Lemon Lime Mint Syrup
2 limes

1 lemon

½ cup sugar

Several leaves of mint

1. Zest one lime and one lemon, reserve.

2. Juice all three, measure and add enough water to have ½ cup liquid.

3. Add sugar and lemon/lime juice to a pot and heat to dissolve sugar. Allow to cool a little then add the reserved zest. Cool the syrup before adding to the fruit.

4. Add the desired amount to diced fruits no sooner than 30 minutes before serving,

5. Cut the mint leaves into long strands and add prior to serving.

6. A splash of Kirsch (Cherry Brandy) added to the syrup adds a nice flavor.

Note: Kirsch may be purchased in “Total Wine”, the left section.

