LEMONCELLO

YOU WILL NEED: 

ONE GALLON GLASS JUG WITH A SCREW ON COVER OR SOME OTHER SECURE AIR-TIGHT COVER.  (YOU CAN BUY A CHEAP GALLON OF WINE AND USE THAT)
8 GOOD SIZE LEMONS. THE THICKER THE PEEL, THE BETTER. 

1-1/2 TO 2 CUPS OF SUGAR 

2 – 750 ML BOTTLES OF 100 PROOF VODKA OR PURE GRAIN ALCOHOL (EVER CLEAR)

2 TO 3 QUART SAUCEPAN 

SMALL STRAINER WITH A HANDLE

COFFEE FILTERS

THE PROCESS:
1. WASH THE LEMONS VERY CAREFULLY IN LUKEWARM WATER. SCRUB THEM WITH A VEGETABLE BRUSH OR WASHCLOTH

2. PEEL THE LEMONS WITH A POTATO PEELER AND REMOVE THE ZEST ONLY.  TRY NOT TO GET ANY OF THE WHITE LAYER.  

3. PLACE THE LEMON PEELS INTO THE ONE GALLON JUG
4. ADD THE ALCOHOL

5. PUT THE LID ON THE JUG 

6. PLACE THE JUG IN A DARK COOL PLACE FOR 3 WEEKS

ON DAY 21

1. IN A 2 TO 3 QUART SAUCEPAN PUT HALF THE AMOUNT OF WATER YOU USED OF ALCOHOL.  

2. BOIL THE WATER.  AFTER THE WATER COMES TO A BOIL, ADD THE SUGAR SLOWLY AND STIR UNTIL ALL THE SUGAR IS DISSOLVED.

3. TURN OFF THE HEAT AND LET THE SUGAR WATER COOL

4. WHILE SUGAR WATER IS COOLING, PLACE A COFFEE FILTER INTO THE STRAINER AND VERY SLOWLY STRAIN THE ALCOHOL INTO A LARGE BOWL OR POT.  REMOVING LEMON PEELS FROM STRAINER AS NEEDED TO KEEP FROM CLOGGING.  THIS TAKES A LONG TIME BUT IT’S WORTH THE EFFORT.  IT GIVES YOU A BETTER CONSISTENCY

5. POUR THE COOLED SUGAR WATER INTO THE STRAINED ALCOHOL.  STIR GENTLY.  

6. USING A FUNNEL, POUR THE LEMONCELLO INTO INDIVIDUAL BOTTLES.  MAKES 3 OR 4 DEPENDING ON THE SIZE.  

THIS RECIPE IS FROM MARY PIKORA 

NEXT WEEK:  PINEAPPLE COCONUT SQUARE

