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HOW TO MAKE HOMEMADE DIY
OREGANO OIL RECIPE
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v JUMP TO RECIPE

What if | told you there's a powerful natural remedy that can help fight off
various infections and provide anti-inflammatory benefits? Homemade DIY
oregano oil has been used therapeutically for centuries, and it's one of the

simplest home remedies around.

Learn how to make your own homemade oil with this easy DIY recipe.
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DIY oregano oil in mason jar. Photo credit: An Off Grid Life

® Estimated reading time: 15 minutes

WARNING: Speak with your naturopathic or healthcare

professional prior to using oregano oil for any medical

condition.

THE BENEFITS OF OREGANO OIL

Made from the oregano plant, oregano oil has many medicinal properties

and benefits, making it a valuable addition to your herbal remedies toolkit.

It effectively treats sore throats, coughs, fungal infections, athlete's foot

and even acne. But that's not all.
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Oregano oil also has anti-inflammatory properties that can help reduce

swelling.

It's important to remember that oregano oil is highly concentrated, so it

should never be used undiluted.

MAKING DIY OREGANO OIL AT HOME

I'll include more details and a recipe card below, but making this potent oil

with dried herb flakes and olive oil is easy.

SIMPLE TO MAKE

The best way to make your DIY oregano oil infusion at home is to add dried

oregano to a carrier oil like olive oil.

And once you've made your oregano oil, store it in a mason jar with a tight-

fitting lid. Place it in a cool, dark, dry place, and it will last for months.

Some fun ways to use it include adding it to homemade salad dressings,
rubbing it on your chest to help with respiratory issues, and even using it as

a natural insect repellent.

Overall, oregano oil is a multi-purpose natural remedy that's easy to make

and use. Add it to your herbal remedies chest or wilderness survival kit. It

will help protect you against common ailments.

Even better? This potent oil is affordable to make at home, especially if you

grow herbs indoors. You might even want to add oregano to your backyard

garden. It might even be time to start your own potager garden.
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Making your own DIY oregano oil at home is a simple and cost-effective way
to ensure you always have this essential ingredient in your pantry or bug-out

bag.

You can make oregano oil from fresh or dried leaves any time of year, but it's

best to harvest them in early June for optimal results.

CHOOSING THE RIGHT TYPE OF OREGANO
FOR MAKING OIL

TR !




Homemade Oregano Oil Photo credit: An Off Grid Life

Not all oregano varieties are created equal when making essential oils.

The most potent variety for therapeutic purposes is wild oregano (Origanum
vulgare). This type contains high levels of carvacrol and thymol, giving the oil

powerful antimicrobial properties.

Look for this species in local nurseries or online seed stores if you plan on

growing your supply.

USING FRESH OR DRIED LEAVES IN THE
PROCESS

Use fresh or dried oregano leaves to make your DIY oregano oil. However,

you'll find some differences between the two methods.

FRESH OREGANO LEAVES

If you can access abundant fresh wild oregano, using them will yield a more

vibrant and aromatic product.

Be sure to wash and thoroughly dry the leaves before starting. Gently pat

dry with a clean towel to remove excess moisture.

DRIED OREGANO LEAVES

Dried leaves are convenient if you can't access fresh ones from the grocery

store, especially during off-season.

When working with dried oregano leaves, ensure they're completely free

from mold and stored away from direct sunlight before use.
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Store-bought organic dried oregano works well, too - ensure they're sourced

from reputable suppliers to guarantee quality.

You may want to buy in bulk. That way, you'll have a ready supply to help
stock your prepper pantry and first aid kit.

Both methods will produce a potent oregano oil that can be used for various

purposes in an off-grid lifestyle.

SUPPORTING DIGESTION WITH DIY
OREGANO OIL
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Homemade oregano oil. Photo credit: An Off Grid Life

Oregano oil has been a potent and versatile natural remedy for many

ailments for centuries.

