


@“’/\f%%aj@ Elderflower Cordial

The creamy-white flowers of the elder tree make a delicious cordial
and picking them is a lovely way to spend some time on a warm,
dry day. Make sure to leave plenty of flowers on each tree.

INGREDIENTS METHOD slices (and zest), then the flowers.
Youwill need: « Gently rinse over the elderflowers  « Leave in a cool place for 24 hours,
SOl onsLhea s to remove any dirt or little stirring occasionally.
-1.7 litres/3 pints boiling water . .
creatures. « Strain through some muslin and
-900g/2lb caster sugar
R b i L Pour the boiling water over the transfer to sterilised bottles
from chemists) sugar in a large mixing bowl. Stir ~ The cordial is lovely diluted with
-3unwaxed lemons, slicedand  well and leave to cool. still or fizzy water and can be added
zested if you wish o Add the citric acid, the lemon to fruit salads or ice cream.

Connect with us to find further recipes, events and more:
www.scotlandsnaturallarder.org  f ‘Scotland’s Natural Larder’ W @scotsnatlarder
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