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KatE’s \EMoN SquEEZE coRdial

makes about 700ml of cordial base

iNGREJENES EquipmENt

1 cup caster sugar knife jug

1 cup water citrus juicer screw top bottle

1 cup freshly squeezed lemon juice, strained medium saucepan  sieve

(approximately 4 lemons) chopping board plastic funnel
cup measures

to SERVE wooden spoon

chilled water, mint sprigs, ice
and slices of lemon

always HavE aN adult to SUPERVISE WHEN usiNg KNivES aNd Hot stovEs]
MEtHod

1. To make sugar syrup for the cordial base measure the sugar and water into a saucepan and

place on stove top over gentle heat.
2. Stir without boiling until sugar has dissolved. Remove from heat and allow to cool.
3

Cut the lemons in half and squeeze the juice, strain through the sieve to remove pips and

bits of flesh.
4. Combine the sieved lemon juice with the cooled sugar syrup to make the cordial.

5.  Carefully pour the lemon cordial through a funnel into a screw top bottle and refrigerate until

needed.
to SERVE
1. In alarge jug mix 1 part cordial to 4 parts water. To make it look really refreshing add some

ice, sprigs of fresh mint from the garden and a couple of slices of fresh lemon.

tips

If you like bubbles try using sparkling water to make lemonade .

This is great stuff on a warm afternoon and is very thirst quenching. It will keep in the refrigerator

for up to two days and can be made ahead of time but will not keep for any longer.

Ry usiNG oRanvGES oR UMES foR a dfFFERENE flavouR
fRom tHE MaRKE}

Citrus fruit is available from — Cooinda Proprietors
EEK Karagiannis
Fat Goose Fruits
B & A Andonopoulos
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