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12 – 18 sprigs or leaves of fresh basil, oregano, 
tarragon, or another herb of your choice
1 1/4 cups white vinegar or white wine vinegar
1 garlic clove, optional
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If desired, cut garlic in half and skewer with a toothpick. Place in glass jar or bottle. 
Add herbs; set aside. 
In a small saucepan, bring vinegar to a simmer (do not boil). Carefully pour into containers. Cool to room 
temperature. 
Remove the garlic after 24 hours. Cover and store in a cool dry place. 
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INGREDIENTS:

DIRECTIONS:

Source: A Taste of Home, Reader’s Digest, © 2012


