COURSE OUTLINE
	Title:
Herbal Products

	Course Number:  HOR 251-01
Credits:  1
Date: December 2005



Institution: Clackamas Community College

Outline Developed by:  Horticulture Department, Elizabeth Howley
Type of Program: Technical Supplementary 
Course Description:  Instruction will be provided in making herbal teas, skin salve, tincture, infused oil, vinegar, and syrup.  Students will learn what ingredients to use and why each is important.
Course Objectives:   Foster a basic understanding of the principles and practices of using herbs, including practical knowledge of some of the methods used to make herbs into products.   Provide hands-on practice extracting herbs in the forms of tea, tincture, salve, oil, vinegar and syrup.

Student Learning Outcomes:  

Student will be able to make 6 types of herbal products.
Length of Course:  12 hours

Grading Method:  Letter Grades only
Prerequisites:  None

Required Text:  

101 Medicinal Plants, by Steven Foster, Interweave Press
Other TBA

Recommended Text:

The Big Book of Herbs, by Arthur O. Tucker & Thomas DeBaggio, Interweave Press

Other TBA

Major Topic Outline:

I. Definition and Introductions

A.  Form of herb produces and the characteristics of each
1.  Tea

2.  Tincture - alcohol extract

A. Alcohol

B.  Vinegar extract

3.  Herbal vinegars

A.  Extracted

B. Not extracted

4.   Infused oil

5.  Salves

6.  Poultice

7.  Essential oil

8.  Food (herbal foods)

11. Inhalants



12.  Syrup/elixir

B.  Examples of each form

C.  Ingredient sources for making your own products
II.  Herbal products - hands on

A.  Tea

B.  Tincture (alcohol)

C.  Herbal vinegar
C.  Syrup

D.  Infused oil

E.  Salve

F.  Food

G.  Inhalants
III.  How to use what you made

A.  Uses specific for each form 
B.  Storage

C.  Contra-indications

IV. Integrating herbs into your life

A.  Discussion
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