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ST

  

Steps:  
1. Cut off

 the leaves from
 the roots  

2. W
ash the roots  

3. Cut roots into sm
all pieces (either 

w
ith a knife or w

ith a food 
processor)  
4. Spread chopped roots on a baking 
sheet and roast for 10 - 20 m

inutes 
at 350F. R

oasting longer w
ill 

provide a dark roast, w
hile roasting 

for a shorter tim
e m

akes a light 
roast that preserves som

e of the 
roots bitterness. Check the roots 
every 5 m

inutes or so and stir. O
nce 

you sm
ell the arom

a of the 
dandelion keep an extra eye on the 
roots as they can burn easily.  
5. O

nce the roots are dry/roasted, 
store in a jar.  

B
R

EW
  

R
ecipe:  

2 cups of w
ater  

1 tablespoon roasted dandelion root  

1. B
ring w

ater to boil in a pot.  
2. A

dd dandelion root and turn dow
n the 

heat.  
3. Sim

m
er for 10 - 20 m

inutes.  
4. Strain the roots and enjoy!  

You could also use a french press to 
m

ake dandelion coff
ee or steep like you 

w
ould any other tea (this m

ay result in a 
slightly w

eaker fl
avor).   
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