HERBALPEDIA

ROSEMARY

Rosemarinus officinalis
[rose-ma-REE-nus oh-fiss-ikNAH-lisg

FAMILY: Labiatae

NAMES:. Dew of the Sea; Old Man; Incenser;
Sea Dew; Ros Maris, Rosmaine, Rosemarie
Guardrobe;  Rosmarin  (German);  romarin
(French); rosmarino (Itdian); romero (Mexico);
Rozmaryn lekarski (Polish)

DESCRIPTION: Tal, gout shrub; height 4-6
feet; width: 4 fedt; Howes pde blue
sometimes  pink  or  white. Leaves long,
narrow, legthery, folded into themsdves, deep
green on top and white and dightly fuzzy
undernegth. Native to the Mediterranean,

Portugd and Spain and brought to Britain with
the Roman armies.

CULTIVATION: Peemid in zones 6-8
depending on the variety. Germinaion: 15-20
days, space 2-3 feet; soil temperature 55-77F.
Soil should be wel drained, farly dry with a
pH of 58 in ful sun Drip irrigation
commercidly is ided. Weed intensdy when
young. There should be good air circulaion. If
it is located in a suffy corner, indder or out, it
begins to lose its leaves and soon develops a
mildew-like fungus that eventudly kills it
Propagate by seed, cuttings or layering. Avoid
peat pots, which are too acid. Mulch in the
winter if the ground freezes and temperatures
dip bdlow 20F. Cuttings of 4-6 inches should
be taken in ealy summer from a ripe, flower-
free shoot; remove the lower leaves and place
the cutting in waer or dip in hormone rooting
powder and plant in a rooting compound such
a vermiculite until the roots have formed.
Occasond sprayings of foliage with seaweed
and occagond light feedings of fish emulson;
mulch wel when in danger of frod. Some
gpider mite or smal webworm damage during
periods of high heat and humidity. Biggest
cause of desth is overwatering.

With adequate light and drainage, can
be grown insde and can easily be cultivated as
a topiary. Once a cutting has formed a good
bal of root, pot it in a mixture of sand and
potting compog, teking care in handling the
delicate roots and retaning as much roaoting
compound as possble.  Allow it to become
dightly pot-bound a this dage, which will
encourage flowering, but do not overdo it. |If
the plant becomes too pot-bound, remove the
top growth to ease the strain on the root system.
To bring the plant ingde in the winter, there are
two opinions. One is to keep your rosemary in
a pot and plant it, pot and dl, in the garden with
the rim bdow the ol line  This prevents



damaging the roots when you bring it in. But
Cyrus Hyde of Weél Sweep Heb Fam
recommends planting it outsde without the pot,
digging it up about 23 weeks before bringing it
indde and put it in the pot until it's time to
bringitin.

To havest pick smdl amounts dl year
round commercidly beginning in the second
year. Gaher man leaf crop before flowering.
Avoid cutting into woody pats as this will
hinder development of the plant. First cutting
is usudly in lae sring. For essentid oail
production the plant is picked when in flower.
Commercid production best in zones 9 and 8
with yields as high as 1,500 pounds per acre of
dry herb per year in good gtuations. Dry
Sorigs and branches, usudly in 4-7 days as the
water content is about 60%. If shipping fresh
harvest after moisture from the due is gone or
the night before.  Strip off leaves before
gdoring. To release the aroma, crush leaves
only just before use. Commercid rosemary
fidds are timmed on a continuous bass for
fresh herbs.

There are many varieties both prodtrate
and upright, blue, pink and white flowers and
some more hardy then others Arp and Hill

Hardy.

CONSTITUENTS: esstid  olls  indude
cineole, borneol, camphene, camphor, lindoal,

vebenol;  flavonoids  (diosmin,  gpigenin,
diosmetin, luteolin), rosemarinic acids, tannins,
diterpenes (picrosavin), rosmaricine,

bornylacetat, dipenten, eucdyptol, D-a-pinen,
camphor, L-a-thujon

CHARACTER: warming, dry, pungent, bitter
ACTIONS: adringent, tonic, anti-
inflanmatory,  digedive  remedy, nevine
caminative,  antiseptic,  diuretic,  promote
sweeting, promote bile flow, antidepressant,
circulatory dimulant, antispasmodic,
redorative tonic for nervous system, cardiac
tonic

NUTRITIONAL PROFILE: One teaspoon
dried rosemary has 4 cdories. It provides 0.1 g

protein, 0.2 g fat, 0.8 g carbohydrates, 15 mg
cdcium, 0.4 mg iron, 0.8 mg vitamin C and 38
U vitamin A.

LANGUAGE OF FLOWERS. You ever
revive

HISTORY: The name comes from the Lain
ros maris or "dew of the sed' where it is native.
It was later cadled Rose of Mary or rosemary in
honor of the Virgin Mary because this was
thought to be the bush that shetered the Holy
Family on ther flight to Egypt. As she soread
her cloak over the herb, the white flowers
turned blue. Another dory is that during the
flignt of the Holy Family the bushes through
which they passed crackled, incressing the
danger of detection, while only the rosemary
dretched out its branches in slence.  Another
legend hed tha when May hung the Child's
clothing on a rosemary bush, she found that she
had hung them on a sunbeam and theredfter
rosemary was endowed with magicd powers.
It is ds0 sad that the bush never grows higher
than Chrig stood and tha it only lives for 33
years. Another dory of rosemay is that a
beautiful young women from Sdly was
changed into a rosemary bush. At the time of
this trandformation, Sicily was under the
domination of Circe, who caused violent
volcanoes to erupt and plants to wither and die.
She dso enchanted the inhabitants so that they
would throw themselves into the sea. The blue-
eyed woman who had become rosemary held to
the diffs to remind men of the ever-renewing
power of good in the world.

