HERBALPEDIA

SCENTED GERANIUMS

Pelargonium spp.
[pe-lar-GO-nee-um|

Family: Geraniaceae (Geranium)

Description: In ther native habitat of the Cape of
Good Hope, the scented geraniums are perennid.
In most of the US, they are treated as annuas or
tender perennids. The leaf form is highly variable
and the leaf texture can be smooth, velvety or even
gticky. It is the back of the lesf that releases the
scent for which each geranium is known ad
named.

There are over fifty different geraniums
with arose odor. Some can reach a height of four
feet in mild areas. They bloom in June and July in
hues of lavender and pink. These are usudly
vaiationsof Pelargonium graveolens.

Lemon geranium leaves are usudly flatter,
with edges more toothed than rose geraniums.
They dso bloom in June and July, often with pink
flowers.

P. betulinum (camphor,  birchlesf):
decongestant and digestive

P. citronellum: an upright, bushy species
with strongly lemon-scented leaves about 3 Y%
inches wide. Clugters of 58 purple-pink flowers
with dark purple markings gppear in summer.
Height: 4-6 feet; 3 foot spread.

P. ‘Clorinda’: early 20" century hybrid
with a cedar-rose scent, bright green, round-lobed
leaves about 2 ¥z inches long, and bright rose-pink
flowers, 1 %2 inch across. Height and spread 4
feet.



P. denticulatum (Bdsam); lacy, fine-cut
leaf. Height 2 feet. Light pine odor.

: B
P. odoratissimum (apple): low-growing
perennid with railing flower sems and rounded,
wavy-edged leaves which have a pronounced
apple aoma.  Smadl, white, red-veined flowers
appear in spring and summer.  Height 12 inches,
soread 2 feet. It has astringent, tonic, and
antiseptic  effects, controls bleeding, promotes
heding, and repds insects  Interndly used for
dehility, gastroenteritis and hemorrhage Externdly
for skin complaints, injuries, neuralgia, and throat
infections. Oil used in aromathergpy for burns,
sores and shingles.
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P. crispum (lemon): dtiffly upright
subshrub  with numerous rough and crinkled,
kidney-sheped leaves, %2 inch long, which are
grongly lemonscented. Pink flowers, %4in across,
are borne in soring and summer.  Eight 24-28
inches, spread 12-18 inches. Leaves may be
infused to meke tea and used fresh to give alemon
flavor to sauces, sorbets, ice cream, cakes, fruit
punch, and vinegar.

P. crispum ‘Peach Cream’: unusud fruit-
scented  cultivar with irregular  creamy  white



vaiegation; Height 24-28 inches;, spread 12-18
inches

P. crispum ‘Mgor’: this differs from the
species in having larger leaves, up to 1 inch long.
The miniaure verson, P. ¢ ‘Minor’, has a Hiff,
compact habit. Height 24-28 inches, spread 12-
18 inches

P. crispum ‘Variegatum': a cultivar with crinkled,
cream-edged leaves and the same lemon scent as
the species. Can be traned as a standard,
reaching 3 feet. Height 24-28 inches; spread 12-
18 inches
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P. ‘Far Ellen’: Compact, eegant hybrid
with divided balsam-scented leaves, which have a
dark mark dong the midrib. Pae mauve-pink
flowers with deep pink markings appear in
summer.  Height 12-24 inches, spread: 24-36
inches.

P. ‘Fragrans Variegatum': Attractive silky
leaves have irregular cream marging, which age ot

pae green; they have the same nutmeg-pine aroma
as ‘Fragrans. Height and spread 12-16 inches.

P. ‘Gravedlens (rose geranium): Upright
subshrub with gray-green, rose-scented, triangular,
toothed leaves up to 2 % in long. Pde pink
flowers with two purple spots are borne in spring
and summer. Dates back to the 1790s. Spread
2-5 feet; height 3-5 feet.

P. *Atomic Snowflake : sport with a gold
vaiegaion and a dightly distorted leaf edge.
Lavender flower and lemonrose scent. It will
revert to ‘ Round-leaf Rose

P. *Attar of Rose': &irly large plant with
three-lobed leaves and a nice, strong rose scent
with small lavender flowers.

P. ‘Both’'s Snowflake': dso cdled ‘Ice
Crystd Ros=': leaves are gray-green and deeply
divided with irregular splashes of cream and white.
Strong lemonrose scent and small, lavender
flowers.

