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WELCOME!
Herbal vinegars are powerful herbal remedies that often get overlooked. Making herbal vinegars
is simple, and you can use them as medicine or easily add them to your daily life as food and
drinks. By getting your copy of these recipes, you are on your way to making delicious and
healing herbal vinegars.
These recipes are from our brand-new course, Rooted Medicine Circle.
The Rooted Medicine Circle course guides you in how to make high-quality herbal medicines
while also deepening your relationship with the natural world around you. In addition to vinegars,
we cover teas, syrups, tinctures, oils, and many more herbal preparations.
Rooted Medicine Circle is enrolling until Wednesday, January 13, 2021.
See more and join us at RootedMedicineCircle.com.

Enjoy!
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HAWTHORN VINEGAR
Ruby red hawthorn berries make a delicious and beautiful vinegar extract that can be used on salad dressings,
as part of a marinade, or in any other recipe calling for vinegar. You can also add honey to hawthorn vinegar to
make a delicious shrub that can be added in small amounts to sparkling water for a refreshing beverage.
Yield: 2 cups

1.
2 cups whole fresh hawthorn
berries (or 1 cup dried)
Up to 2 cups apple cider
vinegar (at least 5% acidity)

Put the hawthorn berries in a pint jar. Pour in
enough vinegar to fill the jar and submerge the herbs
completely. (You might not use the entire 2 cups.)

2. Cover the jar, preferably with a glass or plastic lid.
If using a metal lid, place parchment paper between
the lid and the jar (vinegar will corrode metal). Label
the jar.
3. Let the jar sit at room temperature, out of direct
sunlight, for about 4 weeks, shaking it every few days.
4. Strain the vinegar into a clean jar. Store in the
refrigerator and use within 1 year.
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MANDARIN AND EVERGREEN SHRUB
This delicious shrub can be enjoyed any time of the year, and is especially lovely during the winter months when
citrus is particularly yummy and plentiful. Mandarin varieties go by several names, including mandarins, tangerines,
clementines, and satsumas — any of these can be used as long as they are not sprayed with pesticides. You can use
this shrub in cocktails and mocktails; we often love a tablespoon or two added to a glass of sparkling water.
Yield: About 3 cups

1.
3 medium-size mandarins,
thinly sliced, including peels
1/3 cup dried hawthorn berries
Large pinch of fresh evergreen
needles (roughly 13 grams)
1 teaspoon cinnamon chips
4 whole cloves
3 whole star anise
1/2 cup honey
Up to 3 cups apple cider
vinegar (at least 5% acidity)
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Put the sliced mandarins, herbs, and spices into a
quart jar. Add the honey. Pour in enough vinegar to
fill the jar and submerge the ingredients completely.
(You might not use the entire 3 cups.)

2. Cover the jar, preferably with a glass or plastic lid. If
using a metal lid, place parchment paper between the
lid and the jar (vinegar will corrode metal). Store in a
dark place.
3. Let the jar sit for 1 to 2 weeks, shaking it daily. The
longer you let it infuse, the stronger the flavor will be.
4. Strain the vinegar into a clean bottle or jar with a
nonreactive lid.
5. Store in the refrigerator and use within 6 months.
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POMEGRANATE FIRE CIDER
Originally popularized by Rosemary Gladstar, fire cider has spread throughout the world with each herbalist
putting their own spin on the wintertime folk remedy. Here, the traditional fire cider blend gets a gorgeous burst
of color and antioxidants from pomegranate and beet. You can take it by the spoonful when you feel a cold coming
on, or drizzle this hot-sour-spicy-sweet vinegar over steamed vegetables, salad greens, stews, and other dishes.
Yield: About 2 cups

1.
Seeds from 1 large
pomegranate (about 1 cup)
1/2 cup peeled, finely chopped
garlic (about 15 cloves)
1/2 cup peeled, finely chopped
onion (about 1 medium onion)
1/2 cup peeled, grated beet
(about 2 ounces, or 1 beet)
1/2 cup peeled, grated
horseradish (about 1 1/2 ounces)
1/4 cup peeled, grated fresh
ginger (about 1 ounce)
1/4 cup peeled, grated fresh
turmeric (about 2 ounces), or
1 heaping tablespoon ground
turmeric
1 small blood orange or sweet
orange, unpeeled, quartered
and thinly sliced crosswise

Put the pomegranate seeds, garlic, onion, beet,
horseradish, ginger, turmeric, orange, peppercorns,
and cayenne in a quart jar. Fill the jar with vinegar,
making sure to cover all the ingredients. Stir with a
chopstick or butter knife to release any air bubbles.

2. Wipe the rim of the jar with a clean cloth. Cover
the jar, preferably with a glass or plastic lid. If using a
metal lid, place parchment paper between the lid and
the jar (vinegar will corrode metal).
3. Store the jar in a cool, dark place for 2 to 4 weeks,
shaking it daily and making sure the ingredients stay
submerged under the vinegar.
4. Strain the vinegar into a bowl. Add honey to taste and
stir to combine.
5. Transfer the fire cider to a clean jar or bottle with a
non-reactive lid. Store in the refrigerator and use
within 1 year.

1 teaspoon whole black
peppercorns
1/4 teaspoon ground cayenne,
or to taste
2 to 3 cups raw, unfiltered apple
cider vinegar (at least 5% acidity)
1/4 cup raw honey, or to taste
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