The ancients sad that it dtrengthens
memory and even in Shakespeares Hamlet,
Ophelia says "Theres rosemary, that's for
remembrance, pray you love, remember.” To
encourage couples to remember their wedding
vows, it was entwined into the brides head
wreath and, tied with ribbons, was presented to
wedding guests. It was added to wine and used
to toast the bride's specia wishes. Someone
could be made to fdl in love merdy by beng
tapped on the finger with a sprig of rosemary.
And a man indifferent to rosemary’s perfume



was said to be incgpable of giving true love to a
woman.

It has dso become a funerd flower
because it symbolized the memories of loved
ones. It has been placed in tombs to remember
the dead as far back as ancient Egypt and was
used to embadm them. . During Medievd
times, rosemary was believed to grow only in
the gadens of the righteous. In Audrdia
today, a suig is worn on Anzac Day in
memory of the dead. Students  taking
examinaions would massage rosemay oil into
the forehead and temples  Rosemay was
buned for church incense and, until recently,
purified the ar in French hospitds. Its Old
French name was incenser  16M century
Europeans caried it in pouches and in the
heads of waking dticks to ward off the plague
and judges placed it on their benches to protect
them from typhoid.

In Belgium, children were told that
babies come from rosemary plants. In Cicdly,
children are told that young faries in the form
of snekes lie in the branches of rosemary
bushes. In Poland newly engaged men would
wear a branch of rosemary tucked behind a
green ribbon wound around their hats on the
left sde.  On the day of the wedding the
groomsmen would wear rosemary in ther has
and the groom had a boutonniere made of
rosemary with a white ribbon the left Sde of his
chest.

MEDICINAL USE Studies show rosemary
leaves increase circulation, reduce headaches
and fight bacterid and fungd infections. It is
conddered one of the drongest naturd
antioxidents. The flavonoid diosmin
srengthens fragile blood vessds, posshbly even
more effectivdy  then  rutin. German
pharmacies sdl rosemary ointment to rub on
neve and rheumaic pans and for heart
problems. A traditional European treatment for
those auffering from poor dcirculation due to
illness or lack of exercise is to drink rosemary
extracted into white wine.

Rosemary contans many compounds
that are reported to prevent the breakdown of
acetylcholine in the brain, usudly a symptom

of Alzhemer's diseese. Severd if not dl can
be absorbed through the skin, and some
probably cross the blood-bran barier so usng
a uang a find rinse of vinegar with rosemary
esentidl ol added may be beneficd in
prevention. Of these antioxidants, at least four
ae known cataract fighters and Japanese
ressarchers find it promisng for removing
wrinkles.

Rosemay is  recommended  for
flaulence, heartburn and as a digedive. It
improves food absorption by dimulating
digestion and the liver, intestind tract and
gdlbladder. It is ds0 used to inhibit kidney-
and Dbladder-sone formation. Sudies on
rosemary conducted in Paraguay show that it
amogst completdly inhibits the enzyme uresse
which contributes to kidney stone formation. It
makes an antiseptic gargle for sore throats, gum
problems and canker sores. Researchers
Speculate that rosemarinic acid might even be a
good treatment for septic shock. In addition, it
inhibited, dthough didnt destroy, 87% of the
cancer cdls tested in a laboratory Sudy.
Ashma aufferers used to smoke it with
coltsfoot and eat bread that had been baked
over rosemary wood.

Research has shown that rosmaricine is
a gimulant and mild andgesc. The oil content
vaies within the plant. It is andgesc and
gimulant, especidly when applied to the skin.
Rosemary's  anti-inflanmatory  effect  is  due
mainly to rosmarinic acid and flavonoids.

As a waming heb, it dimulaes
circulation of blood to the head, improving
concentration and memory. It dso eases
headaches and migraine, and encourages hair
growth by improving blood flow to the scap.
It has been used to treat epilepsy and vertigo. It
ads recovery from long-term stress and chronic
illness. It is thought to dimulate the adrend
gands and is used specificdly for dehility,
epecidly  when  accompanied by  poor
circulation and digestion.

APPLICATIONS:

Take the hot infuson for colds influenza,
rheumatic pains and indigestion; dso as a
dimulating drink for fatigue or headaches.



Take the tincture as a simulant tonic. Combine
with oats, skullcgp, kola or vervan for
depression

Sogp a pad in the hot infuson and use for
gorans.  Alternate two to three minutes of the
hot compress with two to three minutes of
applying an ice pack to the injury.

For capillary fragility and varicose vens it
combines wdl with horse chestnut, yarrow,
hawthorn and ginkgo.

Homeopathic Use: For conditions of premature
mendgruaion, violent pains followed by uterine
hemorrhage, a feding of heaviness and
drowsiness in the heed, chills icy coldness in
the lower extremitiess and thirstlessness
followed by hest.

FLOWER ESSENCE: Is a drong awakening
and incarnating remedy. It is indicaed for
those souls whose incarnation is wesk or
disurbed, especidly when the higher spiritua
or thought faculties cannot work properly
through the physcd vehide Rosemay gives
such persons the ability to fed wam and
securein their physica bodies.

Toxicity:  Prolonged handiing of fresh
rosemary plants or using cosmetics scented
with rosemary oil may cause contact dermatitis
in sendtive people. Use spaingly if pregnant
and not a dl during firg trimester because it
could trigger a miscariage (in  thergpeutic
doses). (Mixed info on the posshility of
rosemay as an abortifacient.....Review of
Natura Products saysno vaid role)

AROMATHERAPY USE:

EXTRACTION: Extracted by steam didillation
of the flowering plant. Liquid is dear to light
ydlow. Fragrance is camphor-like, strong,
woody. About 66 pounds of the flowering
plant yields 1 pound of essentid oil. Because of
ther dightly different components, the ail from
France is more effective for the liver, and the
oil from Spain more effective for the heart

MIXES WELL WITH: mint, bergamot, basl,
Swiss pine, lemon, juniper, cedar; frankincense,
geranium, ginger, grapefruit, lemongrass, lime,

mandarin, melissa, myrtle, orange, peppermint,
tangerine, €eemi, petitgran, cinnamon and
other spice ails.

