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Let the holiday festivities begin!

As we begin our preparations for Thanksgiving, this
year feels especially meaningful since we can safely
gather with friends and family once again. To make
your Thanksgiving dinner extra special, we are
focusing most of this newsletter on delicious
recipes that incorporate lavender.

And once you're ready to start your holiday
shopping, there are many wonderful lavender
products out there, sure to delight the lavender
lover in your life! Because there are so many
lavender farms and products to choose from the
easiest way to see what is available is to visit our
website, lavender-nw.org. Browse through the
Destinations page, check out Lavender Now to
find farms and businesses, and check the Event
Calendar for events this fall and holiday season.

Or you can also visit one of the year-round lavender
gift shops below:

Lavender Gift Shops Open Year-round

Durant at Red Ridge Farms, 5510 NE Breyman
Orchards Rd, Dayton, OR. Daily, 10am - 4pm

Evening Light Lavender, 5552 S. Wallbridge
Rd, Deer Park, WA.
Tues-Sat, 11 am - 6 pm

J Bell Cellars, 124 Purple Ln, Zillah, WA.
Thurs-Sun, 11 am - 5 pm

Lavender Wind, 15 Coveland St. #284,
Coupeville, WA. Mon-Sat, 10 am - 5 pm,
Sun, Noon - 5 pm

Little Lavender Shop, 108 S College St,
Newberg, OR. Hours: Wed-Sun, 11 am - 6 pm

Pelindaba Lavender-Ashland, 30 N. Main
Street, Ashland, OR. Daily, 11 am - 5 pm

Pelindaba Lavender-Edmonds, 102 1/2 5th
Ave. N, Edmonds, WA. Mon-Sat, 11 am - 5 pm,
Sun, 12-4 pm

Pelindaba Lavender-Friday Harbor,
45 Hawthorne Ln, Friday Harbor, WA.
Daily, 9:30 am - 5 pm

Events

Park Place Perennials Annual
Drive-up Market

Mark your calendars for Park Place Perennial's 3rd
Annual Holiday Drive-up Market, featuring Park
Place Perennial's beautiful lavender products as
well as the products of other local businesses. An
added bonus: a portion of the proceeds will be
donated to Randall Children's Hospital Family
Fund.

Date: Saturday, November 20th

Time: 10-4

Where: 1870 SW Ek Road, West Linn, OR
(More details are available in this flyer.)

Upcoming Holiday Events

Keep an eye on the Lavender Northwest Event
Calendar on the Lavender Northwest website!
Many of our Pacific Northwest farms and
businesses have yearly holiday events that you
don't want to miss! And while our newsletter only
comes out monthly, the events calendar will be
updated regularly by our Lavender NW farms and
businesses!

(And to all of you LNW member businesses out
there, don't forget to add your events to the
Lavender NW website Event Calendar so that we
can share your event info in the newsletter!)

Announcements

Lavender Northwest Annual Fall
Member Meeting, Part 2 Recap

The Lavender Northwest Fall Member Meeting;:
Part 2, took place on October 23rd via a Zoom
video call from 4-6:00pm. It was once again very
informative. Below is a brief recap:

1. Terry Pearson gave a membership update.

2. Michael Lemmers provided a financial
update.

3. Joseph Downs provided information about
group buys and LNW branded products.

4. Aregional Group Breakout followed, where
members could discuss topics important to
their region.

5. Dan Callen provided interesting marketing
information.

For a full detailing of the meeting, members can
visit the Member Portal on the Lavender Northwest

Lavender Apple-Spiced Muffins
Recipe from The Lavender Gourmet
by Jennifer Vasich

Ingredients:

1 tsp dried culinary lavender buds
2 cups all-purpose flour

1 cup oatmeal

2/3 cup granulated sugar

1tsp salt

1 Tbsp plus 1 tsp baking powder

1 Y2 tsp ground cinnamon

1 /2 tsp ground nutmeg

1/3 cup vegetable oil

1/3 cup applesauce

2 eggs, slightly beaten

1/3 cup milk

2 medium apples, peeled, cored, & diced
1/3 cup walnuts chopped (optional)

Directions:
Preheat oven to 375 degrees F.

Fill 2 muffin pans (12-cup size) with paper liners.
In a spice grinder, chop the lavender buds until
finely ground, or chop them with a sharp knife.
Set aside.

In a bowl, mix together the flour, oatmeal, sugar,

salt, baking powder, ground lavender & spices until
well blended.

Make a well in the center of the flour mixture & add
oil, applesauce, eggs, & milk. Stir until all
ingredients are well incorporated.

Fold in the diced apples, & walnuts if desired, &
mix well.

Fill the prepared muffin cups %3 full with the
batter.

Bake at 375 degrees for 20-25 minutes, or until a
toothpick inserted in the center comes out clean.
Cool muffins on a wire rack.

Makes approximately 18 muffins

Herbes de Provence Roast Turkey

Recipe and photo from williams-sonoma.com

Ingredients:

1 fresh or thawed frozen turkey, about 16 Ib.
1 yellow onion, quartered

2 celery stalks, cut into 2-inch lengths

3 or 4 fresh flat-leaf parsley sprigs

2 to 3 Tbs. herbes de Provence

Salt and freshly ground pepper, to taste

4 to 6 Tbs. (1/2 to 3/4 stick) unsalted butter,
melted

Directions:

Let the turkey stand at room temperature for 1
hour. Do not leave the turkey at room temperature
longer than 1 hour.

Position a rack in the lower third of an oven and
preheat to 425°F.

Remove the giblets and neck from the turkey and
reserve for making gravy, if desired. Rinse the
turkey inside and out with cold water and pat dry
with paper towels. Place the onion, celery, parsley
and 1 Tbs. of the herbes de Provence in the body
cavity, and season with salt and pepper. If desired,
truss the turkey with kitchen twine. Brush the
turkey with some of the melted butter. Sprinkle
with the remaining herbes de Provence and season
with salt and pepper.

Place the turkey, breast side down, on a buttered
roasting rack in a large roasting pan. Roast for 30
minutes, basting with some of the remaining butter
after 15 minutes. Using 2 pairs of tongs or heat-
resistant kitchen gloves or mitts, turn the turkey
breast side up and reduce the oven temperature to
325°F. Continue roasting, basting with the
remaining butter and pan juices every 15 to 20
minutes, until an instant-read thermometer
inserted into the thickest part of the breast, away
from the bone, registers 165°F, and into the thigh,
175°F. Total roasting time should be 3 to 3 3/4
hours.

Transfer the turkey to a warmed platter, cover
loosely with aluminum foil and let rest for about 20
minutes before carving. Serves 12.

Lavender Chamomile Latte
Recipe by Pam Baker, Little Lavender Farm

Ingredients
¢ 2 cups milk of your choice
¢ 1tablespoon dried chamomile buds or two
chamomile tea bags
¢ 2 teaspoons dried culinary lavender buds
e 1-2 teaspoons honey

Instructions
Heat milk in a small pan until very hot, being
careful not to let it boil.

Add the chamomile and lavender to the hot milk.
Let steep for 5-10 minutes, then strain the mixture
into a mug. Sweeten with honey.

And finally, Dear Readers...

"May your stuffing be tasty
May your turkey be plump,
May your potatoes and gravy
Have nary a lump.

May your yams be delicious
And your pies take the prize,
And may your Thanksgiving dinner
Stay off your thighs!"

Anonymous
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