What is Lemon Peel?

Lemon peel refers to the outer skin of the lemon fruit, which is often discarded
but holds numerous culinary and health benefits. This vibrant yellow outer layer
is packed with essential oils, notably limonene and citral, that give lemons their
distinct, invigorating scent and flavor. Lemon peels are not just aromatic; they are
a powerhouse of nutrients, including vitamin C, potassium, and dietary fiber. This
part of the fruit enhances the taste of various dishes and can be used dried or
fresh to impart a tangy zest to teas, desserts, and savory dishes. In addition to
culinary uses, lemon peel is celebrated in natural medicine for its potential to

support digestive health, boost immunity, and even contribute to skin care.

Rich in antioxidants, lemon peels help combat free radicals in the body, which are
a primary cause of cellular damage and aging. Incorporating lemon peel into your
diet or as a part of your tea regimen is an easy way to utilize the peel's beneficial
properties. Lemon peel's versatility makes it an essential ingredient in kitchens
and an intriguing component in herbal tea blends, adding both flavor and a

nuftritional punch.



Botanical Origins: Citrus limon

Scientifically known as Citrus limon, the lemon peel is derived from the lemon
tree which belongs to the Rutaceae family. Native to Asia and flourishing in
Mediterranean climates, this fruit offers a bright, citrus profile rich in essentiai oils
that contribute to its distinctive, zesty flavor. The peel is celebrated not only for its
culinary versatility but also for its role in herbal infusions that enhance the

sensory experience of teas.

The genus Cilrus has long been esteemed in both traditional medicine and
culinary arts, with historical records highlighting its use in digestive teas and
refreshing beverages. Its enduring cultural significance is a testament to its
multifaceted applications, ranging from flavoring foods to providing natural
remedies in tea blends, making it a cherished component in many herbal

fraditions.



L.emon Peel Health Benefits

ORGANIC
LEMON PLEEL

e Boosts Immunity

Enhances Skin Health

—  Improves Digestion

\% Heart Health

Natural Detoxifier



History of Lemon Peel

Lemon peel has a storied history that spans cultures and continents, dating back
to ancient times. It was highly valued in early Mediterranean civilizations for its
medicinal properties and was used to ward off scurvy among mariners during
long voyages due to its high vitamin C content. Throughout history, lemon peel
has been a staple in culinary traditions, used to add zest and flavor to a myriad of
dishes. Its use in traditional medicine has also been documented, with
applications ranging from treatments for stomach ailments to remedies for

respiratory issues.



6/4/26, 11:18 AM Lemon-Herb Garden Pasta Recipe — Savory Spice

SAVORY SPICGE

[Lemon-Herb Garden Pasta

Recipe by Savory Spice Test Kitchen

f@p All-Purpose Cooking ']T@ 30-Minute Meals

This bright, citrusy, herby, and breezy pasta dish is great when the garden (or fridge) is full of fresh
produce and time is short. It's light, fresh, and ready in the time it takes to boil water. Quick,
simple, and full of flavor without the stress. Just dinner done right.

Serves Prep Time Cooking Time

6 to 8 servings 10 minutes 20 minutes

INGREDIENTS

https://www.savoryspiceshop.com/blogs/recipes/lemon-herb-garden-pasta
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6/4/26, 11:18 AM Lemon-Herb Garden Fasta Recipe — Savory Spice
1 Ib. Penne pasta

3 Thsp. extra virgin olive oil
2 Tosp. Nantucket Herb & Citrus Rub
4 1 1tsp. California Basil

4 cloves garlic, thinly sliced

2 yellow squash, sliced into thin half moons

2 zucchini, sliced into thin half moons

2 cups cherry tomatoes, halved

10 oz. frozen peas, thawed

1 cup grated or shredded Parmigiano Reggiano or Pecorino Romano, plus more for garnish
2 tsp. Minced Lemon Peel, or fresh lemon zest
1 Thsp. fresh lemon juice

Salt & pepper, to taste

Fresh basil for garnish, if desired

Minced Lemon Zest

Directions
Step 1

Bring a large pot of salted water to a boll and cook the pasta to package instructions.
Step 2

Meanwhile, in a large, deep skillet, heat the olive oil over medium heat. Add the thinly sliced garlic and
sauté about 2 minutes urtil translucent but not browned. Add the yellow squash, zucchini, and cherry

tomatoes and sauté until tender, about 5 minutes. Add the Nantucket Herb & Citrus Rub and California
Basll, toss o evenly distribute.

