
Spring is in the air and that means, soon, we will want to dye eggs for Easter baskets. It’s easy to go to the 
store and buy the pre-set dyes and spend a little time setting up, but some people react to those dyes. That 
means, we either buy chickens that lay colored eggs (yes, those are available) or our eggs are white. It seems 
a bit extreme to buy a chicken for just Easter eggs, so what are we to do!!?? Never fear! Natural dyes to the 
rescue! 
You might be thinking, “What is a natural dye?” A natural dye comes from plants. No artificial chemicals are 
needed. Here are the steps required to dye eggs with natural dyes.  
 

1. Look at the list below and use the plant part that gives you the color you would like to dye your eggs. 
Make sure you use the right plant part to water/vinegar ratio to get the color you desire. A ratio of one 
cup water to 1 Tablespoons cider vinegar is recommended. 

2. Place the plant part (such as yellow onion skins) in a pan with water and cider vinegar. You definitely 
want enough water to cover the eggs and plant matter. 

3. Bring the plant part and the vinegar to a boil then simmer for 30 minutes in the water. This releases the 
dye from the plant. Once you have simmered the plant part for 30 minutes, you can drain, reserve the 
liquid, and dispose of the plant part or leave it all together. Sometimes leaving the plant parts in the 
liquid gives interesting patterns to the egg. 

 

At this point you can do one of 2 things. 
 

1. Uncooked eggs: Place uncooked eggs in the pan of simmering water (with or without the plant parts) and 
cook for 10-12 minutes. This will give you a very dark color and cook your egg at the same time. Take the 
eggs out of the water and dry on a cooling rack.  
2. Hard cooked eggs: Place the hard cooked eggs in the simmering liquid (with or without the plant parts) and 
simmer until desired color is reached.  
 

Here is a list of colors and the plants you need to use to create the color (Don’t forget the vinegar!): 
 Blue: 1 cup red cabbage per cup of liquid 
 Red-brown (rusty): 1 cup yellow onion skin per cup of liquid 
 Pink/lavender: 1 cup shredded beets to one cup liquid 
 Yellow: 2 Tablespoons turmeric to one cup liquid  
 Bronze: strong coffee 
 

Create a variety of colors by combining the colors above! This is a great activity to do with kids and it’s a great 
way to avoid extra chemicals. On a side note, use these eggs when making a food that calls for hard boiled 
eggs and enjoy the crazy colors! 
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