
HERB of the MONTH

LEMON BALM 
(Melissa officinalis)
perennial herb in the mint 
family. The leaves have a 
gentle lemon scent. During 
summer, small white flowers 
full of nectar appear. These 
attract bees, hence the genus 
name Melissa (Greek for 
'honey bee'). The crushed 
leaves, when rubbed on the 
skin, are used as a repellant 
for mosquitos. Lemon balm is 
also used medicinally as an 
herbal tea, or in extract form. 
It is claimed to have 
antibacterial and antiviral 
properties. Lemon balm has 
been shown to improve mood 
and mental performance. 
(Summarized from 
Wikipedia)

Message from Mary
You can't pick this too much – 
Go crazy. And if you want a 
plant of your own, just dig a 
bit up and give it a good 
home.
Pinch a bit and sniff it. Take 
some home to clip for salads 
or tea. Doesn't dry well – Use 
fresh.

Recipes from Jane
Lemon Balm Salad Dressing
1 cup lemon balm, shredded
1/2 cup red wine vinegar
1 cup olive oil
salt  /  pepper

Combine all ingredients in a 
bowl.
Cover tightly and chill for 1 
hour until flavors have 
blended.

Lemon Balm Cookies
2 tbsp. minced lemon balm 
leaves
1 tsp. lemon juice
1 c. butter, softened
2/3 c. sugar
1 egg
2 1/3 c. all-purpose flour
1/4 tsp. salt
Whole lemon balm leaves for 
garnish
In small dish, combine first 2 
ingredients, press mixture 
with back of spoon to blend. 
In large mixer bowl, cream 
butter and sugar until light 
and fluffy. Beat in egg and 
lemon mixture. Gradually 
beat in flour and salt. Cover 
and refrigerate 3 hours or until 
firm. Roll in wax paper. 
Preheat oven to 350°F. On 
wax paper slice into slices 
about 1/8" thick. On 

ungreased cookie sheet bake 8 
to 10 minutes. Will brown 
slightly around edges.
Yield: about 60 cookies.

Lemon Balm Lemonade
4 lemons
1/2  c fresh lemon balm leaves
1/2  cup sugar
2/3 cup boiling water
2 1/2 cups water
ice (optional)
2 -3 fresh sprigs lemon balm, 
to decorate

Scrub the lemons well. Peel 
the rind thinly, avoiding the 
white pith, and set aside the 
lemons.

Place the lemon rind, lemon 
balm leaves, and the sugar 
into a small heat-proof 
pitcher. Pour the boiling water 
into the pitcher and stir well, 
crushing the lemon balm 
leaves to release their flavor. 
Leave mixture to infuse for 
about 15 minutes.

Cut the lemons in half and 
squeeze out the juice. Strain 
juice into a large glass pitcher, 
add a few fresh sprigs of 
lemon balm, and add the 
cooled, strained syrup. Top up 
with water or half-water half-
ice, and chill until needed.
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