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LAVENDER

Lavender is an integral part of the British cottage garden,
as well as being a natural remedy for insomnia. Paul Gayler
reveals that it’s also a delicious culinary ingredient
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“Lavender has
been cultivated
for centuries,
not just for its
sweet-smelling
freshness and
use as a beauty
fragrance, but as
a culinary herb
with medicinal
qualities™
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Lavender Yogurt

Cheesecake @
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A simspler and dedighciul summer
chaegecake, whare che Livender
bsouit base adds a ouch of
summer elegance. Kaffir fme
leaees sre avadable Bram Orissesl
procers and langer supermarkets
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