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Around the House

Lavender oil is used extensively to fragrance soaps, and it can be used around the home as an effective 
deodorizer and air freshener. Lavender pillows and sachets are wonderful in linen cupboards and chests 
of drawers, and will keep away moths and other insects while imparting a fresh scent. Lavender oil can be 
sprayed from an atomizer or left in a saucer to help repel ants and insects, and to disinfect the air. 

Lavender Ointment

• Lavender Lavandula angustifolia: 25-drops
• Bergamot Citrus aurantium var. bergamia: 10-drops
• Thyme Thymus vulgaris: 5-drops
• Beeswax: ¼-oz
• Sweet almond oil: 2-oz

Warm the almond oil over a pot of hot water or in a double boiler.
Add the grated beeswax, varying the amount depending on how firm the final ointment needs to be.
You can check the consistency by placing 1-t of the hot mixture into the freezer for five minutes. If it is too stiff, 
add more lanolin or oil; if it is too thin, add more beeswax. The consistency can be affected by humidity.
Add the essential oils.

Let the mixture cool until it is safe to handle. Then stir and pour the mixture into sterile jars (stirring ensures that 
the tincture or essential oil does not settle on the bottom). Let the mixture cool before putting on the lid.



Lavender Lemonade
5 cups water
1 1/2 cups sugar
12 stems fresh lavender
2 1/4 cups lemon juice 

Boil 2 1/2 cups of water with the sugar. Add the lavender stems and remove from heat. Place on the lid 
and let cool. When cool, add 2 1/2 cups water and the lemon juice. Strain out the lavender. Serve the 
lavender lemonade with crushed ice and garnish with lavender blossoms. Serves 8. Refreshing! 

Lavender Sugar

1/3 cup fresh lavender flowers
1 cup white granulated sugar 

Mix well. Store in an air-tight jar in a dark place. Will keep for a year. Use in cooking and flavouring. 

 

Lavender Lemon Shortbread 

1 cup butter, at room temperature 
1/2 cup icing sugar
1 1/2 cups flour
1/4 teaspoon salt
1/2 teaspoon vanilla
zest of one large lemon, grated
1 tablespoon lavender, finely chopped
2 tablespoons lavender sugar (recipe following) 

Cream butter and sugar together in a mixing bowl until well blended and light-colored. Sift the flour and 
salt together in another bowl, and add to the butter and sugar mixture. Add the vanilla, lemon zest and 
lavender and blend thoroughly. Roll the dough into a ball and wrap in waxed paper, refrigerate for 2 to 4 
hours. Press the dough into an 8-inch square pan. Sprinkle with lavender sugar and chill in refrigerator a 
further 45 minutes 

Bake in 350 degree oven for 20 minutes until the shortbread turns a light golden. Cool in pan and cut 
into 16 portions. 



Lavender Pizza with Cherry Tomatoes
  
Equipment needed: A medium pizza stone (at least 12”), Baker’s peel 

    
1 Recipe Lavender Pizza Dough (see below)
Flour
2 Tb Fine Olive Oil
1 c Coarsely grated Mozzarella cheese (approximately 4 oz)
2 - 4 oz Sliced Aged Asiago cheese 
1 1⁄2 c Cherry Tomatoes cut in half (Use Yellow tomatoes or mix colors)
1⁄2 c Thinly Sliced Yellow Bell Peppers

 

  
Make the pizza dough and let rise.

Thirty minutes before baking, place a pizza stone on the bottom shelf of the oven and set oven to 500 
degrees. 
On a floured surface, divide the dough into 2 pieces and form into round balls. (Put one dough ball 
aside.) On the floured surface with your hands pat out and stretch dough evenly into a 9-inch round, 
keeping hands flat. (Do not handle dough more than necessary. If dough is sticky, dust it lightly with 
flour.) 
Dust baker’s peel with flour and carefully transfer inch round. Jerk peel once or twice and, if dough is 
sticking, lift dough and sprinkle flour underneath it, reshaping dough if necessary. Brush olive oil over 
dough leaving a 1-inch border and sprinkle with Mozzarella cheese. Arrange tomato halves and pepper 
strips over Mozzarella, then add slices of Asiago on top. 
Line up far edge of peel with far edge of stone and tilt peel, jerking it gently to start pizza moving. Once 
edge of pizza touches stone, quickly pull back peel to completely transfer pizza to stone. Bake pizza 
until dough is crisp and brown, about 8 to 12 minutes, and transfer with peel to a cutting board. 
Cut pizza into slices and serve immediately. Make a second pizza with the remaining ingredients.

