The Perfect Lemonade
Perfect lemonade starts with perfect lemons. Select a variety such as Meyer (super sweet) or Libson (a little tarter). Select fruit with glossy yellow skin.
[bookmark: _GoBack]Squeeze the lemons – you will need a cup of lemon juice. A good tip is to microwave the lemons for 30 seconds before squeezing – you get more juice that way.
The next step is to make sugar syrup. Combine 1 cup of sugar with 1 cup of water in a pan and bring to the boil. Stir to ensure all the sugar has dissolved and leave the cool. Then chill in the fridge until needed.
Combine the sugar syrup, lemon juice and 4 cups of water in a pitcher and chill. Serve in tall glasses and garnish with lemon slices. Follow these simple instructions and you too can serve great lemonade.
