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\ Simple yet tangy lemonade Beverage
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I fr— Amount .| Measurement | .| Ingredient Directions Preparation Time
] ‘ Jfll
| 1 Cup ‘white Granulated Sugar

Make "simple syrup™ Place the sugar and water in a small
/ ] zaucepan and bring to a simmer. Stir so that the sugar ]
_— . 1 Cup i ater [Far simple surup) dizzolves completely and remaove from heat., 10 mirtes
Calories 1 Cup Leman Juice Juice the lemans: while the w ater iz heating far the zsimple
syrup, juice vour lemanz. Depending on the size of the
Cup Cold 'Water lemanz, & ta B of them should be enough Far one cup of Cook Time
juice.

Combing lemon juice, simple syrup, water: Pour the juice

and the simple surup sugar water into 2 zeming pitcher. 300 minutes
Add 2o 3 cups of cold water and taste, Add more water if

o would like it ta be mare diluted (though naote that when

vou add ice, it will melt and naturally dilute the lemaonade].

Recipe Tags

Lemaon, Sugar, 'Water

Yield [Servings]

IFthe lemonade is a litde sweet for your taste, add alitle

mare straight leman juice ta it.
Comments
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Patriotic Trifle Dessert

AMOUNn Measurement Ingredient Directions FPreparation Time

2 Cup Heawy cream In a medium bowl, combine cream and white sugar and beat

. until stiff peak= Form. Set aside. You want a stiffer whipped .
w2 Cup white zugar cream For trifle so that it holds up owser time. 10 minutes

Calories Zup milk. In another bowl beat cheesecake pudding mizes with milk Far
2 minutes or until thick. Pix in sour cream and lemon juice.
Ounce instant cheesecake pudding mix Fold in one cup of the sweetened whipped cream. Enter

unkown Pr —2
Teaspoons lemon juice Slice pound cake into one inch cubes. reparation
Time in this cell

Im & trifle boowwl, =tart by layering X5 of the pound cake on the
battom of the trifle boswl (A large glass bowl can be used if
Yoy don't have a trifle bowl]. klese, layer 5 of the pudding
mikture followed by a layer of ¥ of the strawberries. To make
trifle ook, presentable make sure each layer i= distinzt and
Qunce Sliced strawberries separate especially on the sides of the bowl. Fiepeat layers Tield [Servings]
Four times or until bowl iz almost Full.

Recipe Tags Cup SOUr Cream

Cunce prepared pound cake
Elue, Fed, White

Comments Strawberries For garnish
Garnizh the top of the trifle with the remaining whipped
Elueberries For garnish cream, strawberries, and blusberries. & =ervings

Chill in refrigeratar for at least 4 hours.
For those worthy encough
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Gavin, a great deal of thought was placed into planning your
meal. Your spreadsheet was very neat and your mealwasnot a
standard meal but a special one. Great Job!
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