JUNE 2009

RECIPE OF THE MONTH

FRESH LEMONADE
yummy


8 LARGE LEMONS


2 CUPS SUGAR                             THIS MAKES ONE QUART SYRUP.  KEEP IN FRIDGE.

 
2 CUPS WATER                            USE AS NEEDED.


1.  REMOVE OUTER LEMON ZEST FROM EACH LEMON WITH THE SHARPEST VEGGIE


     PEELER OR ZESTER TOOL BEING CAREFUL NOT TO PEEL OFF ANY OF THE WHITE


     PITH.

2. COMBINE SUGAR AND WATER IN A MEDIUM SAUCEPAN OVER MEDIUM HEAT.  STIR

UNTIL BOILING.  TURN HEAT DOWN A LITTLE – ADD LEMON RIND AND COVER.

BOIL SYRUP FOR FOUR MINUTES.  STRAIN IT, DISCARD LEMON RIND.  COOL SYRUP.

3. JUICE EACH LEMON.  STRAIN JUICE INTO SYRUP.  STIR WELL.  KEEP COVERED IN

REFRIGERATOR.

MIX ONE PART LEMONADE SYRUP WITH TWO PARTS COLD WATER, SELTZER WATER

OR CLUB SODA.  (I prefer sparkling so I use club soda)  ADD ICE AND MORE SUGAR IF YOU

WANT.  VERY TASTY, VERY REFRESHING.

