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Rose - Herb of the Year for 2012!!! 

   Although you may be surprised to see rose listed 

as an herb, this beautiful plant more than meets the 

qualifications. Roses are not only used as a garden 

flower, the petals are often added to colorful salads and 

elegant desserts. These petals are also used to make  

flavorful rose water and rose syrup.  Rose hips (the  

center of the rose that turns orange or red in the fall) are 

used to make rosehip tea which is extremely high in  

Vitamin C -  much higher than oranges.   Rose essential 

oil is a key ingredient in soaps, perfumes, and bath  

products.  Roses also have a long history of medicinal 

use.  Rose petals were favored by herbalist of old for 

their cooling and astringent qualities, and to strength the 

heart and spirit.  Last but not least roses are the symbol 

of love. You seldom attend a wedding where there is not 

an abundance of roses! 

 

 Take 3 roses, white, pink, and red. Wear them 

next to your heart for 3 days.  Steep them in 

wine for 3 days more, than give the wine to 

your love.  When he drinks, he will be yours 

forever.   

Traditional German love charm 
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Rose Scones with Pistachios and Cranberries 
2 1/4 cups flour 

¼ cup sugar 

3/4 teaspoon salt 

2 teaspoons baking powder 

1/2 teaspoon baking soda 

1 teaspoon cinnamon 

4 tablespoons unsalted butter 

1⁄3 cup shelled pistachios, chopped fine 

1½ cups buttermilk 

2 teaspoons rose water (Health Food/Specialty gro-

cery stores) 

2 T. of pink or red organic rose petals  (or 2 t. dried   

 petals - available at Harvest Health) 

1 cup dried cranberries 

Icing: 

1 cup confectioners’ sugar 

1 tablespoon red currant or raspberry jelly  

2 to 3 teaspoons rose water 

Preheat oven to 350 degrees. Combine dry ingredi-

ents in a large bowl or food processor and blend 

thoroughly.  Using a food processor or pastry cutter, 

cut in the butter and pistachios until the mixture 

resembles a coarse meal.   If using a food processor, 

move the mixture to a medium size mixing bowl.   

 Stir buttermilk together with the rose wa-

ter. Cut the rose petals into a thin strips and stir cut 

rose petals into the milk mixture.  Add the liquid to 

the dry ingredients. Stir to form a soft dough.  Gen-

tly fold in the dried cranberries. 

 Drop the dough by heaping tablespoonful 

onto 2 baking sheets lined with parchment paper. 

This should make about 24-30 scones.  Bake scones 

for 12 minutes or until golden brown. 

 

For the icing:   Combine confectioner’s sugar, jelly 

and 2 teaspoons rosewater in a small bowl and 

whisk until smooth. Add another teaspoon of rose 

water if icing seems too thick. 

 Homemade Chocolate Sauce 

½ cup butter or margarine 

4 blocks unsweetened chocolate 

3 cup sugar 

½ teaspoon salt 

1 1/3 cup evaporated milk 

 Melt butter over low heat.  Add the choco-

late squares and heat until melted. Add the sugar ½ 

cup at a time, stirring  

constantly.  Add salt.  Slowly add  evaporated milk, 

stirring constantly.  Store in the refrigerator. 

Rose Geranium Punch 

8 fresh rose geranium leaves, such as Chicago Rose  

4 – 4 inch sprigs lemon verbena leaves 

1 – 4 inch sprig rosemary 

1 cup Monin Rose Syrup  (www.moninstore.com)  

Juice of half of a lemon 

2 cups fresh raspberries 

2 bottles sweet white wine (I used Harvest Reisling) 

1 bottle of 7 Up 

 Bruise the herb leaves and put them in a large con-

tainer.  Add the raspberries, lemon juice and rose syrup.  

Pour 1 bottle of wine over the mix and refrigerate overnight. 

 When ready to serve, strain out herbs and fruit and 

add the liquid to a punch bowl.  Add the second bottle of 

wine and the 7 –Up.    Garnish with sliced lemon and rose 

petals. 

If you want to try this punch and don’t have the herbs, I’ll be 

happy to share - just give me a call! 


