
    
      
        
          
        
      

    



	[image: ]

	 
	[image: ]





[image: ]
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The #1 Body & Brain Tonic in Aromatherapy 

Powerful Antiseptic & Healer

Plus+ How to Use Guide & Recipes

By KG Stiles, BA, LMT, CBT, CBP

Certified Clinical Aroma Therapist
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LEMON ESSENTIAL OIL ( Citrus limonum )

Part of plant used & method of distillation: Cold Pressed Peel

Best location for production & distillation: Italy

Aromas: Fresh, sweet, lemony, citrus, fruity

Chemical Families: Monoterpene, Lactone

Keywords: Body-Brain Tonic, Fat Burner, Antiseptic

PLANT IDENTIFICATION

The Latin name for each plant should be listed on the label for each of your essential oils. This is important as it identifies the exact type of essential oil. A Latin name, or botanical name, is the most precise way to identify a particular plant. Many plants will have several varieties. Each species of a plant has different aromas and therapeutic qualities. In order to know the chemical make-up and properties of an essential oil, the label must include the species of the plant.

Distillation, Location, Aroma & Chemistry

It also helpful to have a basic knowledge and understanding about the Characteristic Aroma Qualities of an Essential Oil & Its Chemistry 

The Distiller’s Art 

Additionally there are many factors governing an essential oil’s quality and character many of which are in the domain of the distiller’s art and often passed down for generations from one distiller to the next. An experienced and gifted distiller grows, harvests and distills an oil in what have become known as “choice” locations for a particular species of plant. These are locations where a particular species of plant, indigenous to an area, have gained historical reputation for producing premium quality oil. A premium quality essential oil has excellent chemical profile for achieving the desired therapeutic results as well as offers a superior aroma experience.  

HEALING POWERS OF LEMON

Pure Essential Oil - Body & Brain Tonic 

The aroma is sweet, fruity, light, and fresh, and genuinely reminiscent of fresh lemon peel. The Mediterranean climate and Italian soil produce Lemon oil which has a superior scent. For quality of aroma lemon essential oil is obtained by cold pressing the fresh peel. This essential oil has a tart and tangy, scintillating clean lemon scent and smells just like the freshly grated peel. 

As Lemon oil comes from the fresh peel it should be obtained exclusively from organically grown fruits that are pesticide-free!

Lemon oil rapidly fires up your metabolism and fat burning cells!

DELICIOUS LEMON BARS RECIPE

Made with Pure Lemon Essential Oil

A high protein dessert that’s easy to prepare and absolutely delicious, Lemon essential oil is a fat burner and increases metabolism! Lemon Essential Oil Bars get rave reviews!

To assure a tender, flaky crust for these tart and sweet bars, the buttery dough is made by hand and then pre-baked so it stays crisp following the addition of the lemon filling. Makes about 3 dozen squares

Ingredients:

2 cups all-purpose flour, sifted

1/2 cup confectioners’ sugar, sifted, plus more for dusting

3/4 cup (1 1/2 sticks) unsalted butter, chilled and cut into tablespoon-size pieces

6 large eggs

3 cups granulated sugar

Grated zest of 3 lemons

3-6 drops organic pure lemon essential oil

1/2 tsp salt (optional) blend into sifted flour

Directions:

Heat oven to 325 degrees. In a medium bowl, combine 1 1/2 cups flour and confectioners’ sugar. Using a pastry cutter, cut in butter until mixture resembles coarse meal. Gently pat into a 9-by-13-inch glass baking dish, and bake until crust is golden brown, 20 to 25 minutes. Allow baking dish with crust to cool on a rack.

Reduce oven to 300 degrees. Blend together eggs and granulated sugar in a medium bowl. Add lemon zest, organic essential oil, and blend together. Blend in remaining 1/2 cup of flour. Pour lemon filling into baked crust. Bake until the filling sets, about 40-45 minutes. Cool on a rack, then refrigerate until well chilled before slicing, 3-4 hours or longer. Dust with confectioners’ sugar, slice into serving pieces with a sharp knife, and serve.

RESEARCH

Brain research conducted to learn about the effects aroma has on the brain discovered that lemon oil activates the center of the hippocampus and triggers left brain, rational thinking. Take a whiff of Lemon pure essential oil and your emotional triggers for sweets and second helpings are instantly short circuited.

Lemon oil energizes and refreshes your body and mind and increases your ability to focus and memorize! 

In times of confusion or when needing clarity to make decisions Lemon oil can be a great aid

RESEARCH

Japanese scientists studied the effect of lemon essential oil on the ability to focus. They discovered that the typical mistakes were reduced by 54 percent when lemon oil was diffused in the work room.

Lemon oil enlivens your brain and uplifts your body. 

Relieves physical and mental heaviness; use Lemon oil to release feelings of being burdened or weighed down by life’s responsibilities. 

Lemon oil is helpful in avoiding stormy emotional outbursts that can alienate others from us.

Useful for treating circulatory problems such as "spider" veins, or broken capillaries. 
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