P. *Candy Dancer’: lemon-rose scented
leaves that are deeply divided and fernlike. Single
lavender flower and habit smila to ‘Dr.
Livingston’, but more dense and compact.

P. ‘Charity’: sport an old-fashioned-rose
type that has large green incised leaves with a
wide, gold edging. A robust plant with a rose



scent overlad with lemon and smdl lavender
flowers.

P. ‘Crowfoot Rosg': deeply cut leaves
have a velvety texture and a scent between rose
and lemontrose. The smdl lavender flowers are
borne in such profusion that they can exhaudt the
plant; helpful to debud if plant looks unhedlthy.

P. ‘Peacock’: cultivar nearly identicd to
‘Both’'s Snowfleke but has whiter stems and
petioles and grows more upright. It ha a deeply
incised leaf with a cream to white sporadic
variegation, rose to lemon-rose scent, and small
lavender flowers.

P. ‘Round-lesf Roseg': large, soft, dightly
fuzzy leaves have shdlow lobes and a good lemont
rose scent. Sometimes sold as ‘Round-Leaf
Orang€e, though there is no orange scent. A large
and tralling plant with sngle lavender flowers.

P. capitatum (wild rose): low, spreading,
evergreen, perenniad with velvety, crinkled, rose-
scented leaves up to 3 inches long. Mauve-pink
flowers, % in across, are borne in clugters in
summer.  Height 1-3 feet, spread 1.5-5 feet.
Interndly used as a traditiond Cape remedy for
minor digetive allments and kidney and bladder
disorders. Externdly for rashes and calloused and
cracked skin.  Oil is a mgor component of
geranium oil, used in aromathergpy and skin care

P. ‘Fragrans (nutmeg): Erect subshrub
with gray-green, slky, rounded leaves, which have
aspicy, pindike aroma. White flowers, about ¥2in
across marked iwt 2 red lines, are borne in spring
and summer. Height and spread 18 inches.
Externdly used as a rub for aching feet or legs.
Leaves give flavor to paté and a spicy flavor to
coffee.

P. ‘Gaway Star’: Outgandingly attractive,
with smdl cream-edged, toothed leaves, deeply
cut and with a strong lemon scent.  Flowers are
pae pink, with cerise and purple markings. Height
18-24in; spread 12-18in.
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P. ‘Lady Plymouth’: First recorded about
1800, this hybrid's triangular leaves have irregular
cream magins and a minty rose-lemon scent.
Grey Lady Plymouth has mainly gray-green foliage.
Height 3-5 ft; spread 2-5 feet

P. ‘Mabd Grey’': Tender, erect hybrid,
hegith of 3-5 feet, soread 3 feet, with a strong
lemon scent amilar to P. citorndlum. 1t has smdll
mauve flowers and rough-textrured leaves up to 3
incheslong.

P. ‘Old Spice': a cultivar derived from P.
‘Fragrans, wit a compact habit and crinkled
leaves. Height and spread 1.5-2 feet.
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P. “Prince of Orange derived from P.
crispum before 1880, this has a compact habit,
deep green, fan-shaped leaves, and pae mauve-
ink, purple-veined flowers reaching 1 %4 inch.
Height and spread 24 inches.

P. quercifolium (oak-leaved): Tender,
erect subshrub, height 1.5-5 feet, spread of 12-36
inches with rough-textured, balsam-scented leaves,
2-4 inches long, which are triangular in outline and
deeply divided. Purple-pink flowers with darker
markings gppear in oring and summer.  An
aromdtic, simulant herb with a resnous scent.
Interndly used as a Cape remedy for rheumatism,
hypertension, and heart disease. Dried leaves are
added to insect-repellent sachets.

P. radens (rasp leaved): Tal, bushy
subshrub introduced to the UK in 1774. It has a
pungent lemon aroma and rough, findy divided
leaves. Pde purple-pink flowers agppear in
summer. Height and spread 35 feet. The fresh
leaves are used externdly as a rub for aching feet
or legs.

P. ‘Radula Rosedl: Smila to P.
‘Graveolens but with more deeply cut leaves, 4in
across.  Scent if a camphoraceous rose-lemon.
Smdl pink-purple flowers are borne in summer.
Height 2-4 feet; spread 2-5 feet

P. ‘Rober’'s Lemon Rose': tdl, vigorous
vaiant of P. ‘Graveolons with soft, gray-green,
irregularly lobed leaves about 2 inches long. It has
a lemon-rose scent and smdl pink flowers. Height
5 feet; soread 4 feet. Fresh leaves may be usaed in
cooking. Qil isaflavoring in the food industry.