Step 3

Add pasta, peas, cheese, Minced Lemon Peel or lemon zest, and lemon juice. Toss to combine. Season
to taste with salt and pepper.

Step 4

Garnish with fresh basit and grated or shredded cheese, if desired, and serve.
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6/d4/26, 11:18 AM Lemon-Herb Garden Pasta Recipe — Savory Spice

Recipe Notes

This dish is flexible, fast, and full of flavor. it works with whatever fresh veggies you have on hand. Try
making it with your favorite Savoy Spice blends for a new spin every time. Keep it vegetarian or serve
with your go-to protein—it's all about whatever fits your diet or night.

353
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6/4/26, 11:13 AM Lemon Blueberry Coffee Cake Recipe — Savory Spice

Lemon Blueberry Coffee Cake

Recipe by Savory Spice Test Kitchen

@ Baking

Draw yourself in to the comforting aroma of this fruity, freshly baked coffee cake. A sweet and
vibrant embrace of spring, this recipe is perfect for a memorable brunch with friends, an Easter
get-together with family, or to celebrate Mom on Mother's Day.

Serves Prep Time Cooking Time

9 servings 20 minutes 30 minutes
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https://www.savoryspiceshop.com/blogs/recipes/lemon-blueberry-coffee-cake-recipe 113



6/4/26,11:13 AM Lemon Blueberry Coffee Cake Recipe — Savory Spice
For the crumb topping:

4| 2 cup Vanilia Bean Sugar
Y2 cup flour
Y4 tsp. Kosher Salt

1 tsp. choice of cinnamon:

74 Ground Ceylon Cinnamon

4 Ground Indonesian Cinnamon

4 Thsp. unsalted butter, softened

For the coffee cake batter:

2 cups all-purpose flour

12 tsp. salt

2 tsp. baking powder

14 tsp. baking soda

1 ¥ cups fresh blueberries, rinsed, drained, and dried
8 Thsp. unsalted butier, meited

1 cup whole milk Greek yogurt

¥2 Thsp. lemon zest

12 Thsp. Minced Lemon Zest

2 eggs

24 cup granulated sugar

For the lemon icing:

% cup confectioner’s sugar

1 ¥2 Thsp. fresh lemon juice

1 %2 tsp. Pure Tahitian Vanilla Extract
% tsp. lemon zest

¥4 tsp. Minced Lemon Zest

Directions
Step 1
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6/4/26, 11:13 AM Lemon Blueberry Coffee Cake Recipe — Savory Spice
Preheat yotr oven to 350 degrees and line an 8x8 baking dish with parchment paper.

Step 2

Make the Crumb Topping: Add the softened butter, sugar, all-purpose flour, and salt to a small mixing
bowl. Work the butter into the flour and sugar with your fingers untit a crumble has formed.

Step 3

Prep the dry ingredients and blueberries: To a mixing bowl, add the all-purpose flour, salt, baking
powder, and baking soda. Whisk together until well combined. Next, add the cleaned blueberries to
another bow! and then add one tablespoon of the flour mixture. Gently toss the blueberries until well
coated.

Step 4

Make the Coffee Cake Batter: Add the melted hutter, Greek yogurt, vanilla extract, lemon zest, eggs,
and sugar to a large mixing bowl. Whisk together until well combined.

Step b

Gently fold the dry ingredients into the wet ingredients until you have a thick batter. Then, add the flour
coated blueberries to the batter, gently folding them in just enough to incorporate them into the batter.
Step 6

Transfer the batter into the prepared baking dish. Next, sprinkle the crumb topping evenly over the
coffee cake.

Step 7

Bake the coffee cake at 350 degrees for ~30 minutes or until a toothpick comes out clean when
inserted into the middle of the cake. Tent the cake with foil if the top starts to become oo brown.
Step 8

Make the lcing: Add the confectioner's sugar, lemon juice, vanilla extract, and lemon zest to a mixing
bowl. Whisk together until well combined and smooth.

Step 9

Let the coffee cake cool for 15-20 minutes before drizzling the icing over the cake while warm. Slice into
9 squares and enjoy!
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