
Mother Linda's

Recipes, Adventure and More

Jamaican Lemonade

https://motherlindas.com/recipes/jamaican-lemonade/

Page: 1

This recipe is reminiscent of the raw sugar beverages served in the Caribbean.

JAMAICAN LEMONADE
This recipe is reminiscent of the raw sugar beverages served in the Caribbean.

1/3-1/2 cup Sucanat
1 cup lemon juice (approx.4 large lemons)*
5-6 cups water

In a small saucepan, mix Sucanat with 1 cup water. Heat over a medium heat, stirring occasionally
just until the Sucanat dissolves (about one minute). Remove from the heat, add another cup of cold
water to the mixture to cool it and transfer to a serving pitcher. Add lemon juice and 3-4 more cups
of cold water. Stir until mixed and serve over ice.

*An alternative method is to slice the four lemons thinly and mash them with a potato masher until
they are "juiced." Add the lemons to the Sucanat/water mixture as you would the juice alone.


