


CARE TIPS FOR HERBS & SPICES
Herbs and spices are sensitive to fluctuations in 
temperature and moisture. Ideal storage 
temperature is 65-73°F. Store herbs in airtight 
containers, preferably glass.
Light (indoor and outdoor) will degrade the 
natural color and quality of botanical 
ingredients over time. Store herbs out of direct 
light in a dark pantry or closet.

Shelf life may vary depending on handling and 
storage conditions. On average, herbs and 
spices are best used within 1-2 years of 
purchase date. For roots, barks, and berries, 
use within 2-3 years for best quality.

CARE TIPS FOR OILS
Oils are especially sensitive to fluctuations in 
temperature and light. Store oils in a cool, dark 
environment.

Keep in an airtight container and avoid using 
wet tools when working with oil.
Organic oils from Mountain Rose Herbs are 
minimally processed and best used within 1-2 
years of purchase date. Refrigeration is 
recommended for long term storage.
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CARE TIPS FOR TEAS
Store teas in airtight containers away from heat 
and light. Ideal temperature is 65-73°F for long 
term storage. Enjoy often and use within two 
years of purchase for best quality.

HOW TO BREW TEA
Based on an 8-ounce serving of tea.

WHITE TEA
Loose Tea: 1 tsp.

Brew Time:
4 minutes

GREEN TEA
Loose Tea: 1 tsp. 

Brew Time:
1 minute

BLACK TEA
Loose Tea: 1 tsp.

Brew Time:
3 minutes

ROOIBOS
Loose Tea: 2 tsp. 

Brew Time:
5 minutes

CHAI
Loose Tea: 2 Tbsp.

Brew Time:
10 minutes

HERBAL TEA
Loose Tea: 1-3 Tbsp. 

Brew Time:
5 minutes - 24 hours, 

depending on
the herb



CARE TIPS FOR ESSENTIAL OILS
Store essential oils with caps closed tightly in a cool, 
dark cabinet away from light. Do not store with rubber 
dropper as the cap, as the strength of the oil may erode 
rubber.

Keep these potent oils out of reach of children and 
pets. Keep away from open flame or direct heat. With 
proper storage, essential oils may last 1-4 years 
depending on the botanical.

ES
SE

NT
IAL

 OI
LS

HOW TO USE ESSENTIAL OILS
SAFETY & DILUTION

Essential oils are very strong and must be
diluted (usually in a carrier oil or alcohol). For 
most recipes, the essential oil content should 

only account for 1-2% of the total blend.

CARRIER
OIL

1% ESSENTIAL
OIL

2% ESSENTIAL
OIL

5 ml          1 drop     2 drops

10 ml          2 drops     4 drops

1/2 oz.          3 drops     8 drops

1 oz.          6 drops     12 drops

2 oz.         12 drops 

4 oz.     24 drops (1/4 tsp)

8 oz.     48 drops (1/2 tsp)

16 oz.       96 drops (1 tsp)
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CARE TIPS FOR EXTRACTS
Store extracts in an airtight container and place 
in in a cool, dark, and dry place. 
Alcohol-based extracts (also known as 
tinctures) have an average shelf life of 3-5 years 
under proper storage conditions. 

Keep extracts labeled clearly. Extracts may be 

(using sight, smell, taste, and touch), making 
clear labeling essential for accurate 
identification. 

HOW TO USE EXTRACTS
Extracts are easily assimilated by the body, 
convenient to use, and are more potent than 
dried herbs or capsules.

To use herbal extracts, add to water, tea, or 
juice, and drink. They may also be taken directly 
by mouth or used topically for minor skin issues.
Proper dosage depends on the herb, strength of 
the extract, and personal medical history. 
Always consult with a qualified practitioner.



Our independent ownership allows us to 
prioritize ethics, sustainability, and long-term 
partnerships over profit. This freedom ensures 
higher-quality products and decisions rooted in 
authenticity and community values.

We support organic domestic farm
clean, high-quality herbs while reducing 
environmental impact and supporting local 
agriculture. This commitment strengthens soil 
health, biodiversity, and a more resilient food 
system for people and the planet.

Our Zero Waste program reflects a 
company-wide commitment to reducing, 
reusing, and repurposing materials at every level 
of operation. By rethinking waste, we lower 

and long-term sustainability.

Through the Mountain Rose Restoration 
Project, we take direct action to restore 
waterways and protect ecosystems. Our team 
actively participates in hands-on environmental 
work that improves watershed health and local 
habitats.
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Our Fair For Life certification ensures ethical 
sourcing, fair wages, and transparency across 
our global supply chain. By reinvesting in 
farming communities, we help support social 
equity and meaningful, long-term partnerships.

We champion Regenerative Organic Certified
agriculture to restore soil health and strengthen 
ecosystems beyond traditional organic 
practices. These methods improve biodiversity, 
capture carbon, and ensure a healthier planet 
for future generations.

Quality is at the core of everything we do, from 
sourcing and testing to handling and packaging. 
This commitment ensures every product meets 
the highest standards for purity, potency, and 
consistency.

From raw ingredient to finished product, we 
maintain strict quality control processes that 
preserve freshness, protect integrity, and uphold 
the standards our customers rely on every day.
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Scan here to begin exploring 
blog recipes.

Scan here to follow along on 
YouTube.

Scan here to listen to Herbal 
Radio podcast.

Scan here to shop online 
and explore our full product 
line.

MOUNTAINROSEHERBS.COM


