators with fan circulation 
work best to distribute heat evenly.

As the end of drying time approaches, 
test for required dryness.



Vegetable Dehydration — Guidelines*
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Speed  — For a good-quality product, vegetables and fruits must be 
prepared for drying as soon as possible after harvesting. Some 
vegetables, those with long cooking times, should be blanched, cooled 
and patted dry before placing in dehydrator or oven. (NOTE: Drying 
must not be interrupted. Mold and other spoilage organisms can 
grow on partially dried food.)

Temperature — During the first part of the drying process, the air 
temperature can be relatively high, that is, 150° to 160°F, so that 
moisture can evaporate quickly from the food. As soon as surface is 
dry, reduce to about 125° to 140°F. (NOTE: Toward the end of the 
drying process the food can scorch easily, so monitor it carefully.) 

Uniform Drying — For the best results, spread thin layers of 
uniformly-sized pieces on the drying racks. Occasional stirring of 
pieces and shifting the racks in the oven or dryer help even drying. 

* “Drying Food” University of Illinois at Urbana-Champaign, College of Agriculture 
Cooperative Extension Service, Circular 1227



Vegetable Dehydrating — Recommended drying times
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“Drying Vegetables” by P. Kendall, P. DiPersio and J. Sofos*, Colorado State 
University Extension, no. 9.308,  (11/12)



FRUITS
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Joslin Blog



Preserving Fruit

Texas has diverse climate regions 
and many fruits and berries are 
grown within its borders including:

• Blackberries

• Blueberries

• Citrus

• Figs

• Grapes

• Peaches

• Pears

• Plums

• Raspberries

• Strawberries

27

Select ripe, undamaged fruits with 
uniform color  from your yard, 

farmer’s markets or pick-your-own 
farms.  



Freezing Fruit

• Equipment needed

– Berries may be frozen individually 
on a cookie sheet and then stored 
in freezer bags.

– Larger pieces of fruit can be 
stored in rigid plastic containers 
or canning jars.

• Preparing

– Sort, wash and drain fruit.

– Cut larger fruits and remove pits 
and/or skins, as needed.

– Packing with sugar or sugar syrup 
is best for fruits that will be 
served as desserts or toppings. 
Dry pack is best for fruits that will 
be used in cooking.

28

Information extracted from: “Freezing Fruit”, University of Georgia Cooperative Extension 
Services and “FREEZING FRUITS AND VEGETABLES”, Peggy VanLaanen, Texas Agricultural 
Extension Services



Freezing Fruit — Additives*

• Syrup made from sugar and water helps preserve color and flavor. A 
light syrup contains about 10% sugar, while a heavy syrup contains 
50% to 65% sugar. Dissolve sugar in warm water and chill. Place fruit in 
container and cover with syrup before freezing.

• Artificial sweeteners can be used in place of sugar. However, they do 
not offer protection for color or create a fruit syrup. 

• Fruits, such as peaches, apples, pears and apricots darken when 
exposed to air or freezing. Dropping fruit in a solution of 1 teaspoon 
ascorbic acid (Vitamin C) and 1 gallon water helps prevent 
discoloration. Drain before freezing.

• Lemon juice or citric acid may be sprinkled on as a substituted for 
ascorbic acid. However, it is not as effective. (“Freezing Fruit”, University of 
Georgia Extension Service)

• Remember to label containers with name and date.

• Frozen fruits maintain quality for 8 to 12 months.

29

*“Freezing Fruit”, University of Georgia Extension Service



Canning Fruit — Preparation

• Prepare Fruit

– Choose fresh, firm fruit for canning. 

– Wash thoroughly. Peel if needed. Cut into uniform-sized 
pieces.

• Fruits, such as peaches, apples, pears and apricots darken 
when exposed to air. Ascorbic acid helps prevent 
discoloration. Drop fruit in a solution of 1 teaspoon ascorbic 
acid (Vitamin C) and 1 gallon water. Drain before canning.

