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These homemade ice cream recipes contain familiar herbs like chamomile, lavender, and hibiscus. Try the 
recipes as written, or mix it up and invent new creations using the herbs you have on hand!

Herbal Homemade Ice Cream & Sorbet 

What you’ll need...

Hibiscus & Tulsi Herbal Sorbet

• 2 1/2 cups water

• 1/2 cup whole dried hibiscus flowers

• 1/4 cup dried tulsi/holy basil or 3/4 cup fresh, 
coarsely chopped

• 2/3 cup raw honey

• 1 tablespoon freshly squeezed lemon juice

1 Begin by placing a quart-sized storage 
container in your freezer to pre-chill.

2 Combine the water and herbs in a medium 
cooking pot.

3 Bring to a simmer, stir, and cover. Remove from 
heat and steep for 1 hour.

4 Strain through a fine-mesh strainer, squeezing 
as much goodness as you can from the herbs. 
(Any color that transfers to your skin from the 
hibiscus is temporary and will wash off with 
soap and water.) Compost the solids.

5 Stir the honey into the still-warm infusion, 
whisking gently until fully dissolved.

6 Add the lemon juice and transfer the liquid to a 
quart-sized mason jar.

7 Refrigerate until thoroughly chilled (at least 2 
hours or overnight).

8 Churn in your ice cream machine according to 
the manufacturer’s instructions (or follow the 
ice cream maker-free instructions below).

9 Transfer to your pre-chilled container, return 
to the freezer, and allow to set for 4 hours or 
overnight.

10 Serve and enjoy! 

Granita Variation: No ice cream maker? No problem. 
Transfer your chilled, sweetened infusion to a shallow 
storage container. Place in the freezer and, using a 
fork or a metal whisk, stir well every 30 to 40 minutes 
until frozen (approximately 4 hours). The more often 
you scrape or stir, the smaller the ice grains and the 
smoother the texture. (Continued on next page...)
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What you’ll need...

Chamomile & Lavender Ice Cream

• 2 cups heavy cream

• 1 cup whole milk

• 2 teaspoons grass-fed gelatin powder (optional)

• Zest of 1 lemon

• 2 tablespoons dried lavender flowers

• 1 1/2 tablespoons dried chamomile flowers

• 1/2 cup raw honey

1 Begin by placing a quart-sized storage 
container in your freezer to pre-chill.

2 Combine the cream and milk in a medium 
saucepan. 

3 Warm over medium heat until piping hot, but 
still below a boil (approximately 200° F). 

4 If using, sprinkle the gelatin powder over the 
surface of the hot cream, and whisk well to 
combine. 

5 Add the lemon zest, lavender, and chamomile 
flowers, and whisk again. 

6 Cover, remove from heat, and steep for 30 
minutes.

7 Strain through a fine-mesh strainer, or a 
colander lined with a thin piece of cotton cloth. 
Squeeze the herbs to extract as much infused 
cream as you can, then compost the solids.

8 Whisk the honey into the still-warm cream 
until thoroughly combined. Transfer to a quart-
sized mason jar.

9 Refrigerate until well chilled (a minimum of 4 
hours or overnight). 

10 If gelatin was used, when it’s time to churn your 
ice cream, transfer your mixture to a bowl and 
whisk until smooth. 

11 Churn according to your ice cream  
maker’s instructions.

12 Transfer to your pre-chilled container, return to 
the freezer, and allow to set for 3 hours  
or overnight.

13 Serve and enjoy! 

Yield: 1 quart


