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LAVENDER BISCUITS
DN000024
ABOUT THIS RECIPE
Lavender is a wonderfully calming herb so it can help relieve stress and insomnia.  It is an anti-spasmodic and anti-depressant, and also contains wonderful anti-bacterial properties.  
Made into creams it can soothe rheumatic pains and sore skin.  As oil it can be used neat to help relieve insect stings and sun burn.  Lavender has antiseptic properties and is mildly sedative making it a natural painkiller.  Rub the oil into the affected area to help soothe a headache.  Make a dilution in sweet almond oil and use to massage externally on to a sore throat to help ease the discomfort. 

COOKING TEMPERATURES AND TIMES
Oven at 450F/230C, gas mark 7 for 10-12 minutes
SERVES

Makes 18-24 depending on size
INGREDIENTS
100g Butter 

50g Caster Sugar 

175g Self Raising Flour 

1 Tsp Lemon Zest 

2 Tbsp Fresh Lavender Flowers
PRE-PREPARATION
Pre-heat over to 230 c
METHOD
Cream the butter and sugar together until light and fluffy.  Add the flour, lemon zest & lavender flowers and knead well until the mixture forms a dough. 
Gently roll out on a lightly floured board.  Scatter the flowers over the rolled dough and lightly press in with the rolling pin. 
Cut into small rounds with a biscuit cutter.  Place biscuits on a greased baking sheet and bake in a hot oven 450F/230C, gas mark 7 for 10-12 minutes until golden brown and firm to the touch.  Remove at once and cool on a wire tray.
TIPS
If you use really fragrant lavender flowers they are a treat but dried Lavender is effective as well.  The fresher the Lavender, the better the taste !
SERVING
VARIATIONS

You can use lavender to make lavender sugar, jellies, ice cream and vinegars.  It can also be crystallised for use as a cake decoration.  You can make refreshing tea from Lavender flowers mixed with lemon balm and lemon verbena.  
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