• Lemon juice or citric acid may be substituted for ascorbic acid 
but are not as effective. (“Freezing Fruit”, University of 
Georgia Extension Service)

• Sweeten Fruit If Desired — Sugar helps canned fruit hold its 
shape, color and flavor. Fruits also can be packed in boiling 
hot water or juice. Processing is the same for unsweetened 
and sweetened fruit. (“Canning Fruit,” University of Colorado 
Extension Service)
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Canning Fruit — Process

• To raw pack. Put cold, raw fruits into clean glass canning jars and 
cover with boiling-hot syrup, juice or water. Pack fruit tightly into the 
jars leaving ½ inch of space.

• To hot pack. Heat fruits in syrup, water, extracted juice or steam 
before packing. Pack hot food loosely in clean, hot glass canning jars. 
Fill jar to within ½ inch of the top. “Food should be at or near boiling 
temperature when it is packed. Hot packing is the preferred style of 
pack for foods processed in a boiling water bath.”*

• Remove any trapped air bubbles by sliding a nonmetallic spatula 
between the food and the sides of the jar. Wipe jar rim with a clean, 
dampened paper towel to remove any food particles.

31

* “Canning Fruit,” University of Colorado Extension Service



Canning Fruit — Preserve*
• Place lid on the filled jar, gasket side down. Screw the metal band 

down fingertip tight. Place jars on rack in boiling water-bath canner 
that has been half-filled with hot (140 F) water for raw-packed 
foods or very hot water (170 F) for hot-packed foods.

• Add boiling water as needed to bring water an inch or two over the 
tops of jars. Do not pour boiling water directly on glass jars.

• Turn heat on high until water boils vigorously. Set timer for 
recommended processing time — between 10 and 25 minutes. 
Cover and lower heat to a gentle boil. 

• Using a jar lifter, remove jars and place them on a rack, dry towel 
or newspaper. Allow the jars to cool untouched for 12 to 24 hours 
before testing seals.

• Test the seal on the jar lids. Press metal lids in the center of lid. 
The lid should be slightly concave and not have any give or 
movement when pressed. 

• Label sealed jars and store in a cool, dry, dark place for up to one 
year.

32* “Canning Fruit,” University of Colorado Extension Service



Drying Fruit
• Dried fruit makes a healthier snack 

than chips or candy.

• Dried fruit can be eaten by itself, 
added to trail mix and granola or 
rehydrated for cooking.

• Dried fruits retain most of their 
vitamins and minerals. Dipping in 
ascorbic acid helps maintain Vitamin C. 
(“Drying Fruit”, Colorado State University 
Extension)

• “High humidity in the South is a 
problem for drying out-of-doors.” (“Sun 
Drying” National Center for Home Food 
Preservation) North Texas is too humid 
to use sun-drying reliably. Therefore, 
our fruits should be dried in a 
dehydrator or oven.

33



Preparing Fruit for Drying

• Select fresh, fully ripened fruit, 
which has a higher sugar content 
than immature fruit.

• If drying with skins on, wash 
thoroughly. Tough skinned fruits 
such as, grapes, cherries and figs 
should be checked or cracked 
before drying. To crack skins, dip 
fruit in boiling water for 30 to 60 
seconds, then dip in very cold 
water. Drain. 

• Pretreat with ascorbic acid to keep 
fruit from browning and to kill 
bacteria. Citric acid or lemon juice 
may be used instead. Sulfites are 
no longer approved by the FDA for 
pretreating fruit. (“Drying Fruit”, 
Colorado State University Extension)
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At the Burgeson Family Farm they soak 
apples in ascorbic acid, then brush with 
maple syrup and sprinkle with 
cinnamon before placing on drying 
racks.



