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Natural News and Herbal Views

The Medicinal Value of
Vanilla

The rich flavor of vanilla isn't just for
sweet treats; it's also a valuable herbal
remedy. Read the article about it below
or at stevenhorne.com.

Many years ago, | read the book Indian
Givers, which tells of the many gifts the
Native Peoples of North and South

America brought to the rest of the world. RSl (IR S, =5 ¢
One of these gifts was the many food plants they had developed, including all
varieties of potatoes, tomatoes and peppers, as well as many forms of squash
and beans. There are many other foods that originated in the Americas; two
very notable ones I'd like to talk about are chocolate and vanilla.

Vanilla and chocolate are staples in many beloved holiday treats, but do you
know that they both have value as medicinal herbs? That's what I'd like to talk
about. This article is about vanilla and next weeka€™s article is about
chocolate, not as treats, but as medicines.

Fruits from the Vanilla Genus of
Orchids

Vanilla is derived from the fruit (or pod) of orchids in the Vanilla genus, typically
a species native to Mexico V. planifolia. Flowers are hand pollinated to ensure
the fruits will develop. Then, the fruits are harvested before fully ripening,
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heated, or treated in some way to stop
enzymatic activity, sweated, dried and cured.
[tA€™s a labor-intensive process that takes 5-6
months, which is why real vanilla is the second
most expensive spice in the world, only beaten
by saffron.

During this process, a compound called vanillin
is produced by the enzymatic conversion of '-

glucovanillin within the fruit, which botanically is a pod, but is usually referred to
as a bean. The processed vanilla beans contain about 1-2% vanillin, which is
the main flavor of vanilla. Vanillin can be created synthetically to produce
artificial vanilla flavoring, but it is worthless as medicine, and not nearly as rich
in flavor. Vanilla beans contain more than 200 compounds that give it its flavor.
They also contain compounds like tannins, polyphenols, amino acids and
resins.

A whole vanilla extract has a
number of useful medicinal
properties. The one I&€™ve
personally made use of on multiple
occasions is as a burn remedy. A
chef told me about this many years
ago and |a€™ve applied real vanilla
extract to kitchen burns ever since.
For minor first-degree burns, it acts
quickly to soothe the burn and ease the pain. If the burn is more severe, | follow
the application of vanilla extract with a cut piece of aloe vera leaf from the aloe
plants | have in my home.

While I've seen some suggestions that using vanilla for burns might not be
safe, in my personal experience, I've used it safely for over thirty years. The
only thing 1a€™ve observed is that ita€™s not strong enough to take away the
pain of a more severe (second-degree) burn.

The worst burn | ever had in the kitchen took multiple applications of pieces of
aloe vera soaked in ice-cold water to relieve, along with multiple applications of
vanilla. | used about 10-15 pieces of the aloe leaf over a 30-minute period and
applied vanilla about three times as well. After that, the pain was gone, and |
had no further problem with it.

https://webmailbb.netzero.net/webmail/new/8?folder=Inbox&command=print&msgList=0000RoW0:001Vuxvy00001V6p&msgNum=0000RoW0:001Vux... 2/7



1/6/2021 Printable Version
While vanilla's medicinal properties haven't been well researched, given my
experience with burns, it may have analgesic properties. Vanillin is reported to
be in a similar category of analgesic compounds such as capsaicin from chili
peppers and eugenols from spices such as cloves and cinnamon. 1ta&€™s
reported to ease toothache like clove, but I&€™ve never tried it.

Other Medicinal Properties

Vanilla can be used as a tea and is also used as a flavoring for tea blends.
Vanilla tea is a traditional remedy for indigestion, nausea and vomiting. A few
drops of real vanilla extract can be added to a little warm water and sipped to
ease indigestion. In commercial herbal teas, it is often found with chamomile
and sometimes peppermint, which are also useful for settling the stomach. The
smell of vanilla also has a soothing effect on the nervous system. Maybe
thatd€™s why Celestial Seasonings has a Sleepytime Vanilla Tea.

Research suggests that vanilla has some antibacterial and antifungal
properties. So, it may actually act as a natural food preservative. It also makes
me wonder if it might have other benefits applied topically besides as a burn
treatment. It is sometimes used in cosmetics and also has antioxidant
properties that aid the skin.

Vanilla has long been regarded as an aphrodisiac. There are reports that it
boosts testosterone in men, but | could not find any source material for this
assertion. It does appear to increase levels of catecholamines in the brain
(which include dopamine and norepinephrine, both of which increase energy
and drive). Whatever the action, the flavor of vanilla generally helps a person
feel good.