P. ‘Royd Oa&k’: a gshrubby, basam
scented hybrid with dightly sticky leaves, 2-3
inches long, which resemble an oak leaf in shape.
The rdaively large pink-purple flowers have
darker spots. Height 2-5 feet; spread 2-4 feet

P. ‘Sweet Mimosa: a sweetly scented
hybrid with bright green, round-lobed |eaves about
3.5 inches across and bright shell pink flowers.
Height and spread 3-4 feet. Fresh leaves may be
used in cooking.

P. tomentosum (peppermint): large,
semiprogtrate, shrubby perennia with soft, velvety
leaves, 4-5 inches across, which are grongly
peppermint-scented.  Smdl white flowers appear
in soring and summer.  Height: 12-20 inches,
spread 3-4 feet. Fresh leaves are infused for teg,
fruit punches and jelies. Dried leaves are added to



potpourris.  Used as a poultice for bruises and
sprains.

P. torento (Ginger): very glossy ledf.
Bushy habit to 2 feet. Flowers fredy-lavender
with dark markings on upper petds. Scent of

ginger de.

L anguage of Flowers

Apple—honor

Almond — present preference

Apricot — Loyalty

Filbert — mystery

Coconut — Joy

Gooseberry - Trustworthiness

Siver legi—recall

Lemon—tranquility of mind; unexpected mesting,
good tidings

Lemon Rose — Bittersweet remembrance
Nutmeg: an expected meeting

Oak L eaf—true friendship; “Lady, deign to smile”’
Peppermint—cordia fedings, good hedlth
Rose—preference, love

Southernwood — lagting affection

Strawberry - gladness

History: These geraniums are grown for the scent
of their leaves as opposed to their flowers. Native
to the Cape of Good Hope, they were first
introduced into Europe in the early 1600s. And by
the late 1800s there were over 150 varieties
described in American catdogs.  In ther native

habitat and parts of the south, these geraniums are
perenniads. In most of the country, they are trested
as annuds or tender perennials. Some can reach a
height of four feet and the scents range from rose,
pine, mint, fruity and spicy. Flowers are small.
Other uses are potpourri, paper making and body
care products.

Cultivation: Scented geraniums are well suited for
growing in containers, but can aso be planted in
the ground. They thrive in sunny location in evenly
moist soil. They are occasondly grown from seed
but do better from rooted cuttings. Water them
well severad hours before taking cuttings.  Cut
“dips’ 3to 5 incheslong with avery sharp knife or
nurseryman’s clippers, serilized with dcohol. The
best cuttings are from a stem that “sngps” Cut
below an internode a an angle and remove lower
leaves and gipules. Lay the cuttings out for 24
hours to “cdlus” This simulates the growth of
new cdls on the wound. Filtered light, a dry
atmosphere, and no more than 70°F assures the
best cdlusng. Pacing cuttings in a frod-free
refrigerator for 12-to 36 hours assures good
cdlusng. It is not necessary to use a rooting
hormone on geraniums. However, if you are going
to root them in sand or s0il, the fungicide contained
in rooting compound may prove helpful. Stick the
calused cuttings upright into the soil medium. Put
thisin awarm place in filtered light. In two weeks
or 0 the cuttings will develop roots.  Certain
varieties do better in a rich loam as opposed to
ordinary potting soil: Mint (Tomentosum), apple,
gpricot, strawberry, Mabel Grey. Transplant to
garden if dedred, adding soil amendments if
necessary. Remove any leaves as they ydlow.

They make excdlent standards.

Aromatherapy Uses:

The essentid oil accumulates in small glands found
in the foliage and flowers. Harvesting, usudly done
by hand two or three times annudly, begins as the
plant dats flowering. The herb is cut in the
morning in sunny, dry weether. Didtillation begins
after afew hours of fidd drying.



There are severd types of geranium ail, the
main ones being Reunion or Bourbon, Algerian,
Moroccan, and French. The oils are composed
chiefly of geranial, citrondlal, lindool, citrondlyl
formate, and severa other compounds. Reunion oil
Is very rich in aitrondlol and has a heavy rose and
minty odor. Algerian oil has a ddicate odor.
Moroccan ail issmilar to Algerian ail. French all is
thought to possess the finest rose-like odor. The
concrete and absolute of geranium are aso
avalable commercidly.

