S‘l'r'awberr'y L.emonade @

“ 2 pints strawberries, hulled and halved
‘h S cups sugar, plus more if heeded

\

2 cups freshly squeezed lemon juice (from 8 to 10 lemons)

| Directions:

In a blender or food processor, puree the strawberries with 1 cup of the sugar and 1
cup of water.

In a large container, mix together 11 cups water, the remaining 2 cups sugar, the
lemon juice, and the strawberry mixture. Stir and taste, adding more sugar if you
like. Refrigerate until well chilled.

3/4 cup sugar grahulated

2 large mahgos peeled, cubed

T tbsp lemon juice freshly squeezed
T cups water

*[Make the syrup: Add the sugar and 1 cup of water to a saucepah, Bring to a simmer
over medium heat, stirring often, just until the sugar dissolves. Remove the pan
from the heat and let the syrup cool fully.
*Blend: Add the mango and O cups of water to a blender. Blend until smooth. Pour the
mixture ihto a pitcher through a fine strainer or sieve.
*Finish: Add the remaining S cups of water, lemon juice, and prepared syrup to the
pitcher and stir. You can add ice to the pitcher or pour the mahgo lemohade over
cups of ice To avoid having it dilute.

Serves 8. Your mahgo lemohade will keep for 5-T days. If you plan oh having
leftovers, I would make it in a pitcher that comes with a lid. If you don't have a lid,
wrap The Top well with plastic wrap.

4 cups watermelon, chopped
11/2 cups lemon juice

1/2 cup sugar

6 cups cold water

Blend together chopped watermelon and lemon juice in blender until very smooth.
Pour into large pitcher. Add sugar and cold water and stir well.
Pour over ice and enjoy!




