
RECIPE: Dandelion & Burdock Syrup 
 
This is in the form of a syrup which can then be diluted down or mixed with other things. It is very 
simple to make, the only real effort is the drying of the dandelion and burdock root (you can use 
fresh but the flavour is more subtle, just be sure to clean the roots before using them). This is proper 
DnB, not the stuff you get in a tin.  
 
To dry the roots we use a dehydrator, which is designed for this, but other methods people have 
used include using the oven on the lowest setting and place them on a tray with the oven door open 
(be careful), leaving them dry over a piece of kitchen roll over a radiator (mixed results as its 
unpredictable) or leaving them to dry on the patio of your garden (though easier to do in Rome than 
Rochdale!). 
 
To make around 1.3 litres of syrup you will need 
 
1 litre of water 
900 g of granulated white sugar 
100 g black treacle 
25 g dandelion root 
50 g burdock root 
75 g star anise 
25 g cassia bark (cheaper than cinnamon sticks but you can use them) 
50 g fresh chopped ginger 
1tsp citric acid 
 
Method 
 
1) In a heavy bottom pan place the water and spices as well as the black treacle, don't worry as the 

water heats it will mix in. Slowly bring to the boil mixing in the black treacle to ensure it has fully 
mixed in 

2) In a heat proof tub (like a home-brew plastic style one), place the sugar 
3) Once the mixture in the pan has reached boiling point pour everything over the sugar and into 

the tub (be careful when doing this) and begin to stir with a long-handled spoon and stir until 
the sugar and mixture is dissolved together (a few minutes).  

4) Add the citric acid  
5) Put a lid on the container and allow it to cool and leave for 48 hours. Shake it when possible 

during the time to agitate the mixture, making sure the lid is on when you do! 
6) Strain the resulting mixture through fine muslin, the finer the better (or use a clean tea towel 

folded over) as you want to get rid of the fine particles of spices 
7) Pour the liquid in to bottles and store in the fridge, it will last around 2 weeks.  
 
The syrup then can be used in different ways. It could be added to hot water and enjoyed as winter 
warming drink, it could be mixed with sparkling water for a real dandelion & burdock drink, mixed 
with gin and tonic or even used as a glaze for cooking. 
 