P. graveolensis normally used

Extraction: essentid oil by steam didtillation from
the leaves, dalks and flowers of 10se geranium.
An absolute and concrete are dso produced in
Morocoo

Characteristics: The Bourbon ail is a greenisht
oive liquid with a rosy-sweet, minty scent,
preferred in perfumery work; middle note.

Blends with: lavender, patchouli, clove, rose,
neroli, sandawood, jasmine, juniper, angelica,
basl, bay, carrot seed, cedarwood, citronella,
clary sage, grapefruit, lime, orange, petitgrain, rose,
rosemary, bergamot and other citrus ails.

Actions: antidepressant, anti-hemorrhagic, anti-
inflanmatory, antiseptic, astringent, cicatrisant,
deodorant, diuretic, fungicidd, hemodtatic,
simulant (adrend cortex), styptic, tonic, vermifuge,
vulnerary

Condtituents:  ditrondlol, genaol, linddl,
isomenthone, menthone, phellandrene, sabinene,
limonene

Uses:

in Care: acne, bruises, broken capillaries,
burns, congested skin, cuts, dermdtitis, eczema,
hemorrhoids, lice, mature skin, mosguito repellent,
oily complexion, ringworm, ulcers, wounds
Circulation: cdlulitis, engorgement of bressts,
edema, poor circulation

Respiratory System: sore throat, tonsillitis
Genito-urinary and endocrine  systems
andrenocortica glands and menopausal problems,
PMS, tonic effect on the kidneys and a mild

diuretic; balances the secretion of hormones and
dimulates the lymphatic system and the pancreas
Nervous System: nervous tenson, neurdgia and
stress-related conditions

Other Uses: fragrance component in cosmetic
products including soaps, creams, perfumes. Used
as a flavoring agent in most food categories,
acoholic and soft drinks

Safety: nontoxic, nortirritant, generaly non
sengtizing. Possbly contact dermditis in
hypersengtive individuas.

Blends:

Urinary: 6 drops geranium, 4 drops juniper, 3
drops rosemary

Reproductive 6 drops geranium, 3 drops neroli, 2
drops lavender

in: 4 drops geranium, 3 drops rose, 2 drops
bergamot

Emotion: 5 drops geranium, 4 drops grapefruit, 2
drops ylang-ylang

Medicinal Uses: As amedicind plant, geranium
has traditionaly been consdered an adtringent and
used as afolk remedy in the treatment of ulcers. A
terpine hydrate synthesized from geraniol is known
to be an effective expectorant. Leaves are
reported to have antifungd activity.

Cosmetic Uses:

Vinegar for the bath: 2 oz rosemary, 2 0z rose
petals, 2 oz lavender, 2 oz mint, 2 oz rose
geranium leaves, 6 cups gople cider or white
vinegar, 1 cup rose water. Mix herbs and flowers
together; add vinegar. Bottle and steep in
refrigerator for 3-6 weeks. Strain and rebottle.
Add afew fresh herb sprigs and the rose water.

Scented Geranium Face Cream:

1 cup dmond ail

Yacup lanalin

1 cup lemon- or rose-scented geranium leaves
Pace the dmond ail and landlin in the

saucepan and heet gently, stirring. Add the leaves,

gtir, and steep for 30 minutes, over very low heat.



Pressing down on the leaves, Srain the mixture and
pour into smal, wide-mouthed jars.

Geranium Bath Ol
1 cup rose- or lemon:scented geranium leaves
1/4 cups baby ail
2 drops ail of geranium

Pace dl the ingredients in a jar and leave
to steep. Use 1 Thsp of this ail in bathwater as a
treat for your skin.

Facial Scrub: Grate abar of moisturizing soap into
abowl. Add 1 cup oatmed, ¥4 cup dmond med
and 2 cups finely crushed scented geranium leaves.
Mix thoroughly. Place a hegping tablespoon of
facid scrub inamudin square. Tieup ends. To
use wet mudin and moigen your face. Gently
scrub your face using a circular motion.  Rinse
face.

Sweet Herb Dusting Powder :

1 cup arrowroot

Y cup cornstarch

Y4 cup baking soda

1 cup dried scented geranium leaves

Y cup lavender flowers

Findy crush scented geranium leaves between
fingers. Blend dl ingredients thoroughly and place
in a covered container with a purchased powder

puff.