Makes 2 9-inch pizzas.

Lavender Pizza Dough 
  
Equipment needed: 2 mixing bowls
    
2 tsp Active Dry Yeast
3⁄4 c plus 2 Tb Lukewarm water (110 degrees)
2 c Unbleached bread flour
2 Tb Olive oil
1⁄2 tsp Sea salt
1-2 tsp dried Lavender (be sure to experiment and find out if you like a lot or a little of the dried 
Lavender in your crust)

 

 In a bowl, combine the yeast, 1⁄4 cup warm water, and 1⁄4 cup flour. Let it stand for 30 minutes. Add 



the remaining 1 3⁄4 cup flour, 1⁄2 cup plus 2 tablespoons warm water, olive oil, salt, and lavender. Mix 
the dough thoroughly and turn out onto a floured surface. Knead until smooth, elastic, and a bit tacky to 
the touch, 7 to 8 minutes. Place in an oiled bowl and turn to cover with oil. Cover with plastic wrap and 
let the dough rise in the refrigerator overnight. (This is very important to get the true taste of lavender in 
the dough.) The next day, let it come to room temperature and proceed with the recipe.

     

Lavender-Lemon Salmon Risotto

Equipment needed: Large sauté pan or risotto pan.

    
1 lb Salmon fillet 
Olive Oil
4 Tb Olive oil
1⁄2 Yellow Onion, diced
2 Cloves garlic, minced
2 c Arborio rice
24 oz Vegetable stock, low sodium
3 c White table wine
1⁄4 c Meyer Lemon juice
1 tsp Fresh Lavender florets
1 3⁄4 c Grated Jarlsburg cheese
2 Tb Fine olive oil to finish

 Brush the fish with olive oil prior to grilling to seal in the juices. Grill the salmon. Use a fork and flake 
salmon; pieces should not be larger than bite size. Cover and set aside. (You may prepare the fish up to 
a day ahead and refrigerate.) 

Over Medium heat, sauté the garlic and onion in olive oil until the onion is glassy (about 5 minutes). 
Add the rice and sauté until the rice becomes slightly translucent with small white dots in the middle. 
(This takes about one minute.) Add one cup of the vegetable stock. Stir continuously. As the liquid 
cooks down, continue to add liquid one cup at a time, alternating between the vegetable stock and the 
white wine. (I like the wine flavor, and I think it makes for a dish that is much lower in sodium.) After 
10 minutes, add the lemon juice and continue stirring. After about 18 minutes, begin testing the rice 
every 2 minutes. (NOTE: This entire process of adding liquid takes about 20 minutes, and you must stir 
continuously.) When the rice is almost done, add the fresh lavender. Remove the rice from the heat after 
2 minutes. Add the flaked salmon and mix well. Add the cheese and olive oil and mix again. Spoon into 
a serving bowl and enjoy. Yield: 4-6 Servings



Lavender Biscotti

Equipment needed: Cookie sheets, 1 small and 1 large mixing bowl, whisk or hand beater
 
2 c All-purpose flour
2 tsp Baking powder
1⁄4 tsp Salt
1⁄2 c Coarsely chopped macadamia nuts
2 Lg Eggs
1⁄2 C Granulated sugar
3 Tb Dried lavender flowers 
1⁄4 c Melted butter
2 Tb Honey
1 Tb Lemon rind
Juice of 1 lemon
3 Tb Milk
1⁄2 tsp Vanilla or lemon extract
Optional: melted chocolate for dipping

Preheat oven to 325 degrees. In large bowl combine all dry ingredients, lavender and nuts. In a separate 
bowl, whisk together eggs, sugar, butter, honey, lemon, lemon rind, milk, and vanilla (may use beater 
on slow instead of the whisk). Add to flour mixture. Stir well. Dough will be soft and sticky. Spoon onto 
cookie sheet into 2 “log” shapes: approximately 2 “ wide. Bake 35 minutes until golden. Remove from 
oven. Cool 10 minutes. Place on board, cut into 1” wide slices. Place on sides on cookie sheets. Return 
to oven cook 20 minutes longer, turning once. Cool on rack. Optional to dip or decorate with melted 
chocolate. Yield: 2 dozen

