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Though we all strive to practice gratitude all year
long, this is the month where we really focus our
attentions on the many blessings we have, for the
country that we live in as well as the beautiful
corner of the world where we all reside. For the
family we are born into to as well as the family we
create. And for this wonderful community of
lavender lovers we are part of, all working to make
the world a little more beautiful, one lavender stem
at a time.

And this month also ushers in the Holiday season,
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whether it be Christmas, Hanukkah, Kwanza or any
other tradition that is special to you. That means
it's time to start thinking about hostess gifts, secret
Santa gifts, Hanukkah gifts, and stocking stuffers,
and our lavender farmers have many beautiful
products that any recipient will love!

Happy Thanksgiving!

Announcements

USLGA Conference Registration is open!
United States Lavender Conference 2023
Cultivating Connections: Learn, Grow, Refine
January 26 - 28, 2023

Hyatt Regency - Portland, Oregon
Several LNW member experts will be providing
education at this conference.

To register, go to the USLGA website:
uslavender.org

LNW Member Marketplace Looking for local
lavender products but don't know where to find
them? Lavender Northwest has a great feature on
the  website! It's the online Lavender
Marketplace, where you can find which farms sell
which products. An easy way to find what you need!

Attention All LNW members: Volunteers are
needed to help in LNW work groups. Please email
info@lavender-nw.org to volunteer. We will
contact you to let you know where help is needed
throughout the year.

Professional LNW Members: Please update
your information on the LNW website for the
2022 Holiday season.

Events & Classes

Be sure to check ourevent calendar for
up-to-date information about what's happening
in your area!

You will find LNW members at farmers'
markets and booths at special Holiday
events. Many LNW farmers sell their
lavender products online from their
websites.

Another great place to find lavender products from
local farms and stores is to check our members'
listings on the Destinations Page on the LNW
website.

Find LNW members' farms in Oregon, Washington,
Montana and Idaho to see what they are offering
for the 2022 Holiday season.
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Lavender Pumpkin Pie
Lavender Wind, Coupeville, WA.

PC: lavender&macarons.com

Ingredients:

15 oz pumpkin puree

2 eggs

3.6 oz brown sugar

1 tsp salt

1/2 tsp ground ginger

1/4 tsp ground cloves

2 tsp culinary lavender buds
1 Tbsp dark rum

6 oz sweetened condensed milk
1- 9” prepared pie crust

Candied Pecans for decoration:
e 14 cup lavender simple syrup
e 1 cup whole pecans

Instructions:
Preheat oven to 400 degrees F.

Prepare Candied Pecans by coating pecans in
simple syrup. Roast at 400 degrees for 6 minutes,
or until done. Set aside to cool.

Roll crust into a 9” pie pan

Beat the eggs, mix in pumpkin and condensed
milk. Add the sugar, spices and rum.
Mix well and then pour into a 9” pie shell.

Arrange candied pecans around the rim of the pie
crust. Bake for 15 min at 400 degrees and then
reduce temperature to 350 degrees and bake for
about 50 more minutes, or until an inserted knife
comes out clean.
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Roasted Potatoes

with Herbs de Provence
Little Lavender Farm
Dundee, OR.

PC: darngoodveggies.com

Ingredients
e 4 cups chopped potatoes, any thin skinned

variety like gold, red, or fingerling
4 cloves garlic, roughly chopped

2 tablespoons extra virgin olive oil
2 teaspoons Herbs de Provence
Salt and pepper to taste

Instructions
Preheat oven to 450 degrees. Line a baking sheet
with parchment paper for easy cleanup.

Toss all ingredients together in a large bowl.
Arrange tossed potatoes onto your baking tray.

Bake for 25-30 minutes or until the potatoes are
golden brown and tender.

Hostess Gift Ideas
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Lavender Mulled Cider

Adapted from Nancy Baggett’s recipe
nancyslavenderplace.com

e 4 or 5 nickel-size thin slices of peeled fresh
ginger root (or substitute slices of crystallized
ginger instead)

2 to 3 teaspoons dried culinary lavender buds
1 2, 3-inch cinnamon stick, broken in half or
thirds crosswise

e 1/2-inch piece vanilla bean, coarse chopped or
broken into pieces, (or 2 teaspoon vanilla
extract)

¢ 1teaspoon whole allspice berries, slightly
crushed

e 1/ teaspoon green cardamom seeds (the
small hard seeds removed from cardamom
pods)

e 4 whole cloves, slightly crushed

Combine all ingredients and put in a decorative jar
and tie with a ribbon. Can be added to hot apple
cider or other fruit juices. Can also be added to
wine for mulled wine.

Twisted Lavender Bouquet
Little Lavender Farm
Dundee, OR.

You may have seen these beautiful bouquets on
Instagram or other social media sites (or in the
above photos!)...and it turns out they are very easy
to make. They are beautiful table centerpieces and
look gorgeous on a fireplace mantel. And they make
a thoughtful hostess gift!

Here's a quick how-to:

Materials
e 4 bunches of dried lavender (about 400
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stems)
e Wheat or other dried flowers (optional)
e ribbon

Instructions
Make all 4 bunches into one giant bunch with one
rubber band.

Move the rubber band up until it's about 1/3 of the
way up the bouquet.

Put one hand below the rubber band and one hand
above the rubber band (but below where the buds
start).

Start twisting the stems in opposite directions. The
stems will start to slowly move in the direction you
want. Continue twisting 10-12 times, or until you
have the desired effect.

Add dried flowers or wheat to the bouquet,
(optional).

Wrap the ribbon around the bouquet right where
the rubber band is (I usually wrap it twice) and then
tie in a neat bow.

Trim the bottom of the bouquet so that it can stand
up on its own.

And there you have it! A beautiful vase-less
lavender centerpiece for your home!

Other ideas for a
holiday gifts:

Lavender infused
honey
Lavender bath salts
Lavender candle
Culinary lavender and
LNW Recipe trifold
e Lavender sugar with
the new LNW Dessert Recipes brochure
e Lavender simple syrup with the new LNW
Beverage & Drink Recipes brochure
e LNW Lavender Chocolate sauce or any other
LNW branded product.

Visit our LNW members' lavender farms, shops,
website stores, and their booths at holiday events to
find these and other thoughtful lavender gifts!
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And finally, Dear Readers...
“Gratitude is not only the greatest of virtues, but the parent of all the others."
Marcus Tullius Cicero
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