Culinary Uses: Not al scented geraniums have
tastes that complement cooking. Recipes cdl for
gther rose, lemon, or mint. Mog often thar
flavors are infused into the dish and they ae
removed and discarded before serving, athough
fresh leaves can be used as a decorative garnish.
The leaves are used fresh. Scenteds are typicdly
used in sweet dishes. Rose varieties add a delicate
but simulating flavor to sugar which isthen usad in
baked goods or to sweeten teas. Stack clean, dry
leaves in alarge canigter between 1 inch layers of
sugar. Place the canister in awarm spot for two to
four weeks, and then gft out the leaves. Some
cooks recommend firg bruisng the leaves to

impart more flavor. The sugar can be substituted
for dl or part of the plain sugar cdled for in recipes
for white cakes or icings. Smadl rose- or lemon-
scented leaves can dso be candied by dipping
them in egg white and coating them with sugar to
creste impressive cake decorations. Dry them on a
rack before using.

The leaves can be arranged in the bottom
of alined or buttered baking pan and pouring cake
batter over them. Jdlies flavored with rose-
scenteds can be used as a filling for sponge- or
angd-food cake layers. Apple and crab-apple
jdlies are most commonly used for this purpose.
Other uses include fruit punches, wine cups, ice
cream and sorbets. Use lemon and rose scented
geraniums in sweet vinegar recipes, they combine
epecidly wel with lemon verbena, lemon basl
and mints

Recipes:

Herb Geranium Butter

1 tsp freshly snipped chives

1 tsp freshly chopped pardey

1 tsp fresh thyme

1/2 tsp freshly chopped lemon-scented geranium
leaves

6 oz sdted butter, dightly softened.

Work the herbsinto the butter, mixing until
they are evenly digributed. Chill for afew minutes.
Turn onto duminum foil and pat into shape,
forming the butter into a long roll about 1¥2 in
wide. Wrap and chill. Before sarving, cut into
dices¥2—1/3 in thick. (The Complete Geranium)

Lime Potted Prawns

6 medium-szed, lime (or lemon) scented geranium
leaves

6 oz butter

8 0z peded, fresh or defrosted frozen prawns, plus
extrafor garnishing

1/2 tsp mace

1/2 tsp cayenne pepper

1/2 tsp crushed green peppercorns

Pinch of st



Crush 2 leaves with your fingers and place
the leaves and butter in a smdl saucepan over a
low heat. When the butter is frothing but before it
garts to brown, remove from the hegt, skim and
leave for 30 minutes for the mixture to steep.
Remove the leaves, add the prawns and seasoning
and cook over alow hest, dirring for 3-4 minutes,
until the prawns are cooked, if fresh, and the
mixture is very hot but not coloring. Spoon into 4
ramekins, pressing the shrimps lightly, to make sure
they are covered by the butter. Cook, then chill.
Before serving, garnish each with a few prawns
and a geranium leaf. Serves 4 (The Complete
Geranium)

Sweet ‘N’ Tangy Barbecue Sauce
2 garlic cloves
4 medium-szed lemon- scented geranium leaves
1/2 cup runny honey
1/2 cup dark soy sauce
1/2 cup dliveail
1 Thsvinegar
1/2 tp ground ginger
pinch of st

Crush the galic and findy chop the
scented geranium leaves. Mix al the ingredients
and use as a mainade or for bagting. (The
Complete Geranium)

Scented Geranium Jelly
4 1bs cooking apples
3 1/2 cups water
White or preserving sugar
Juice of 2 lemons
15 scented geranium leaves

Chop the apples roughly, leaving the skin,
gak and pips. Put in a large pan with the water
and smmer until soft. Strain for saverd hours
through a jdly bag or mudin; do not squeeze the
fruit pulp through or the jely will be coudy.
Measure the juice into a preserving pan and for
every 2 cups of juice add 1 pound of sugar. Add
the lemon juice and the geranium leaves. Stir over
alow hesat to dissolve the sugar, then boail ragpidly
until set, for about 10 minutes. Quickly removethe

leaves and pour into clean, warm jars. Cover the
jarswhile the mixture is il hot.

Rose Geranium Raspberry Liqueur
4 hdlf pints raspberries
1 cup rose geranium leaves
4 cups vodka
Y% cup whitewine
1 cup sugar
Y% cup water

Combine the berries, geranium leaves,
vodka, and wine in a large jar with a ight-fitting
cover. Place in a cool, dark place to steep for 1
month. Crush the berries dightly with a wooden
spoon or potato masher and steep for another 4
days. Strain the liquid, pressing as much juice as
possible from the berries, then filter. Boil the sugar
and water together in a smdl saucepan until the
sugar is dissolved; cool, then gradudly ir into the
liqueur, tasting as you go. When the liqueur has
reached the desired level of sweetness, bottle and
age for an additional 3 weeks in a cook, dark
place.

