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Mint
SYrup

Supplies

muddler
Ingredients

1 cup of mint leaves
1 cup water

1 cup sugar

Directions

Muddle a cup of mint leaves. (If you don’t have a
muddler, you can use the end of a rolling pin.)

Combine the water, sugar, and mint leaves and bring to a
boil. Stir the mixture to ensure the sugar dissolves.

After you bring the mixture to a boil, reduce to low heat
for approximately for five minutes. The mixture will

thicken.

Let the syrup cool before using.
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