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Blackberry and Thyme Oxymel

A LT H O U G H  OX Y M E L S  A R E  T Y P I C A L LY  M A D E  W I T H  H E R B S ,  T H E Y  C A N  A L S O 
incorporate fruits, especially berries like blackberries or raspberries. Here, black-
berries boost the oxymel’s flavor and provide vitamin C and valuable antioxidants. 
Fragrant thyme not only complements the blackberries but can also relieve coughs 
and clear up chest congestion. Enjoy this sweet and tangy syrup in a cup of tea, or 
use it to make a homemade soda. It’s also an easy way to add the complexity of 
sweet berry and herbal notes to a salad dressing. 

11 ⁄4 cups (180 g) blackberries
1 ⁄2 cup (20 g) fresh thyme leaves or 1 ⁄4 cup (11 g) dried
1 cup (235 ml) apple cider vinegar
3 ⁄4 cup (255 g) honey

Place the blackberries in a bowl and lightly crush them using a potato masher or fork. 

Combine the blackberries, their juices, and the thyme in a sterilized pint (470 ml) jar. 
Pour the vinegar into the jar. Leave at least 1/4 inch (6 mm) of headspace and make sure 
the berries and herbs are completely submerged. 

 Wipe the rim of the jar with a clean cloth. Cover the jar with a nonreactive lid (see page 
89). Store the jar in a cool, dark place for 2 to 4 weeks, shaking it daily and ensuring that 
the berries and herbs stay submerged. Strain the mixture through a fine-mesh strainer 
lined with a flour sack (beware: the berry mixture will stain!). Discard the solids. Com-
bine the strained vinegar and honey in a sterilized jar or bottle, cover it with a nonreactive 
lid, and shake to combine. Store in the refrigerator for up to 1 year.

YIELD: ABOUT 1 1/ 2 CUPS (355 ML)

Wildcrafting Tip: Look for blackberry (Rubus spp.) patches near rivers, streams, and 
even urban areas with sufficient water. To protect yourself from thorns, wear long pants 
and sleeves. Berries are ripe when they are soft and come easily off the vine. Simply 
taste a few of them in different stages of color and firmness and you’ll soon learn what 
to look for. 
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Sage Oxymel

T H I S  A R O M AT I C  O X Y M E L  I S  T H E  V E R Y  F I R S T  O N E  I  E V E R  M A D E  A N D ,  

years later, it’s still one of my favorites. Sage’s botanical name, Salvia, comes from 
the Latin word meaning “to heal” or “to save,” and many cultures have long valued 
the plant’s ability to relieve cold and flu symptoms, aid the digestion of rich foods, 
and enhance memory. There’s nothing quite like it for soothing an inflamed sore 
throat or easing a congested cough—and it’s also great for jogging the brain and 
perking up the senses. Take it by the teaspoonful, or turn it into a restorative tea by 
adding a splash to a cup of hot water. 

2 cups (80 g) fresh sage leaves, chopped, or 1 cup (32 g) dried
3 ⁄4 cup (255 g) honey 
1 cup (235 ml) apple cider vinegar 

Combine the sage and honey in a sterilized pint (470 ml) jar. Gradually pour in the vine-
gar, stirring with a chopstick to release air bubbles and moisten the sage. Leave at least  
1/4 inch (6 mm) of headspace and make sure any fresh sage is completely submerged. 

 Wipe the rim of the jar with a clean cloth. Cover the jar with a nonreactive lid (see page 
89). Store the jar in a cool, dark place for 2 to 4 weeks, shaking it daily and ensuring that 
the sage stays submerged. Strain the mixture through a fine-mesh strainer. Discard the 
solids. Transfer to a sterilized container with a nonreactive lid. Store in the refrigerator 
for up to 1 year.

YIELD: ABOUT 1 1/ 2 CUPS (355 ML)

Botanical Note: Feel free to use common garden sage (Salvia officinalis) or an aromatic 
wild sage. I’m especially fond of my local, native black sage (Salvia mellifera) and 
purple sage (Salvia leucophylla). However, wild sage can be more pungent than its 
domesticated cousin, so if you’re using it, avoid a bitter oxymel by using less sage (I use 
about half as much), and by decreasing the mixture's infusion time. 
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Lemon Balm Carmelite Water

C A R M E L I T E  WAT E R ,  A L S O  K N O W N  A S  E AU  D E  M É L I S S E  D E S  C A R M E S ,  I S  
an herbaceous, slightly bitter lemon balm tonic that was created by a French  
doctor in 1611. Distilled by Carmelite monks who grew the mélisse, or lemon balm 
(Melissa officinalis), in their monastery gardens, it became a popular remedy for 
headaches and anxiety, and was even used as a perfume. Although the original, 
secret formula remains a mystery, historical accounts list lemon balm, angelica, and 
aromatic spices like coriander and cinnamon among the ingredients. My version 
of Carmelite water was inspired by a combination of old and new French recipes, 
and I find that a few sips of it really do soothe frazzled nerves. It also makes a good 
digestif, thanks to its combination of somewhat bitter and carminative, or gas- 
relieving, herbs. 

11⁄2 cups (25 g) finely chopped dried lemon balm or 3 cups (75 g) fresh
1 tablespoon (4 g) finely chopped dried angelica root
1 tablespoon (5 g) coriander seeds
1⁄4 teaspoon ground mace or nutmeg
4 whole cloves
3-inch (7.5 cm) cinnamon stick
Grated peel of 1 medium lemon (about 1 tablespoon, or 6 g)
1 bottle (750 ml, or 31⁄4 cups) vodka
1 cup (235 ml) Simple Syrup (page 51), or more to taste

If using fresh lemon balm, pat it with a clean, dry towel to remove any moisture. Combine 
the lemon balm, angelica root, coriander seeds, mace, cloves, cinnamon stick, and lemon 
peel in a quart (1 L) jar. Pour the vodka into the jar, stirring to moisten the lemon balm. 
Cap the jar tightly. Store it in a cool, dark place for 2 weeks, shaking daily. Strain the  
mixture through a fine-mesh strainer lined with a coffee filter or flour sack cloth. Discard 
the solids.

 Combine the liquor and Simple Syrup in a clean jar. Age it for at least 1 week. Taste and 
sweeten it with more Simple Syrup, if desired. Bottle and store in a cool, dark place for up 
to 1 year.

 

YIELD: ABOUT 1 QUART (940 ML)
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