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Welcome!
The holidays are the perfect time to share your love of herbs with your friends
and family!
I’ve been making homemade holiday gifts since I was a little girl. I have a fond
memory of my dad helping me spell out words for holiday cards that I would
send along with the gifts. Decades later, I still treasure making special gifts for
my loved ones; the only difference is they are always herbal! (And I can spell a
lot more words now.)
Herbal gifts are also fun to receive!
It’s true, sometimes people are cautious about trying strange herbal potions, but
rarely does someone turn down nutmeg-infused eggnog (page 7) or delicious
chocolate cake (page 12).
Going beyond yummy treats, herbs for the bath or skin care are a luxurious way
to offer gifts to pamper your loved ones. I get requests for Evergreen Body Butter
(page 16) every year since I started making it! One of my newest favorite recipes
is the Herbal Bath Bombs (page 14). I make large batches of this so I have plenty
to gift and plenty for myself.
Gifts you prepare yourself are often more meaningful than anything you can
simply buy at the store. By taking the time to craft herbal treats and gifts,
wrap them up beautifully, and share them with love, you can create something
memorable and priceless.
May these herbal gift recipes inspire you for many years to come!
Happy Holidays,
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Y U M M Y H E R B A L G I F T S A N D T R E AT S

Spiced Hot Toddy Recipe
Spike your internal fires with this deeply warming and penetrating hot toddy recipe. Hot toddies provide instant
relief when you are feeling cold, stuffy, or achy.
Fancy Herbal Hot Toddy

What you’ll need...
• 1/4 cup water
• 1/4 cup cherry juice
• 1 cinnamon stick
• 3 whole cloves

Simply Spiced Hot Toddy Recipe

• 5 whole rose hips (or 1 teaspoon dried and
seeded rose hips)

What you’ll need...

• 2 pinches evergreen needles (about 2 grams)

• 1/2 cup water

• 1/2 ounce fresh ginger juice (or 1 teaspoon
minced fresh ginger)

• 1 cinnamon stick

• 1 slice lemon

• 1 teaspoon minced fresh ginger

• 1 teaspoon honey (or to taste)
• 1 ounce spirits (whisky, scotch, brandy, vodka) or
1 teaspoon apple cider vinegar
1

• 3 cloves
• 1 slice lemon
• 1 teaspoon honey (or to taste)
• 1 ounce spirits (whisky, scotch, brandy, vodka) or
1 teaspoon apple cider vinegar

Add the water, cherry juice, cinnamon, cloves,
rose hips, and evergreen needles to a small
saucepan. Simmer, covered, on low heat for
10 minutes.

1

Add the water, cinnamon, cloves, and ginger
to a small saucepan. Simmer, covered, on low
heat for 10 minutes.

2

In a small glass (or mug) add the fresh ginger
juice, slice of lemon, honey, and spirits (or vinegar).

2

In a large mug add the slice of lemon, honey,
and spirits (or vinegar).

3

Strain the herbs from the simmering mixture.

3

Strain the herbs from the simmering mixture.

4

Pour the hot liquid into the glass or mug. If
using a glass, then pour the hot liquid onto
a metal spoon to prevent the glass from
cracking. Stir well. Enjoy while warm.

4

Pour the hot liquid into the glass or mug. If
using a glass, then pour the hot liquid onto
a metal spoon to prevent the glass from
cracking. Stir well. Enjoy while warm.

Yield: 1 serving
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Amazing Eggnog
This is another recipe that we have tested over and over again to make it our best recipe. We LOVE eggnog
and drink it all during the winter months, not just for the holidays.

What you’ll need...

1

In a bowl, whisk the eggs until they’re very
frothy. Add the honey and continue whisking
until it is well blended.

2

Add the freshly grated nutmeg (I use a small
cheese grater but you can also buy specialty
nutmeg graters from Mountain Rose Herbs) as
well as the other spices and vanilla extract and
continue whisking.

3

A little at a time, add in the whipping cream,
continuing to whisk. Only a little at a time,
whisk in the milk.

4

Finally, whisk in the rum.

5

Finally, whisk in the rum.

6

Sprinkle a little nutmeg on top before serving.

