
DUMP the contents of your jar  into a  small pot and ADD 1 cup of

water

Bring mixture to a SIMMER, stirring a few times.

COVER mixture with lid and let SIMMER for 30 minutes on very

low heat (check to see that very little water is evaporating. Turn

it down if lots of steam is escaping!)

STRAIN your mixture through a seive making sure to RESERVE

THE LIQUID. Press out as much liquid as possible from the berries. 

COOL to room temperature and ADD either 1/4 cup of honey or

1/4 cup of maple syrup (or sweeten to taste).

 STIR to combine and ADD 1 teaspoon lemon juice.

POUR your finished syrup into your mason jar, add a sticker label,

and store in your fridge for up to 3 weeks!

MAKE YOUR OWN ELDERBERRY SYRUP!
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4.
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6.

7.

Grab 4 jars, a card and some cute ribbon!

You've just been gifted some INCREDIBLE organic

elderberries and spices so that you can make your

own elderberry syrup or tea at home! 

What's the deal with elderberries? They are packed

with antioxidants and flavonoids that your body can

use to support your immune system!

Learn more on our website

www.seattleelderberry.com

MAKE YOUR OWN

ELDERBERRY SYRUP

MAKE A CUP OF TEA

Pour 6oz of boiling water

over 1tsp of your elderberry

mixture in a tea strainer.

Cover and let steep at least

5 minutes. Sweeten to tase

HOW TO USE:

Adult serving: 1 TBSP daily

Children: 1-1.5tsp daily

(do NOT give honey to kids under 1)

If you're under the weather, take

recommended amount every 2-3

hours!
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Instructions for the Gifter!

Divide your DIY Kit into 4 jars.

Each jar gets 3 heaping TBSP of DIY Kit Mix.

Divide any remaining mix equally between the jars!

1.
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4. Pop a cap on your jars & decorate with a ribbon!

5. Print & cut out the directions below, attach to the

jars, and gift with a jar of honey or a mug for tea
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