
Rosey Recipes
Heather’s Rose Face Serum
nourishing & moisturizing for aging skin

● 2.0 oz jojoba-wild rose infused
● .6 oz rosehip seed oil
● .25 oz evening primrose
● .25 oz herbal infused oil(s) of choice (calendula, comfrey, wood violet, etc)
● 3 Tablespoons carrot seed oil
● 5 drops Rosemary antioxidant or vitamin E
● Essential oils

o Neroli 8 drops
o Helichrysum 10 drops
o Rose Geranium 20 drops
o Rose absolute 35 drops
o Otto 50 drops

Exfoliating and Moisturizing Rose Toner
● 1/4 cup Willow bark hydrosol
● ½ cup Rose petal witch hazel (or hydrosol)
● ¼ cup Rosehip witch hazel
● 1 tsp. rose honey

Rose Syrup
In a clean jar add a layer of organic, raw cane sugar then a thin layer of fresh, highly scented rose
petals. Repeat the alternating layers until the jar is full, ending with a layer of sugar.

I add a little squirt of lemon juice or vinegar when I add the layers of rose petals to keep the color
of the roses and brighten the �avor. Cover and let set at room temp or in the fridge until the sugar
pulls the water from the petals and the mixture turns syrupy.



If there are sugar crystals that have not dissolved then stir the mixture to make sure all is well
combined. Add more rose petals or a bit of lemon juice to make sure there is enough liquid to
dissolve all the sugar. Let set until all the sugar is dissolved.

You can strain the rose petals, but it's not necessary. Store in the fridge.

Alternately, in a glass bowl, mix 4 c �nely chopped fresh rose petals with 2 c organic sugar and 1
T fresh lemon juice. Allow to set for at least 48 hours (and up to 4 days) loosely covered at room
temp and stirring as necessary until all is syrupy.

To can the syrup: Add more sugar to make 4 c of mixture and another squirt of lemon juice. Put
in a pan with 2 cups fresh spring water and bring to a gentle boil over medium heat. Simmer,
stirring frequently until mixture is reduced. You can check the consistency by putting a bit of
syrup on a cold spoon. When it is as concentrated as you like, remove thepan from the heat.
Strain only if desired then pour hot syrup into hot sterilized canning jars. Process in a hot water
bath for 10 min (optional).

“Roses are My  Jam” Jam
This can be made the same way as the syrup with the addition of pectin or, even better, rose hips
which contain lots of natural pectin!

● 4 cups rose petals, chopped
● 2  cups raw, organic cane sugar
● 1 small lemon, juiced

You can muddle the rose and sugar as instructed for syrup

● About ½ cup fresh rose hips  (thoroughly de-seeded! and minced) OR ⅓ cup dried, cut
and sifted rose hips soaked in juice or champagne until soft (otherwise use 3 Tbsp pectin).

● 1/2 cup water, juice, or soaking liquid from the rose hips

Note: you do not need to soak fresh rose hips, only dried.

In a large pan combine the sugar, water, rose hips or pectin, lemon juice and the rose petals.
Heat the mixture over  low-medium heat stirring constantly, till the sugar is entirely dissolved.



Once all the sugar is dissolved, raise the temperature to medium and continue cooking for about
10 more minutes until the mixture thickens. You need only stir a couple times to prevent
scorching.
Spoon into hot sterilized jars. Process in a hot water bath for 10 minutes or store in the fridge.

Wild Rose Chai
● 1 cup dried rose hips
● 1 whole nutmeg, crushed and roughly chopped (or 1- 2 tsp of freshly ground nutmeg)
● 1 star anise, broken
● 10 cardamom pods, split open
● 1-2 cinnamon sticks
● 2-3 tsp fresh ginger root
● 10 black pepper cornes, crushed
● 8 allspice berries, crushed
● 3-6 cloves, crushed
● 5 cups water

Also:
● 2-3 tsp dried rose petals
● 2 tsp black tea leaves (I prefer Earl Grey)
● Honey to taste (rose honey perhaps? You can never have enough rose �avor!)
● Rose syrup
● Whole milk

In a large saucepan combine �rst 10 ingredients and gently simmer COVERED for about 1 hour
and water is reduced to about 4 cups or so and liquid has achieved a deep color and is quite
fragrant. Add dried rose petals, cover and simmer for about 2 more minutes. Remove from heat
and add tea leaves, cover and steep for about 5  minutes. Strain and add honey to almost desired
sweetness.

This will make about 4 cups of tea

To make two cups of chai: combine 1 cup of milk and about 2 tsp of rose syrup, heat over medium
heat whisking constantly until milk is slightly thickened and foamy. Add the hot rose milk to 1
cup of hot tea.


