
How to Make Oregano Oil: A Step-by-Step Guide

Oregano oil is a powerful natural remedy that has been used for centuries due to its
numerous health benefits. Packed with antioxidants and possessing strong antimicrobial
properties, oregano oil is a valuable addition to any natural medicine cabinet. In this article,
we will guide you through how to make oregano oil at home, ensuring you have a
high-quality product for various therapeutic uses.

Ingredients You'll Need

Before you start, gather the following ingredients:

Fresh oregano leaves or dried oregano
Carrier oil (such as olive oil or coconut oil)
A glass jar with a tight-fitting lid
Cheesecloth or fine-mesh strainer
Dark glass bottles for storage
Step 1: Choosing Your Oregano

The quality of your oregano will greatly affect the potency and effectiveness of the resulting
oil. Opt for fresh oregano leaves if possible, as they contain higher concentrations of
essential oils. However, dried oregano can also be used if fresh leaves are not available.

Step 2: Crushing the Oregano

If using fresh oregano, wash and thoroughly dry the leaves. Then, using a mortar and pestle,
gently crush the leaves to release the essential oils. If using dried oregano, you can skip this
step.

Step 3: Preparing the Carrier Oil

Choose a high-quality carrier oil like olive oil or coconut oil. These oils act as a base and
help extract the essential oils from the oregano. Pour enough carrier oil into your glass jar to
cover the oregano completely.

Step 4: Combining the Oregano and Carrier Oil

Place the crushed or dried oregano into the jar with the carrier oil. Ensure that the oregano is
fully submerged. Seal the jar tightly with its lid.

Step 5: Infusing the Oil

Allow the mixture to infuse for a minimum of 1-2 weeks. Store the jar in a cool, dark place,
and shake it gently every day to help the oils meld.

Step 6: Straining the Oil
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After the infusion period, it's time to strain out the oregano leaves. Place a piece of
cheesecloth or a fine-mesh strainer over a clean bowl or another jar. Pour the infused oil
through the strainer, allowing it to capture the oil while filtering out the oregano residue.

Step 7: Storing the Oregano Oil

Transfer the strained oregano oil into dark glass bottles with airtight lids. Dark glass helps
protect the oil from light, which can cause it to deteriorate. Label the bottles with the date of
preparation.

Tips and Usage

Store the oregano oil in a cool, dark place to maximize its shelf life.
Oregano oil can be used topically for skin conditions, or diluted in a carrier oil for massage.
It can also be ingested, but consult a healthcare professional for proper dosage and
guidance.
Conclusion

Congratulations! You've successfully created your own batch of oregano oil, a potent natural
remedy that can provide relief for a variety of health issues. Remember to use it responsibly
and consult a healthcare professional if you have any concerns about its application or
dosage. With proper storage, your homemade oregano oil can be a valuable addition to your
wellness routine for months to come.