Rich in volatile oils, oregano oil can help support digestion, fight candida,

bacterial overgrowth, yeast infections, intestinal parasites, and worms.

It can also be used topically to treat muscle and joint pain and boost your

immune system during cold and flu season.



Taking oregano oil internally may even improve your digestive health. It's

said to stimulate bile production and promote healthy gut flora.

This helps break down food more efficiently while keeping harmful bacteria

at bay.

Add a few drops to a glass of water to use oregano oil for better digestion.

Or mix it with some coconut oil, olive oil, or jojoba oil.

FIGHTING CANDIDA AND BACTERIAL
OVERGROWTH

Do you go foraging for wild greens? If so, keep your eyes open for wild

oregano.

Oreganum vulgare, commonly known as wild oregano or true oregano,
contains carvacrol and thymol. These are potent antimicrobial agents
effective against various pathogens, including fungi, bacteria, viruses, and

protozoans.

These compounds work together to inhibit the growth of harmful
microorganisms, such as those responsible for causing candidiasis (yeast

infection) and other infections caused by bad microbes.

e Candidiasis: Recent studies have shown that taking oregano essential
oils orally may help reduce symptoms associated with oral and vaginal

forms of this common fungal condition.

e Bacterial Overgrowth: Due to its antimicrobial properties, oregano oil

can be used as a natural alternative to antibiotics for treating bacterial


https://www.healthline.com/nutrition/9-oregano-oil-benefits-and-uses
https://www.healthline.com/nutrition/9-oregano-oil-benefits-and-uses
https://pubmed.ncbi.nlm.nih.gov/33915040/
https://pubmed.ncbi.nlm.nih.gov/33915040/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6152729
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6152729

infections, such as small intestinal bacterial overgrowth (SIBO) and

Helicobacter pylori infection.

TREATING YEAST INFECTIONS AND
INTESTINAL PARASITES

Oregano essential oil's antifungal properties make it an effective remedy for
yeast infections. Apply it topically (to the skin) when diluted with carrier oil.

Or take it internally (by mouth) in capsule form.

Additionally, the anti-inflammatory properties of oregano oil help soothe

irritation caused by these infections.

Intestinal parasites are another common issue that oregano oils may address
effectively due to their ability to kill off harmful organisms without causing
harm to the host body.

To treat parasitic infestations, consider taking capsules containing wild
oregano extract daily under the guidance of a healthcare professional to

ensure safe and proper dosage administration.

The use of oregano oil can offer a variety of health benefits and is worth
exploring further. Creating a DIY oregano oil concoction in the comfort of

one's own home is a simple process, and thus it should be examined.

TAKING DIY OREGANO OIL
INTERNALLY
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DIY homemade oregano oil in jar. Photo credit: An Off Grid Life

Now, it's true that oregano essential oil is a potent natural remedy that can

be taken internally to help boost your immune system and fight infections.

However, it's essential to remember to mix it with a carrier oil such as
coconut, olive, or jojoba oil before ingesting it. This will help prevent any
adverse reactions (like diarrhea) and ensure your body absorbs the oil

effectively.



ANTI-INFLAMMATORY AND
ANTIMICROBIAL PROPERTIES

Oregano oil is known for its powerful anti-inflammatory and antimicrobial
properties, making it an excellent natural remedy for various health issues.
And in addition to taking it by mouth or topically, it can also be diffused in
the air to help purify the air and promote respiratory health.

By making your own DIY oregano oil at home, you can always have this

essential oil on hand for any off grid living situation.

THERAPEUTIC USES OF DIY OREGANO
OIL

Here are a few more details on how to use oregano oil therapeutically.

BOOSTING IMMUNITY DURING COLDS & FLU
SEASONS

Oregano essential oil has documented antiviral properties, making it an

excellent natural remedy during cold and flu seasons.

Taking oregano oil internally can help boost your immune system by
increasing the production of white blood cells that fight infections. To use
oregano oil as an immunity booster, mix 1-2 drops with a carrier oil like

coconut or olive oil before ingesting.

