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Using powders in clinical practice can be affordable, accessible, and easy for your clients. Learn about 

strategies for their use including best herbs as powders, their dosages, clinical strategies for “getting 

them down” and some of the science behind bioavailability of powdered herbs in comparison to other 

formats. 

 
 
Choosing Herbs for Powdering 
 

 Generally viable powder medicines: 
o Woody, non-aromatic plants 
o Roots, seeds, and barks 
o Fungi 

 

 Generally less viable powder 
medicines:  

o Leaves 
o Flowers 
o Delicate aromatics 

 

Using Powders in Practice 

 In water 

 Nut butters 

 Honey 

 Hummus 

 Smoothies 

 Chocolate 

 Pudding 

 Oatmeal 

 



Herbs Well Suited for Powdered Use (*less suited and freezing preferred): 

Althaea officinalis root 
Angelica sinensis* root 
Arctium lappa root 
Asparagus racemosus root 
Astragalus membranaceus root 
Azadirachta indica leaf 
Bacopa monnieri herb 
Capsicum spp. fruit 
Centella asiatica herb 
Cinnamomum cassia bark 
Cordyceps sinensis (extract) mycelia 
Crataegus spp.* fruit 
Curcuma longa rhizome 
Echinacea angustifolia root 
Elettaria cardamomum seed 
Eleutherococcus senticosus root 
Foeniculum vulgare* seed 
Ganoderma lucidum fruiting body 
Glycyrrhiza glabra root 
Gymnema sylvestre herb 
Lepedium meyenii  root 
Mahonia aquifolium root 
Mentha spicata* leaf 
Mucuna pruriens seed 
Ocimum sanctum* herb 
Panax quinquefolius root 
Paullinia spp.  seed 
Salvia miltiorrhiza  root 
Schisandra chinensis fruit 
Silybum marianum seed 
Silymarin (isolated) extract 
Stevia rebaudiana herb 
Taraxacum officinale root 
Terminalia chebula fruit 
Trigonella foenum-graecum seed 
Triphala fruits (blend) 
Ulmus rubra Inner bark 
Withania somnifera root 
Zanthoxylum clava-herculis bark 
Zingiber officinale rhizome 

 

 

 



Recipes with Powdered Herbs 

 

Anti-Inflammatory Hummus 

 1 – 8oz tub of hummus (or make your own) 

 1 clove of garlic freshly crushed 

 1tbsp turmeric powder 

 1tsp ginger powder 

 ¼ tsp cayenne 

 

Blend together all ingredients and use as you would any other hummus. Excellent with 

veggies as a dip. Reduce ginger and eliminate cayenne if something less spicy is 

preferred. 

 

Regenerating Morning  

 1 cup rolled oats 

 2 cups milk (or nut milk) 

 1 tbsp chia seed 

 1 tsp Asparagus racemosa 

 1 tsp Lepedium meyenii 

 ½ tsp Glycyrrhiza glabra 

 ½ tsp Panax quinquefolius 

 ½ tsp Cinnamomum cassia 

 2 tsp cocoa or cacao powder as desired (opt) 

Blend everything together and refrigerate overnight.  Many clients find making a week’s 

worth (non-dairy milk) or a few days supply (dairy milk) is helpful. Increase the batch as 

needed and place in individual mason jars for a meal on the go. Eat cold or at room 

temperature. Add fruit as desired.  

 

Detoxifying Fudge 

Add your powders (I enjoy turmeric, dandelion, and black pepper) into gently melted 

chocolate with 1/3 part coconut oil. Allow to harden in freezer and cut into cubes. Store 

in freezer.  


