
Blessed Ostara

 The Spring Equinox marks the point between the end of the darkness and the 
return of life with the warmth of the sun and the blooming of the plants and 

flowers around us.
 

 Celebrate by choosing pastel colors for candles & Altar cloths to signify that new 
beginning you are asking for in your ritual work. Colors like pink, yellow, sky 

blue, mint green, and lavender. Decorate your home with potted or cut flowers 
such as crocus, daffodils, and tulips. Use with blooming branches of forsythia, 

apricot, maple, or pussywillow. Rituals may describe the features of spring and 
bless all new projects with growth and fertility.

 
Keep reading for more ideas, information & recipes for a Blessed Ostara!

 

Spring Equinox March 20-23 2022

Crystals for the Equinox
Amethyst - Helps calms anxiety, aids 
in sleep & protection from 
nightmares. Boosts intuition & 
psychic ability.
Aquamarine - Powerful crystal for 
meditation and communication 
between  other people, & ones deeper 
self. Helps release negative energies.
Moss Agate -  A Gardner's stone, it 
protects the earth, promotes 
abundance, new growth, & fertility.
Moonstone - Calms & encourages. 
Promotes  strong connection to 
psychic abilities & intuition.
Rose Quartz - Love, friendship, & new 
beginnings
Citrine - Health & happiness 

What is Ostara?
Ostara is the pagan festival held at 
the Spring Exqinox. One of the eight 
Sabbats on the Wheel of the Year. 
Ostara, or Eostre, the Germanic 
goddess of spring and fertility, 
awakens the Earth after winter, 
encouraging it to grow and flourish.  
The goddess Ostara is responsible for 
bringing Spring to our lands each 
year. One year she was late, because 
she found a dying bird in the snow 
and brought it back to life as a white 
hare, which she named Lepus. To 
honor the hare’s original bird-form, 
Ostara gave the hare the power to lay 
eggs one day a year. Once a year, the 
hare was permitted to give away its 
eggs to those attending the Ostara 
Spring festivals.

 
 



Herbs for a Magical Ostara
Thyme- An ancient herb  thyme is 
planted in gardens to increase wealth and 
good fortune. As the Thyme grows so 
shall you prosper! When worn, aids in 
courage.
Tarragon - Associated with the Goddess 
Artemis, from which it gets it’s Botanical 
name Artemisea. A versatile and 
powerful magical herb used for healing, 
banishing, protection, luck & love.
Lemon Balm -(Melissa officinalis) is a 
lemon-scented herb from the same 
family as mint. Uses include healing, 
mood lifting, success and love.
Lavender - Used for centuries for both 
its magical & medicinal properties. A 
strong antibacterial & anti-inflammatory 
used for treating the skin. It reduces 
inflammation, lessens pain, and heals 
breakouts and minor wounds. Its 
intoxicating fragrance makes it a go to 
for spells for relaxation, sleep, and 
anxiety, and it is a go to for spells for 
love, seduction & passion. Lavender is 
definitely in the category of "Mind, Body, 
& Spirit" and a Queen of the magical 
herbs.
Watercress - (Nasturtium officinalis) A 
sacred, ancient water herb, now 
recognized by modern medicine for its 
blood cleansing and anti-inflammatory 
properties. Can be used for both lunar & 
sex and fertility magic.

Spring Flowers Magical 
Meanings

Crocus - One of the first 
flowers of spring associated 
with enhanced visions, 
intuitive dreams, & new love.
Daffodil - From shades of 
white to sunny yellow this 
flower is associated with love, 
luck & fertility.
Hyacinth - Named for  the 
Greek hero Hyakinthos 
Hyacinth is known to promote 
peaceful sleep & guards 
against nightmares. May also 
help to heal a broken heart 
and ease grief.
  Tulips - This beautiful spring 
flower comes in many 
different colors & varieties & 
stands for prosperity. Use a 
red flower for love magic, 
pink or friendship, yellow for 
healing, White for purity and 
the Full Moon, or use a dark 
variety like "Queen of the 
Night" in a Spring New Moon 
ritual.



1 Pre-made or all 
butter pie crust 
(recipe not included)
4 Eggs
3/4 cup Whole Milk
1/4 cup Heavy Cream
6 sprigs fresh Thyme 
leaves
1 dash ground Sage
Salt & pepper to taste
6 slices bacon
1.5 cups Mushrooms 
sliced
1 Leek sliced, white 
and light green parts 
only
1/2tbsp Butter
1 cup Parmesan 
grated
1/2cup Gruyere 
Cheese grated

 Water Sprites of a friendly and mischievous nature living in fresh water. 
The Nixie, are humanoid, and often shapeshifting water spirits in 
Germanic mythology and of folklore. hey are said to live in underwater 
places and often grow wild rice, watercress, water chestnut, and similar 
aquatic plants.

Ingredients: 

Magical Mojo for 
Happiness, Joy & 

Creativity.

