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FRUITY LEMON

For 2 glasses

e Ronnefeldt Camomile 1 tsp. f‘
or Teavelope® Camomile 1
or LeafCupe® Fruity Camomile 1

e boiling water 70 ml N
« |emon juice 30 ml .

e sugar syrup 30 ml

* apple juice 20 ml \1/3
e wvanilla syrup 20 ml '
e crushed ice

How to prepare
. Brew the camomile infusion with 70 ml boiling water, let it steep for 5-8

minutes and then cool down.

. Place the cooled infusion in a mixer together with the lemon juice, sugar
syrup, apple juice, vanilla syrup and crushed ice and blend till the
mixture takes on a creamy sorbet-|ike texture

. Serve the finished slushy mocktail in two glasses
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CAMOMILE Art.- Nr : 3312-1 100g (50gX2)

T4—"Ov7T HEI—)L
= Teavelopee CAMOMILE
‘ Art.-Nr:1502 Net weight:1.5gx 25
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An aromatic infusion with whole camomile blossoms to
accentuate its typical and tartly flowery touch
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=5} . Art.-Nr:1356 Net weight:1.4gx15
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Bitter—sweet camomile complemented with aromatic orange
peel.
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	【準備するもの】 グラス2個分