RELIEVING SINUS INFECTIONS AND
BRONCHITIS



The anti-inflammatory properties found in wild oregano make it effective in

treating sinus infections and bronchitis symptoms.

It helps reduce inflammation in the nasal passages while clearing mucus

buildup from the lungs.
To relieve these respiratory issues, add 1-2 drops of diluted oregano
essential oil into a bowl of steaming water; then inhale the steam for several

minutes daily until symptoms subside.

| like to follow it up with a hot shower and my homemade peppermint and

eucalyptus shower steamers to help with congestion.

TOPICAL APPLICATIONS FOR MUSCLE &
JOINT PAIN

e Anti-inflammatory: Origanum vulgare contains carvacrol which has
powerful anti-inflammatory effects on muscle tissues when applied
topically. Mix 5-10 drops of oregano oil with a carrier oil like jojoba or

coconut oil and massage it into the affected area to relieve muscle pain.

e Antimicrobial: The antimicrobial properties of oregano essential oils can
help prevent infections in minor cuts, scrapes, and burns. Mix 2-3 drops

of oregano oil with a carrier oil before applying to the wound site.

Oreganol oil is an excellent natural remedy for many common ailments, and
its culinary uses are just as impressive. Cooking with oregano oil can bring a
zesty flavor to your culinary creations, from savory sauces to tangy

dressings.
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PRECAUTIONS WHEN USING OREGANO
OIL THERAPEUTICALLY
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Oregano oil in jar with trowl and pot. Photo credit: An Off Grid Life

Oregano oil is a powerful natural remedy with numerous health benefits.
However, it's essential to be aware of potential side effects and precautions
when using it therapeutically. In this section, we'll discuss some important
considerations to keep in mind before incorporating oregano oil into your

wellness routine.



POTENTIAL INTERACTIONS WITH
MEDICATIONS

Before taking oregano oil internally or applying it topically, consult with a

healthcare professional if you are currently on any medications.

Some compounds in oregano essential oil, such as carvacrol and thymol, may
interact negatively with certain drugs like blood thinners or antidiabetic
medications. It is wise to be cautious and get professional advice before

combining natural treatments with prescription drugs.

SIDE EFFECTS OF OVERUSING OREGANO OIL

e Allergic Reactions: Although rare, some individuals may experience an
allergic reaction to oregano oil due to its potency. If you notice any signs
of rash, itching, or swelling after using the product, discontinue use

immediately and consult a medical professional.

e Blood Sugar Levels: Taking oregano oil internally has sometimes been
known to lower blood sugar levels. People with diabetes should monitor
their glucose levels closely while using this remedy and adjust their

treatment plan accordingly under the guidance of a healthcare provider.

e Risk of Bleeding: The anti-inflammatory properties of wild oregano can
increase the risk of bleeding, especially for individuals with clotting
disorders or those taking blood-thinning medications. Before using
oregano oil, those with clotting disorders or taking blood-thinning

medications should consult their doctor.

It's also worth noting that pregnant and nursing women should avoid using

oregano essential oil due to its potential impact on hormonal balance.



Always consult a healthcare professional before introducing any new natural
remedies into your routine, particularly if you have existing medical

conditions or are taking medication.

Incorporating oregano oil into your off-grid lifestyle can be highly beneficial
when used responsibly and in moderation. Awareness of potential issues and
consequences is essential for securely taking advantage of this multifaceted
remedy to back up your general health and contentment while inhabiting a

disconnected habitat.

COOKING WITH OREGANO OIL

Incorporating oregano oil into your cooking provides additional health

benefits while adding a unique flavor to dishes.

Here are a few ways to use it in your homestead recipes.

ENHANCING PASTA SAUCES AND MARINADES

One of the easiest ways to incorporate oregano oil into your cooking is by

adding it to pasta sauces and marinades.

