
Warming Marjoram Tomato Soup  

 

Balsamic Sage Dressing on Mixed 

Greens  

 

Rosemary Sweet Potatoes with 

Caramelized Rosemary Onions 

 

Orange & Thyme Grilled Chicken  

 

Lemon & Lavender Cupcakes  
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Serves 6 
Recipe adapted from Martha Stewart Living 
 
Ingredients 
 

 1 cup water 

 3 tbsp extra-virgin olive oil 

 1 large yellow onion, finely chopped 

 9 garlic cloves, crushed 

 6 sprigs fresh marjoram 

 7 pounds ripe orange or red tomatoes (about 14), roughly chopped 

 1 tsp red pepper flakes 

 1 tsp sugar 

 1 tsp sea salt 

 1 tsp freshly ground pepper 

 
Directions 
 
1. In a large stockpot, heat the oil over medium-low heat. Add onion; cook, stirring 

occasionally, until onion is translucent and soft, about 15 minutes, adding in water, 

as needed to keep from burning. Stir in marjoram, tomatoes, and sugar and all re-

maining seasons. 

2. Raise heat to medium-high, and bring to a boil. Reduce heat to medium, and 

simmer for about 30-45 minutes. Remove from heat and let soup cool slightly for 

about 10 minutes. 

3. Place soup in two or three batches into a blender, pureeing soup and placing it 

back into cooking pot or large bowl. 

4. Taste and adjust seasonings as needed, adding in more salt, pepper, or red 

pepper flakes. Serve hot. 



 

Serves 6 
Recipe a What Runs Lori original 
 
Ingredients 

 ½ cup balsamic 

 ¼ cup extra virgin olive oil 

 3 tsp fresh sage, finely chopped 

 1 tsp honey 

 1 tsp sea salt 

 ½ tsp freshly ground black pepper 

 5 cups mixed greens, rinsed and dried 

 ½ sweet yellow onion, sliced into very thin rings 
 ½ cup carrots, grated 
 
Directions 

1. Whisk balsamic vinegar, olive oil, sage, honey, sea salt, and pepper in a large 

bowl. Place onions into the dressing, tossing to coat. 

2. Let onions soak in balsamic dressing for at least 20 minutes before mixing in 

the greens and serving. 

3. Taste and adjust dressing ingredients, as needed. 

 

Serves 6 
 
Ingredients 

 1 large sweet potato or yam, chopped to 1-inch thick rounds, then into quarters 

 6 small red potatoes, chopped into quarters 

 1 large onion, roughly chopped 

 6 sprigs fresh or dried rosemary, about 2 tbsp 

 2 tbsp olive oil 

 2 tsp garlic powder 

 2 tsp sea salt 

 1 tsp fresh ground pepper 

 
Directions 
1. Preheat oven to 425 degrees. 

2. In a glass baking dish, toss sweet potatoes, red potatoes, onion, rosemary, 

olive oil, garlic powder, and salt and pepper, to combine and coat all. 

3. Bake potatoes and onion mixture for 1 hour, or until potatoes are soft when 

pricked with a fork. Serve hot. 



 

Serves 6 to 8 
Recipe adapted from Martha Stewart Living 
 
Ingredients 

 ⅓ cup water 

 2 tbsp chopped fresh thyme or 1 tbsp dried thyme 

 1/4 cup olive oil 

 2 garlic cloves, crushed 

 1 tsp sea salt 

 1 tsp black pepper 

 4-5 pounds skinless chicken breast, thawed if using frozen 

 1/4 cup fresh orange juice + ½ tsp fresh orange or lemon zest 

 
 
Directions 

1. Bring 1/3 cup water to a boil and thyme; remove from heat, cover, and let steep 

5 minutes. Transfer to a large bowl and add oil, garlic, salt, and pepper, mixing 

well. 

2. Add chicken to the thyme mixture, and toss chicken to completely coat. Cover, 

and let marinate at least 45 minutes at room temperature, or overnight in the re-

frigerator, turning chicken occasionally. (overnight recommended for optimal fla-

vor) 

3. When chicken has marinated, preheat oven to 375 degrees. 

4. Place chicken and marinade into a large glass baking dish, pouring orange 

juice and zest onto chicken. 

5. Bake for about 30 minutes, until the juices in the baking dish are bubbling, and 

chicken is no longer pink when cut into. 

6. Serve immediately with all other herb -inspired dishes! 



 

Makes 16 Cupcakes 
Adapted from What Runs Lori’s Outstanding Vegan Vanilla Cupcakes  
 
Ingredients 

 2 cups spelt flour 

 1 cup whole wheat flour 

 ¾ cup NuNaturals Baking Blend (or white sugar) 

 ¾ cup sugar 

 2 tsp baking soda 

 ½ tsp salt 

 1 ½ cup almond milk 

 ⅓ cup fresh lemon juice 

 1 tsp lemon zest 

 ⅓ cup canola oil 

 2 tsp pure vanilla extract 

 1 tsp edible lavender flowers, dried or fresh 

 4 tbsp apple cider vinegar 

 
Directions 
1. Preheat oven to 350 degrees and place Line a 12-count cupcake tin with 12 

cupcake liners + 4 more in another tin, if needed. 

2. In a bowl, whisk together flours, NuNaturals Baking Blend, sugar, baking soda, 

and salt. In a separate, larger bowl, whisk together almond milk, lemon juice, zest, 

oil, vanilla, lavender, and vinegar. 

3. Pour the dry mixture into the wet mixture and whisk until just combined. Do 

not over mix. 

4. Fill the cupcake liners a little more than two-thirds full with batter. Bake for 15 

minutes, or until a toothpick inserted in the center of the cupcake comes out clean 

with a few crumbs clinging to it. Cool the cupcakes completely before frosting. 

(Store cupcakes in the refrigerator until ready to serve. They taste great slightly 

chilled) 

5. Prepare frosting... 

http://www.whatrunslori.com/2011/09/outstanding-vanilla-cupcakes-fluffy-sugar-free-vegan-and-still-delicious/


Recipe found and used from Tasty Kitchen 
 
Ingredients 

 3-5 sprigs lavender flowers, de-stemmed 

 ⅓ cups almond milk, or milk of choice 

 6 tbsp butter, softened 

 5 cups powdered sugar 

 
Directions 

1. Remove lavender flower pods and flowers from the stem. Place in a coffee filter and set 

aside. 

2. Place milk in a microwave safe cup or bowl and nuke for a few seconds until hot. 

3. Set the lavender and coffee filter into the heated milk and let it steep for 5-10 min-

utes.  Squeeze the excess milk out of the filter, discarding the filter and lavender. 

4. In a mixer, combine butter and 2 cups powdered sugar. Mix until smooth. Gradually add in 

additional sugar and the infused milk, alternating between additions so that you can monitor 

the stiffness of your frosting. (Not all of the milk must be used) 

5. Frost your cupcakes when they have completely cooled. 

6. May top finished cupcakes with a sprinkle of lemon zest for color and flavor. Store in the 

refrigerator until ready to eat. (The cupcakes taste great slightly chilled) 

http://tastykitchen.com/recipes/desserts/lavender-frosting/

