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Mint & Rosemary Cordial 
Eco Drama’s Recipe for Uprooted
Ingredients
90g freshly picked mint leaves

30g freshly picked rosemary

500g sugar

Juice of 2 lemons

1200ml water

Makes 1 litre of cordial
Directions
Boil water and add 400g of the sugar. Whisk until dissolved.

In a bowl, tear the mint leaves & chop the rosemary to release the oils. Add the lemon juice, remaining 100g of sugar, and muddle in the bowl so the oils soak nicely into the sugar. Add to the syrup mix and bring to the boil. Simmer for 5-10 minutes. Turn off heat and let the mix cool.

Sterilise your glass bottles with boiling water. When the syrup has cooled completely, strain it, pressing the herbs with the back of a spoon to squeeze out as much syrup as you can. Pour mix into the bottles. 
Dilute cordial with fresh water or sparkling water. Your fresh Mint & Rosemary cordial is ready – enjoy!