Pink Lavender Lemonade
 

Equipment needed: Medium saucepan, strainer, large pitcher 
 
2 1⁄2 c Water
1 1⁄2 c Sugar
1⁄2 c Frozen or fresh, hulled strawberries 
1⁄4 c Fresh Lavender flowers chopped 
2 1⁄4 c Fresh Meyer Lemon juice
2 1⁄2 c Water
1⁄2 c Sugar (optional) If using Meyers lemons, sugar may not be required.
Fresh Lavender flowers for garnish

 
In Medium saucepan, combine 2 1⁄2 cups water, sugar and strawberries. Bring to a boil, stirring to 
dissolve sugar. Reduce heat. Simmer 5 minutes to extract pink from strawberries. Remove from heat. Stir 
in lavender. Cover and cool. Strain cooled liquid into large pitcher, gently pressing juice from berries. 
Add remaining 2 1⁄2 cups water and lemon juice. Stir well. Add 1⁄2 cup more sugar, if desired. Just 
before serving, add ice cubes. Pour into chilled glasses. Garnish with lavender flowers.

Yield: 6-8 Servings



Lemon, Ginger and Lavender Iced Tea
  

Equipment needed: Medium saucepan, strainer, large pitcher, large covered jar 

    
2 1⁄2 c Water
1 1⁄2 c Sugar
1⁄4 c Fresh Lavender flowers chopped (or 2 Tb dried Lavender - to taste)
6-8 Servings Ginger Lemon Tea
1/3 c Fresh Meyer Lemon juice (you may substitute frozen lemonade)
Ice
Fresh Lavender stalks for garnish

  
In Medium saucepan, combine 2 1⁄2 cups water and sugar. Bring to a boil, stirring to dissolve sugar. 
Reduce heat. Simmer 5 minutes. Remove from heat. Stir in lavender. Cover and cool. Strain cooled 
liquid into large jar. Brew Ginger Lemon Tea. Pour into large pitcher, add 1 cup lavender syrup, and 
blend to taste with lemon juice and ice. Stir well. Just before serving, place fresh lavender stalks in 
pitcher (or add to the individual glasses). Add ice cubes to each chilled glass. Yield: 6-8 Servings

Store remaining lavender syrup in your refrigerator for up to 5 days. Use it for another batch of iced tea 
or make some Lavender Pink Lemonade.

Herbs de Provence

            Makes about 3/4 cup - use to season vegetables, poultry or meat
            3 TBS dried lavender flowers
            3 TBS dried marjoram or oregano
            3 TBS dried thyme
            3 TBS dried savory
            1 tsp. dried basil
            1/2 tsp. dried sage

This mixture will keep for years, but is best used within on year.



Blueberry Lavender Muffins

Makes 1 dozen.

1 3/4 cup sifted flour
1/4 cup sugar mixed with 1 TBS crushed lavender
2 1/2 tsp. baking powder
 3/4 tsp. salt
1 well beaten egg 
3/4 cup milk
1/3 cup oil
1 cup blueberries

Sift dry ingredients into a bowl. Combine egg, milk and oil. Add all at once to dry ingredients. 
Stir quickly. Add berries. Fill muffin pan 2/3 full. Bake at 400° for about 25 minutes. 

Lavender-Amber Glazed Salmon

 1/4 cup amber beer
 4 TBS butter
2 TBS honey
2 TBS brown sugar
1 TBS lemon juice
1 TBS soy sauce
1 tsp. ground cumin
1 tsp. lemon pepper
1/2 tsp. lavender; crushed 
Splash of liquid smoke
2 lbs. salmon or halibut

Combine ALL ingredients in a small saucepan over medium heat. 
Reduce heat to low and allow the sauce to reduce slightly. 
Remove from the heat and cool. May be made in advance and kept refrigerated until ready to use.

Coat fish with glaze and grill or boil basting frequently. Watch closely to prevent burning. 
Cooking time depends on the type of fish, the thickness, and your tastes. 

Chocolate Lavender Cake

Skill Level: Experienced
Preparation Time: 15 min.
Cooking Time: 25 min.
No. Servings: 4-6
This recipe contains no meat.

