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Luxuriate in this moisturizing herbal cream made with nutritive seaweed. This is the perfect cream for  
dry skin!

Seaweed Body Cream 

Ingredients

• ¼ cup Irish moss seaweed
• ¼ cup butterfly pea flowers (can be found in 

the tea section of many Asian groceries, or 
purchased online on Etsy)

• 2 cups water
• 240 ml (1 cup) infused oil (this can be any oil that 

you enjoy infused with plants – I particularly like 
using sunflower oil infused with calendula, violet, 
and marshmallow)

• 1 oz beeswax (you can use candelilla wax if you 
do not use bee products)

• 90 ml (approx 1/3 cup) hydrosol of your choice 
(optional)

Supplies

• Liquid measuring cup
• Dry measuring cup
• Small saucepan
• Muslin fabric for straining
• Double boiler saucepan
• Blender
• Silicone spatula
• Container(s) for finished cream

1 1 Add ¼ cup Irish Moss seaweed and ¼ cup dried 
butterfly pea flowers to a small saucepan with 2 
cups of water. Bring to a simmer.

2 2 Simmer gently for 15 mins, then remove from 
heat, and let cool for another 15–20 mins. At 
this point, the water should have a nice slimy 
texture from the seaweed and gorgeous blue 
color from the butterfly pea flowers. 

3 3 Strain seaweed and flowers out of water using 
a muslin bag/cloth so that you can squeeze as 
much gooey liquid back into the pot as you can. 
This is your beautiful carrageenan extraction!

4 4 At this point, you can either measure out 180 
mL of your carrageenan/butterfly pea extraction, 
or do 90 mL seaweed/butterfly pea and 90 ml 
hydrosol of your choice. Set to the side.

5 5 Add oil and beeswax to the double boiler and 
heat gently until beeswax is fully melted. Set 
aside to cool for 15 mins.

6 6 Pour the seaweed/butterfly pea (plus hydrosol, 
if using) extraction into the blender and turn on 
med-high.

7 7 SLOWLY pour a thin stream of your oil mixture 
into the top of the blender. Adjust blender 
speed higher as needed, as the amount of oil/
wax going into the mixture increases. Once all 
the oil mixture is added, scrape the sides with 
a spatula, and continue blending on high until 
cream is fully emulsified.

8 8 Pour cream into containers while it’s still warm, 
and wait until fully cooled to add lids.

9 9 Store cream in the fridge for up to 3 months.

Yield: 15 oz


