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You can feel good about using Frontier Co-op bulk  
herbs and spices for your natural egg dyeing, both for 
their quality and for the values behind them. We’re 
committed to providing sustainably sourced products  
to our customers. Our products are sourced with 
respect for the environment and the people around the 
world who produce them. We deal ethically with our 
growers and their communities and work with them to 
preserve and protect their resources.

We offer fair prices, dealing directly with growers when-
ever possible so they get maximum compensation for 
their products. Through programs like our own compre-
hensive sustainable sourcing program, Well Earth, and 
by purchasing Fair Trade Certified products, we help 
growers become certified organic, develop sustainable 
production methods and improve social conditions for 
workers and their communities.

1-800-786-1388   www.frontiercoop.com
Connect with us on Facebook, Instagram and Pinterest.For more recipes and tips, visit

WWW.FRONTIERCOOP.COM
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HARD-BOILED ADVICE
If you plan to eat the eggs that you’ve colored with 
natural dyes, keep that in mind as you dye them. The 
cold bath method is ideal for eggs that will be eaten  
later, as overcooking may occur with the hot bath.

Note that eggs that are going to be eaten shouldn’t be 
kept out of the refrigerator for extended periods — no 
more than two hours at usual room temperatures.

As to the culinary 
options for that 
serious stash of  
eggs — well, that  
can be fun, too. 
Besides the myriad 
recipes for deviled 
eggs, egg salad and 
salads topped with 
egg slices, you can 
find hard boiled  
eggs called for in  
an endless variety  
of sandwiches and 
toast creations  
(egg slices are the 

perfect size for sliders), a French sauce (gribiche), pasta 
dishes, pizza — and there are even pastry crusts and 
cookies that use boiled egg yolks. And if all else fails, you 
can peel and pickle the eggs and keep them for months. 



Basic Supplies
HERE’S WHAT YOU’LL WANT TO HAVE ON HAND TO GET STARTED:

• MORDANT (fixative used to set the dyes): Alum, cream of tartar, 
or white vinegar will help the colors penetrate the eggshell. 
(Mordants aren’t necessary, but you’ll get better results if you 
use one. Include one tablespoon of mordant for each cup of 
water, and add it along with your natural dyeing materials.)

• POTS: Enamel or glass pots (not aluminum) are best.

• WATER: Use distilled water or chlorine-free water.

• EGGS: White eggs will display the subtle, natural colors better 
than brown or green eggs.

• DYESTUFF: The more eggs you’re dyeing, the more dyestuff 
you’ll need. Start with proven botanicals like those we’ve 
listed, but also have fun experimenting with herbs and spices 
to see what colors they impart. 

Dyeing the Eggs
As a starting guideline, for every 4 cups water use about  
4 tablespoons of ground or 1 cup whole or cut and sifted  
herbs and spices, 4 tablespoons of mordant (see above), and 
4 to 6 eggs (hard boiled or raw according to the bath method 
described below) that are washed to remove any coating.

There are two basic methods of egg dyeing — the cold bath  
uses already hard boiled eggs and is a little easier, while the  
hot bath usually provides richer color. 

COLD BATH DIRECTIONS
Make a dyebath by bringing water, dyestuff and mordant to  
a boil. Simmer the dyestuff until the water is deeply colored, 
anywhere from half an hour to a couple of hours. (Put a lid  
on the pot to prevent evaporation.) Strain the liquid and cool.  
Add hard-boiled eggs to the dye and let soak until desired  
color is reached (overnight in the refrigerator, if you like). 

HOT BATH DIRECTIONS
Bring water, dyestuff and mordant to a boil. Add eggs and reduce 
heat to a simmer. Cook for about 15 minutes, remove from heat, 
cover and let sit another 15 minutes or more, until desired color. 
(The longer you leave the eggs in the dye, the deeper the color.) 
Remove eggs, gently rinse in lukewarm water and let air dry.

NATURAL EGG Dyeing How-to
Engage nature in your Easter celebration this year by using natural Easter egg dyes. Ingredients like herbs 
and spices offer an endless variety of hues for dyeing eggs — from the soft purple shades of hibiscus to the 
rich golden tones of turmeric. And you can lighten and deepen the colors by varying the time you steep. 

 TIPS AND TRICKS
• Add sheen to your eggs by gently wiping the dry shells with 

vegetable oil after dyeing.

• Expand your color palette by dyeing some eggs in more than  
one color. (Let dry between dyeing.)

• Vary the texture of your colors. For a smoother look, dye eggs 
in strained liquid. For more texture, leave in the dyestuff.

• Experiment with fun techniques. Get a patterned effect by 
wrapping an egg in kitchen twine, rubber bands or masking 
tape before dyeing. Or wrap an egg in leaves (hold them in 
place with a nylon stocking) and dye it. For a stippled effect, 
pat an egg with a sponge while still wet. To marbleize your  
egg, add a drop of oil to the dye liquid.

• Don’t overstir the eggs while simmering, or overhandle  
them once you remove them from the dye. The outer shell, 
softened from the mordant, can rub off.

• Vegans can share in the fun with ceramic eggs that can be 
dyed just like real bird eggs. 

HERBAL DYEING
It’s easy and fun to use dried herbs and spices to dye 
eggs for Easter and other festivities. Dyeing with nature 
does take a bit more patience than those little discs 
you drop in a cup, and you need a bit more openness 
to whatever nature decides to deliver as opposed to 
the predictable bright colors of the chemical dyes. But 
natural egg dyeing can be creative fun with sometimes 
stunningly appealing results.

Keep in mind that you can’t always tell which botanicals 
will make the best dyestuff (material used to create  
the liquid dyes) when there are so many natural factors 
involved. Sometimes a plant you expect great things 
from will leave the water clear (lavender, despite its 
name, scent, and beautiful flowers, delivers little if any 
color when boiled, for example). Other times, you’ll be 
surprised by the burst of color when an herb or spice 
hits the water. (You can usually judge by the color of the 
water how well it will dye an egg.) And you can always 
re-dye an egg if you’re disappointed in the initial results. 
Trial and error is part of the fun.

Here are some natural dyestuff suggestions from 
the bulk aisle to get you started: 

COLOR: BOTANICAL:
Deep violet Hibiscus flowers
Deep gold Turmeric root powder
Pale yellow Safflower petals
Pale orange Curry powder
Reddish brown Chili powder
Orange Paprika
Soft brown Dill seed
Tannish yellow Yarrow

Of course, the higher the quality of the herbs 
and spices, the better their dyeing potential.

Other natural dyestuffs that make lovely colors are beet 
juice or beet powder, berries, carrots, coffee (walnuts  
and black teas also produce lovely browns), grape and 
cranberry juices, lemon and orange peels, red cabbage 
leaves, spinach leaves, and onion skins (red and yellow).