CHARACTER: yag

DOSHA EFFECT: K V-, P+; Tage pungent,
bitter; Energy - hesting and drying

NOTE: middle

EFFECTIVE FOR: liver alments, gdlbladder
inflammation; gdlgones, flu, colds asthma
rheumatism; sore muscles relieving cramps,
gimulating mergtruation; rasing blood
pressure; lowering blood sugar; heart tonic;
antiseptic; poor memory; weak ego; apathy;
blemished or aily skin.

TOXICITY OF THE OIL:  The bornedl,
canphor, eucdyptol and pinene in ol of
rosemary can be skin irritants.  Should be
avoided during pregnancy (though there is no
red research to subdantiate this) as wel as in

cases of epilepsy..

OTHER: Rosemary oil is a psychic protector
and is paticulaly useful to use firg thing in the
morning before exposng onesdf to 4dl the
extend influences. It is paticulaly reevant
to the Brow Chekra At a subtle levd it is
associated with qualities of clear thought and
clear-sghtedness and may hdp  the
development of clairvoyance.

Helpful for sagging skin and may eese
congestion, puffiness and swellings

BLENDS:

For Low Blood Pressure: 15 drops rosemary;
10 drops lemongrass; 10 drops grapefruit. Use
1-2 dropsin cold water as a sponge bath.

For circulatory Problems 15 drops rosemary,
5 drops angdlica, 5 drops juniper. Mix in 1 3/4
fluid ounces dmond ail for massage oil or add
10 drops to bathwater.

Hungary Water: acohol (150 proof) 1 quart, 1
1/2 tsp rosemary ail; 1 1/2 tsp bdm ail, 1 1/2
tp lemon oil; /4 tp mint oil, 3 1/2 fluid oz
rosewater. Mix the essential oil in he acohal,
add rosewater and shake well.

For lice treatment: 2 oz vegetable ail, 20 drops
tea tree oil, 10 drops each of rosemary,
lavender and lemon cil. Combine ingredients.
Apply to dry hair and cover with a plastic bag



or shower cap. Wrap the head in a towd.
Leave on for 1 hour. Then put shampoo on dry
hair to hdp cut the oil. Work the shampoo into
hair, rinse, shampoo again and rinse.
Anti-inflammatory Prostate Oil: 1/8 tgp each
lavender and rosemary essentid oils, 4 drops
Roman chamomile essentid oil (optiond), 2 oz
. John's Wort oil. Combine ingredients. Rub
on the skin under the scrotum once or twice a
day to increese  circulation, reduce
inflammation and relax muscles.

Rheumatic and muscular pains formula: 12
drops chamomile, 12 drops juniper, 12 drops
marjoram, 12 drops rosemay, 4 0z ginger
tincture. Blend the essentid oails with the ginger
tincture. You can prepare fresh ginger tincture
a home by placing one ounce of fresh or two
ounces of fresh or two ounces of dried ginger
into one pint of vodka or apple cider vinegar
and leaving it to soak for a couple of weeks
before draining it off. Remember to give it a
good shake every day and make sure that the
ginger is aways covered by the liquid. Apply
to panful areas morning and night, and more
often if necessay. (Audrdasan College of
Herba Studies)

Morning Revive: 4 oz unscented shower gd, 15
drops rosemary ail, 10 drops grapefruit ail, 10
drops tangerine oil, 6 drops petigrain ail.
Blend the ingredients and use externdly in
morning  shower. (Audrdasan College of
Herba Studies)

ROSEMARY CLEANSING CREAM

Melt together 1 o0z each beeswax and
spermaceti and 2 oz camphor ice in a large pan
patly immersed in boiling water. Sir in a
cupful of dmond oail, then remove the pan and
dowly work in a% pint of rose water, irring
dl the time.  When thoroughly mixed to a
creamy condstency, add a teaspoonful oil of
rosemary and pour into screw-top jars.

COSMETIC USE: Rosamay is found in hair
shampoos and conditioners to  decrease
dandruff and dimulate as a tonic. In ealier
times, the branches were used like hairbrushes.
It has flavored tooth powders and toothpastes

gnce medievd days. Use the leaf as a facid
geam and it makes arinse for dark hair.

HAIR CONDITIONER:

Take a bunch of fresh rosemary and crush or
chop the leaves, add Y2 pint boiling water and
dlow to stand for an hour, then gtrain. Use it as
a find rinse after washing and towd-dry the
hair.

ROSEMARY MILK TONIC FOR FEET
1 cup hot milk
% cup mint leaves
6 stems and leaves of rosemary
2 tsp peppermint extract

In a saucepan, smmer milk, mint, and
rosemay over low heat for 15 minutes.
Remove from heat and let cool dightly. Strain
mixture through a filter, and gir in peppermint
extract. Soak a clean, dry cdoth with mixture
and apply to feet, wrapping materid around
fet. Wrap in pladtic if necessary. May be
goplied with a cotton bdl ingead for lighter
treetment. Makes 1/2 cup, enough for 1
goplication.

PROTEIN-ENRICHED
SHAMPOO FOR DARK HAIR
4 Thsp dried rosemary

3 pints boiling water

6 Thsp castile soap, shredded

1 Thsp borax

2 eggs.

