
Schisandra Pastilles
This berry can make you a better herbalist.

This is a super simple recipe and a great way 
to include schisandra into your daily life. While 
making this be sure to taste the raw schisandra 
powder. Can you detect all five flavors? Most often 
people taste the sour first but, with practice, you’ll 
eventually be able to detect all five flavors.

When making this recipe I recommend using local 
treatment free honey – look around for your local 
beekeepers.

What you’ll need...
• 29 grams schisandra powder (roughly one ounce 

or 1/4 cup)

• Roughly 1 tablespoon honey

• Licorice powder or orange peel powder or rose 
petal powder (optional for dusting the pastilles)
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1 Place the schisandra powder into a small bowl.

2 If your honey is thick, you’ll need to warm it so it 
has a very thin consistency. In a double boiler or 
on very low heat, gently heat the honey until it is 
a syrupy consistency. You don’t want to cook the 
honey, just make it thin enough to easily mix with 
the schisandra.

3 Slowly add the liquid honey to the schisandra 
powder. I like to add a small amount (1 teaspoon, 
for example), stir, then assess if more needs to be 
added.

4 You want to mix enough honey with the 
schisandra so that it forms a thick paste that can 
be rolled into small balls. If you add too much 
honey, then add a bit more powder until you get 
the desired consistency.

5 Once you have a thick paste, roll the schisandra 
and honey dough into small pea-sized balls. If 
desired roll the balls in an herbal powder such 
as licorice powder, orange peel powder, or rose 
petal powder. This will keep them from sticking 
together.

6 Place these in a small container with an air-tight 
lid.

7 The recommended dosage of schisandra is 3 to 6 
grams a day, which means that this recipe makes 
roughly 5 to 10 total servings. Ideally these can 
be chewed so you taste the five flavors. If you 
make them small enough they can also be simply 
swallowed.

8 Store these in an airtight container. These can be 
stored in a cool dark location or in the fridge, as 
desired.

Yields: 5 to 10 servings


