FEBRUARY 1, 2021

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

HAPPY VALENTINE’S DAY
Chocolate Covered Strawberries/Chocolate Covered Cherries
(order in advance)
Gift Certificates and Gift Sets available

After countless hours of working hard for yourself and others, it’s time for a
well-deserved break. Fill your home with the relaxing scents of the Labor of
Love diﬀuser blend, and enjoy a restful and rejuvenating aromatic experience.
10% oﬀ on Balance, Fir and Lavender during the month of February.

Kidney and Bladder Infections- Stop eating solid foods. Use broths and herb teas until pain is gone.
Castor oil packs would be good here as well as supplements like chaparral and echinacea in equal parts.

Liver Problems, Indigestion, Hepatitis- This requires a carrot juice fast and plenty of fruit. Castor oil
packs and also an herbal bath twice a day.

Leukorrhea and Vaginitis- Goldenseal and Myrrh mixed in equal parts is a classic remedy for this. For
yeast infections, which are quite common, take three Acidophilus capsules with a little warm milk upon
retiring. Repeat this in the morning. Eat only “high energy” foods, especially rich in enzymes.

Nightmares- Stop watching all TV, including videos. Let the brain have a rest. Do not eat four hours
before going to bed. Soothing music or guided relaxation tapes are very helpful.

Poison Ivy and Poison Oak- Chaparral and Echinacea capsules taken internally every two hours. To
reduce the itching, soak in an Epsom Salts bath. Stop eating during the worst part of the infection. Clay can
prove to be very helpful with this problem.
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Lavender Cupcakes with Lavender Cream Cheese Frosting
2 ¾ cups cake flour
1 2/3 cups granulated sugar
1 tablespoon baking powder
¾ teaspoon sea salt
¾ cup butter, softened
4 large egg whites, plus 1 whole large egg 1 cup whole milk 2 teaspoons vanilla extract 1-2 drops Lavender
essential oil
Preheat oven to 350F.
Put cupcake liners into muﬃn tins.
Mix dry ingredients on slow speed for 2 minutes to blend. Add the soft butter and mix until evenly crumbly.
Add egg whites one at a time, then add the whole egg, beating well after each addition to begin building the
structure of the cake. Scrape down the sides of the bowl with each egg addition. In a small bowl, whisk milk
with vanilla and Lavender essential oil. Add to the batter ⅓ cup at a time. Beat 1 to 2 minutes after each
addition, until fluﬀy. Scrape down the sides and bottom of the bowl. Pour batter into prepared pans and bake
for 25 to 30 minutes or until a toothpick inserted into the center comes out clean. Remove from oven and cool
completely on a wire rack.

Lavender Cream Cheese Frosting
1 cup (2 sticks) butter, room temperature
16 oz (2 packages) cream cheese, room temperature
5 cups powdered sugar
1 pod’s worth of vanilla beans
1 toothpick Lavender essential oil
With an electric mixer, and using the paddle attachment, not the whisk, mix the butter and cream cheese
together, about 3 minutes on medium speed until very smooth. Scrape down the sides and bottom of the bowl
to ensure even mixing.
Add vanilla extract and toothpick of Lavender essential oil and mix. Slowly add powdered sugar. Keep adding
until you get desired sweetness and thickness. Taste for flavor and add more Lavender essential oil a toothpick
full at a time to get the desired taste.
Spread icing on the cooled cupcakes and refrigerate until serving.
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