Use a small yellow
cloth bag  2x3 in. or a
scrap of yellow fabric.
Add to it a pinch each
of calendula, rosemary
& lavender. Add one
each, small citrine, rose
quartz, & amethyst.
Add one to 3 drops of
lemon balm, clary sage
or frankincense oil.
Close bag and carry
with you.

Preheat your oven to 
400°F
Roll out chilled pie 
dough and place in  
dish. Shape so the 
edges of your crust 
are just slightly 
higher than the sides 
of the pan.
Cover with 
parchment paper or 
tinfoil and fill with 
beans or pie weights.
Bake in the oven for 
15 minutes until the 
crust turns just 
slightly golden.

River Nixies 
Watercress 

Soup

8 cups watercress 
leaves 3 bunches
1 tsp. extra virgin 
olive oil
1 small onion 
chopped
2 cloves chopped 
garlic
1 small Yukon 
gold potato 
chopped
Salt and pepper to 
taste
Plain Greek 
Yogurt

Directions:

Prepare your watercress by pulling off any thick stems
saving the leaves & tender stems only.
Bring 4 cups of water to a boil in a cauldron.
Heat oil in medium sized pot and add in onion, garlic,
and potatoes. Season with salt and pepper and cook
for 8-10 minutes or until potatoes are fork tender. 
Add the watercress to the pot and top with 4 cups of
*boiling water let this simmer for a couple of minutes
the goal is for the watercress to be wilted but still
vibrant. *Water must be boiling to avoid bitterness.*
Allow everything to cool down and then pour soup
into a blender, no more than halfway, you may need
to work in batches. Or use an immersion blender right
in the pot.
Blend on high until your soup is smooth & velvety. 
Season with salt & pepper. Add a dollop of plain geek
yogurt, crem fraiche or sour cream if you so desire.
Enjoy!

Prep time 15 min. Cook time 20 
min. 117 calories per serving, 

Serves 5

Ingredients

Directions for Filling
Set oven to 350°F
Cook bacon over medium-low 
heat until crispy. Remove from 
pan, drain and cool. chop into 
1/2 inch slices.
Slice mushrooms into 1/4 inch 
thick slices. Slice leeks into 1/8 
inch-thick whole slices. or 
whatever size suits you.
Sauté mushroom and leeks in 
bacon grease until slightly 
tender.  Remove and drain.
Grate gruyere and parmesan.
Combine mushrooms, leeks, 
bacon, gruyere, and parmesan 
in a bowl.
In a separate bowl, whisk 
together eggs, milk, cream, 
thyme leaves, salt and pepper.
Place your veggie combination 
in your blind-baked crust and 
spread evenly.
Pour egg mixture over top of 
the veggies and tap pan gently 
to set.
Bake in a 350°F oven for 35-40 
minutes until set. It will be 
slightly jiggly in the center, but 
a knife inserted in the middle 
should come out clean. Allow to 
rest 10 minutes before cutting 
and serving.

bacon, Leek and mushroom 
Quiche

Directions for Crust



2 1/2 cups flour
2 teas. baking 
powder
1/2 teas. salt
1/2 teas. baking 
soda 

Sift together Cream together 
1/4 cup butter
1/2 cup sugar
add 1 beaten egg , 
mix in.
add 1/2 cups 
buttermilk, mix in.

.

Morganna's Irish Soda 
Bread

Add by hand, four mixture until moistened. 
Fold in 1 cup currants 
Fold in 1 teas. caraway seeds
Pour into greased 9" skillet with oven proof handle
Bake 375 degrees for 20 min. OR Bake 325 degrees 
for 30min

Add together

 Boil 8 oz. of water.
Place 4 tsp. of fresh 
lavender buds into a tea 
ball or sachet.
Place the tea ball and 
water into your favorite 
teacup.
Let steep for 10 minutes.
Relax, & Enjoy!

Blueberry-Lavender Simple Syrup

Lavender Tea

 
1 cup honey *
1/2 cup water *
1 cup fresh or frozen blueberries
2 1/2 teaspoons dried food-grade lavender 
buds 

  *can substitute 1 cup white sugar, with 1 cup 
water,  instead of a half cup.

Directions
Combine water and honey in a small saucepan and stir 
until evenly mixed.
Bring mixture to a boil then add lavender and blueberries. 
Turn off the heat and cover the saucepan. Let the mixture 
steep for at least 20 minutes.
Strain the syrup using a fine mesh strainer or cheesecloth 
pressing down to release all the juice from the berries
Store in fridge in glass jar.
Will keep several months.

Rub around the edge of glass with a slice of lemon.
Dip the rim of the glass in superfine sugar.
 Add to glass: ice, vodka, lime juice, sparkling water, 
and lavender simple syrup to your taste preference.
Garnish with blueberries, lavender sprigs or lemon 
rind.
Enjoy in moderation!

Lavender Blueberry Love potion

“Lavender is for lovers true, which evermore be 
gained; desiring always for to have some pleasure 

for the pain.” – Clement Robinson