Put the rosemary in the boailing water,
dir, cover and dlow to infuse for two hours.
Strain and add the soap. Place on a low heat
and whisk continuously until dl traces of the
solid sogp have dissppeared. Remove from the
heat and blend in the borax. When completely
cool, fold in the eggs and whisk until the
mixture thickens. Bottle, labd and leave to
gand for 24 hours. Always shake the bottle
before use. Refrigerate.

ROSEMARY

Samia and Fatima s Diamanda Specid
(to condition or naturdly tint the hair)
2 oz rosemary leaf & flower

1 oz horsetail leaves

1 oz chamomile flower



1 oz nettle leaf

Y5 0z black wanut hulls

%2 0z clove powder

Y 0z ground coffee

hot water sufficient to make a paste
1 Thsp of dliveall

(optional 1-4 oz henna powder)

Grind the herbs to a fine powder in a
blender or coffee grinder. Remove as many
gems as you have the patience to dft out. Stir
powders together. In a nonmetal covered
container, pour the hot water on the herbs and
s0ak, covered, for 10 minutes. Lightly
shampoo hair; towd dry. Place a thin line of
moidurizer around the hairling, incuding the
tops of your ears, to avoid daning facid skin.
Stir dive ol into wet herb mixture to get a
snooth paste of oatmed condstency. The
mixture shouldn’t run through the fingers or
cumble into dry lumps  Add spoonfuls of
water or oil to get the right conagtency. |If it
gets too wet, add more powdered dry herbs.
Divide clean, damp hair into sections and apply
this herb goo, massaging it into the scap.
When hair is covered with an even thickness,
roots to ends, swish a few spoonfuls of warm
water in the henna bowl to make a little herb-
flecked “tea’ to pat on our pour over the mud
pack on your head. Use a damp wash cloth
frequently to wipe any drips from your neck
and face. Cover your hair with an old towd or
shower cgp. The herb mixture shouldn't’ get
dry over the next 15-90 minutes, so keep the
scap wet—if necessary, by covering the hair
firg with a shower cgp or plagtic bag or by
periodically changing to a new hot, wet towd.
After 15 minutes, rinse out a test srand. The
longer the time, the deeper the color and/or
conditioning. After 1-2 hours or when you've
had enough remove the towel/cap and get in the
shower. Rinse out the herbs with plain water
before usng diluted mild shampoo. You may
need to wash your hair severa times. Repeat
once ever 612 weeks as desred. (The Herba
M enopause Book)

Rosemary-Wheat Germ Body Toner
Y% cup water
2 Tbsp chopped sage leaves

2 Thsp chopped rosemary leaves
Y4 cup wheat germ
%2 cucumber (do not ped)
Y, russet potato
1 Thsp dfafa sprouts
1 tsp lemon extract

Bring water, sage, and rosemary to a
light boil; reduce heat and smmer infuson for
12 hour. Let cool and, in a blender, mix
infuson with remaning ingredients together on
medium speed for 1 minute, or until pureed.
Filter solution through a paper towd or coffee
filter, discarding solids.  Put liquid into a small
cosmetic bottle and agpply to face, gently
wiping with a cotton ball. Let toner asorb into
skin and follow with a moidurizer. Use dally.
Makes 1 cup. Cover and refrigerate.  Discard
after 2 days.

RITUAL USE: Gender: Hot; Planet: Sun;
Element: Fre Basc Powes Purification,
Love, Intelectud; Protection. Add to Al
purification bath sachets love incenses
exorcism  mixtures and protection incenses.
Wear a chaplet of rosemary to aid the memory.
Hung up it wads off thieves. It has
connections with the sea and 0 is used in dl
sea-rituds. Make a smple of rosemary and use
it to deanse the hands before working magic, if
you have no time for the regular ritud bath.
Include a sprig in protection sachets of dl
kinds. It is often used to form a protection
wregath. Burn rosemary and juniper as a heding
and recuperation incense. It is the Hower for
those born on January 17.

SOLAR CLEANSING BREW

2 pats fern, 2 parts juniper, 2 parts rosemary, 1
part cumin, 1 part yarrow; 1 part pepper; 1part
rue. Place the ground, mixed and empowered
herbs in a red bottle haf-filled with water. Set
this in the sun, let seep, drain. For a gentle
cleansng, sprinkle the brew around the house
at sunrisefor three or four days every month

ISSISHEALING BREW
1 pat rosemary, 1 pat sage, 1 part thyme, 1
pat cinnamon. Hdf fill a blue-glass bottle



with fresh water. Add the ground, empowered
herbs to it and let this gt in the sun al day. If
by sunset the water has been colored by the
herbs, it is ready for use. If not, sore in the
refrigerator overnight and steep in the sun the
following day. Strain. Anoint the body or add
to bath wae while visudizing yoursdf as
being in perfect hedth

OTHER USES: Boail a handful of rosemary in
2 cups of water for 10 minutes to make an
antisptic solution  for  washing  bathroom
fixtures. Shape the dems into barbecue
skewers.  Also used as an insect repedlant
epecidly for moths. The essentid is used to
pefume a vaiey of cosnetics incuding
soaps, creams, lotions, deodorants and hair
tonics.

CULINARY USE: Rosemary's  aroma
combines fir, bdsam and ocean ar. The
fragrance of the leaves has been described as
like tea or like a combination of pine ad
nutmeg, while the flavor is somewhat peppery,
warm, spicy and resnous with a hint of
bitterness. The flavor has aso been described
as a cross between sage and lavender with a
touch of ginger and camphor. Its tanin and
camphor components give it a moderate
bitterness and pepperiness which are especialy
good with foods rich in fat or with bland foods
such as potatoes or legumes. Rosemary is used
mogtly with greens, meats and eggs and is
excdlent with tofu. Its bold, assertive flavor is
a naurd with lamb, pork and ved as wdl as
with robust vegetables such as beets, cabbage
and beans.  It's excdlent in stuffings for poultry
and fish. Add it to bean, pea or mushroom
soup and dir it into ews. Rosemary butter is
excellent on new potatoes, beans, peas, spinach
and zucchini. The flowers with a milder
flavor, are dso added to food dishes. The
flowers can be candied, preserved, or added to
jdlies, honey, vinegar and wine. Because of its
grong flavor, rosemary should adways be
employed spaingly, especidly if dried, in
which case it should first be soaked in hot
water before being added to uncooked foods.

