
	 48	 m o u n t a i n   d i s c o v e r i e s       

	 2 cups water 
	 1¼ cups sugar
	 2 Tbsp to ¼ cup lavender buds
	    (depending on preferences)

	 1½ cups lemon juice (bottled)
	 Additional 3 cups water
	 Ice

Boil 2 cups water and add sugar to make a simple 
syrup. Remove from heat and add lavender buds. 

Stir and steep buds for an hour (or overnight). 
Pour the lavender-infused simple syrup through a 
sieve to remove lavender buds. To this simple syrup 
add 1½ cups lemon juice. Then add 3 cups of water, 
or 2 cups of water and about 2 cups of ice cubes.

If you prefer sweeter lemonade, add ¼ cup more 
sugar to the simple syrup. 

This is delicious served with vodka or coconut rum for a 
summer cocktail (for those of legal age, of course)!   

Long revered for a multitude of medicinal properties, 
lavender is packed with healthy compounds that can boost your 
immune system and alleviate pain by reducing inflammation.

Both fresh and dried lavender can be added to sweet and savory dishes 
for flavor and color. Add the fresh herb to salads, lamb, teas and cocktails. 

It also works very well with citrus fruits and desserts like crème brulee.

Lavender Has Become a 
	 Trendy Culinary Ingredient 

Lavender Lemonade
Recipe provide by Anne Davidson, Deep Creek Lavender Farm


