Making Herbal Vinegars

When making herbal vinegars, if using a jar with a metal lid, always use plastic wrap between the lid and the glass top to prevent reaction. Use pasteurized vinegars with an acetic level of at least 5%. Medium-priced vinegars that are not too sharp in taste are a good choice.
You must use non-reactive equipment because of the acidity of the vinegar [Glass, plastic, porcelain or enamel-covered steel containers, wooden or plastic spoons and a plastic funnel]. Use coffee filters, cheesecloth, muslin or a nylon jelly bag to strain flavored vinegars before bottling. To sterilize bottles, fill clean bottles with boiling water and let them stand about 10 minutes. Empty the bottles and allow cooling until the steam is no longer visible. Sterilize corks by boiling and allowing cooling. Clean all equipment thoroughly before starting. Wash in hot, soapy water and rinse well in hot water. 

For the initial steeping of the herbs, use approximately 1 cup of chopped herbs for each 2 cups of vinegar. If desired, include a clove of garlic as you simmer your vinegar for 10 mins. Store this mixture in a tightly closed jar or bottle (remember, non-reactive lids!) in a dark, cool place. Make sure all herbs covered by the vinegar. Shake or stir occasionally, and begin to after about a week. Continue to steep the herbs until the vinegar reaches the intensity you want. If you still want a stronger flavour after a month, strain the vinegar, add fresh herbs, and continue. When the vinegar reaches the desired flavour, strain it until clear. This may take several strainings. Then it may be transferred to sterilized bottles. Place a few sprigs of fresh herbs (the same herb(s) you used in the steeping process) and other flavouring ingredients into the sterilized bottle. Arrange the herbs attractively in the bottle. You can try to anchor your herbs so that they don't all float to the top when you add the vinegar. Some ways to do this is to twist lemon peel spirals around the stems, anchor with cloves of garlic, etc. Pour the strained vinegar into the bottle. Seal tightly. You can use corks in the bottles, or porcelain stoppers. Corks are porous, and must be sealed with wax. It's best to store vinegars in a cool, dark place. If stored this way, they should retain their quality for up to 6 months. Once opened, discard after 3 months. Discard at once if vinegar is mouldy, or has an odd odour or flavour. These vinegars might look beautiful displayed in a sunny window, but that would be the worst thing for them! Periodically adding fresh vinegar extends the shelf life---by keeping the herbs or other flavourings covered in vinegar prevents them from moulding. 
Herbal vinegar combos – use rice vinegar with tarragon, rosemary or chive blossoms with apple cider vinegar, green or red basil with either vinegar.

