Elderberry Syrup

Prep: 15 minutes | Cook: 1 hour

Items Available from SLO:

Elderberries, honey

Ingredients

1 quart elderberries, stems removed
2 cups water

Juice of 2 lemons

2 cinnamon sticks

1Tbsp cloves

1tsp vanilla

1(2 inch) piece fresh ginger, peeled

2 cup raw honey
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Instructions

1. Place berries in a sauce pan and pour
the water over

2. Add cinnamon stick, vanilla, juice,
ginger and cloves

3. Bring to a boil, cover and simmer for 1
hour.

4. Remove from heat, squish any
remaining juice from berries.

5. Strain liquid into a bowl with a fine
strainer

6. Stir in honey

7. Pour into jar and store in fridge for 2-3
months

Notes

~ Can use fresh or frozen elderberries

~ Do not eat any part of the plant raw,
including seeds, stems and berries

~ Take 1T regularly during cold and flu
season
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