• 3 eggs
• 1/4 cup local raw honey
• 1 tablespoon vanilla extract (see how to make
your own vanilla extract here)
• 1 tablespoon freshly grated nutmeg (plus a little
more for garnish)
• 1/2 teaspoon cinnamon
• 1/4 teaspoon cardamom
• 1/8 teaspoon cloves
• 1 cup heavy whipping cream1 cup whole milk
• 1/2 cup dark rum (optional)

Yield: This makes four small servings and should be
consumed within 48 hours.
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Herbal Tea Blends
Tea blends make beautiful and delicious DIY gift that your friends and family will love. Here are six different tea
blends including two that don’t have caffeine.
To brew: Use 1 heaping tablespoon per 8 ounces of hot water. Steep for 3 to 5 minutes. Strain and enjoy.

Orange Spiced Black Tea
This tea blend was inspired by the fancy tea blend
I bought in southern France.

What you’ll need...

Smokey Pu’erh Tea
This blend combines the fermented tea of pu’erh
with the smoky taste of lapsang souchong tea.

What you’ll need...

• 1 teaspoon orange extract

• 3 parts pu’erh tea

• 1 cup Assam tea (or black tea of your choice)

• 2 parts chrysanthemum flowers

• 1 tablespoon rainbow peppercorns

• 1 part lapsang souchong tea

• Handful of dried orange slices
• 1 tablespoon cinnamon chips
• 1 tablespoon cardamom pods, slightly crushed

Vanilla Earl Grey with Cornflowers
I am very smitten with Earl Grey tea. This blend
adds a vanilla flavor as well as some beautiful
blue flowers to brighten up the mix.

What you’ll need...
• 1 cup Earl Grey tea
• 2 tablespoons cornflowers
• 1 vanilla bean, chopped finely

Forest Tea Blend
This delicious forest blend is made using
Mountain Rose Herbs' Ancient Forest Tea.

What you’ll need...
• 1 part Ancient Forest Tea
• 1 part western redcedar
• 1/2 part hawthorn leaves

Herbal Digestive Blend
This is a delicious tea that can be used to support
healthy digestion or simply enjoyed for the taste.

What you’ll need...
• 1 part dried goldenrod leaves and flowers
• 1 part dried lemongrass
• 1 part whole hawthorn berries
• 1/2 part dried ginger root
• 1/2 part dried licorice root

Vanilla Rooibos Tea Blend
Rooibos is a delicious herbal tea that does not
contain caffeine. It has a slight natural vanilla
flavor that is augmented in this colorful blend.

What you’ll need...
• 2 parts rooibos tea
• 1 part safflower petals
• 1 part Calendula petals
• 1 part rose hips
• 1/2 part vanilla bean, chopped finely
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Delicious Spice Blends
Whether you decide to make these as gifts, or simply enjoy the blends yourself, you will love how easy it is to
make your own delicious spice blends.

All Purpose Seasoning
This blend is perfect for grilling meats and for
a variety of savory main or side dishes. For best
results, lightly grind up all the spices until they are
about the same consistency.

What you’ll need...

Garam Masala
This traditional Indian spice blend works well in
curries and on meats and veggies. We cook a lot
of Indian-inspired cuisine and this mix goes in
practically every dish.

What you’ll need...

• 2 parts oregano

• 2 parts cumin powder

• 1 part rosemary

• 2 parts coriander powder

• 1 part fennel

• 1 part turmeric powder

• 1 part thyme

• 1/2 part cinnamon powder

• 1/2 part garlic granules

• 1/4 part clove powder

Pumpkin Spice
As you might imagine, this pumpkin spice blend
goes well in pumpkin pie. It can also be used on
top of ice cream, in eggnog, in oatmeal, in hot
chocolate, in cookies, and many more sweet treats.

What you’ll need...
• 4 parts cinnamon powder

• 1/4 part cardamom powder

Taco Seasoning
Used on tacos, fajitas, meats, and chili, this blend
enlivens meat and bean dishes. The optional
cayenne powder can be increased or decreased
depending on the amount of heat you want.

What you’ll need...

• 2 parts ginger powder

• 2 parts chipotle powder

• 1 part clove powder

• 1 part paprika powder

• 1/2 part nutmeg powder

• 1 part cumin powder

Celery Salt
Celery salt is commonly used in coleslaw and on
popcorn. Homemade celery salt is way better than
the store-bought stuff!

• 1/2 part onion powder
• 1/2 part garlic powder
• 1/4 part cayenne powder (optional)

What you’ll need...
• 2 parts ground celery seed
• 1 part sea salt
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Sugar Plums (without the sugar)
This is a super simple recipe that will please anyone’s sweet tooth. These work well for holiday parties, or wrap
them up and give the gift of sugar plums this holiday season.

What you’ll need...
• 1 cup nuts (I used walnuts this time; I also like a
mix of hazelnuts, walnuts, pecans.)

1

First, pit the dates.

