HERB INFUSED HONEYS

Profoundly medicinal & Tastes
Great!



Extraction of Herbal Properties:
Herbal Compounds: As herbs
infuse in honey, their beneficial
compounds are gradually
extracted into the honey. These
compounds include essential
oils, flavonoids, and other
bioactive substances that
contribute to the herb's
medicinal properties.

Slow Release: Honey acts as a
natural solvent, extracting and
preserving these compounds over
time. Unlike water-based
infusions, honey’s high sugar
content and low moisture level
help to stabilize and concentrate
the herbal constituents.



Synergistic Benefits:

o Combined Effects: The
therapeutic properties of the
herbs are combined with the

benefits of honey. Honey itself
has antimicrobial, soothing, and
anti-inflammatory properties,
which can enhance the overall
effect of the herbal infusion.

o Enhanced Taste: The natural
sweetness of honey complements
the flavor of the herbs, making it

a palatable way to enjoy their
benefits.
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Preservation:

e Natural Preservative: Honey is a
natural preservative due to its
high sugar content, low water
activity, and acidic pH. This

helps to extend the shelf Life of

the herbal infusion and prevents

the growth of bacteria and mold.
4. Practical Benefits:

. Convenience: Herbal-infused
honey can be used as a
sweetener in teas, spread on
bread, or taken by the spoonful
for its therapeutic benefits. It
offers an easy and enjoyable way
to incorporate herbal remedies
into your daily routine.

e Soothing Effects: Infused honey
can be particularly soothing for
sore throats and coughs. The
honey coats the throat and may
help alleviate irritation, while
the herbs contribute additional
therapeutic effects.




Preparation Process:
Ingredients:
. Herbs: Fresh or dried herbs,
depending on the desired
therapeutic effect. Common
choices include ginger, lemon
balm, lavender, thyme, and
cinnamon.
e Honey: Raw, unprocessed honey
is preferred for its higher
enzyme content and potential
health benefits.
Equipment:

. Clean Jars or Containers: Use
sterilized glass jars or
containers to prevent

contamination.

e Strainer: A fine mesh strainer or

cheesecloth for filtering out the
herbs.



Preparation Steps:
1. Select and Prepare Herbs:
© Choose Herbs: Select herbs based on the
flavor and benefits you want.
o Prepare Herbs: If using fresh herbs,
rinse and pat dry. For dried herbs, use
them as they are.
2. Infuse Herbs in Honey:
o Combine: Place the herbs in a clean
glass jar and pour honey over them,
ensuring the herbs are fully submerged.

o Seal: Seal the jar tightly to prevent
moisture from entering.
8. Infusion Period:

o Store: Keep the jar in a cool, dark place.
Shake the jar gently every few days to
help distribute the herbal compounds.

o Infuse: Allow the herbs to infuse for 1-4

weeks, depending on the strength of
flavor and therapeutic effects desired.
4. Strain and Store:

o Strain: After the infusion period, strain
out the herbs using a fine mesh strainer

or cheesecloth.

o Transfer: Transfer the infused honey
into clean, sterilized jars or bottles.

© Label and Store: Label with the date and

type of herbs used. Store in a cool, dark
place to maintain its quality.




Uses and Applications:
. Culinary: Use herbal-infused honey as a
sweetener in teas, on toast, or as an
ingredient in recipes.
. Medicinal: Take a spoonful of infused
honey to soothe sore throats or coughs.
Herbal-infused honey can also be used in
homemade remedies and salves.
Gifts: Infused honey makes a thoughtful
and personalized gift.
Considerations:

. Quality of Honey: Use high-quality, raw
honey for the best results and health
benefits.

Herb Selection: Ensure that the herbs you
use are safe and suitable for the intended
purpose. Consult with an herbalist or
healthcare provider if you have any health
concerns or conditions.

Infusing herbs in honey is a delightful way
to enhance the benefits of both, creating a
versatile and beneficial product that can be
enjoyed in various ways.



