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N
utrition Inform

ation
Calories

130

Total fat 
0 g

Carbohydrates 
37 g

Protein
0 g

Sodium
6 m

g

Share your recipes!

Learn m
ore about LAV

EN
D

ER
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=lavender.

LAVENDER 
LEM

ONADE
Ingredients
A

 sm
all handful of freshly picked and 

rinsed lavender flow
ers or a tablespoon 

of dried lavender flow
ers

1 cup w
hite, granulated sugar

2 cups of boiling w
ater for the infusion

1 1/2 cups freshly squeezed lem
on juice

2 cups or m
ore of cold w

ater
Ice

D
irections

1.
Cut the lavender flow

ers from
 the

stem
s (no need to strip) and place in

a m
edium

 bow
l (a large m

easuring
bow

l w
orks great because you can

pour easily from
 it). Pour the sugar

over the flow
ers and use your (clean)

fingers to gently rub the flow
ers into

the sugar.
2.

Pour 2 cups of boiling w
ater over the

lavender sugar and stir w
ith a spoon

until the sugar has m
elted. Cover and

let infuse for 30 m
inutes (or up to

several hours).
3.

Strain the lavender-infused sim
ple

syrup and pour into a serving carafe
or pitcher.

4.
Stir in the lem

on juice.  Add another
tw

o cups of w
ater. Taste and adjust

for tartness. Add m
ore lem

on juice if
too sw

eet.  Add m
ore sugar if too tart.

Add ice and m
ore w

ater to desired
level of concentration. N

ote that
the ice w

ill m
elt eventually, further

diluting the drink.

Add som
e thinly sliced lem

ons and
a few

 lavender sprigs to the serving
pitcher for presentation.
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