
Recipes 
with Höllinger  

Organic Lavender  
flower syrup



Our Leni Sprizz
Put the lavender flower syrup and the ice cubes 

 in a wine glass. Fill it with soda and prosecco and  
garnish with a slice of lemon and lavender twigs  
(make sure they are suitable for consumption).

 

1/8 l Prosecco  
(you can use white 
wine, champagne 
or sparkling wine 

instead) 
1/8 l soda water

2 cl lavender  
flower syrup 

1 slice of lemon 
3 ice cubes 

Garnish: lavender 
flower branch 



Tender  
Lavender 

Fizz

2 cl gin 
1 cl lavender  
flower syrup 

1 dash of lemon 
juice (freshly 

squeezed) 
Mineral water  

to refill 
ice cubes 

Thyme sprigs  
for garnish 



 

2 cl gin 
2 cl limoncello 

(lemon liqueur) 
2 cl lemon juice 

1 cl lavender  
flower syrup 

6 cl sparkling  
wine (champagne, 

prosecco or  
sparkling wine) 

Garnish: lavender 
branch 

Lemon  
Lavender

Mix all ingredients except of the sparkling wine.

Then fill it in a white wine glass filled with ice cubes and 
pour with sparkling wine. Serve it with lavender garnish.



Wild Russian  
Lavender Sprizz

Pour a bit of Höllinger lavender flower syrup, a 
bit of Schweppes Russian wild berry in a glass 

and mix it with frizzante or champagne.

Decoration tip: put fresh lavender flowers  
in an ice cube container. Put the frozen  

ice cube flowers in the drink. It looks really nice!  
Also tastes well as a non-alcoholic drink, just 

mix it with mineral water.

 

2 cl Gin 
2 cl Limoncello 

(Zitronen-Likör) 
2 cl Zitronensaft 

1 cl Lavendel- 
blütensirup 

6 cl Schaumwein 
(wahlweise  

Champagner, Pro-
secco oder Sekt) 

Garnitur:  
Lavendelblüten-

zweig 



Lavender 
Radler

Mix 25 ml lavender flower syrup with  
175 ml mineral water. Mix the lavender 

flower sprizz with 300 ml of beer.  
You will get a really refreshing Radler 

with a special floral touch.



Rice pudding with  
lavender flower syrup
Mix the rice with milk, sliced vanilla pod  

and sugar in a pot and boil it with low heat. 
Simmer gently for about 45 minutes.  
Remove the pot from the heat and  
wait 15 minutes for the rice to swell,  

but it should be still creamy and not too dry.

Then immediately stir in 7 - 8 lavender flowers 
and leave to infuse. Stir in lavender flower syrup.

 

2 cl Gin 
2 cl Limoncello 

(Zitronen-Likör) 
2 cl Zitronensaft 

1 cl Lavendel- 
blütensirup 

6 cl Schaumwein 
(wahlweise  

Champagner, Pro-
secco oder Sekt) 

Garnitur:  
Lavendelblüten-

zweig 

 

180 g rice pudding
1 l milk  

(alternatively  
soy milk) 

1 vanilla pod 
80 g sugar 

lavender flower 
syrup 

Garnish: a few 
lavender flowers 



Lavender ice cream with 
lavender flower syrup

Mix the lavender flower syrup with yogurt.  
Add milk and whipped cream and mix. Put it in 

the cooler and then in the ice machine. 

Decorate the ice cream with lavender flower 
syrup and with flowers and serve.

10tbsp (as required more) 
lavender flower syrup 

200 g whipped 
cream 

500 g Greek 
yogurt 

8 tbsp milk 



125 ml milk
6 egg yolk 

200 g sugar 
250 ml whipped 

cream 
5 tbsp lavender 

flower syrup 

Lavender flower Parfait
Stir the lavender flower syrup into the milk  

and boil it. Beat the egg yolk and half of the sugar in 
a bowl with a whisk until you get a thick cream. Stir 
the hot lavender flower milk with a whisk under the 

mixture, strain through a sieve and allow to cool.

