
Ingredients
 
1 cup honey
½ cup fresh herb leaves and their flowers 
(lavender, mint, rosemary, thyme, lemon balm, 
and anise hyssop all work well)
½ cup hot water
1 cup lemon juice
½ gallon cold water
Fresh lavender sprigs 

Yield: ½ gallon

Instructions
 
Add honey and herbs to a large pitcher (60 ounces). 
Add hot water and stir until honey is fully dissolved. 
Let steep for 5–10 minutes (the longer the herbs steep, 
the stronger the flavor). Remove herbs. Add cold water 
and lemon juice. To serve, pour over ice and garnish 
with fresh herbs.
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