Scented Geranium Dressing
1 large leaf gpple-scented geranium
1 large leaf rose-scented geranium
4 large leaves |lemon-scented geraniums
1 amdl legf mint-scented geranium
3 T red ragpberry vinegar (or use white wine
vinegar)
1T granulated sugar
% cup light fresh dlive ol

Wash and dry geranium leaves. Cut out
the large center leaf veins. Place al ingredients,
except olive ail, in blender. Use high speed to
puree. With machine running, dowly add olive ol
until emulgfied. Let stand 30 minutes before using.
Plan to use this dressing the same day as prepared.

Rose Geranium Punch
4 cups applejuice

1 cup sugar

6 rose geranium leaves
4 limes, diced



5 drops yellow or pink food coloring
6 apple leaves (garnish)
geranium petas (garnish)

Smmer the apple juice, sugar, and
geranium leaves for 5 minutes. Add the limes;
cool. Strain. Mix in food coloring. Serve over ice.
Garnish with gpple leaves and geranium petds. (A
Kitchen Witch’' s Cookbook)

Rhubarb Pear Crunch Scented with Rose
Geranium
2 tsp orange zest
Y4 cup orange juice
2 Tbsp finely chopped rose scented geranium
leaves
1 %2 1bsfresh rhubarb, cut into 1-inch pieces
3 firm, ripe pears, peded, cored, and cut into 1-
inch chunks
%2 cup sugar
2 Thsp cornstarch
Y4 tgp cinnamon
TOPPING
Y2 cup flour
Y cup firmly packed brown sugar
Yatsp dlspice
¥4 cup rolled oats (not quick-cooking)
Ya cup butter, a room temperature
Y cup chopped toasted walnuts

Set orange zest aside. In a saucepan, heat
orange juice with geranium leaves just until warm.
Cover and set asde to steep for 15 minutes.
Preheat oven to 350F. Lightly grease 1 Sinch
sguare baking pan or a 1 ¥>-to 2quart baking
dish. Place rhubarb and pears in a bowl. Toss
with orange zest and geranium-steeped orange
juice. In asmdl bowl, combine sugar, cornstarch,
and cinnamon. Add to fruit, tossng wel to
combine. Spoon into baking dish. Combine flour,
brown sugar, alspice and rolled oats.  With your
fingertips, rub butter into dry ingredients until the
mixture resembles a coarse med. Stir in walnuts.
Spread topping over fruit, paiting it down gently.
Bake 50-60 minutes, or until bubbly and brown.
(More Recipes from a Kitchen Garden)

Teatime Rose Geranium Biscuits

Preheat oven to 400. Usean 8 or 9" cake pan
12 fresh rose geranium leaves

2T butter

2 T brown sugar

1 tube ready-mix buttermilk biscuits.

Wash and dry rose geranium leaves. With
scissors cut out heavy center vein of each ledf.
Finely mince tender leaf portions. Place butter in
baking pan and let mdt in oven, while preheating.
Remove pan from oven and gir in brown sugar.
Return pan to oven to melt brown sugar until it just
begins to bubble. Watch carefully. Remove from
oven and sprinkle the minced rose geranium leaves
over sugar mixture. Separate biscuits and place on
top of mixture. Bake for 10 minutes or until lightly
browned. Remove pan from oven and invert over
serving platter, sugary sde up. Serve warm.

Geranium Cake
1 cup water
2 cups scented geranium leaves (fresh or dried)
8 eggs
1 cup sugar
1 cup flour
2 teaspoons baking powder
butter or shortening
12 0z cream cheese, a room temperature
% cup butter, at room temperature
1 16-0z box powdered sugar
grated zest of 1 lemon
Petds from 2 to 3 dozen geranium flowers (dwarf
Martha Washington suggested)
whole flowers, for garnish
mint leaves, for garnish

Fird, either the day before or a few hours
ahead of time, make some geraniumtea. Inasmall
saucepan, bring the water to a boil and add the
geranium leaves (dried leaves yidd a sronger
aroma). Cover tightly, remove from hest, and let
deep for 1 to 2 hours. Dran wel through
cheesecloth or very fine meshed seve. Set tea
asde, or keep refrigerated overnight.