 Ingredients:
4 eggs, with whites and yolks separated
1/4 teaspoon salt
8 oz semi-sweet chocolate broken into 1 inch pieces
3 tablespoons marsala wine or brandy
8 tablespoons (1 stick) unsalted butter cut into 1/2 inch pieces



2 tablespoons granulated sugar
1 teaspoon finely crushed, dried lavender blossoms
1/2 cup sifted all purpose flour
1/2 pint (1 cup) raspberries
1 teaspoon confectioners (icing) sugar

Preparation:
Preheat the oven to 375F

Directions:
Butter and flour the sides and bottom of a 9 inch spingform cake pan. 2. In a small bowl whisk the egg 
yolks. 3. In a separate bowl whisk the salt with the egg whites. Use an electric mixer and whisk until stiff 
peaks form. 4. In a medium saucepan over a low heat combine chocolate, 2 tablespoons marsala, butter, 
granulated sugar and lavender. 5. Heat stirring constantly until mixture is melted and well blended. 6. 
Remove from heat and let cool for 30 seconds. Slowly pour in the mixed egg yolks, whisking constantly 
until well blended. 7. Add the flour in 3 batches, stirring all the time. The texture will not be smooth. 
8. Using a spatula fold in the egg whites, also in 3 batches. 9. Pour the batter into the prepared cake 
pan. Bake about 25 minutes until a knife inserted in the center comes out clean. 10. While the cake is 
cooking combine the raspberries and remaining wine/brandy and let stand.

Presentation:
Let cool for 10 minutes. Then release the pan sides and slide onto a cake plate. Let cool completely 
then, using a slotted spoon, remove the berries from the liquid and arrange on top of the cake. Sift over 
the confectioners sugar.

Herbed Chevre with Crostini

8 oz. mild chevre, crumbled
2 tbsp. Herbs de Provence
8 cloves garlic, peeled and thinkly sliced 
1 tsp. pepper flakes
1 tbsp. cracked peppercorns
3/4-1 cup extra virgin ollive oil

Prepare in a glass bowl or serving dish to accent the colors and layering.

Begin layering one third of crumbled chevre, then one third each: Herbs de Provence, garlic slices, 
pepper flakes and cracked peppercorns. Continue with three layers or until all ingredients are utilized. 
Pour oil to just below surface level.

Though delicious even made while guests await, it is best prepared ahead of time so flavors can blend. 
Refrigerate. Bring to room temp one hour before serving.
For Crostini: Slice French bread thinly, brush with olive oil. toast in 350 degree oven until light brown 
and crisp. 



Lavender Honey Bunches

3 cups quick oats
2 cups flaked coconut
1 cup unbleached flour
1 cup packed brown sugar
1 cup butter
1/2 cup honey
1 teaspoon dried lavender 

Preheat the oven to 350 degrees. Combine oats, coconut, and flour in a large mixing bowl. In a heavy 
sauce pan bring butter, honey, sugar and lavender to a boil. Pour over dry ingredients and mix well. 
Drop dough by the spoonful into muffin tins, making each one about 1-2 inches high. Bake for 12-15 
minutes until lightly golden, being careful NOT to overbake. Cool in the tins for 15 minutes before 
removing. These cookies store well and are excellent for care packages. 

3/4 cup honey
1 teaspoon dried lavender placed in a tea ball or gause
1 cup half and half
2 cups heavy cream
7 egg yolks
Pour the half and half and the cream into a heavy sauce pan. Add the lavender to this mixture and warm 
for about 5 minutes. Remove the lavender flowers. Wisk the egg yolks in a bowl until they are frothy. 
Slowly pour the about half of the warm cream into the mixture of egg yolks as you wisk continuously. 
Combine the remainder of the yolk and cream mixture into the saucepan and continue to heat on low 
(stiring constantly) for about 5 minutes. Strain the mixture into a bowl and wisk in the honey. Chill the 
mixture and then freeze according to the instructions on your ice cream maker. 

 

Lavender Pistachio Lamb Chops
Ingredients:
8 lamb chops (or a rack of lamb)
2/3 cup pistachios, toasted
1/2 cup honey
2 Tbsp culinary lavender
olive oil

Serve with parsnips or any root vegetable accompanied by a green salad.
Preheat oven to 400 degrees. In a food processor pulse the pistachios and lavender until all nuts are 
broken up but not powdered. Season lamb with salt and pepper. Heat a heavy gauge or cast iron pan to 
medium high. Add enough oil to coat pan well. Add chops and sear well, turning once.

