
Laura Carpenter MNIMH 

          07946150721 

info@lauracarpenter.co.uk 

www.lauracarpenter.co.uk 

Laura Carpenter MNIMH BSc (Hons) Herbal Medicine                www.lauracarpenter.co.uk 

http://www.hedgerowharvest.org.uk/ 
 

 

Sloe Gin 
This is a rule-of-thumb recipe that has no precision measurements.   

Ingredients 

• 450 gm sloes, picked after the first frost or else frozen and then thawed  

• 225 gm sugar or honey  

• 1 litre gin  

Method: 

1. Prick the sloes with a sterilised needle or else make a small incision in each with 

a sharp knife blade, unless the skins are already split by the frost.  Put them in a 

large sterilised jar.  

2. Pour the gin over them and add the sugar or honey.  I use honey since I feel it 

makes for a smoother finished product, though it can be a matter of taste.  Also, 

the flavour of the honey, depending on the flowers from which the nectar was 

gathered, can make a difference.  

3. Seal up the jar – a good seal is very important for the next instruction to be 

successful.  

4. Shake well and put the jar away in an easily accessible cool, dark cupboard.  

5. Take the jar out and shake it well at least every other day for the first week, then 

once or twice a month for at least two months.  

6. Strain the gin through a sterilised muslin cloth and decant into sterilised bottles, 

but not before two or three months have elapsed.  

7. Taste your sloe gin - at this point you can add more sugar or honey if necessary.  

8. To retain the strong colour, continue to store in a dark cupboard.  

Tips 

This works well with blackberries, damsons or other hedgerow fruit; brandy or an alternative 

spirit can also be substituted for the gin. Will store indefinitely. 

 

Rowan and Rosemary Jelly  
Cooking Time: Takes 30 minutes to make, plus overnight to strain juice and 15 minutes for 

sterilising jars  

Ingredients 

• 1 kg of rowan berries  

• 300 ml water  

• Juice of 2 lemons  

• 500 gm jam sugar  

• 2 small sprigs of rosemary  

Method 

1. Put the rowan berries and 300 ml water into a pan, place over a medium heat 

and simmer gently for 20 - 30 minutes, until the berries are tender.  



Laura Carpenter MNIMH 

          07946150721 

info@lauracarpenter.co.uk 

www.lauracarpenter.co.uk 

Laura Carpenter MNIMH BSc (Hons) Herbal Medicine                www.lauracarpenter.co.uk 

2. Mash the fruit to release all the juice and put the pulp and juice into a muslin bag. 

Suspend over a bowl and leave to drain overnight.  

3. For every 500 ml of juice add around 400 grams of sugar, the juice of 2 lemons 

and 2 small sprigs of rosemary.  

4. Put the mixture on a low heat and stir to dissolve the sugar, taste - if needed add 

more sugar.  

5. Simmer the mixture for 20 minutes until the jelly has reached setting point - use a 

preserving thermometer or test on a cold saucer - if the jelly has reached setting 

point  a teaspoon full put on a saucer and left for a few minutes will skin over so a 

finger nail can wrinkle its surface.  

6. Preheat the oven to its lowest setting. To sterilise the jars and lids, clean and 

upturn them – lids off – on a baking sheet. Put in the oven for 15 minutes. Stir the 

jelly and remove the rosemary sprigs, then ladle into each jar, seal and label.  

Tips 

Jam sugar has added pectin, which guarantees a good set. 

Store unopened for 6 months and refrigerate once opened. 

 

Dandelion and Burdock Beer 
Made and drunk within a week, this is a great fizzy slightly alcoholic summer drink that makes 

a pleasant change from beer or cider. 

Preparation Time: 20 minutes 

Cooking time: 40 minutes 

Ingredients 

• 1 large dandelion root  

• 2 burdock roots  

• 4 lt of water  

• 400 gm of sugar  

• 2 tbsb of black treacle  

• 1 lemon  

• 30 gm of yeast  

Method: 

1. Scrub burdock and dandelion roots  

2. Chop into a pan with 2 lt of water and boil for 30 minutes add the grated zest of 

the lemon.  

3. In another pan, gently dissolve the sugar in the remaining 2 lt of water with the 

black treacle and the juice of the lemon.  

4. Strain the roots, combine the two liquids and leave to go tepid.  

5. Add the yeast mixed to a paste in warm water.  

6. Leave to ferment in a covered bucket for 3-4 days, then bottle.  

7. Drink after one week.  

Tips 

Use plastic drinks bottles rather than glass ones which can explode under the pressure of the 

carbon dioxide that is produced as a result of the fermentation. 
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Hedgerow Jelly Recipe 
Makes about 1.3 Kg of fruit jelly to pot. If you do not have enough of one type of fruit, you can 

vary the quantities as long as the total weight of fruit is the same. The amount of sugar 

needed depends on the total amount of fruit juice strained through the jelly bag. 

