
• 1 Box Lemon Cake Mix
• 1/2 cup (1 stick) unsalted butter, melted
• 1 egg
• 4 drops lemon doTERRA oil
• 1/2 cup lavender colored candy melts (could also use white)
• 1-2 drops therapeutic grade pure lavender essential oil 

INGREDIENTS:

1. Preheat oven to 350*.
2. In a large mixing bowl, combine the cake mix, melted butter, egg and lemon oil and mix 

until combined.
3. Using your hands, roll out golf ball sized rounds of the cake batter mixture.
4. Place the balls 1" apart on the cookie sheet and sprinkle each with a little sugar.
5. Bake for about 9 minutes.
6. Meanwhile place the candy melts in a microwave safe bowl and microwave for 45 

seconds, stir until completely melted and smooth (microwave again for 10 second 
increments if needed).

7. Add one drop of lavender essential oil and test for taste, adding another drop if needed 
(while it may taste strong, remember the lemon cookie will also balance this out).

8. Set the lavender infused candy melts aside to cool slightly.
9. Remove the cookies from the oven and allow to continue baking on the cookie sheet for 

another 5-6 minutes.
10. Using your thumb or forefinger, gently press an indent into the center of each cookie.
11. Using a small spoon, carefully place a tsp of the melted lavender infused candy into the 

center "well" of each cookie.
12. Using the back of the spoon or your finger tip, smooth out the melted candy to create a 

little round.
13. Allow to cool completely until the lavender center has hardened. You can place in the 

fridge for about an hour.
14. Store cookies in an airtight container or bag for up to 3 days or freeze in an airtight 

container or bag for up to three months.
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