
Ingredients:Ingredients:Ingredients:Ingredients:
• I cup sugarI cup sugarI cup sugarI cup sugar
• I cup water (for the syrup)I cup water (for the syrup)I cup water (for the syrup)I cup water (for the syrup)
• I cup lemon juiceI cup lemon juiceI cup lemon juiceI cup lemon juice
• 3 to 4 cups cold water (to dilute) 3 to 4 cups cold water (to dilute) 3 to 4 cups cold water (to dilute) 3 to 4 cups cold water (to dilute) 

Method:Method:Method:Method:
1.1.1.1. Make simple syrup by heating the sugar and water in a small Make simple syrup by heating the sugar and water in a small Make simple syrup by heating the sugar and water in a small Make simple syrup by heating the sugar and water in a small 

saucepan until the sugar is dissolved completely.saucepan until the sugar is dissolved completely.saucepan until the sugar is dissolved completely.saucepan until the sugar is dissolved completely.

2.      While the sugar is dissolving, use a juicer to extract t2.      While the sugar is dissolving, use a juicer to extract t2.      While the sugar is dissolving, use a juicer to extract t2.      While the sugar is dissolving, use a juicer to extract the juice he juice he juice he juice 
from 4 to 6 lemons, enough for one cup of juice.from 4 to 6 lemons, enough for one cup of juice.from 4 to 6 lemons, enough for one cup of juice.from 4 to 6 lemons, enough for one cup of juice.

3.       Add the juice and the sugar water to a pitcher. Add 3 t3.       Add the juice and the sugar water to a pitcher. Add 3 t3.       Add the juice and the sugar water to a pitcher. Add 3 t3.       Add the juice and the sugar water to a pitcher. Add 3 to 4 cups of o 4 cups of o 4 cups of o 4 cups of 
cold water, more or less to the desired strength. Refrigerate focold water, more or less to the desired strength. Refrigerate focold water, more or less to the desired strength. Refrigerate focold water, more or less to the desired strength. Refrigerate for 30 r 30 r 30 r 30 
to 40 minutes. If the lemonade is a little sweet for your taste,to 40 minutes. If the lemonade is a little sweet for your taste,to 40 minutes. If the lemonade is a little sweet for your taste,to 40 minutes. If the lemonade is a little sweet for your taste,
add a little more straight lemon juice to it.add a little more straight lemon juice to it.add a little more straight lemon juice to it.add a little more straight lemon juice to it.

Serve with ice, sliced lemons or limes and sunshine!!Serve with ice, sliced lemons or limes and sunshine!!Serve with ice, sliced lemons or limes and sunshine!!Serve with ice, sliced lemons or limes and sunshine!!

Serves 6Serves 6Serves 6Serves 6

Tip: Add one cup of cranberry juice to the above recipe for pinkTip: Add one cup of cranberry juice to the above recipe for pinkTip: Add one cup of cranberry juice to the above recipe for pinkTip: Add one cup of cranberry juice to the above recipe for pink lemonade!lemonade!lemonade!lemonade!

The Butler’s Pantry

The Perfect Lemonade

For our full Party service please contact our Events Manager, Maria on events@thebutlerspantry.ie or telephone 087 0525069.
Alternatively please speak to our managers in any of our shops |  www.thebutlerspantry.ie


