History

POTPOURRI

Potpourri has been used to freshen rooms since ancient times, but was most commonly used in 17th-century
France; the French word pot-pourri actually means “rotten pot.” The French layered herbs, spices, and
flowers with salt which fermented the botanicals. Placing the potpourri in ornate pots with perforated lids
helped perfume a room. In the modern era, attractive dried potpourri is easily made in the oven.

Ingredients & Directions

Dried potpourri is beautiful when set out in a bowl and adds holiday cheer and fragrance to any room. I love
to choose a color scheme and go from there; reds and greens are particularly festive. If you’re including fruit,
herbs, or flowers, be sure to dry them by placing on a baking sheet using your oven’s dehydration setting,

or by baking at the lowest temperature for several hours, flipping every 30 minutes. Add a couple dashes

of your favorite essential oil for extra fragrance. Use your seasonal creativity to craft the perfect bowl!

e Cinnamon sticks * Dried apple slices
* Rosemary or other evergreens e Chamomile tea

* Dried bay leaves * Bergamot tea

¢ Dried cranberries or cherries e Cloves

¢ Dried citrus fruit slices ¢ Dried lavender

e Peppercorns * Dried lemon balm

e Star anise * Vanilla bean pods

* Dried roses or other flowers
* Whole allspice or nutmeg

e Juniper berries

* Dried peppermint leaves

e Cardamom pods

e Whole nuts

¢ Pinecones or bark



