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Ingredients

3/4 C-LJJP dried elderberria 1 JceasPoon c|ove3

3 cups water 1 JcaLb|espoon ginger
| JLeaspoon cinnamon 1 cup honey
DireCJLionS

1. Ina |arge Po{, bring the elderberries, water, cinnamon,
cloves, and ginger to a boil.

2. REdUCE J(l'le hea{ tO |0VV, cover, and simmer unfi| 'H'Ie

|iquid has reduced by hahc, about 4045 minutes.
3. ﬂ”ow the |iquid Jco coo|, and Jchen drain the |iquid Using

a ﬁne mesh strainer or cheﬁe clofh.

LI. Press all |iquid out of the berries using the back of a
wooden spoon.

5. Add the raw honey and mix well.

6. Store in an airjtighf 9|ass container (mason Jar) in the

re]crigerajcor ](OF UP JLO J(,WO monJth.