Drying Fruit*
• Arrange pretreated fruits on drying trays in single layers, pit cavity up. Dry at 

140 degrees F in an oven or dehydrator. The length of time needed to dry 
fruits will depend on the size of the pieces being dried, humidity and the 
amount of air circulation in the dehydrator or oven. 

• Testing for Dryness — Dried fruits should be leathery and pliable. To test foods 
for dryness, remove a few pieces and let cool to room temperature. Squeeze. 
If no moisture is left on the hand and pieces spring apart when released, they 
are dry.

• Post-Drying Treatment — Conditioning. When drying is complete, place 
cooled, dried fruit loosely in large plastic or glass containers, about two-thirds 
full. Lightly cover and store in a warm, dry, well-ventilated place for 4 to 10 
days. Stir or shake containers daily to separate pieces. If beads of moisture 
form inside, return food to drying trays for further drying, then repeat the 
conditioning step.

• Packaging and Storage — After conditioning, pack cooled, dried foods in small 
amounts in clean glass jars (preferably dark) or in moisture-proof containers, 
bags or vacuum seal. Label packages and tightly seal containers. Store in a 
cool, dry, dark place or in the refrigerator or freezer. 

35* “Drying Fruit”, Colorado State University Extension



Drying Time for Fruit*

• Apples 7-15 hours

• Apricots 20-28 hours

• Berries 7-15 hours

• Cherries 13-21 hours

• Figs 22-30 hours

• Grapes 22-30 hours

• Peaches 8-16 hours

• Pears 20-36 hours

• Pineapple 10-18 hours

• Plums 22-30 hours

• Strawberries 7-15 hours

36
* Preserve It Naturally, Reston Publishing; Reston, Virginia; 1983 



Jam and Jelly etc.
• Fruits can be preserved in sugar to make 

spreads for bread, meat or fish or in 
combinations for dessert or toppings.

– Jam: made from crushed fruit pulp

– Jelly: made from the juice strained from 
fruit

– Conserve: made from two or more 
fruits, nuts and raisins; has the 
consistency of jam

– Marmalade: contains small pieces of 
fruit and peel suspended in transparent 
jelly.

• Equipment needed

– Large sauce pot

– Candy or jelly thermometer 

– Jelly or spice bag (optional)

– Canning pot with rack

– Jars with rings and new seals

– Ladle and large funnel
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Jam and Jelly Supplies

• Fruit and sugar. 

• Pectin — a natural 
substance that causes 
fruit to gel. Because the 
amount of pectin varies 
based on the types of fruit 
and its maturity, liquid or 
powder pectin is usually 
added.

A low-sugar pectin may be 
available where you buy 
canning supplies.

• Don’t forget labels for jars
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Making Jam
• Chop/cut fruit into uniform-sized pieces Heat 

slowly to a boil stirring until sugar is dissolved. 
(Some recipes call for adding lemon juice.) 

• Add pectin and cook until mixture reaches 
gelling point.

• Gelling (about 218°F)

– When mixture first boils, drops are light 
and syrupy

– As mixture continues to boil, drops 
become heavier and drop off spoon two at 
a time. 

– When two drops form together and 
"sheet" off the spoon, the gelling point 
has been reached.

• Fill clean canning jars using ladle and funnel. 
Attach sealing lid and ring. Process filled jars 
in a water-bath canner.

39

Spoon sheet test: 
University of Missouri

Extension Service



HERBS
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Crocus Company



Harvesting Herbs

• Begin harvesting an herb when the 
plant has enough foliage to maintain 
growth. Up to 75% of the current 
season's growth can be harvested at 
one time. 

• Herbs are most flavorful when picked 
in the morning just after the dew has 
dried from the leaves. Stop 
harvesting about one month before 
the first frost date. 
(NCSU Cooperative Extension Service) 
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Preparing Herbs for Storage

• Remove leaves from stems. Wash 
and pat dry. For herbs on woody 
stems, grab the top of the stem 
with one hand and with the other 
hand move down the stem 
opposite the direction of growth 
to remove leaves. Leaves from soft 
stem herbs, like basil and cilantro, 
can be removed with scissors or 
by pulling against the stem in the 
direction of growth. 
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Note: Herbs may be sanitized in a mild bleach solution using 1 teaspoon 
household bleach per 6 cups of water. After dipping, rinse thoroughly under cold 
water and pat dry. (Colorado State University Extension Service).