When used in cooking, rosemary should
be added to the dish at the beginning so that its
full aromatic flavor can permeate the food
dowly. Some cooks prefer to place the
rosemary in a firmly tied mudin bag before
adding it to a dish; others smply tie a bunch of
rosemary together and add it as it is.  Qil of
rosemary is used to flavor candies, baked goods
and liqueurs

Rutgers Universty in NJ has found that
a dilution of .02% is a more powerful food
preservaive and antioxidant and is less toxic
than the chemicds BHA and BHT. It has been
patented as rosmaridiphenol

Rosemary was an essentid part of the
“de grout”, a brewer’s bouquet of herbs used to
flavor ade in Europe before the introduction of
hops. If making beer, use 1 % oz of fresh
leaves late in the bail for flavor and aroma. Or
use for dry hopping in fermenter to add a
stronger piney scent to your beer.

RECIPES:
Roasted Italian Pepper Tomatoes
2 Thsp fresh basil, findy chopped
2 Thsp Itdian pardey, findy chopped
1 Thsp oregano flowers, chopped
1 Thsp rosemary flowers, chopped
2 shdlats, findy minced
2 cloves garlic, minced
1/3 cup extravirgin olive ail
6 Italian pepper tomatoes
sat and pepper
2 Thsp dlive all

Preheat oven to 350F. Mix together
basl, padey, oregano flowers, rosemay
flowers, shdlots, garlic and 1/3 cup odlive ail.
Set asde for 1 hour to dlow the flavors to
meld. Meanwhile, dice tomatoes in hadf. Toss
tomatoes with 2 tablespoons olive oil to coat.
Sprinkle with st and pepper. Place tomatoes,
cut sde down, in a shdlow baking pan. Roast
for 30 minutes. Hip tomatoes over carefully.
Spoon herb mixture evenly over tomatoes and
roasst 30 minutes more, Serve  tomatoes
ganished with oregano and rosemary flowers.
(Edible Howers from Garden to Palette)



Fresh Berry and Rosemary Fool
1 cup whipping cream

2-3 Thsp vanillasugar

1 cup raspberries

1 cup blueberries

about 2 Thsp rosemary flowers.

Begin to whip the cream; when the
cream begins to thicken, whisk in the sugar and
most of the rosemary flowers. (Reserve
enough flowers to scatter a few over each
saving) Continue whipping the cream until it
is soft and fluffy, but not quite giff. Fold in the
berries and chill for 30 mnutes before serving.
Sarve the fool in degant glasses garnished with
the reserved flowers. A piece of light sponge
cake or a lady finger is a nice accompaniment.
(Fowersin the Kitchen)

Rosemary-Tangerine Liqueur
1 cup sugar
2 cups water
¥4 cup fresh rosemary leaves, loosdy packed
2 tsp tangerine zest
1 cup 80-proof vodka
Y% cup brandy

Bring sugar and water to a boil over
medium-high  heat, dirring  condantly  to
prevent scorching. Add rosemary leaves and
boil for 5 minutes, dirring frequently. Use a
fine-mesh drainer to strain out leaves. Discard.
Trandfer liquid to a clean Xquart container with
a tight-fitting lid. Add tangerine zet and let
cool for 15 minutes. Add vodka and brandy.
Cover and let stand in a cool, dark place for 1
month. Rack or filter liqueur into find
container, cover, and age for 1 month before
saving. Can be used dso as a mainade, in
vinagrettes or as an addition to iced tea
(Cordids from your Kitchen)

Rosemary Lamb Stew

2 |bs boneless lamb for stew

1 Thsp cornall

2 cloves of garlic, diced

1 large onion, coarsely chopped

1 cup dry vermouth

6 dices of lemon cut in quarters

4 medium potatoes, cut in quarters

4 medium carots, cut diagondly in 1/2-inch
dices
1 large onion, coarsaly chopped
Y% tgp dried rosemary, crumbled or 1 tsp
minced fresh
% tsp rubbed dried sage
Y% tsp dried thyme
% tp freshly ground pepper
Y4 cup minced fresh pardey

Heat oil in heavy pan or Dutch oven,
add meat, and cook over medium-high heat
until brown. Add garlic and 1 onion and cook
until  tranducent. Add vermouth, reduce hest,
and scrape the bottom of the pan to loosen dl
the good brown suff. Add lemon. Cover and
bake in a 325F oven for 45 minutes. Add
vegetables, incduding the remaining onion, and
cook 30 minutes. Add rosemary, sage, thyme
and pepper and bake an additiond 15 or 20
minutes or until vegetables are tender. Serve
with tasted French bread, brushed with garlic
and olive oil. (Sage Cottage Herb Garden
Cookbook)

Rosemary Potatoes with Cheese
8 medium potatoes, peded
1/3 cup plus 1 Thsp butter
1 cup minced onions
1> cups grated onions
12 cups grated Cheddar cheese
¥4 cup hot milk
sdt and freshly ground black pepper
1 tsp chopped fresh rosemary or % tp dried
rosemary
2 eggs, well beaten