Beat the cream until stiff and stir in the remaining 
sugar. Pull loosely under the lavender flower cream, 

place in a mold and cool for about 3 hours.  
Briefly dip into hot water before serving,  
drop the parfait onto a plate and slice.

2 cl Gin
2 cl Limoncello 

(Zitronen-Likör)
2 cl Zitronensaft

1 cl Lavendel-
blütensirup

6 cl Schaumwein 
(wahlweise 

Champagner, Pro-
secco oder Sekt)

Garnitur: 
Lavendelblüten-

zweig



4 eggs
250 g powdered 

sugar 
1 pkg vanilla sugar 

1/8 l  oil 
1/8 l  water 
250 g flour 

(smooth) 
1/2 pkg baking 

powder 
bit of rum 
50 pieces 
of biscotti

bit of 
chocolate glaze

TOPPING
2 pkg custard

1 l lavender flower 
juice (syrup in 
the ratio 1: 7 

mixed with water)
5 tbsp sugar

2 cups  
whipped cream

2 pkg Cream 
stabilizer 

1/4 l of lavender 
flower juice (syrup 

in the ratio 1: 7 
mixed with water)



Lambada slices
Beat the eggs, sugar and vanilla sugar  

until it is foamy. Gradually stir in oil and water. 
Finally, stir in flour mixed with baking powder  

until a smooth dough is formed. 

Spread on a baking sheet lined with  
baking paper and bake at 200°C for  

about 20 minutes. 

For the topping warm the lavender flower juice  
with sugar and cook the custard powder to a 
pudding. Allow to cool with constant stirring  

and spread the topping on the cake.

Whisk the whipped cream with cream stiff and 
spread on the pudding. Mix the lavender flower 

with rum, pull the biscuits briefly and lay them on 
the cake close to each other. Finally decorate the 

lambada slices with chocolate icing. 2 cl Gin
2 cl Limoncello 

(Zitronen-Likör)
2 cl Zitronensaft

1 cl Lavendel-
blütensirup

6 cl Schaumwein 
(wahlweise 

Champagner, Pro-
secco oder Sekt)

Garnitur: 
Lavendelblüten-

zweig



Lavender biscuits: 
quick and easy

Cut the butter into small pieces and crumble  
with the flour. Stir the sugar and egg until foamy.  

Mix together with the lavender flowers  
(+ 3 tbsp lavender flower syrup) to a shortpastry.  

Leave the dough chilled, for about 1 hour.

Then roll out the dough on a floured work surface and 
cut out cookies in any shape. Brush with a bit of butter 
and put some lavender flowers and some cane sugar 
on it. Place on a baking sheet lined with baking paper 
and bake the lavender biscuits in a 180°C preheated 

oven for about 15 minutes until light yellow.

250 g flour
125 g butter 

125 g baking or 
fine-grained sugar 

1 egg 
5 g lavender  

flowers (dried) 
3 tbsp lavender 

flower syrup



Crème Brulée with blood 
oranges and lavender syrup 

Peel orange peel finely. Squeeze the blood oranges. Mix 
the cream, blood orange juice and the peel with sugar 
and 6-8 tbsp of lavender flower syrup. Simmer on low 

heat for about 7 minutes. Remove from heat and leave 
for 15 minutes. Pour through a sieve. Preheat the oven 
to 180ºC. Beat egg yolk creamy. Add about 1/3 of the 
lavender syrup cream mixture to the egg yolk and stir 

constantly. Then gradually fill up the rest. Keep stirring.

Distribute the mixture in ramekin or flan dishes.  
Place in hot water bath and cook in preheated  

oven at 165ºC for about 40-45 minutes. Then sprinkle 
with sugar and caramelize it under the grill or 

 in the ofen with top heat. Let cool down.

 

250 g cream
7 egg yolks

2-3 blood oranges 
depending on size 

sugar  
Lavender flower 

syrup 



Lavender macarons
Finely grind the almonds with the icing sugar in a  

kitchen blender. Sift the almond sugar powder through 
a relatively fine sieve. It is important that the almonds 

are really finely ground. Rough remnants that are left in 
the sieve grind again or otherwise put aside. 