2

Roast the fennel seeds in a dry pan on
medium high heat, stirring frequently. They are
done when slightly browned and they smell
fragrant (it just takes a couple of minutes).
When they are roasted, lightly grind them
using a spice grinder or suribachi.

3

Place the nuts, dried fruit, spices, orange zest
and maple syrup in a food processor. (A heavy
duty blender would probably work too).

4

Pulse the mixture until it is just combined and
starting to stick together.

5

Form into bite size balls. Roll in the coconut.

6

Store in the fridge and eat soon.

• 2 tsp freshly grated orange zest
• 1/4 cup dried currants
• 1/4 cup dried cherries
• 1/4 cup chopped and pitted prunes
• 1/4 cup pitted dates
• 2 tsp cinnamon powder
• 2 tsp roasted fennel seeds that have been lightly
ground
• 1 teaspoon cardamom powder
• 1/2 teaspoon freshly grated nutmeg
• 1/4 cup maple syrup
• coconut flakes for rolling
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Cinnamon and Chili Spiced Pecans
Here’s a spicy sweet idea combining pecans and spices that your friends and family will love to receive as gifts.
Not only is this a tasty treat, but a potentially healthy one as well.
1

Pre-heat the oven to 325o.

2

Place the pecans in a shallow roasting pan.

3

Gently heat the butter in a small pan.

4

Once melted, remove from heat and stir in the
spices and honey.

5

Once this mixture is combined, pour it over the
pecans and stir well until all the pecans are
coated with the sauce.

6

Place the pecans in the pre-heated oven. Total
cooking time for the nuts will be about 20
minutes, but you want to stir them about every
5-7 minutes.

7

When they are done they will have darkened
slightly and smell temptingly delicious!

8

Let the nuts cool. You can either place them
in cello bags to be given as gifts, or even use
them as party appetizers for your next holiday
get together.

What you’ll need...
•

4 cups of pecans

•

6 Tablespoons of butter

•

1 1/2 teaspoons of cinnamon powder

•

1⁄2 teaspoon of chili powder

•

1/8 cup of honey or to taste

Note: Nuts can be spiced in so many different ways.
Sweet or savory, buttery or dry.
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Chocolate Mousse Cake with Cardamom
We’ve made this recipe countless times in the past year and have taken it to many potlucks and dinner gatherings. Each time we have a list of people who desperately want the recipe.

What you’ll need...

1

Over a double boiler, melt the cacao butter. (I
like to buy cacao wafers because they are easy
to measure out.)

2

Remove from the heat and add the cacao
powder. Mix well.

3

Add the honey, coconut milk, cardamom and
eggs. Mix well.

4

Pour into a slightly oiled pie pan. (I use coconut oil.)

5

Cook at 350 degrees for 30 minutes.

6

When it is done the top should be cracked but
the middle should still be soft and wiggly.

7

Cool overnight to allow it to set. Sprinkle with
sliced almonds if desired.

8

Sprinkle some cocoa powder on top
before serving.

• 130 grams of cacao butter
• 90 grams of sifted cacao powder (plus a bit
more for decoration)
• 4 tablespoons of honey (or to taste)
• a 13.5 oz can of coconut milk
• 1 tablespoon of cardamom
• 2 eggs
• sliced almonds (optional)
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Natural Evergreen Bath Bombs
This recipe invites you to relax into a hot bath scented with the resinous aromas of evergreens. Start the bath
water, sink into the restorative water, drop in your bath bombs, and breathe.

What you’ll need...
• 1 cup baking soda
• 1/2 cup citric acid

3

Drizzle them onto the previous dry mixture.
Stir well.

4

Now you need to moisten your salt mixture
without getting it too wet. Spray the witch
hazel around the bowl, pausing to stir every
10-15 sprays or so. (If an area in your bowl
gets too moistened, it will start fizzing; stir it in
to stop the reaction.)

5

After stirring, take a clump of it in your hand.
The mixture is ready when it forms a molded
clump in your hands, basically the consistency
of damp sand.

6

Once you have the desired consistency,
immediately start pressing it into molds. If using
evergreen needles, place a couple in the center
of your measuring cup. Less is better here as lots
of needles can be a bother to clean up after your
bath. Pack the measuring cup with the mixture.
Use the heel of your hand to pack it in firmly and
to create a relatively level space at the top.

