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Tutorial – Homemade Extracts 

Flavor extracts are expensive, aren’t they? I love adding them to all kinds of things 

from cakes to biscuits to casseroles, but…. Wow, the cost! 

Not only that, many commercial extracts are made from artificial ingredients and 

chemicals. Do you really want that in your food?  

The easy solution to this is to make your own and most are *really* easy!  
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You don’t need a lot of equipment to make cold extracts which work on almost 

anything but tough roots or seeds, but even there, you can use a few tricks!  

 

Start by collecting what you need for each extract, individually, plus the following 

list: 

Vodka – I prefer potato-based vodkas to the grain alcohols like Everclear. I think 

they have a less harsh taste. You can also use high proof rums or whiskies, or even 

good tequilas, and cognac makes some extracts that are far too delicious to bake 

with! You’re looking for something that’s 120-proof or stronger. A further 

consideration for many will be that many grain alcohols are from genetically 

modified and over-pesticided ingredients…. 

Bottles – Almost anything will work as long as you can seal it air and liquid-tight 

and it doesn’t have a flavor from something else. If you recycle spice jars, as you 

can see in the picture, the cardboard in the cap will take a taste, so use something 

compatible (vanilla can go in a nutmeg bottle, for example). Corks like the vanilla 

bottle also take a taste, so keep like with like for best results.  

Funnels – Well, you’re pouring into a bottle!  

Mouli ™ grater, or other nut grater for almonds, other nuts or seeds (this is one of 

the tricks!) 

Zester – That’s what the file thingie is in the picture above. Use for citrus fruits.  

Knife and cutting boards may be necessary, or small bowls, and certainly cleaning-

up stuff!  

So, what the easiest?  

Probably mint or other soft herb extract…but I haven’t done any of those this year, 

so our first one is…. 
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Vanilla Extract!  

This is one of the most messed-with of the 

commercial extracts, the artificial stuff is vile, 

and it’s *so* easy!  

You need the standard list of supplies is all 

and not all of those.  

 Very, very important here is the quality of the 

bean. I love bourbon vanilla beans, but there 

are other varieties that have different 

characteristics. Try ‘em to find out. 

Comparison testing helps! (…and it’s yum...) 

What you’re looking for is a bean that is moist 

and bends, does not snap. They’re going to 

cost 

you, 

but it’s 

worth 

it and 

still 

less 

expens

ive 

than 

real 

vanilla 

extract

!  

BTW, 

you 

can re-use old beans several times. That’s what’s in the bottle, already, an old, used 

bean!  
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Take your cutting board and begin to cut your bean into tiny pieces. Some folks 

say to mash them or leave 

them whole. This is just 

my way!  

 Next you pour the cut 

pieces into the bottle. I 

used my hand, but you can 

use a funnel if the pieces 

will fit.  

 

 

Almost done!  

The next-to-last step is to pour in the vodka.  

For all the extracts you’ll put them into a cool, dark 

place and shake once a day for a couple of weeks.  

No need to strain this one! 
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Oh…. And label what you’re doing!  
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Lime or Lemon Extract 

Lime extract is just a new twist on an old friend. Use it in all the same places that 

you use lemon.  

The file thingie is a fancy zester. Start by 

grating off all of the green. Try to get as 

little white as possible because it is 

bitter.  
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…and then the same process as before. Get it into the bottle. Pour in the vodka. 

Keep in a dark place and shake a couple of times per day for a couple of weeks. 

   

This one you should run through a strainer to get out the “bits”, but only if they’re 

going to bother the texture of what you’re making…. They won’t bother in a cake.  
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You can see the stuff swirling in this picture.  

 

Don’t waste the lovely lime! Cut up the insides to make lime-water or limeade!  
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Last one for now…. Nutmeg! 

I had ‘em, so I used ‘em, but usually, since nutmeg has a decent texture in baked 

goods, you’re going to use just the ground spice. However, if you want a little 

extra spice without the bits, and because nutmeg is a good stand-in for other 

ground spices and roots… here’s how.  

 First gather your 

materials.  

Don’t buy pre-ground 

spices if you can help 

it. They go stale soon 

after grinding and that 

means “bitter” in an 

extract. This is worth 

the price of the good 

quality whole spices 

You’ll need to have 

some kind of a nut 

grinder or grater. The 

Mouli™ (MOO – lee) 

grater that I have in 

these pix cost me 

about $20 and came 

with 3 grinders. 

They’re very easy to 

clean, because of the 

way they’re made, 

although confusing if 

you’ve never used one. Don’t buy the cheap, flimsy metal imports. Go to a 

specialty cooking tool shop and get a good one. They last a lifetime, unless handed 

to a gorilla masquerading as a teenager. Yes, personal experience…. That’s why I 

have this nice, new one!  
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Grind directly into your funnel. If you’re clutzy or unused to the tool, set the whole 

thing on a plate, so you won’t lose any.  

  

Grind until you’re down to bits like the ones to the top of the right-hand pic. The 

grater won’t manage to get all of it to just dust, but that’s ok. Use it all.  
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Then add your vodka and shake to mix well.  

 

As usual, store tightly sealed, in a cool, dark place and shake a couple of times per 

day for a couple of weeks (or whenever you think about it!) Strain if you wish.  

  


