MINT GINGER LEMONADE

Prep Time: 5 Minutes
Total Time: 4 Hours
Makes 6 cups

Ingredients:

e 1% - 2inches Fresh Ginger (about 1 - 1 % Tablespoons) or equal amount of ginger skins & scraps (see notes)
* 5-6 sprigs of Fresh Mint

e 1% cups Lemon Juice (6-8 Lemons)

® 1-1% cups Sugar (or sweetener of choice)

* 3 cups Water

Instructions:

1. PREP: Bring a pot of water to a boil. Meanwhile, rinse off the fresh mint and ginger to remove any dirt or grime. Cut the ginger into small
chunks, or alternatively, use ginger peels and leftover knobs from previous cooking recipes. Place the whole mint sprigs (stem included) along
with the ginger into a Reusable Cotton Straining Bag, and pour over 3 cups of boiling water. Allow to steep and cool for at least 4 hours, or
overnight in the fridge.

2. ASSEMBLE: After steeping, remove the straining bag from the water, and squeeze the bag to extract as much flavor as possible. The used
mint and ginger can be added to a compost or food scrap bin. Cut and juice the lemons, saving the rinds for compost or other zero-waste lemon
peel recipes. Add the lemon juice to a large pitcher, along with 1 cup of sugar or sweetener of choice, stirring to dissolve the sugar. Pour in the
strained mint-ginger water, stir to combine, and check for taste. At this point, add in any additional lemon juice, sugar, or plain water to meet
vour preferences.

3. ENJOY: Place the pitcher into the fridge to chill for a few hours, or serve immediately over ice and enjoy! This lemonade can be enjoyed on
its own, or combined with some Home Brewed Iced Tea to make your own Arnold Palmer drink.

Notes:

¢ Drink Combinations — This lemonade can be enjoyed on its own, or combined with some Home Brewed Iced Tea to make your own Arnold
Palmer drink. For a boozy version, feel free to add a shot of any complimenting liquor to each glass. You can even adjust the ingredients to
match the drink, like swapping in lime juice and agave for an easy gingery margarita or mojito mixer!

¢ Using Ginger Scraps - One way lo make this recipe even more zero-waste [riendly is to use scrap ginger for brewing! Tons of cooking
recipes called for the ginger to be peeled and grated, but that can lead to food waste with unused peels and tiny leftover ginger knobs. So save
those skins and leftover pieces in the [reezer and pul them Lo use in this lemonade!

¢ Adjusting the Sweetness - While white sugar is the standard for most lemonade recipes, feel free use any kind of sweetener that you like!
Just note that some natural sweeteners like maple syrup or molasses have very distinct flavors that might not pair well with the lemon-ginger-
mint medley, so we'd recommend sticking to lighter flavored sweeteners like agave, honey, or rice/date syrup. And as every alternative has
varying levels of sweetness, we'd recommend starting off with 1 cup of sweetener, then testing and adjusting it from there to fit your
preferences.
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