To make the log, preheat oven to 400°F.
In a large mixing bowl, preferably usng andectric



mixer a high speed, mix the eggs, 1 tablespoon
prepared geranium tea, sugar, flour, and baking
powder for 5 minutes. Using butter or shortening,
generoudy grease an 11-by-15-inch baking sheet
(nongtick preferred). Pour the batter evenly on the
shest, and bake on middle rack until top is golden
brown, 8 to 10 minutes. Remove from oven.
Cake will deflate as it cools. Wait until the thin
skin covering the cake deflates, and then carefully
flip baked cake onto a clean kitchen towd. Set
asideto cool.

To maketheicing, in alarge bowl combine
the cream cheese, butter, sugar, and 1 tablespoon
geranium tea  Mix, preferably with an dectric
beater, until smooth.  Stir in lemon zes. To
assemble the log, with a spatula spread a thin layer
of cream cheese mixture on the flat cake. Sprinkle
with geranium petals. Using both hands, with the
long side facing you, gently roll up the cake like a
jelyroll. Trandfer to a sarving platter. With aknife
or spatula, frogt the outside of the log with the
remaining icing. Decorate with additiond petas,
whole flowers, and mint leaves. Chill for 2 hours
before sarving for eader dicing. (Edible Howers.
A Kitchen Companion)

Geranium-date Cookies

Flling:

Y cup findy snipped geranium lesf
Y |b dates, chopped

2 2/3 cup water

Y4 cup sugar

Y4 cup nuts, chopped

Dough:

Y% cup shortening
% cup brown sugar
Y cup white sugar
2 cup flour, sfted

Y tsp baking soda
Ya tp At

1 egg, beaten

1 Thsp milk

1ty vanilla

Filling: Combine al ingredients (except
nuts). Boil together for 5 minutes. When cool, add
nuts. Should be of spreading consgtency. If
necessary, add afew drops of water.

Dough: Mix the ingredients in given order.
Rall out on a well floured surface into a large
circle. Spread with filling. Radl up as for ajdly
roll, sedling well. Refrigerate overnight. Slice thin
and bake at 325° for about 12 minutes. (Edible
Flowers: a Recipe Collection)

Rose Geranium Muffins
2 cups dl-purpose flour
4 tsp baking powder
Y tsp <t
1 orange ped, grated
12 sugar cubes
3 Thsp melted butter
3 Thsp chopped rose geranium leaves
1 egg, lightly besten
Yacup milk

Preheast oven to 375F. Sift the flour,
baking powder and sdt into abowl. Mix together
egg, milk and butter, dir into flour mixture just until
moigened. Chop geranium leaves very fing, mix
with grated orange ped and a squirt of orange
juice. Spoon muffin batter into greased muffin tins,
filling 2/3 full, no more. Rall each sugar cube in the
herb and orange ped mixture to coat. Press a
coated sugar cube into center of each muffin as if
planting a seed.  Brush top of muffins with melted
butter. Bake about 20 minutes or until lightly
browned. (The Culinary Gardener)

Scented-leaved Geranium | ce Cream
1%/4 cups light cream
6 sweet-scented geranium leaves, bruised
1 tablespoon sweet- scented geranium petals
4 egg yolks
Y5 cup caster sugar
1¥/4 cup heavy cream
sweet-scented geranium leaves and petds, to
decorate
Pour the light cream into a heavy pan, add
the bruised geranium leaves and a few petals and



dowly bring to the boil. Remove from the hest,
cover the pan and leave in a warm place to infuse
for about 30 minutes. Whisk together the egg
yolks and sugar, then whisk in the infused cream.
Pour the mixture into the pan and cook over low
heat, stirring continuoudy, until the custard is thick
enough to coat the back of a wooden spoon.
Remove the leaves and petds and leave the
cudtard to cool. Besat the heavy cream until fairly
diff. Add the cooled custard and mix gently. Pour
the mixture into an ice tray and freeze until the
edges are jud firm. Stir well with a fork, turning
the edges into the middle and freeze until the ice
cream is al one consstency, but not completely
hard. Turn it out into a bowl and whisk well.