Preheat oven to moderate 375F. Ped
the potatoes and cook them in boiling sdted
water to cover. Drain and mash them. Médt one
Thsp of the butter and add the onions. Cook,
dirring until onions are tranducent. Combine
the mashed potatoes, onions, remaining buitter,
the cheese, milk, sdt and pepper to taste and
rosemary. Fold in the beaten eggs and pour the
mixture into a lightly buttered casserole.  Bake
for 45 minutes, until puffy and brown. Serve
immediady. (The New York Times Menu
Cookbook)



Smdt Grilled with Rosemary
11b smdt, cleaned
4 tp extra-virgin diveall
1tsp st
1tsp freshly ground black pepper
12 fresh rosemary sprigs
1 lemon, cut into 4 wedges

Prepare a fire in a charcod grill. Divide
the smet into 4 equd portions. Place each
portion in the center of a 10-inch square of
duminum foil, aranging the fish in a gngle
layer. Drizzle each portion with 1 teaspoon of
the olive ail, sorinkle evenly with the dat and
pepper, and lay 3 rosemary sprigs atop each
saving of fish. Fold up the edges, cregting 4
shdlow pans with 1-inch rims. Place the pans
on the grill rack and grill until the fish ae
opague throughout, 7-10 minutes. Slip the fish
onto individud plaes and ganish with the
lemon wedges. Serve a once. (Herbs de
Provence)

Rosemary Pesto Confit for Pasta
2 Thsp butter
2 Thsp virgin dlive ail
3 cups very thinly diced onions
sat and freshly ground pepper
1/8 tsp sugar
1-2 Thsp full-bodied red wine
% b cob-smoked ham, diced % inch thick
about 1%2 Thsp Rosemary Pesto
sat and freshly ground pepper

Heat the butter and 1 tablespoon of the
oil in a large sauté pan. Add the onions, st
and pepper. Saute very dowly, dirring
frequently for 10 minutes. Do not brown. Add
the sugar and red wine. Continue sautéing very
dowly until the onions are a little caramdized,
about 20 minutes. Remove the onions from the
pan with a dotted gpoon. The onion confit may
be prepared a any time. 1t will keep for about
a week in the refrigerator. To complete this
dish, heat the remaning 1 tablespoon oil and
sauté the ham over a high heat until lightly
browned. Return the onions to the pan and heat
briefly. Add the pesto, sdt, pepper to taste.
Serve over hot pasta.

Rosemary Pesto
1/3 cup fresh rosemary leaves
1¥% cup fresh pardey leaves
2 large garlic cloves
% cup freshly grated Parmesan cheese
% cup wanuts
% cup olive oll
sdt and freshly ground pepper

Combine the rosemary, pardey, galic,
cheese, and wanuts in a food processor or
blender. Process to mix. With the machine
running, dowly add the olive oil. Season to
taste with sdt and freshly ground pepper and
process to the desired consstency. Let stand 5
minutes before serving. Use this pesto as a
sauce or marinade base for vegetables, seafood
and lamb. (Pestos! Cooking with Herb Pastes)

Rosemary Walnuts
2 cups blanched, toasted English wanut halves
3 Thsp extravirgin dlive ail
2 tsp dried rosemary, dightly crushed
%210 1 tsp sea sdt (or to taste)
Y2 tsp ground red pepper

Drop shelled wanuts into boiling water.
Cook 2 minutes after water returns to a boil.
Dran nuts in a colander. Rinse wel with cold
water. Spread nuts on paper towels. Let dry.
Spread dried nuts on a baking sheet and toast in
a 350F oven for 10-12 minutes, stirring once or
twicee Line a large baking sheat with fail.
Gently heet olive ail, rosemary, sdt and red
pepper in a smdl pan, dirring to mix well.
Spread nuts on the baking sheet. Pour the ail
mixture over them and gir gently to coat dl the
nuts evenly. Toast in a 350F oven for 10-15
minutes, girring once or twice. Cool. Bed if
served dightly warm.  Can be refrigerated and
retreated in a 350F for about 5 minutes. Also
can be added to sdads. (It's About Thyme)

Focaccia with Rosemary

2 envelopes active dry yeast

1 tsp sugar

1%, cupswarm water

2/3 cup dliveall

1'% tsp st

4-5 cups unbleached al-purpose flour
2 tsp dried hot red pepper flakes



Toppings.

2 tomatoes, diced paper-thin

2 onions, diced paper-thin

12 sun dried tomatoes, preserved in rosemary
ail, cut into chunks

very amdl sprigs of fresh rosemary

coarse st

Disolve yeast and sugar in 1 cup
lukewarm water. Let gt until foamy. In
another bowl, combine remaning 3/4 cup
water, 1/3 cup dlive ail, and sdt. Pour in yeast
mixture. Blend in flour, 1 cup a a time, until
dough comes together. Knead on a floured
board for 10 minutes, adding flour as needed to
meake dough smooth and dadtic.

Pace dough in an oiled bowl, turn to
coat wdl, cover with a cloth, and let rise in a
warm, draft-free place for 1 hour, or until
doubled in bulk.

In a smdl saucepan, heat remaning oll
until very hot but not smoking. Add chili flakes
and remove from heat. Let stand until cool.
Punch down dough and knead agan on a
floured board for about 5 minutes. Prehest
oven to 400F. Dvide dough in haf and roll out
on a floured board into two 8-inch squares
about 1/2 inch thick. Place on a baking sheet
and brush with prepared chili oil.  Pres
toppings into the dough. Sprinkle with coarse
sdt. Bake until golden brown, about 20
minutes, Cut into squares and serve warm.
(Kitchen Herbs)

Rosemary Punch
1 large can pinegpple juice
5 tsp fresh rosemary
1% cupslemon juice
2 cups water
fresh lemon dices and rosemary sprigs
1 large bottle ginger de

Bail 1 cup of pinegpple juice with the
rosemary. Remove from heat and let stand 5
minutes, then strain and cool. Add al other
ingredients except the ginger de. Pour into a
punch bowl over ice and add ginger de just
before serving. Hoat lemon dices and
rosemary sprigsin abunch bowl.