Mix the almonds with 1 egg white and the  
purple food coloring. Beat the other 1 egg white until 
stiff. Boil the sugar with the water in a saucepan and 
cook until the mixture has reached a temperature of  

115°C. Pour the hot sugar in a thin stream into the stiffly 
beaten egg whites. While doing so, continue to beat 

the mass with a hand mixer. Continue beating until the 
mass is only lukewarm. If you remove the stirrer from the 

mass, thick egg white tips should hang on the stirrers. 
Stir 1/3 of the egg mixture under the almond paste and 
then fold in the rest. Continue to stir until the dough is 

running in a thick stream from your spoon. Put  
everything in a piping bag with a round opening. 

Make even circles the size of a one-euro coin on a 
baking sheet with baking paper. When the sheet is full, 
beat the sheet on a hard surface to make the surfaces 
of the macarons completely smooth. Allow the maca-

rons to dry for 30-40 minutes (that is, when tapping with 
a finger, no dough should stick to the finger). 



75 g shelled  
almonds

75 g powdered  
sugar

75 g sugar
2 eggs 

27 g water 
1-2 tbsp purple 
food gel colour 

LAVENDER CREAM
100 g white 
chocolate
1 1/2 tbsp 

cream cheese
4 tbsp lavender 

flower syrup

Bake the dishes in the oven at 140°C for  
about 10 minutes. Allow to cool and then carefully  

remove from the baking paper with a knife.

Lavender cream: Melt the white chocolate in a  
saucepan with the cream cheese. Stir in the syrup and 

let the mass cool well. Put the cream in a plastic bag and 
cut off the top. Find the same size macarons and spray 
on half of the cream. Carefully lay the other macarons  

on the cream. When covered, it is best to leave it  
one day in the fridge before serving.



Vanilla ice cream  
with lavender flower 

syrup
Just pour some lavender flower syrup 

over vanilla ice cream and enjoy !!



Cheese cake with  
lavender flower syrup

Put all ingredients: curd cheese, lavender flower  
syrup, eggs, butter, sugar, custard powder and 

lemon juice in a bowl and mix it with a hand mixer.

Place the prepared mass in a cake tin  
(26er Springform) lined with baking paper and bake 
at 180°C in a preheated oven, top and bottom heat 

for approx. 55-60 min. After baking, let the cake 
cool down, remove the springform and enjoy! Pour a 
bit of lavender flower syrup over the top of the cake 

and serve!

1 kg curd cheese
300 g powdered  

sugar
1 dash lemon juice

10 tbsp lavender 
flower syrup

2 pkg custard  
powder
6 eggs

 100 g butter  
(cut into pieces)



Apple cinnamon lavender 
porridge

Finely grate the apple for the porridge.  
Then bring the milk to boil and add the oatmeal, 

cinnamon and lavender flower syrup. Continue to 
cook until it gives a creamy consistency.

Finally, mix with the grated apple and  
sprinkle with cinnamon and nuts.

1 apple 
50 g oatmeal 

250 ml milk 
cinnamon 

1 shot of lavender 
flower syrup 

nuts 



7 leaves gelatin 
400 ml lavender 

flower juice (syrup 
mixed with water) 
125 g raspberries 

250 ml of  
sparkling wine 

20 leaves of 
 coriander 

Lavender jelly
For the lavender flower jelly, cool 4 glasses.  

Soak the gelatine in cold water. Heat the lavender flower 
juice, squeeze out the gelatine and dissolve in it.  

Cool mixture, but do not let it solidify. Wash raspberries  
and dry. Stir the sparkling wine with lavender flower,  

mix in the raspberries and coriander. When the mixture  
begins to gel, pour the mixture spoon-wise into the  

jars so that the raspberries spread evenly.

Approximately cool for 1 hour, until the jelly is firm.

Tip: The jelly can also be made with strawberries,  
blueberries or mixed berries.

2 cl Gin
2 cl Limoncello 

(Zitronen-Likör)
2 cl Zitronensaft

1 cl Lavendel-
blütensirup

6 cl Schaumwein 
(wahlweise 

Champagner, Pro-
secco oder Sekt)

Garnitur: 
Lavendelblüten-

zweig
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