7

Once it’s packed in the mold, you can tap it out
onto a sheet of parchment or wax paper. The first
time I did this, the mold crumbled. I added a bit
more witch hazel to the mixture and then slightly
tweaked my tapping technique. By the third one,
I was getting a perfectly shaped fizzy. Which
is all to say that if it doesn’t work the first time,
just keep playing with it and it’ll come to you.
Any crumbled fizzies can be repacked into the
mold. Sometime I need to remoisten the mixture
before finishing making the fizzies.

8

You can use these right away but they will easily
crumble. For best packaging results, let them dry
out for 24 hours.

• 1/2 cup Epsom salt
• 1/2 cup cornstarch
• 2 tablespoons olive oil
• 25 drops fir needle essential oil
(Abies balsamea)
• 15 drops black spruce essential oil
(Picea mariana)
• 15 drops scotch pine essential oil
(Pinus sylvestris)
• Witch hazel (or other hydrosol) in a
spritzer bottle
• Evergreen needles (optional)

1

Blend the baking soda, citric acid, Epsom salts
and cornstarch together in a large bowl. Stir well
and break up any clumps within the mixture.

2

In a small bowl blend together the olive oil and
essential oils.

Yield: 6 (1/3 cup) bath bombs
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Evergreen Lip Balm
Nourish your lips with this homemade lip balm. It will protect your lips from the harsh elements while smelling
like the rich and resinous boughs of an evergreen tree.

What you’ll need...

1

Place the carrier oil and evergreen needles
into a double boiler (or a pot with a metal bowl
sitting on top of it).

2

Heat the ingredients until they are fairly warm
to the touch. Turn off the heat and let stand.
Every couple of hours, reheat the oil, and then
let stand. Continue this for 24 to 48 hours.
When the oil is finished, it should smell like the
the evergreen needles you are using.

3

Strain off the evergreen needles from the oil
using a fine mesh strainer or cheesecloth.
Compost the needles.

4

Place the shea butter and beeswax into
a double boiler and melt until completely
liquified. Add 3 ounces (by volume) of the
evergreen infused oil. (If you don’t have
enough infused oil, then add more carrier oil.)

5

Heat slowly until the butter and wax melts
again completely. Remove from heat. Add the
optional peppermint essential oil and stir.

6

Immediately place the mixture into something
with a spout (such as a glass measuring cup)
and carefully pour the mixture into lip balm
tubes or small glass jars. Let stand to cool.

7

Label and enjoy.

• 4 ounces carrier oil (measured by volume)
• 1/2 cup chopped evergreen needles
• 30 grams shea butter (roughly 1 ounce)
• 45 grams beeswax (roughly 1 1/2 ounces)
• 40 drops peppermint essential oil (optional)

Yield: Approximately 3/4 cup, or 32 lip balm tubes
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Evergreen Body Butter
The following recipe is the basic recipe. You can experiment with using different hydrosols, different essential
oils and different herb-infused oils. So many possibilities!
1

Begin by slowly melting the butters and wax in
a double boiler or in a pan on very low heat.

2

Once it has all melted, turn off the heat and
slowly add the oil. When you add the oil you
might notice parts of the liquid become solid
again. Sometimes you can just give it a little
stir and everything will melt again. If not, it
may need a tiny bit more heat to be sure that it
all melts together.

3

Once the butters, wax and oil are combined
you’ll need to pour it into the container you are
going to mix it in. If you are using a blender
pour the mixture in the blender and set it aside
until it is at room temperature. If you are using
a cake mixer or immersion blender place it in
the bowl you will use to whip it up.

4

While waiting for the butter mixture to cool,
mix together the hydrosol, aloe vera, essential
oils and the borax.

5

Once the butter mixture has cooled use a
blender or handheld mixer to begin to mix it.
Slowly add the hydrosol, aloe vera, essential
oils and borax mixture.

6

When all the hydrosol mixture has been mixed
in, it can be poured into jars and labeled.

What you’ll need...
The butters, oil and wax
• 3 oz of shea butter
• 2 ounces of mango butter
• 1 ounce of coconut oil
• 0.5 ounce beeswax
• 3 ounces of infused oil
The water portion
• 2 ounces of hydrosol
• 1 ounce of aloe vera
• essential oils of your choice (optional)
• 1/4 teaspoon borax

I store my body butter at room temperature and
have never had a batch go bad. If you think you
are going to have a batch last longer than six
months you may want to store it in the fridge for
prolonged preservation.
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Homemade Aftershave
This deeply aromatic aftershave smells of citrus and allspice. Yum! The recipe is also antimicrobial, which can
keep any razor cuts from becoming infected. It makes a great gift for anyone who shaves!