Recipe Ingredients: 

• 450g damsons (washed)  

• 450g blackberries (picked over and rinsed)  

• 225g raspberries (picked over and rinsed)  

• 225g elderberries (picked over and rinsed)  

• 2 large lemons (pips and juice)  

• approx – 1.3 Kg jam sugar (with added pectin) warmed  

Recipe Method: 

 

Put the fruit, lemon juice and pips in a large saucepan. Pour over just enough water to cover. 

Put a lid on the pan and simmer for 1 hour. After an hour take off the heat, mash (with a 

potato masher) the fruit, and leave to cool slightly. Pour into a scalded jelly bag suspended 

over a non-metallic bowl and leave to drain overnight. 

Measure the strained juice into a preserving pan. Add 450g of jam sugar for every 600ml (1 

pint) of strained fruit juice. 

Heat the mixture, stirring frequently, over a low heat until the sugar has dissolved. Increase 

the heat and boil rapidly without stirring for 

10 to 15 minutes, or until the jelly reaches the setting point (105°C/220°F). 

Remove the pan from the heat, and skim off any scum and impurities rising to the surface, 

using a slotted spoon. Ladle into warmed, sterilized jars and seal. Leave to cool, then label 

and store. 

 

Fruit/herb leather by Non Owen 

Make sure to wash the fruits/herbs thoroughly after collection.  

1. Use ripe fruit/herb – remove stalks, leaves, core and skin, and stew down in a saucepan 

with a very small amount of water. 

2. Once fully pulped, strain through a sieve, add sugar or honey to taste at this point. Spread 

on a greaseproof paper on a baking tray no more than 1cm thick. 

3. Put in the over at 60 degrees celsius, and leave for 2 hours, check on the firmness of the 

leather. 

4. Continue checking until the leather is completely dry, firm and can be peeled away from the 

paper. 

5. Store in an air tight container, if dried fully it should last for 6 months. 

 

Rose hip syrup http://www.eatweeds.co.uk/rosehip-syrup-recipe 
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Rosehips contain twenty times more vitamin C than you find in oranges. As a result and due 
to the lack of citrus fruits, the British government during World War Two encouraged citizens 
to make rosehip syrup. This is a variation on the original rosehip syrup recipe. 

Ingredients 

• 1kg rosehips  

• 3 litres of water  

• 500g dark brown soft sugar  

Suggested Instructions 

1. Bring to the boil 2 litres of water.  
2. Chop rosehips in food processor until mashed up, then add to boiling water.  
3. Bring water back to the boil, then remove from heat and allow to steep for 20 minutes.  
4. Pour rosehips and liquid into a scalded jelly bag and allow the juice to drip through. 

Gently squeeze the jelly bag to extract as much liquid as possible. Be careful not to 
rip the bag.  

5. Add rosehip pulp back to a saucepan containing 1 litre of water and bring back to the 
boil. Then remove from heat and allow the contents to steep for another 20 minutes 
before straining through the jelly bag as in Step 3.  

6. Add sugar to the strained rosehip liquid and dissolve, allow to simmer for five 
minutes, then pour into hot, sterilised bottles.  

Makes: Approximately 2 litres 

Plantain infused oil by Laura Carpenter 

25g fresh plantain leaves 

250ml vegetable/olive oil 

Jar with a screw top lid (i.e. jam jar) 

Leave the herb and oil in the jar for 30 days (cold infusion) turning every couple of days, 

(away from heat and light). 

Hot oil infusions can be made by putting the oil and herb in the glass bowl over a saucepan of 

boiling water. Leave the pan on a low heat for up to 4 hours. 

Strain through a sieve and pass through a coffee filter to remove water, and bottle. If the 

water is removed the infused oil will last for several years. To prevent mould you can dry the 

plantain leaves first, this will reduce the water content in the oil. 

 

Herbal ointment by Laura Carpenter 

25g beeswax      

100ml herbal infused oil       

Clean glass pots (mixture makes approx 120ml) 

In a glass bowl over a saucepan of boiling water, melt the beeswax and herbal infused oil 

together. Once the beeswax has dissolved, remove from the heat and allow it to cool slightly. 
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Beat the mixture until it cools down and becomes thick, you may find it easier to spoon the 

mixture into the pots while it is still quite runny, that way it can cool in the pot and there will be 

less air pockets and less mess. Allow these to cool and then label. This ointment will usually 

last for 1-2 years, although it may last longer. 

 

For more information about making herbal home remedies 

take a look at my website www.lauracarpenter.co.uk, I will be 

running kitchen remedy workshops in the New Year, and 

possibly an online course too. 

 