Add a few drops of your homemade DIY oregano oil to add flavor to tomato-
based sauces. Try it in your favorite venison stew recipe or as a meat or

vegetable marinade.

Start with just one drop per cup of sauce or marinade, then adjust according

to taste preferences.

CREATING FLAVORFUL SALAD DRESSINGS
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Oregano oil also pairs wonderfully with other ingredients commonly found

in salad dressings, like olive oil, vinegar, lemon juice, garlic, and mustard.

To create a simple yet flavorful vinaigrette using oregano oil:

1. Mix Va cup extra virgin olive oil, two tablespoons red wine vinegar (or any

preferred vinegar), juice from half a lemon (optional), salt & pepper;
2. Add one drop of oregano essential oil for every two servings;

3. Whisk together until fully incorporated, then adjust the seasoning to

taste.

ADDING DEPTH TO SOUPS AND STEWS

When it comes to soups and stews, a little oregano oil goes a long way in

enhancing the overall flavor profile.

Add one drop of wild oregano essential oil per quart of soup or stew during

the final 10-15 minutes of cooking time.

This will allow the flavors to meld together without overpowering other
ingredients. Remember that less is more when using potent oils like this, so

start with just one drop and add more if desired after tasting.

Note: When incorporating oregano oil into your recipes, always use a high-
quality carrier oil such as coconut oil, olive oil or jojoba oil for dilution

purposes before adding it directly into your dishes.

Adding oregano oil to your cooking can lend a delicious complexity of flavor

to your dishes. Still, when applying it for medicinal purposes, one must be
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mindful of certain safety measures.

FAQS DIY OREGANO OIL

Read on for some commonly asked questions.

CAN | MAKE MY OWN OREGANO OIL?

You can make your own oregano oil at home using fresh or dried oregano

leaves and a carrier oil.

The process involves chopping the leaves, combining them with the carrier
oil in a glass jar, and heating it gently to infuse the mixture. After straining

out the solids, store your homemade oregano oil in an amber glass bottle.

WHAT IS HOMEMADE OREGANO OIL GOOD
FOR?

Homemade oregano oil has numerous health benefits, including its
antibacterial and antimicrobial properties that combat infections, relief from
muscle and joint pain, support for digestive issues, and immune system
boosting effects. Additionally, it can be incorporated into cooking as a

flavor-enhancing ingredient.

WHY CAN'T YOU TAKE OREGANO OIL EVERY
DAY?

Oregano oil should not be taken daily because it's potent and may cause
irritation or adverse reactions. It's best to use it as needed for specific health
concerns or incorporate small amounts into recipes occasionally rather than

consuming large doses regularly.



WHAT TO AVOID WHEN TAKING OREGANO
OlIL?

Avoid taking high doses of undiluted essential oils internally without proper
guidance from healthcare professionals. Pregnant women should consult
their doctors before using any essential oils, including oregano essential oil
(Healthline). Also, refrain from mixing with medications without consulting a

medical professional first.

RECIPE FOR HOMEMADE OREGANO OIL

If all that wasn't enough, oregano oil is also delicious in recipes like bread,
pizza, or spaghetti sauce, drizzled on salad or vegetables, any pasta dish, or

as a bread dipping oil.

It would be worth making in your pantry even if it wasn't for all the other

health reasons.

But buying organic oregano oil at a health food store or even your

supermarket can be expenses.

So use this recipe and make it at home. Then store it in your pantry for up to

three months or in the refrigerator for up to a year.

SUPPLIES YOU'LL NEED

e Dried Oregano leaves
e Extra Virgin Olive oil

e Medium Pot
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e Water

HOW TO MAKE OREGANO OIL

How to Make Oregano Oil

In @ mason jar combine equal parts olive oil and dried oregano leaves.

Shake to cover all the leaves well with oil.



Bring water to a boil in a pot and then turn off the heat.
Submerge the oil mixture in the jar up to the “shoulder” of the jar.
Allow it to sit for 15 minutes.