Freezing Herbs
• Equipment needed

– Ice cube trays

– Chlorine-free water

• Preparing

– Wash herbs and pat dry. Fill ice 
cube tray with chopped herbs, add 
water to fill in the gaps and freeze. 
Once solid, place the frozen cubes 
in a storage bag and keep in the 
freezer to use in soup, casseroles, 
and sauces. Label bag with name 
of the type of herb and the date.

• Note: olive oil may be substituted for 
water. Some herbs when frozen 
change color and their texture 
becomes soft.
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Herbs for freezing:
basil, chives, dill, lemon 
balm, lemongrass, mint, 
oregano, sage, savory, 

tarragon, thyme



Drying Herbs

General information

• Herbs dry best out of direct sunlight

• If using a dehydrator, dry herbs 
separately from fruits or vegetables.

• Temperatures around 100°F work well 
for drying herbs. Do not heat at 
temperatures above 110°F because 
herbs will burn rather than dry.

44

Equipment needed
• Dehydrator, oven or 

microwave
• Trays, paper towels or 

string
• Clean jars (preferably 

dark colored) or plastic 
sacks for storage

• Label and markers



How to Dry Herbs
• Preparing – wash and pat dry herbs

– Microwave: Lay the herb leaves in a single layer on a paper 
towel in the microwave. Cover the leaves with another paper 
towel. Microwave on high for 1 minute. Check herbs.  If they 
are still soft, keep testing at 20–30 second intervals.

– Dehydrator: Be sure herbs are completely dry. Space leaves so 
they are not touching. Heat at no more than 95° until crisp 
enough to crumble. (Preserve It Naturally The Complete Guide to Food 

Dehydration, Reston Publishing, 1983, page 65.)

– Oven: Spread the herbs on a cookie sheet and dry at the 
lowest temperature setting possible until crisp enough to 
crumble.

– Air drying: tie stems together using string or raffia and hang in 
a dry location away from light. They also look attractive 
hanging from a rack in the kitchen.

• Store in sealable plastic bag or glass jars. Remove air and then 
label. Keep dried herbs stored away from heat and light. 
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Preserving Herbs in Vinegar

• Place the prepared herbs in sterilized jars. 
Add three to four sprigs of fresh herbs. 

• Heat vinegar (regular, rice or wine) to just 
below boiling (190°F). 

• Pour vinegar over the herbs and tighten cap.

• Allow to stand for three to four weeks in a 
cool, dark place. 

• Strain the vinegar through a damp 
cheesecloth or coffee filter one or more 
times until the vinegar is no longer cloudy.

• Discard the herbs. Pour the strained vinegar 
into a clean sterilized jar. Add a sprig or two 
of fresh herbs. Store in the refrigerator or 
dark place. (Colorado State University Extension 

Service).
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Herb vinegars 
make lovely gifts



Herb Butter
• Mix softened, room temperature 

sweet butter with chopped leaves 
from the herb of choice and blend 
well. Use 2 to 4 tbsps. of finely-
chopped herbs for 8 oz. of butter. 

• Add a small amount of lemon juice or 
cream cheese (optional)

• Roll the butter into a log and cover 
with plastic wrap. 

• Freeze to slice later or refrigerator for 
several days to allow flavor to develop 

before serving. (University of Alabama 

Extension Service, Farmers' Bulletin No. 1977 
U.S. Department of Agriculture).
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Photos from FireHow.com. 

Herbs for butter include: basil, chives, dill, 
oregano, parsley, rosemary,  tarragon, thyme
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