Set aside. In a small saucepan heat honey just to warm. Dredge each chop in honey then in lavender/
pistachio mixture. Place on sheet pan and finish cooking in oven for 10 to 12 minutes. Let rest 5 minutes 
for chops or 10 minutes for rack before carving.
Serves 4



Slow Roasted Tomatoes
Ingredients:
6 plum tomatoes, halved or quartered
11/2 tsp herbs de provence
1 Tbsp olive oil
pinch of sugar (optional)

This slow roasting process produces tomatoes that are oven-candied and splendid as antipasto, tossed with pasta 
or added to a Mediterranean sandwich.

Preheat oven to 275 degrees. In a bowl, toss tomatoes lightly with herbs, oil, pinch of sugar and salt and pepper. 
Line a sheet pan with parchment and place tomatoes cut side up. Roast for 1 1/2 to 3 hours. (Timing depends on 
use and ripeness of tomatoes) Serve at room temperature or store airtight in refrigerator.

Lavender Margaritas

Ingredients:
3/4 - 1 cup tequila
1/3 - 1/2 cup blue curacao or other orange flavor liqueur
3/4 - 1 cup canned coconut milk
1/4 - 1/3 cup lime juice
1 1/2 - 2 cuts frozen unsweetened raspberries 
1 1/2 - 2 cuts frozen unsweetened blueberries
3-4 ice cubes
1 t. lavender

In a blender, combine the tequila, curacao, coconut milk and lime juice. Cover and turn to high speed, then 
gradually add berries and ice. Whirl until smooth and slushy. Pour into glasses. You can rub glass rims with lime 
and dip the rim in lavender sugar or salt. Add a lavender sprig for garnish! 

 



Lavender, Thyme & Rosemary Grilled Pork Chops

1/2 teaspoon minced organic lavender flowers
2 teaspoons fresh minced thyme leaves
1 teaspoon minced rosemary leaves
4 pork chops, cut 1/2” thick
1 teaspoon of salt
1/2 teaspoon freshly ground pepper
1/2 cup water, dry vermouth or dry white wine                   

Serves 4
Combine the minced herbs and rub each pork chop with 1 teaspoon of the mixture. Cover the chops 
loosely with waxed paper or plastic wrap and let stand (refrigerated) for an hour or two prior to grilling. 
Prepare grill. When coals are medium hot, place chops on grill. Cook 4 -5 minutes first side, turn and 
cook 3 - 4 minutes on second side, or until juices run clear when pierced with tip of sharp knife.
Figs Baked with Honey & Lavender
12 soft, ripe figs          1 tsp. minced fresh lavender blossoms
4 Tbspn. honey           12 Tbspn. heavy, unsweetened cream 
2/3 cup water                                                  

Preheat over to 300-degrees. Prick figs all over with a fork. Place in a shallow  baking dish just large 
enough to hold them packed snugly. Drizzle with honey and sprinkle with lavender blossoms. Pour the 
water into the bottom of the baking dish, place into oven. Bake 25 - 35 minutes, depending upon the 
figs’ size and ripeness. Set aside to cool for about 10 minutes, then serve warm in their juices 0and a 
tablespoon of heavy cream spooned over.

Pear and Lavender Clafoutis

Ingredients:
6 eggs
1 1/4 cup whole milk (or half &amp; half)
6 Tbsp sugar
2 cups Bartlett or Comice pears, peeled and sliced
3/4 cup unbleached white flour plus 1 Tbsp for dusting fruit
1 tsp culinary lavender
1 Tbsp brandy
1/2 tsp salt
confectioners’ sugar for dusting

A batter-type cake from south central France that is served as a delicious dessert or an elegant breakfast. Try using 
other fruits like black cherries.

Preheat oven to 400 degrees. Butter a 9-inch round baking dish. Combine eggs, milk, sugar, lavender, brandy 
and salt in a food processor. Add flour and blend until combined. Toss fruit in a separate bowl with 1 Tbsp flour. 
Distribute fruit into baking dish. Pour the egg mixture over and bake 30 minutes or until skewer comes out clean. 
Cool slightly and then dust with confectioners’ sugar. Serve warm.



PLEASE NOTE

This information is not intended to take the place of diagnosis and treatment by a qualified licensed healthcare provider. 

Any recommendations are for educational purposes only and are believed to be effective. However, since use of 
any material by others is beyond the control of American College of Healthcare Sciences, no expressed or implied 
guarantee as to the effectiveness of this information can be given nor liability taken.
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