Remove and place in a warm sunny window for 2 weeks, shaking the jar daily

or every other day.
After 2 weeks strain the oil through a cheesecloth or mesh strainer.

Place strained oil back in the jar and store it in a cool dark location like the

pantry or even your fridge for a longer shelf life.

Some herbalists suggest taking oil of oregano 1-2 teaspoons a day for

conditions that would typically call for a prescription of antibiotics.

IT'S EASY TO MAKE THIS HOMEMADE
DIY OREGANO OIL RECIPE

Ultimately, crafting your own DIY homemade oregano oil is an excellent way
to tackle infections, ease muscular and joint pain, and naturally promote

digestive health.

By following the instructions, you can easily create your oregano oil infusion
with fresh or dried leaves and a carrier oil of your choice. It's important to
remember proper dilution techniques and safety precautions when using

oregano oil topically or ingesting it orally.



Once you've mastered the art of DIY oregano oil, why not further your

journey toward self-sufficiency by exploring other homesteading topics?

Visit anoffgridlife.com for more information on alternative energy sources,

living off the land, prepping for emergencies, and more!

HOMEMADE DIY OREGANO OIL

yield: 1 PINT prep time: 15 MINUTES cook time: 15 MINUTES

additional time: 14 DAYS total time: 14 DAYS 30 MINUTES

Make this simple DIY oregano oil to use therapeutically and add flavor to your homemade
dishes too.

PRINT

INGREDIENTS

e 52 cup dried oregano leaves

e 4 cup extra virgin olive oil

INSTRUCTIONS

1.1n a mason jar combine equal parts olive oil and dried oregano leaves.
2. Shake to cover all the leaves well with oil.
3. Bring water to a boil in a pot and then turn off the heat.

4. Submerge the oil mixture in the jar up to the “shoulder” of the jar.
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5. Allow it to sit for 15 minutes.

6. Remove and place in a warm sunny window for 2 weeks, shaking the jar every
day or every other day.

7. After 2 weeks strain the oil through a cheesecloth or mesh strainer.

8. Place strained oil back in the jar and store it in a cool dark location like the
pantry or even your fridge for a longer shelf life.

NOTES

Take 1 -2 drops of oregano oil a day for any type of condition that would normally call
for a prescription of antibiotics.

NUTRITION
INFORMATION

Yield 96

Serving Size 1
|

Amount Per Serving

Calories 11

Total Fat 19

Saturated Fat Og

Trans Fat Og

Unsaturated Fat 1g

Cholesterol Omg

Sodium Omg

Carbohydrates 0g

Fiber Og

Sugar 0g

Protein Og

© Sarita Harbour CUISINE: American /
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COMMENTS

Sarita Harbour March 18, 2024 at 4:14 pm

Hi Janie! So | place it in a sunny window to warm it slightly. Maybe it's
just psychological, but it makes me feel that this helps the oregano

release it's flavor and scent a bit more.:)

Janie March 14, 2024 at 3:08 pm

What is the purpose of placing in a sunny window? My house is shaded on
every side and no sun comes into any of the windows. Is there any way

around this? | can't wait to try out this recipe! Thanks!

Josh February 03, 2024 at 8:55 pm

Greek Oregano is the best for the oil. It has the highest percentage of
carvacrols, which is the active, medicinal ingredient. Was excited to try
this recipe, however, I'm a little disappointed that it doesn’t have the

same bite as the stuff from the health food store.

Sarita Harbour January 22, 2024 at 2:27 pm

Hi Mary Beth! Thanks for your comment. This oregano oil lasts about 3



months in a cool, dark pantry or up to a yearin the fridge.

mary beth January 22, 2024 at 6:22 am

Love this idea. Have bookmarked and pinned so that | can make a bunch
when our oregano is in prolific in early summer . .. although I'm wishing |
had those leaves now during cold/flue season. Once | make it, how long

can store it?

