
simple garden syrup

ingredients
½ cup herbs, flowers, fruit or combo!

1 cup water

1 cup organic sugar

Vodka(optional) 

Combine all ingredients in a saucepan and

simmer to dissolve the sugar while stirring. 

Turn off the burner and let the mixture cool. 

Strain the mixture using a mesh strainer or

cheesecloth. 

Pour the syrup into a glass jar with a lid and

keep in the fridge. 

Syrup will last 1-2 weeks in the fridge. You can

add an ounce of vodka for better preservation or

store in the freezer for longer keeping. 

how to make
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