What you’ll need...
• 1 organic orange
• 1 cinnamon stick
• 3 to 5 whole cloves
• 3 to 5 whole allspice

1

Grate the orange peel to get its zest. You
want the orange part of the peel, not the
white beneath. This usually yields about 2
tablespoons of orange zest. It’s fine if you have
more or less than this.

2

Put the zest in a pint jar along with the
cinnamon stick (you can break it up if you would
like), cloves, and allspice.

3

Add the optional glycerine and aloe vera.
These are great additions for men with
especially sensitive skin.

4

Add the rum.

5

Fill the jar with witch hazel extract. This will be
just under 2 cups.

6

Add the Bay West Indies essential oil.

7

Cover the jar with a tight-fitting lid and shake
well.

8

Shake it well every day or so for 4 to 6 weeks.

9

Strain off the ingredients and put the
aftershave in a dark-colored bottle with a label.

• 1/2 teaspoon vegetable glycerine (optional)
• 1/2 teaspoon aloe vera gel (optional)
• 1 ounce rum
• About 2 cups witch hazel extract
• 25 to 40 drops Bay West Indies essential oil

Yield: 16 ounces, enough to fill 2 (8-ounce) bottles
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Solid Perfume Locket
This botanical perfume combines the playful bright smells of grapefruit with the deeper woodsy smells of
juniper and fir. The clary sage has a floral scent and provides a fixing base for the other oils.

1

In a double boiler or a pan over very low heat,
melt the beeswax.

• 1 1/2 teaspoons jojoba oil

2

Remove from heat.

• 11 drops grapefruit essential oil (Citrus paradisi)

3

Using a popsicle stick, stir in the jojoba oil.

4

Add the essential oils and stir well.

5

While still a hot liquid, pour the mixture into
your desired containers.

6

Let cool to a solid state before using.

What you’ll need...
• 5 grams beeswax

• 8 drops clary sage essential oil (Salvia sclarea)
• 6 drops fir needle essential oil (Abies balsamea)
• 5 drops juniper essential oil (Juniperus communis)
• Locket, old pocket watch, or even a small
shallow glass jar
Note: Keep your eye out for lockets and old pocket
watches at thrift stores. I have found lockets on
Etsy and Amazon. You can also simply use a small
container such as a shallow glass jar. This recipe
makes a very small amount. If using larger jars, you
can double or triple it.
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Homemade Lotion Bars
Lotion bars are firm bars that can be rubbed onto the skin like lotion. This homemade lotion recipe is fairly
easy too, a lot like salves in fact, and just involves different proportions of wax to oil.
are “dry” oils, meaning they absorb into the
skin readily. Rose hip seed oils is also lovely.
Olive oil can be used, but it will have a more
oily feeling to it.
3

To make this extra special, you can infuse the
oil with herbs. I chose calendula for mine. If
you’ve never infused an oil before, you can
learn how in the Herbal Basics course on
HerbMentor. You can also use an oil that hasn’t
been infused with herbs.

4

When the oil is added to the melted materials,
the wax and butters may harden a bit.

5

Keep stirring with the heat on low until the
mixture is completely melted. Oils will go
rancid more quickly when exposed to too
much heat, so limit the amount of heat on the
actual oils as much as possible.

6

When everything is melted, you can add your
optional essential oils.

7

Lastly, pour the mixture into molds or
tin containers.

8

When these are completely cooled, you can pop
them out of the mold or tin and put them to use.

9

Keep these homemade lotion bars in a cool
place. If they get too hot, they will melt again. If
you are giving them as a gift, be sure to tell the
recipient to keep them in a cool place.

What you’ll need...
• 3 ounces beeswax
• 1 1/2 ounces cocoa butter
• 1 1/2 ounces shea butter
• 3 ounces carrier oil or herbal infused oil
molds or tins
• essential oils (optional)
1

2

Measure out the wax and butters by weight.
Begin by melting the beeswax, cocoa butter and
shea butter. I use a saucepan exclusively for salve
making for this (I got it at the thrift store for $2!).
You want to heat this on as low heat as possible.
Some people even use a double boiler. Stir
frequently to avoid burning the wax and butters.
Once the wax and butters are melted, you
are going to add the oil. This is measured by
volume and can be any carrier oil. I personally
like jojoba or grape seed oil. Both of these oils

Yield: about 7 (1-ounce) bars
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Rosalee de la Forêt is passionate about helping you explore the world of herbalism and
nature connection.
She is the Education Director at LearningHerbs, a registered herbalist with the American
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Explore more with Rosalee at www.HerbsWithRosalee.com and www.LearningHerbs.com.

20