Kate January 22,2024 at 12:41 am

I've been looking for natural remedies, and I'm very impressed on how a
simple ingredient can have so many benefits. | made a batch of this
oregano oil, and the process was simple. The final product is now a staple

in my toolkit.

Anna January 21, 2024 at 1:17 am

Made a jar of oregano oil following these steps and it looks and smells
amazing! It's fantastic that it not only adds flavor but also brings health
benefits to the table.



Sarita Harbour January 14, 2024 at 9:44 am

Hi Amanda - the variety doesn't matter, but the taste will be slightly

different depending on the flavor of the oregano.

Sarita Harbour January 14, 2024 at 9:43 am

Hi Julie - I only ever make this in the late summer and fall, so I'm not sure.
You could give it a try though, and let me know how you make out. And

it's pretty cold here these days too - minus 46C this morning. ©

Julie January 10, 2024 at 10:03 pm

These days are not sunny and actually pretty cold here in northern
Quebec! Cani leave near the wood stove instead of on window in direct

sunlight? could that be another alternative?

Amanda January 10, 2024 at 11:19 am

Does it matter what variety of Oregano? Like Mexican or Mediterranean?



Gaelle December 22, 2023 at 6:12 am

This was a perfect addition to my herbal remedies kit! Also tried it with
my favorite pasta sauce recipe and it totally enhanced the flavor, nice

recipe! ©

Sarita Harbour November 15, 2023 at 7:05 am

Hi Felicia! Yes, you can indeed add it to chicken feed. You could also use it

in small quantities in your cooking or baking.

Felicia November 08, 2023 at 4:25 am

After you strain out the oregano. Can the oregano be used for

something? Can it be feed to chickens? What can you do with it?

Apple October 22,2023 at 8:05 am

| was really curious about what else | can make of my newly harvested
oregano and stumbled upon this post, | am really intrigued at first and
super fascinated with the finished product - perfect with the penne

pasta! Thanks for that suggestion, my family loved it.

Janice October 13, 2023 at 6:44 am

Thanks for sharing this. Oregano for cough is tried and tested. This oil



will definitely come in handy and will be of great use. Very easy to make

and simple.

Michelle September 26, 2023 at 7:36 pm

| made a smaller batch of this oregano oil and it was wonderful. | added it
to soup and drizzled it on pizza -- really wishing | didn't make smaller
batch because now | am almost out and have to make it again, but this

time full sized!!

Amanda September 09, 2023 at 12:48 pm

Hello, | was recently told that you can use oregano oil for children's ear
infections but | have not seen much about this. Has anyone used this

before on their kids?

Thanks. Amanda

Sarita Harbour August 30, 2023 at 6:50 am

Hi Mindy - | find this keeps well for about four to six weeks on the shelf in
our pantry - it's cool and dark in there. | suspect it will last up to three
months or more in the fridge; just not sure if it will start losing the

"oregano" flavor.

Mindy August 24, 2023 at 6:47 am



How long is this stable for? If kept on shelf and/or kept in the fridge?

Donna S August 22,2023 at 7:12 pm

Nice recipe. | made it. With my leftover oregano I'm making a sugar

Scrub. Could also do a salt scrub.

Sarita Harbour July 25,2023 at 4:27 am

Certainly! I use them in big batches of spaghetti sauce or chili.

Meg July 22,2023 at 7:41 am

Could you use the oregano leaves for anything once you strain the oil?

Angela April 30,2023 at 3:41 am

| made this oregano oil with dried oregano ! can't wait to use it!

Claire April 30, 2023 at 1:51 am

| fFound this post because | was looking for ways to use up oregano.
My hubby grows me all my herbs and this year the oregano plants went
wild!

| have been drying it all in my dehydrator and | have so much! My teenage



twins came home and were a little worried to find ziplock bags of dried
green herbs everywhere! % They thought perhaps | had started a new

career!!!

Anyway i made the oil for adding to salad dressings and pasta sauces like

you suggested, but | am excited to see how | can use it within my healthy

routine!
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