
Recipes 
with Höllinger  

Organic Lemongrass 
Rosemary syrup



Lemonmary Sprizz
Put the  organic lemongrass rosemary syrup and  

the ice cubes in a wine glass. Add soda water  
and prosecco and garnish with sprigs of rosemary.

 

1/8 L prosecco 
(optional white 

wine, champagne, 
sparkling wine) 

1/8 L soda water
2 cl organic  
lemongrass  

rosemary syrup 
3 ice cubes  

rosemary sprigs 

 

4 cl gin 
2 cl organic  
lemongrass  

rosemary syrup 
1 dash of lime juice 

(freshly pressed) 
tonic water to 

fill up 
ice cubes 

rosemary sprigs 

Lemonmary 
Gin

Pour gin, organic 
lemongrass rosemary 
syrup and ice cubes in 
a cocktail glass. Add 
tonic water, a dash of 
lime juice and garnish 

with sprigs of rosemary.



 

4 cl gin
2 cl organic  
lemongrass  

rosemary syrup 
ice cubes 

1 pear slice 
rosemary sprigs  

tonic water to 
fill up 

Pear Rosemary 
Gin Tonic

Pour organic lemongrass rosemary syrup with  
ice cubes and gin in a shaker and shake it.  

Put ice cubes, pear slice and a sprig of in a glass. 

Pour gin through a sieve to it and fill up with tonic. 

Ginger lemongrass  
rosemary lemonade

 

5 g ginger
500 ml water

dash of lime juice 
4 cl organic  
lemongrass  

rosemary syrup 
ice cubes

rosemary sprigs 

Peel the ginger and  
chop it in small pieces.  

Fill the syrup in a carafe, 
add ginger pieces and fill 
with water (sparkling or 
still). Add ice cubes and 

sprigs of rosemary.



Relaxation 
for the soul

Peel and slice ginger. Put the ginger  
and syrup in a cup and add hot water.  

The lemon-ginger tea with a fine 
rosemary note is perfect for a 

relaxing evening but is also a relief  
for the throat during a cold.

 

4 cl organic  
lemongrass  

rosemary syrup 
hot water

ginger 

 

3 sprigs of rosemary
1 clove of garlic
2 tbsp olive oil
1 tbsp organic  

lemongrass  
rosemary syrup 
1 tsp of granular 

mustard 
1 tsp of lemon juice

salt & pepper 

BBQ marinade
Mix all the ingredients well and then sprinkle 
with the meat. Put the marinated meat in the 
refrigerator for a few hours - preferably over-

night - and then immediately on the grill.



 
DIP

1 organic lemon
265 g garbanzo 

bean (can, 
drained weight)

2 cloves of garlic
2 tsp chili

50 g crème fraiche
salt 

2 tsp sesame oil 

Oven vegetable with  
lemongrass rosemary 

For the vegetables, preheat the oven to 200 ° C (top 
/ bottom heat, 180 ° C convection). Slice the zucchini. 
Clean broccoli and divide into florets. Cut in half the 
champignons, peel the potatoes and quarter them 
lengthways. Peel the onions and cut into thin slices. 

Spread the zucchini, broccoli and potatoes on a baking 
sheet, season with salt and pepper and drizzle with 

olive oil. Cook on a medium rack for 30 to 35 minutes, 
turning once. After 25 minutes of cooking  

add onions, cashews and rosemary.

Meanwhile grate the skin of the lemon and squeeze 
out the juice. Rinse garbanzo bean in a colander and 

place in a puree beaker. Peel and add garlic. Add 1 tsp 
of chili, lemon zest and 2 tbsp of lemon juice and puree. 
Stir in crème fraîche. Add 4 to 6 tbsp of water until the 
dip is creamy. Season with salt and lemon juice. Pour 

into a bowl, drizzle with sesame oil and sprinkle with the 
remaining chili (about 1 tsp).

Grate the skin of the orange and squeeze out the juice. 
Mix the orange peel, juice, organic lemongrass  

rosemary syrup, chili, cinnamon, salt and pepper. 
Roughly chop parsley. Remove vegetables from the 
oven and mix it with the sauce and parsley. Arrange  

the vegetables on plates and serve with the dip.

 

400 g of zucchini
300 g of broccoli 
200 g mushrooms 
400 g potatoes or 

sweet potatoes 
2 red onions 

2 tbsp olive oil 
40ml organic 
lemongrass  

rosemary syrup 
100 g cashews 

2 tbsp rosemary  
needles

1 organic orange
1 tsp chili

1 tsp cinnamon  
ground

parsley leaves
salt & pepper



 
MARINADE

100 ml white wine
100 ml olive oil

juice and lemon 
zest of 1 lemon

3 -4 cloves  
of garlic

50 ml organic 
lemongrass 

rosemary syrup
2 tsp salt 

pepper 
rosemary 

and/or thyme 
fresh or dried

 

4 chicken 
breast fillets
1 kg potatoes  

(waxy)
1 zucchini 

olives 
1 lemon 
2 onions 

about 4 tsp  
organic  

lemongrass  
rosemary syrup 

salt & pepper 
fresh rosemary 
and/or thyme

5 tbsp oil

Lemongrass  
rosemary chicken

marinade: 
Rub the lemon peel finely and then squeeze  
out the juice. Finely chop the garlic or slice it.  

Mix thoroughly with the remaining ingredients for 
the marinade. Place the chicken breast fillets in 

an airtight container and pour over the marinade. 
They should be covered as much as possible.  

For at least 6 hours, better overnight,  
marinate them in the refrigerator.

