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Lavender Syrup: Lavender Lemon Tea: s
1 cup sugar 2 cups water “‘f’f,f,?ﬁ\ 3
1 cup water 4 TBS Elderberry Lemon Mint Tea

3 tsp dried culinary lavender flowers  1/2 cup prepared lavender syrup
5 TBS Lemon Juice
2 cups ice
To prepare the lavender syrup, combine sugar and water in a small saucepan and add

the lavender flowers. On medium high heat dissolve the sugar and simmer the
mixture for 1 minute. Cover, remove from heat and let stand until cooled.

To prepare the tea, pour boiling water over the tea and steep for 5-7 minutes. Strain
out the loose tea, and combine the tea, lavender syrup, and lemon juice. Add the ice

and stir until melted. Serve over ice, garnished with lemon slices and mint leaves, if

Recipe by Anne Marck

desired. Enjoy!

Summer is bearing down on us with the hottest month of the year, and we’ve been
busy in our kitchen brewing up something delicious and thirst quenching for you.

That’s why we started with our Elderberry Lemon Mint to create a lavender
lemonade with a delicious minty twist. As usual, it didn’t last long at our house (and
it was so good, we had to make it twice!)