Return it to the ice try and freeze until quite firm.
Remove the ice cream from the freezer about 1
hour before serving. Serve dttractive scoops in
pretty glass dishes and scatter over tiny scented
geranium petals. Tuck a fresh leaf into each dish
and serve with shortcake biscuits. (Cooking with
Flowers)

Fresh Peaches Gratin with Rose Geranium
and Cardamom
2 cupswhole milk or light cream
2e9gs
2/3 cup sugar
2 Thsp corngtarch
1 Thsp chopped fresh rose geranium
Y tsp freshly ground cardamom seed
1ty vanilla
% cup whole milk ricotta cheese or cream cheese,
softened
4-6 ripe peaches
diluted lemon juice
1/3 cup diced dmonds, tasted
Y cup plant cookie or cake crumbs

Pace milk and next 3 ingredients in a
blender in order listed. Increasing speed while
running, mix 1 to 2 seconds or until thoroughly
blended. Do not overmix. Pour into a smdl
dainless sted or glass saucepan. Cook over
medium heat, girring condantly with a draght-
bottomed spatula, until sauce thickens and is

smooth. While sauce is dill hot, add cheese. Mix
with a wire whip until smooth. Refrigerate until
needed. Warm sauice to room temperature before
proceeding. Prepare peaches within 1 hour of
baking. Ped peaches, if desred, and cut into 12
to 16 dices each. Dip in diluted lemon juice to
prevent discoloration. Drain any juice from dices.
Pace in a gressed 13x9x2-inch beking dish.
Sprinkle with dmonds.  Spoon sauce evenly over
top. Sprinkle with crumbs. Bake at 400F for 15
20 minutes or until bubbly and lightly browned.
Serve hot or warm. (Today’s Herbal Kitchen)

Carolee's Scented Geranium Chiffon Pie
CRUST
10 Pecan Sandie cookies
3 Thsp margarine, melted

Gently crush cookies with a ralling pin.
Pace crumbs in a smdl bowl. Add meted
margarine and press mixture into a 9-inch pie plate.
Set aside.
GERANIUM WATER
6 scented geranium leaves
Y% cup water

Place the 6 leaves and the ¥z cup water in
a microwave-safe bowl. Cover and microwave
for 30 seconds. Let steep, covered, until cool.
Remove and discard leaves. Set bowl of geranium
water aside.
SUGAR
Scented geranium leaves
Granulated sugar

Pick, wash and thoroughly dry geranium
leaves. No moisture must be on leaves. Place a
thin layer of sugar in the bottom of a container with
alid that sedls tightly, dightly bruise the leaves and
lay on the sugar. Sift sugar over leaves to cover
them, add another layer of bruised leaves, and s0
on until your container isfull. After aweek to 10
days, remove the leaves and discard. Cover the
scented sugar tightly and store away from heat and
light
FILLING
1/3 cup scented geranium sugar (same scent asin
the water)



1 envelope unflavored gdlatin

4 egg yolks

%> cup cooled geranium water
4 egg whites

1/3 cup scented geranium sugar
whipped cream (optiond)

In a saucepan, blend 1/3 cup scented
geranium sugar and the unflavored gelatin.  Set
adde. In a smdl bowl, whisk together the egg
yolks and %2 cup of the cooled geranium water.
Sir egg mixture into sugar mixture.  Place
saucepan on medium heat. Cook and ir until
mixture thickens and coats a spoon. Beat 4 egg
whites until foamy. On high speed, beat and
gradudly add 1/3 cup rose geranium sugar until
qiff pesks form. Gently fold pudding mixture into
egg whites and fold until blended. Pour into crust
and chill. Top with dollops d whipped cream, if
desred, and sprinkle scented geranium  sugar
around outsde edge of pie. Garnish with fresh
leaves and blooms, if dedred. (The Best of
Thymes)

Scented Geranium Cake
about 24 scented geranium blossoms (a few small
leaves can be used also
6 extra-large eggs
4 extra-large egg yolks
2 cups sugar
2% cups unbleached white flour
% teaspoon salt
16 Thsp unsated butter, melted
zest from 1 lemon, or other appropriate flavoring
rose geranium-or vanilla-flavored sugar

Preheat the oven to 375°F and generoudy
butter and lightly flour a 13-by-9-by-2-inch baking
pan. Arrange the geranium flowers and leaves in
the bottom of the baking pan. Combine the eggs,
yolks, and sugar in the bowl of an dectric mixer
and beet until pde yelow and very thick. Sft the
flour with the st three times. Sowly fold the flour
into the egg mixture, a third a atime. Carefully
fold the meted butter into the batter in thirds. Fold
in the lemon zest. Carefully pour the better into the
pan over the flowers and leaves. Bakethe cakein

the center of the oven until the top is a pae golden
brown and a cake tester comes out clean, about
35 to 40 minutes. Do not overbake. Cool the
cake completely before removing from the pan.

Sorinkle the inverted cake lightly with rose
geranium or vanilla sugar. Serve plan or with
whipped cream if dedred, garnish with a fresh
geranium flower or lesf. (Howersin the Kitchen)
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