Vanilla and Herbal Formulation

The next issue of the Sunshine
Sharing newsletter and the Sunshine
Sharing Herbal Hour webinar is
about using herbs with children. |
created a lot of liquid herbal
remedies for kids many years ago
and when | was formulating
remedies for kids, | had to think
about flavor and not just efficacy.
What good is a formula if you cana€ ™1t get the kid to take it?
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In crafting blends, | like to use herbs to improve the flavor so children would be
more willing to take it. The herbs I've used for flavor in the past include licorice,
sarsaparilla, anise, fennel, peppermint and wild cherry bark. If | were
formulating today, I&4€™d add vanilla to that list.

But I&€™m not just interested in flavoring a formula. | want the herbs | choose
for flavoring to contribute efficacy to the formula. So, it is important to choose
flavors that have some beneficial effects that complement the action of the
formula.

Considering the actions of vanilla, | think it could be successfully used in any of
the following formulas. First, it can definitely be combined with carminatives like
peppermint, chamomile, anise and fennel to settle the stomach. Second, it
could be blended with chamomile, kava kava, and other nervines to help relax
the nerves. It might be a helpful addition to formulas for pain. Finally, it would
definitely be worth experimenting using it with damiana for enhancing libido and
lifting the mood

I3€™m not formulating anymore, so | make these suggestions to younger
herbalists who are blending herbal remedies. | think blending herbs should be
done a lot like cooking. You don&€™t create recipes just for nutritional value
alone. You make food that&é€™s also appealing to the senses. But, consider
this, are these two factors mutually exclusive, or is a pleasing smell and flavor a
signal that the food is also good for the body? | think herbal formulas that also
taste and smell good are probably more balancing to the system than ones that
have an unpleasant odor and taste. The unpleasantness of something is a
signal that there is something discordant about the substance. The pleasant
sensations tell us that there is greater balance and harmony in what wed€™re
about to consume.

If any of you are up to the challenge, try using vanilla in your herbal formulas or
to flavor herbs you&€ ™re giving to children (or even adults). If you come up
with some nice blends using vanilla, let me know. Of course, don&€ ™1t overlook
the use of real vanilla and real vanilla bean in cooking. I&€™ve made a vanilla
crA"me pie with real vanilla beans and it was simply amazing.
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Be Prepared
Now

with Steven starting Tuesday,
January 5 @ 6pm MT

None of us know what the future may bring, and everything that has happened
in the last year is an important reminder that ita€™s always wise to be
prepared for emergencies.

In this three part class I'll talk about what you can do to prepare for possibilities
like lockdowns, temporary shortages of food and other essential items and civil
unrest. Thatd€™s in addition to the normal reasons to prepare like natural
disasters, economic problems and other difficulties.

To get an idea of basic things you should do to prepare, watch my free webinar,
Now is the Time to Be Prepared, then, if you want to learn more, sign up for this
webinar series where I&€™Il share my experiences from a lifetime of

emergency preparedness efforts.

Be Prepared Physically for Emergencies - Tuesday, January 5, 6:00 MT
Covers food storage, first aid supplies, and other materials to have on hand for
emergencies as well as some basic tips for using these supplies.

Be Prepared Mentally for Emergencies - Tuesday, February 9, 6:00 MT
Covers the mental attitude necessary to make it through difficult times, how to
control your fear and other emotions and maintain a level head so you can think
clearly about what to do.

Be Prepared with Emergency Skills - Tuesday, March 9, 6:00 MT
Covers basic skills needed in emergencies, including first aid, fire starting,
shelter building, water purification and more.

Steven Horne's Member Program

If you are a member of Steven Horne's monthly member program this class is
already included and you're already registered as part of your membership. If
you wish to become a member it is just $19.95 a month and includes additional
member perks. Click here to learn how to become a member.
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Are You Getting Enough Sleep?

The Sunshine Sharing Hour with Steven - December 22, 2020 @ 6:00 pm MT

Lack of sleep can contribute to many problems including irritability and
depression, difficulty concentrating, poor productivity, accidents and injuries,
and excess weight. Sleep debt not only makes you more prone to catching an
infection, it also makes you more susceptible to serious diseases like heart
disease and strokes.

If youd€™re having trouble falling asleep, staying asleep, or even just sleeping
soundly, there are natural remedies that can help. We&€™ Il be talking about
herbs and nutrients that aid sleep, as well as techniques you can use to help
you fall asleep and sleep soundly through the night in this webinar.

Click here to register for $15

Steven Horne's Member Program

If you are a member of Steven Horne's monthly member program this webinar
is already included and you're already registered as part of your membership. If
you wish to become a member it is just $19.95 a month and includes additional
member perks. Click here to learn how to become a member.
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