Blueberry and Rosemary Cake
6 oz plain flour, sfted
pinch of st
3 oz fine polenta
1 tsp baking powder
4 0z golden caster sugar
grated zegt of 1 smdl orange
4 0z unsalted butter, cubed
1large eqg
1 Thsp rosemary flavored olive ol
FILLING
12 oz blueberries
1 oz demerara sugar
2 tsp polenta
TOPPING
1 hegped tgp vey findy chopped young
rosemary leaves
1 level Thsp demerara sugar

Place the flour, sdt, polenta, baking
powder and golden caster sugar in a food
processor with the orange zest. Process hidly,
then add the butter and process until it
resembles breadcrumbs.  Mix the egg and all
and add through the feeder tube. Preheat the
oven to 350F. Press haf the dough into a deep,
buttered, 9 inch tat or cake tin, leveling off
with the back of a spoon. Mix the filling
ingredients together and pile on to the base
taking care to leave about ¥z inch around the
edge Sprinkle over the remaining dough as if
it were a crumble mixture.  Mix the topping
ingredients together and sprinkle over the top.
Bake in the oven for about 50 minutes, until
golden brown. Allow to cool for at leest 20
minutes, before sarving warm with sweetened
cream or Mascarpone cheese.  Freezes wadll.
(Feasting on Herbs)

Rosemary Pound Cake

1 cup buitter, softened

1 cup sugar

Y4 cup honey

S eggs

2 cups Sfted flour

1 tsp baking powder

1 Thsp snipped, fresh rosemary or 1 tsp
crushed, dried rosemary

1> tsp orange flower water

1%/4 tsp finely shredded orange peel



1¥2 tsp orangejuice
1 recipe orange juice glaze
sprigs fresh rosemary

In a medium mixing bowl, beat butter
and sugar with an dectric mixer on medium
speed for 6 minutes or until light and creamy.
Beat in honey. Add eggs, one a a time, beating
for 1 minute after each addition. (Batter may
look dightly curdled.) In separate bowl, ir
together flour and baking powder. Gradudly
add the flour mixture to the sugar mixture,
beeting on low speed just until blended. Gently
dir in the rosemary, orange water, ped and
orange juice. Pour into two gressed and
floured 8x4x2" loaf pans. Bake at 325F for 45
minutes or until toothpick inserted in center
comes out clean. Coal in pans 10 minutes, and
remove and cool on wire rack. Drizzle with
orange juice glaze and top with rosemary
sprigs.
ORANGE JUICE GLAZE
Stir together 2/3 cup sfted powdered sugar and
2 teaspoons orange juice.
(The Herba Connection Collection)

Rosemary Spice Cake
1 cup water
1 smdl zucchini, grated
1 large sweet apple, peded, cored, and cut into
a%zinchdice
1 cup sugar
7 Thsp margarine
1 Thsp minced fresh rosemary
Yotgp <At
Yot freshly grated nutmeg
Yatsp ground cloves
2 cups al-purpose flour
1 tsp baking powder
1 tsp baking soda

Preheat an oven to 325F. Grease a 9
inch round or square cake pan. In a saucepan,
combine the water, zucchini, apple, sugar,
margarine, rosemary, sdt, nutmeg and cloves.
Bring to a bol over medium hegt, dirring
occasondly. Meanwhile, in a large bowl, gft
together the flour, baking powder, and baking
soda  Gently sir the cooled zucchini mixture
into the flour mixture just until mixed. Pour
into the prepared cake pan. Bake until a knife

inserted into the center comes out clean, 35-40
minutes. Transfer to a rack to cool, then turn
out onto a sarving plate or serve directly from
the pan. (Herbes de Provence)

Baby Routh's Rosemary Muffins with Goat
Cheese
Y2 cup milk
¥, cup goldenrasns
1 Thsp chopped fresh rosemary leaves
Y4 cup unsated butter
1Y% cupsadl purpose flour
Y% cup sugar
2 tsp baking powder
Y tsp <At
1llargegg
8 Thsp goat cheese

Smmer milk, rasns and rosemary in a
gndl saucepan for 2 minutes Remove from
hest; add butter and tir until melted. Let cool.
Mix dry ingredients in a large bowl. Besat egg
into cooked milk mixture. Add to dry
ingredients and mix lightly just until dry
ingredients are moistened.  Spoon 1/3 of the
batter into 12 greased muffin cups. Place 2 tp
of goat cheese in center of batter in each cup.
Cover cheese with remaning batter, divided
anong each of the muffins Bake
gpproximately 20 minutes in a preheated 350F
oven, or until brown and springy in the center.
Serve muffins hot or cool. If dedred, a 3/4
inch cube of cream cheese may be subdtituted
for goat cheese. (The Herb Garden Cookbook)

Mulled Rosemary Wine and Black Tea
1 bottle claret or other full-bodied red wine
1 quat black tea, preferably Assam or
Dajeding
1/4 cup mild honey
1/3 cup sugar (castor sugar)
2 oranges, diced thin and seeded
2 3-inch cinnamon gticks
6 whole cloves
3 rosemary sorigs

Mix the wine and the tea together in a
noncorrodible saucepan. Add the honey, sugar,
oranges, spices, and rosemary. Heat over low
heat until bardy deaming. Stir until the honey
is dissolved. Remove the pan from the hest,



cover, and let sand for at least 40 minutes.
When ready to serve, heat to just steaming and
sarve hot. (Herbsin the Kitchen)

