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THE ART AND
SCIENCE OF
CRAFTING YOUR
OWN ESSENTIAL
OILS

How To

There is a quiet magic
in harnessing the
essence of a plant. For
centuries, aromatic oils
have been prized not

only for their
captivating scents but
also for their

therapeutic properties.
Today, the process of
how to make
essential oils has
evolved from ancient
trade secrets into a
rewarding practice that

anyone with patience
and a respect for
nature can undertake.
Whether you are drawn
to the idea of creating
a custom lavender mist
for relaxation or a
invigorating citrus
blend for focus,
learning to distill
nature's bounty at
home connects you
directly to the healing
power of the plant
world. This guide will
walk you through the
core principles, the

most effective
methods, and the
essential safety

measures to ensure
your homemade oils
are both potent and
pure.


https://remodelicious.com/

UNDERSTANDING
WHAT ESSENTIAL
OILS TRULY ARE

Before you gather your
equipment, it is crucial
to understand what
you are striving to
create. An essential oil
is a concentrated,
hydrophobic liquid
containing volatile
aroma compounds
from plants. These are
not oils in the fatty
sense, like olive or
coconut oil; they are
the volatile organic
compounds that give a
plant its distinct
fragrance. These
compounds serve as
the plant's immune
system, protecting it
from pests and
disease, while also
attracting pollinators.
When you learn how
to make essential
oils, you are
effectively  capturing
this concentrated plant

intelligence in a bottle.

Why
Make Oils
at Home?

Commercial oils can be
expensive, and purity
is not always
guaranteed. By making
your own, you control
the source of the plant
material, the extraction
method, and the
quality of the final
product. You also gain
the satisfaction of
using sustainable,
locally grown
botanicals, creating a
truly personalized
aromatic experience
that is free from
synthetic additives or
dilution.

THE THREE
PRIMARY

2 How To Make Essential Oils

2022-11-20



How To Make Essential Oils 3

METHODSFORtial oils from

EXTRACTING

ESSENTIAL OILS

There are several ways
to extract essential
oils, but the most
accessible methods for
home practice are
steam distillation, cold
pressing, and solvent-
free maceration. Each
method has its unique
advantages and is
suited to different
types of plant material.

1. Steam
Distillatio
n: The
Gold
Standard

This is the most
common and widely
respected method for
how to make

leaves, flowers, bark,
and roots. Steam
distillation works by
using gentle steam to
break open the plant's
oil glands. The steam,
now carrying the
volatile oil, is then
cooled and condensed
back into a liquid,
where the oil naturally
separates from the
water.

WHAT You WiLL
NEED:

e A large
stainless steel
pot with a
tight-fitting lid:
A stockpot works
perfectly.

¢ A heat-safe
bowl or
ceramic dish:
This will float
inside the pot to
catch the
condensed oil
and water.



¢ A brick or heat-
safe trivet: This
keeps the bowl
elevated above
the pot's bottom.

* A bag of ice:
This is used on
the lid to create
the condensation
effect.

e Fresh plant
material:
Lavender buds,
rosemary sprigs,
or peppermint
leaves are
excellent choices
for beginners.

* Distilled water:
Tap water
contains
minerals that can
affect the oil's

purity.

herbs or flowers.
This helps
release the
volatile
compounds. You
will need a
generous
amount, as the
yield is
surprisingly
small.

. Set Up the

Distiller: Place
the brick or trivet
in the bottom of
the pot. Place
your heat-safe
bowl on top of
the brick.
Arrange your
plant material
around the bowl,
packing it loosely
to allow steam to

circulate.
STEP-BY-STEP 3. Add Water:
PROCESS: Pour distilled

water into the
pot, being careful
not to get water
inside the bowl.
The water level

1. Prepare the
Plant Material:
Coarsely chop or
bruise your fresh
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should be below
the top of the
brick.

. Heat and
Condense:
Place the lid on
the pot upside
down. This
creates a
concave surface.
Bring the water
to a low boil,
then reduce the
heat to a
simmer. Place a
generous amount
of ice on top of
the inverted lid.
. Collect the Oil:
As the steam
rises, it hits the
cold lid,
condenses, and
drips into the
bowl. This liquid
is @ mixture of
essential oil and
hydrosol (floral
water). After 30
to 60 minutes,
turn off the heat.
The hydrosol will

be in the bowl,
and a thin layer
of essential oil
will float on top.
Use a glass
dropper or
pipette to
carefully
separate the oil.

Tip for Success: The
yield from steam
distillation is small. You
might get only a few
drops from several
cups of plant material.
This is normal and is a
testament to the
potency of true
essential oils.

2. Cold
Pressing:
Perfect
for Citrus

If you are wondering
how to make



essential oils from
citrus peels like
orange, lemon, or
grapefruit, cold
pressing is your
method. This technique
mechanically

expresses the oil from
the rind without the
use of heat, preserving
the bright, fresh scent.

WHAT You WiLL
NEED:

* Fresh, organic
citrus fruit:
Heavily waxed or
sprayed peels
will contaminate
your oil.

* A citrus zester,
microplane, or
vegetable
peeler: To
remove only the
colored part of
the peel, not the
bitter white pith.

e A glass bowl
and a fine
mesh strainer

or cheesecloth.
e A glass jar with
a tight lid.

STEP-BY-STEP
PROCESS:

1. Zest the Fruit:
Carefully remove
the outer colored
layer of the peel.
Avoid the white
pith, as it adds
bitterness. The
more oil you see
on your zester,
the better the
yield will be.

