
Gingerbread
         Simmer Pot

ingredients
Dried Crystallized Ginger • Cinnamon Sticks

Vanilla Bean • Star Anise • Whole Cloves • Nutmeg
Cardamom Pods • Whole Almond

directions
1.	 Fill a small saucepan or pot with 2 to 3 cups of 

water.
2.	 Add the simmering potpourri mix. Simmer uncovered 

over low flame.
3.	 To avoid burned ingredients, replenish with fresh 

water as needed.
4.	 Be careful that kids or pets dont burn themselves.
5.	 After cooking, take the saucepan/pot off the heat and 

let sit on the counter to fragrance your home further.
6.	 You can reheat all simmering potpourri recipes for 

2-3 days
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Merry Christmas
         Simmer Pot

ingredients
Dried orange slices • Dried Apple Slices

cinnamon sticks • Whole Cloves • dried cranberries
star anise • Rosemary sprig

directions
1.	 Fill a small saucepan or pot with 2 to 3 cups of 

water.
2.	 Add the simmering potpourri mix. Simmer uncovered 

over low flame.
3.	 To avoid burned ingredients, replenish with fresh 

water as needed.
4.	 Be careful that kids or pets dont burn themselves.
5.	 After cooking, take the saucepan/pot off the heat and 

let sit on the counter to fragrance your home further.
6.	 You can reheat all simmering potpourri recipes for 

2-3 days
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Candy Cane Lane
         Simmer Pot

ingredients
candy canes • peppermint tea

vanilla bean • cinnamon sticks
dried coconut • star anise

directions
1.	 Fill a small saucepan or pot with 2 to 3 cups of 

water.
2.	 Add the simmering potpourri mix. Simmer uncovered 

over low flame.
3.	 To avoid burned ingredients, replenish with fresh 

water as needed.
4.	 Be careful that kids or pets dont burn themselves.
5.	 After cooking, take the saucepan/pot off the heat and 

let sit on thecounter to fragrance your home further.
6.	 Candy Cane Shimmer pot cannot be reheated
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