Asian Pear Sorbet with Rosemary
Poaching Liquid
4-5 Adan pears peeled, cored and coarsey
chopped (4 cups)
1 tsp fresh lemon juice
1 egg white
mint origs or swest cicely fegthers, for garnish

In a saucepan combine Poaching Liquid
and pears. Cover and cook over medium heat
until pears are 0ft (1525 minutes). Usng a
dotted spoon trandfer pears to a shdlow metd
dish. Strain liquid, cover and refrigerate. Place
pears in freezer until frozen dmos solid (3-4
hours). In a food processor fitted with meta
blade or a blender, combine frozen pears and
lemon juice and purée. Add resarved liquid,
blend well, and return to dish. Place in freezer
and freeze, dirring with fork severd times,
until solid (3-4 hours). Beat egg white just
until soft pesks form. Return pear purée to food
processor and blend until smooth.  Trandfer to
mixing bowl. Fold in egg white, sooon mixture
into freezer container, and refreeze until solid
(3-4 hours) or up to 3 days. Just before
saving, return to processor and blend  until
smooth (3-4 seconds). Spoon into glasses or
bowls and ganish esch serving with mint or
swest cicely.

POACHING LIQUID
1 cup Chardonnay
2/3 cup water
Y5 cup sugar
2 diceslemon or 4 dices ginger
4 whole cloves
4 coriander seeds, lightly crushed
1 cinnamon gtick broken in to 3-4 pieces (3")
3 sprigs of rosemary

In a large, nonreactive saucepan over
medium-high hest, combine dl ingredients and
bring to a bail, dirring to disolve sugar.
Reduce heat and smmer, dirring occasondly,
10 minutes. Let cool, cover and refrigerate up
to 1 week. Makes about 1 2/3 cups.
(Cooking From the Gourmet's Garden)

Cream of Carrot Soup
4 Thsp unsdted butter
1 large onion, preferably Spanish or Viddia
chopped
12 carrots, diced
1 potato, peeled and diced
4 cups chicken stock
2 Thsp minced fresh ginger
2 tsp minced fresh rosemary
1/2 cup heavy cream
Salt and pepper
Additiona rosemary sprigs for garnish

Méelt the butter in a heavy pot over low
hest. Add the onion and let it cook dowly,
covered, until it is soft but not browned, about
30 minutes. Add the carots and potato,
chicken stock, ginger, and rosemary; cook until
the carrots and potatoes are soft, about 30
minutes longer. Mash with potato masher or
purée in a food processor. Stir in the cream and
season to taste with sdt and pepper. Garnish
with rosemary, if desired.

Rosemary Garlic Stir-Fry
2 whole bonedless, skinless chicken breasts, cut
into bite-sized gtrips
1 Thsp dliveail
5 or more cloves garlic, minced
2 tp chopped fresh rosemary (2/3 tsp dried)
3 cups chopped fresh vegetables (broccoli,
cauliflower, zucchini, summer sguash, onions,
mushrooms, carrots, green beans)
¥4 cup chicken broth
4-6 cups hot cooked rice
% cup cashews
fresh rosemary sprig

In large skillet or wok, cook and dtir
haf of the chicken in dlive ail for 2 minutes, or
until chicken is no longer pink. Remove from
pan with dotted spoon. Repest with remaining
chicken. Remove from pan and keep warm. In
skillet or wok, cook and dir galic and
rosemary over medium heat for 1 minute.  Stir
in vegetables and broth. Bring to boil. Reduce
heat. Cover and cook mixture for 3 minutes.
Return chicken to the skillet or wok. Toss to
coat. Heat. Serve over hot cooked rice.



Sprinkle with cashews. Garnish with a sorig of
fresh rosemary. (Favorite Recipeswith Herbs)

Rosemary Cookies

1 cup butter

lcupall

1 cup sugar

1 cup confectioner’s sugar

2eggs

1ty vanilla

1 tsp baking soda

1 tsp cream of tartar

4 cups flour

2 Thsp chopped fresh rosemary or 2 tsp dried
Combine dl  ingredients,  except

rosemay, in mixer bowl.  Mix thoroughly.

You may need to add a little more flour if

dough appears gicky—add a tablespoon a a

time. Add rosemay and gently mix into the

batter. Form into smdl bdls and place on an

ungreased cookie sheet.  Flatten with the

bottom of a glass dipped in sugar. Bake a

375F. Check after 6 minutes. Turn pan and

bake another 24 minutes until cookies are pde

golden brown and firm to the touch. Baking

time depends on how lage you form the

cookies. (It's About Thyme)

Rosemary and Black Peppercorn Rose
Marinade
Y cup rosemary and black peppercorn rosé
Y cup oliveall
1 Thbsp fresh whole black peppercorns
Thoroughly blend wine and olive ail
with afork in aglass measuring cup. Stirin
peppercorns. Use with pork and beef.

Rosemary and Black Peppercorn Rosé
3-4 sprigs rosemary
1 Thsp black peppercorns
2 cupsrosé

Place rosemary and peppercorns in a 1-
guart jar. Pour wine over and cover. Store in a
cool, dim place for a least 2 weeks before
testing flavor.

Rosemary Water
Ingredients for one quart:
One handful of Rosemary

2 tsp. nutmeg
1 tsp. ginger
2 cups Vodka
2 cups cane sugar
1 cup brown sugar
2 cups water

Mix rosemary, nutmeg, ginger, and
vodkain astone or glassjar and Store sedled in
acooal, dark placefor 5 to 10 days. Combine
sugar and water in a saucepan and bringto a
bail. Let bail for about 5 minutes and then
remove from heet. Allow the mixture to cool
for an hour and then pour into a clean quart
bottle. Strain rosemary mixture into the quart
glass, sed and let condition for at least 2
weeks. Note: Thisrecipe was derived from
Hannah Wolley's Rosemary Water recipe
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