2. Press the
Peels: Place the
zest in a glass
bowl. Use the
back of a spoon,
a muddler, or
even a cleaned
pestle to press
and mash the
peels. You will
see the oil begin
to pool on the
surface.

3. Strain the Oil:
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Pour the mashed
zest into a fine
mesh strainer
lined with
cheesecloth.
Press firmly to
squeeze out
every drop of
liquid. The
resulting liquid is
a mixture of
essential oil and
some natural
juices.

4. Separate: Pour
the strained
liquid into a glass
jar and let it sit in
a cool, dark
place for 24
hours. The
essential oil will
rise to the top.
Use a pipette to
carefully
separate the
pure oil from the
watery sediment
below.

Tip for Success: Cold-
pressed oils have a
shorter shelf life than

distilled oils because
they contain natural
citrus compounds that
degrade faster. Store
them in the refrigerator
and use them within
six months.

3.
Maceratio
n: Infused
Ol
Method

While not a true
essential oil, a
macerated or infused
oil is a fantastic entry
point for beginners.
This method is ideal for
more delicate plant
matter like jasmine or
calendula petals that
might be destroyed by
steam. It involves
steeping plant material
in a carrier oil to



absorb the aromatic
compounds.

WHAT You WiLL
NEED:

 Dried plant
material:
Moisture in fresh
plants can cause
the oil to go
rancid.

¢ A high-quality
carrier oil:
Jojoba, sweet
almond, or
grapeseed oil are
odorless and
stable choices.

e A clean glass
jar with a tight
lid.

¢ Cheesecloth or
a fine strainer.

STEP-BY-STEP
PROCESS:

1. Fill the Jar:
Loosely fill your
glass jar with
your dried plant
material. Leave

some headspace
at the top.

. Cover with Oil:

Pour your carrier
oil over the plant
material until it is
completely
submerged. Air
bubbles can
cause mold, so
tap the jar gently
to release any
trapped air.

. The Sun

Infusion
Method: Place
the sealed jar in
a warm, sunny
windowsill for
two to six weeks.
Shake the jar
gently every day
to encourage the
extraction.

. The Slow Heat

Method: If you
want faster
results, place the
sealed jarina
slow cooker filled
with water on the
lowest setting for
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6 to 12 hours.
Check the
temperature; it
should never get
hot, only warm to
the touch.

5. Strain and
Bottle: Once the
oil has taken on
a strong scent
and color, strain
it through
cheesecloth into
a dark glass
bottle. For a
stronger oil, you
can repeat the
process with
fresh plant
material using
the same infused
oil.

Tip for Success:
Macerated oils are not
as concentrated as
distilled oils, but they
are wonderfully gentle
on the skin and perfect
for use in salves,
balms, and massage
blends.

ESSENTIAL
EQUIPMENT AND
SAFETY
CONSIDERATIONS

Learning how to
make essential oils
safely is just as
important as learning
the techniques
themselves.
Concentrated oils are
powerful and demand
respect.

Essential
Equipme
nt

Checklist

e Glass
containers:
Always use dark
glass (amber or
cobalt blue) for
storage.
Essential oils can
degrade plastic



over time.

Glass pipettes
or droppers:
For precise
separation and
dispensing.
Stainless steel
equipment:
Avoid aluminum
or non-stick
surfaces, as they
can react with
the oils.

Labels and a
marker: Always
label your oils
with the plant
name, extraction
method, and
date.

Safety
Rules for
Beginner

10

. Never ingest

essential oils:
Unless under the
direct guidance
of a qualified
clinical
aromatherapist,
treat all
homemade oils
as topical or
aromatic use
only.

. Dilute before

applying to
skin: Pure
essential oils are
highly
concentrated and
can cause burns
or sensitization.
A general rule is
2 to 3 drops of
essential oil per
tablespoon of
carrier oil.

. Perform a

patch test:
Apply a small
diluted amount
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to your inner arm
to check for
sensitivity before
wider use.

. Keep oils away
from eyes and
mucous
membranes.

. Store oils in a
cool, dark
place: Heat and
light degrade the
chemical
compounds. The
refrigerator is an
excellent choice.

CHOOSING THE
RIGHT PLANT
MATERIAL

The quality of your
plant material directly
determines the quality
of your essential oil.
For the best results
when exploring how to
make essential oils,
follow these guidelines:

e Use organic or
wildcrafted
plants:

11

Pesticides and
chemical
fertilizers can
end up
concentrated in
your oil.
Harvest at the
right time: For
flowers, pick
them just as they
are fully open,
ideally in the
morning after the
dew has
evaporated. For
leaves, harvest
just before the
plant flowers,
when the oil
content is
highest.
Process
immediately:
Volatile oils
begin to
evaporate as
soon as the plant
is cut. Use your
plant material
within a few
hours of
harvesting for



maximum
potency.

TROUBLESHOOTIN
G COMMON ISSUES

Even experienced
distillers encounter
challenges. Here are
solutions to common
problems you might
face when learning
how to make
essential oils at
home.

e Low yield: You
likely need more
plant material.
Essential oils are
incredibly
concentrated.
One pound of
lavender flowers
might yield only

15 milliliters of
oil. Be patient
and use a large
volume of
botanicals.

Oil has a burnt
smell: Your heat
was too high.
Distillation
should be a
gentle simmer,
not a rolling boil.
Burnt oil has lost
its therapeutic
value.

Cloudy oil: This
often indicates
water
contamination.
Let the oil settle
in a cool place
for a few days,
then try to
separate it again
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