
 
 
 
 
 
 

Terry Watson, C.E.P.C. 
 

 
 

Lavender Butter Cookie Crisps 
 
3 cups all purpose flour 
1 tsp salt 
12 oz.  sweet butter 
1 cup sugar 
2 lg eggs  
1 tsp vanilla 
1 Tbs dried lavender or up to 4 Tbs fresh lavender 
 
Cream Butter and Sugar until light and creamy.   
Blend in egg gradually, scraping bowl after each addition 
Blend in lavender and vanilla, mixing well to evenly distribute  
Blend in flour/salt and mix just until incorporated. 
 
Form the dough into cylinders, approx. 1.5” in diameter, or as preferred. 
     Focus on uniform thickness/diameter and length.   
     If dough is too soft to handle, chill it in the refrigerator for 10-30 min. 
Wrap cylinders in parchment or waxed paper and freeze about 2 hours until firm. 
 
Unwrap dough; roll in lavender sugar if desired. 
     Note, the sugar will brown more than the dough, creating a ring of color /flavor   
Slice into ¼” slices.   
Place on cookie sheet about 1½” apart.  If desired, sprinkle tops with lavender sugar 
Bake 375 degrees oven until golden browned edges, about 8-10 min 

 
 

Lavender Sugar 
1-2 Tbs lavender 
1 cup sugar 
Blend in food processor or with mortar and pestle 
 

Orange flower Frosting 
 
5 Tbs. Sweet Butter, slightly softened to room temperature 

WATSONCULINARY 



1 ¼ cup powdered sugar, sifted 
8 oz cream cheese 
¼ to ½ tsp vanilla 
¼ to ½ tsp orange flower water 
1 tsp fresh orange zest or 2-4 drops of orange extract 
 
Cream butter and powdered sugar, beating until well mixed, light and fluffy. 
Blend in cream cheese a little at a time, beating well after each addition. 
Blend in flavor ingredients. 
     Note, use quantities of flavor to taste preference.   
     If using orange extract, it is very potent, if overdone can add bitter notes 
 
Orange flower frosting can be used as:    
     a filling, melted as a glaze, or piped decoratively on top of cookies 
 

 
 
 
 
 
 
 