Preheat the oven to 200-220 ° C top/bottom 
heat. Thoroughly wash the potatoes and  

halve or quarter them according to their size. 
Quarter the onions, slice the lemon and slice  

the zucchini. Spread potatoes, onions, zucchini 
and olives on a baking tray, season with salt  

and pepper and drizzle with olive oil. 

Then put the chicken breast fillets on top and 
drizzle the potatoes with the rest of the marinade. 

Spread about 1 tsp lemongrass rosemary syrup 
over each chicken breast fillet and top with lemon 

slices. Spread fresh rosemary and / or thyme on 
potatoes and chicken. Then place in the pre- 
heated oven and cook for about 60 minutes.



Goat cheese  
with figs on lettuce

Wash the salad and divide into bite-sized pieces.  
Quarter the tomatoes and add to the salad.  

Mix the pumpkin seed oil and balsamic vinegar and 
season with herb salt and pepper. Drizzle the salad with 
the dressing. Cut the goat‘s cheese into 4 equal slices. 
Put the goat‘s cheese on the baking sheet. Brush each 

slice of goat cheese with 1 tsp lemongrass rosemary 
syrup. Bake in the oven at 220° C (top / bottom heat)  
until the cheese starts to melt (baking time approx.  
3 min.). Quarter figs and chop walnuts. Arrange the 
goat cheese with the figs and nuts on the salad and 

drizzle with some organic lemongrass rosemary syrup.

 

½ leaf salad  
4 tomatoes 

4 tbsp balsamic 
vinegar 

4 tbsp of pumpkin 
seed oil 

salt & pepper 
1 roll of goat cheese 

4 pcs. figs 
organic lemongrass 

rosmary syrup 
walnuts

Potpourri 
of fruits and ice cream 

Peel fruits of your choice (for example, pineapple, 
mango, pear, fig, banana), cut into bite-sized 
pieces and arrange on the plate with the ice 

cream of your choice. Drizzle with organic  
lemongrass rosemary syrup.



 
6 soft  

caramel sweets
3 tbsp  

Höllinger organic 
orange juice

2 eggs
2 egg yolks

200 g blackberries 
and raspberries

crème caramel with  
rosemary/lemongrass

Cut 1 vanilla pod lengthwise, scrape out the pith.  
Boil the pod and pith with 200 ml of whipped cream  

and 200 ml of milk in a pot. Put aside and stir in  
70 ml organic lemongrass rosemary syrup.  

Add 1-2 sprigs of rosemary and leave for 20 minutes.

Chop 6 soft caramel sweets. Boil with 3 tablespoons of 
orange juice in a small saucepan and melt with mild heat 
while stirring. Spread the caramel sauce in 4 ovenproof 

molds (150 ml each). Put all molds in a large baking dish.

Preheat oven to 180 ° C (top/bottom heat).  
Mix 2 eggs and 2 egg yolks in a bowl. Pour the cream 
mixture through a sieve, gradually stir into the eggs.  

Pour into the prepared molds. Place on a grate in the  
hot oven in the lower third. Pour boiling water 2 cm high 
into the baking dish. Leave it in the oven for 40 minutes.  

Carefully remove from the oven and allow to cool  
completely at room temperature.  

Then refrigerate for 2 hours.

Carefully remove the crème caramel with a small knife 
from the edge of the baking tin and place on a dessert 

plate. Serve with the blackberries and raspberries.

 

1 vanille pod
200 ml  

whipped cream
200 ml milk 

70 ml organic 
lemongrass  

rosemary syrup 
2 sprigs of 
rosemary



 
FOR THE GROUND
500 g spelt flour

2 tsp of  
baking powder

150 g sugar  
2 eggs

200 g soft butter

 
FOR THE FILLING

1 pack of  
vanilla pudding
500 ml of milk

10 tbsp organic 
lemongrass 

rosemary syrup

Vanilla cake with  
rosemary/lemongrass

Preheat the oven to 200 ° C top / bottom heat. 
Use all ingredients for the dough with the dough 

hook to crumble. Then grease the baking tin, flour 
and press the dough on the bottom of the mold 
and form a 2 cm high edge. Pierce several times 
with a fork and bake in the oven for 10 minutes. 

Mix the custard powder with 1 tbsp sugar, 4 tbsp 
milk and 2 tbsp organic lemongrass rosemary 
syrup. Pour 500 ml of milk and 8 tablespoons 

of syrup in a pot and boil it. Once the milk boils, 
remove the pot from the heat and stir the custard 
powder into the milk. Put the pot back on and let 

the pudding cook for about 1 minute.  
Allow to cool briefly and pour into the mold. 

Now bake the cake for 50 minutes. Allow to cool 
and drizzle with organic lemongrass rosemary 

syrup before serving.



Lemongrass rosemary  
cake

Preheat the oven to 180 ° C and  
grease a Bundt cake pan.

Rub the peel of the lemon and squeeze out  
the juice. Beat eggs, butter, sugar, organic 

lemongrass rosemary syrup and salt until fluffy 
with blender. Mix the baking powder, vanilla 

sugar, lemon juice and flour alternately with the 
milk and make a smooth dough.

Pour the dough into the mold and bake it  
for about 50 minutes. For smaller shapes,  

the baking time is reduced.

Sift the icing sugar into a bowl, stir with lemon 
juice and 2 tbsp of water and pour over the cake.

 
1 lemon
4 eggs

250 g butter
150 g sugar

200 ml organic 
lemongrass 

rosemary syrup
1 pinch of salt

1/2 tsp  
baking powder  

1 pack  
vanilla sugar

350 g flour
200 ml milk  

100 g  
powdered sugar

2 tbsp lemon juice
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