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Happy Holidays to you and yours!

During the month of December, we tend to focus on
the more commonly celebrated holidays, but there
is something else to celebrate during this time as
well: Winter Solstice on December 21. According to
The Smudging and Blessing Book (see below for
more excerpts), Winter Solstice is "the great festival
of the family. It celebrates the people who form our
circle.” What a lovely way to celebrate this month
that includes so many family gatherings, both with
the family we are born with and the family we have
chosen.

This time can also be a time of great stress and
busyness as we work hard to find just the right gifts
for our loved ones -- so in this issue, we are
including recipes to help alleviate your stress, and
which can also be given as thoughtful gifts.

If you'd rather buy your lavender gifts we can help
you with that too! Our farmers create many
wonderful lavender products, 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 and check out where you
can find local lavender products on our members'
websites.

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 - 4gpm

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

Upcoming Holiday Event

Holiday Wreath Making Class
Dec. 18, 1:00 - 4:00 pm
Rock Island, WA.

Join accomplished wreath makers, Beth
Hammerberg and Gretta Davis as they provide
expert tutelage in how to make a Holiday Wreath,
All materials are included in the class fee, which is
$60 per person. There will also be samples of
Lavender Lemonade, Lavender Ice Cream and the
most scrumptious Lavender Shortbread cookies.
More info available on the Lavender Northwest
website.

Keep an eye on the Lavender Northwest Event
Calendar on the Lavender Northwest website!
Many of our Pacific Northwest farms and
businesses hold their own events or participate in
yearly holiday events in their community. And
while our newsletter only comes out monthly, the
events calendar will be updated regularly by our
Lavender NW farms and businesses!

Recipes

Lavender Fudge

Recipe from_Norwood Lavender Farm
by Nicole Callen

Ingredients
e 3 cups semi sweet chocolate chips
e 1 (12 0z.) can sweetened condensed milk
e 1/2 cups walnuts, chopped (optional)
e 1tsp Lavender Extract

Instructions

In a microwave safe bowl combine chocolate
chips and sweetened condensed milk. Place in
microwave for 60 seconds, stir and microwave
for 60 seconds more.

Line a 8x8 inch pan with parchment paper.

When the chocolate chips have completely
melted give it a quick stir and add nuts and 1 tsp
Lavender Extract. Stir to combine and pour into
your prepared pan.

Let it sit and cool before cutting into squares, or
get out a spoon and enjoy!

Lavender-Vanilla Snow Balls
Recipe and photo by Nancy Baggett, author of
The Art of Cooking with Lavender &
Let's Cook with Lavender

Ingredients

e 11/4 cups powdered sugar, divided

¢ 2 teaspoons dried culinary lavender buds

¢ 1-inch long piece vanilla bean, finely
chopped, optional
1 cup (2 sticks) unsalted butter, at room
temperature and cut into chunks

e 2 teaspoons vanilla extract

e Generous 1/8 teaspoon salt

e 2 cups plus 2 tablespoons unbleached all-
purpose white flour, plus more if needed

Instructions

Position a rack in the middle of the oven; preheat to
350 degrees F. Combine 3/4 cup powdered sugar in
a food processor with the lavender buds and vanilla
bean bits. Process for 3 to 4 minutes, or until the
lavender is ground fairly fine. Stir the processed
sugar mixture through a very fine mesh sieve into a
deep, medium bowl; discard any lavender or vanilla
bits (or save to make more scented sugar!). Very
thoroughly stir another 1/2 cup sugar into the
processed sugar.

In a large bowl, with a mixer on low, then medium
speed, beat the butter, 1/2 cup flavored powdered
sugar, vanilla, and salt until well blended and
smooth. On low speed, gradually beat in the flour
just until the mixture begins to mass. If the mixer
motor labors, knead in the last of the flour by hand
until fully and evenly incorporated.

Shape the dough into a long, evenly-thick log, then
cut it crosswise into quarters. Cut each quarter into
8 or 9 portions. Shape portions into balls between
your palms. Space about 2 inches apart on
parchment-lined baking sheets. Bake (middle rack)
for 12 to 16 minutes, or until the cookies are just
barely tinged at the edges.

Transfer the pan to a cooling rack. Let the cookies
stand until cooled completely. Working with 4 or 5
cookies at a time, gently roll them in the remaining
sugar until lightly coated all over. Arrange them top
side up in a flat storage container or on a serving
dish. To finish the cookies with a powdered snow
look, put the leftover sugar in a fine sieve and
gently sift it over their tops. They will keep covered
at room temperature for up to a week. Or freeze
airtight for 2 months; thaw before serving. Makes
32 to 36, 2-inch cookies.

Baked Spicy Pork Chops with
Lavender & Apple

Recipe by Sharon Shipley, The Lavender Cookbook

Ingredients

6 pork chops, 34 inch thick

1 tablespoon Spiced Lavender Seasoning
2 tablespoons extra-virgin olive oil

2 tablespoons unsalted butter

3 Granny Smith apples, peeled, cored, and
sliced

1 large onion, thinly sliced

3 large potatoes, peeled and thinly sliced
1 teaspoon packed brown sugar

1 teaspoon grated orange zest

Sea salt and freshly ground black pepper
1 cup chicken broth

Instructions

Preheat oven to 350 degrees F. Grease and
ovenproof casserole dish large enough to hold the
chops in a single layer.

Sprinkle the chops with Spiced Lavender
Seasoning. In a large skillet, combine the oil and 1
tablespoon of the butter. Place over medium heat
until the butter melts. Add the pork and saute for 5
minutes, or until lightly browned on both

sides. Transfer to a plate.

In the same skillet, saute the apples and onion for
about 5 minutes, or until lightly colored.

Layer half of the potatoes in the prepared
casserole. Top with the chops and spoon the apple
mixture over them. Sprinkle with the brown sugar,
orange zest, salt, and pepper. Cover with the rest of
the potatoes and pour the stock over them. Dot
with the remaining 1 tablespoon of butter.

Bake for 45 minutes, until the potatoes are tender
and golden brown. Makes 6 servings. -\

Spiced Lavender Seasoning
Ingredients

2 tablespoons cumin seeds

1 tablespoon coriander seeds

2 tablespoons dried culinary lavender buds
2 tablespoons dried thyme leaves

2 tablespoons achiote rojo seasoning paste
1 tablespoon freshly ground black pepper
1/2 teaspoon fine sea salt

Instructions

Toast the cumin and coriander seeds in a dry skillet
over medium heat until fragrant, about 2 minutes.
Transfer to a spice grinder and add the lavender
buds. Pulse until finely ground. Transfer to a food
processor and add the thyme, seasoning paste,
pepper and salt. Pulse to create a homogeneous
mixture.

And finally, Dear Readers...

"Only by giving are you able to receive more than you already have." -- Jim Rohn
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