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PROCESS/ROAST
Steps:

1. Cut off the leaves from the roots
2. Wash the roots

3. Cut roots into small pieces (either
with a knife or with a food
processor)

4. Spread chopped roots on a baking
sheet and roast for 10 - 20 minutes
at 350F. Roasting longer will
provide a dark roast, while roasting
for a shorter time makes a light
roast that preserves some of the
roots bitterness. Check the roots
every 5 minutes or so and stir. Once
you smell the aroma of the
dandelion keep an extra eye on the
roots as they can burn easily.

5. Once the roots are dry/roasted,
store in a jar.
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BREW
Recipe: X

2 cups of water
1 tablespoon roasted dandelion root

1. Bring water to boil in a pot.

2. Add dandelion root and turn down the

i
1

heat. \1 0

3. Simmer for 10 - 20 minutes. o 92

4. Strain the roots and enjoy! * r
¢ >

You could also use a french press to - x~

make dandelion coffee or steep like you ¥ ﬂ -

would any other tea (this may result in a

slightly weaker flavor).
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