
Blueberry Orange Muffins 

1⁄2 cup butter, softened  
1⁄2 cup honey 
3 large eggs 
1 cup orange juice 
1⁄2 teaspoon Wild Orange essential oil  
1 1⁄2 cups flour 
1 1⁄2 teaspoons baking powder 
1⁄2 teaspoon cinnamon 
1⁄4 teaspoon lemon juice  
1 cup blueberries 
1 1⁄2 cups coconut 

1. Preheat oven to 350 degrees Fahrenheit 
2. Cream together butter and honey in mixer. 
3. Add eggs, orange juice, and Wild Orange 
essential oil and mix. 
4. Add dry ingredients and mix thoroughly. 
5. Fold in blueberries, 1 cup coconut, and lemon 
juice. 
6. Place liners in muffin tin, and pour in batter. 
7. Top with the remaining 1⁄2 cup coconut. (If you 
don’t like coconut, you 
can also use slivered almonds) 8. Bake 30–40 
minutes. 
 

Venture into the great outdoors and encircle 
yourself with the fresh scent of the forest by 
diffusing this woodsy blend. Even without hiking 
boots or a tent, you can welcome the scents of 
summer adventure into your home instantly by 
using this invigorating aroma.  Take advantage of 
Fir & Cinnamon at 10% off this month. 

 1

 AUGUST 1, 2020

Thyme For Me/August 
Aroma Therapies Spa/814-443-1217



Kathy’s Blog 

 Last months topic was on Blood 
Purification and I want to expound upon 
that because of  its importance.   
 Garlic is an excellent blood purifier 
and it is an herb that will get into the 
system quickly.  It also regulates the blood 
pressure and helps stabilize the herbal 
actions. 
 Blood Purification Therapy is 
especially indicated for arthritis, 
rheumatism, all skin diseases, all toxic 
conditions, during fasts, periodically during 
cleansing and transition diets, in cases of  
infections and low grade fevers.   
 Garlic is used in both healing and 
nutrition, and it is known to possess a great 
resource for physical strength and energy.  
Do not underestimate the potency of  garlic.  
It can be taken in the powdered form, 
especially if  a large consistent amount is 
needed.  It is recommended when you can, 
to take the garlic fresh.  The oil is very 
important, so important that in Russia, 
garlic oil is referred to as “Russian 
Penicillin”.  It has the ability to clear out 
pus, is deadly to round worms and pin 
worms, has powerful agents that fight 
against tumor formations and most 
importantly is safe and effective.   
 The odor of  garlic can be covered by 
sucking on cloves, eating parsley or 
wheatgrass juice.  At the onset of  any 
symptoms, my family uses Garlinase as a 
supplement and their is no garlic breath 
with that product. 
 To make fresh Garlic Oil:  you will 
need 8 ounces of  garlic, peeled and 
minced.  Warm olive oil to cover.  Shake 
and allow to stand in a moderately warm 
place for 3-5 days.  Strain, bottle and keep 
in a cool place.  Dosage — a few drops to 
1/2 tsp. 3-4 times daily. 
 Garlic - Vinegar Tincture:  This little 
gem is accredited with saving many lives in 
the plagues of  the 1700’s.  Garlic/Vinegar is 
referred to as the “Four Thieves 
Preparation”.  The story says that thieves 
plundered dead bodies of  the plague 

victims and they were protected from the 
plague by liberal use of  the aromatic garlic 
vinegar mixture.  The immunity that garlic 
gives from infectious fevers has also been 
demonstrated in more recent times and so 
it is prudent to associate once again with 
this powerful healing herb. 
 To make a garlic-vinegar tincture:  
you will need 1 lb. of  garlic cloves, peeled 
and minced.  Place this minced garlic in a 
large jar and cover with apple cider vinegar 
and good water (equal parts).  Shake well 
and let stand for 48 hours.  Strain and add 
an equal amount of  syrup made from sugar 
and water.  Stir and shake, cap and store in 
a cool dark place.  Dosage:  1 tbls 3-4 times 
a day.  Children 1 tsp. or more according to 
age. 

Grilled Corn 
8 ears of  corn, grilled 
4 tablespoons melted butter 
1 ½ teaspoons lemon pepper 
8 drops Lime essential oil 
¼ teaspoon salt 
¼ teaspoon garlic powder 
⅛ teaspoon cayenne pepper 
½ bunch cilantro 
Cotija cheese 
1 lime 
Mix all ingredients and brush over grilled 
corn. 
Top with freshly chopped cilantro, Cotija 
cheese, and a squeeze of  fresh lime. 

Citrus Coconut Popsicles 
1 can full-fat coconut milk 
1 cup orange juice 
⅓ cup (or to taste) agave or sweetener of  
choice 
1–2 drops Lime essential oil 
Blend coconut milk, agave, and Lime. 
Pour mixture into Popsicle mold, dividing 
evenly. 
Place in freezer for 10 minutes, then top 
with orange juice. 
Freeze again for 30 minutes. 
Insert Popsicle sticks. Continue freezing 
until firm. 
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It has been 3 years in the making, but ‘The Ranch At Weatherby Biblical Garden’ is 
now offering a second location for Reflexology (just through the summer months 
and weather permitting).  Come and enjoy the outdoors on the deck next to the 
garden and koi pond with a Reflexology session.   
Note:  Their is no electric/plumbing there, so no restroom facilities available. 

I’m extending this invitation to regular clients of Aroma Therapies Spa only. 
Please do not ask for people to come that I do not know.   
I’m sure you understand and not want strangers showing up at your home.   

A full Reflexology session is the only service offered at this time and the cost is $59. 
If you would like to schedule an appt., contact me and I will give you directions at 
that time.  All sessions are by appt. only at both locations. 
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