


Kali / Lavender Lemonade
 
Plain lemonade is for suckers! This elegant refresher on Kevin Meehan’s midsummer menu is 
UHGROHQW�RI�2MDLōV�UROOLQJ�SXUSOH�ƓHOGV��MXVW�RXWVLGH�RI�/�$��:KLOH�IUDJUDQW�ODYHQGHU�RYHUZKHOPV�
PRUH�VXEWOH�ŴDYRUV��OHPRQ�LV�D�ZRUWK\�SDUWQHU��-XGLFLRXV�XVH�RI�FXOLQDU\�ODYHQGHUŋZKLFK�LV�
DGGLWLYH�IUHH��XVHV�VZHHWHU�YDULHWDOV��DQG�LQFUHDVHV�LQ�SRWHQF\�DV�LW�GULHVŋZLOO�VWHHU�WKLV�FRROHU�
DZD\�IURP�VDFKHW�WHUULWRU\��7KH�PHWKRG�IRU�FUDIWLQJ�ODYHQGHU�V\UXS�KHUH�FDQ�EH�H[FKDQJHG�
ZLWK�PRVW�KHUEV��,PDJLQH�WKH�SRVVLELOLWLHV��URVHPDU\��OHPRQ�YHUEHQD��OHPRQ�EDOP��7KDL�EDVLO��
EHUJDPRW��������

Makes approximately 
1 quart lemonade, 
plus additional 
lavender syrup

1 cup sugar
4 cups water
1 heaping tablespoon culinary 
ODYHQGHU��URXJKO\�FKRSSHG
��FXS�IUHVK�OHPRQ�MXLFH��RU�WR�WDVWH
/DYHQGHU�VSULJV��IRU�JDUQLVK

Combine the sugar, 1 cup water, and the lavender in a small 
saucepan and bring to a simmer over medium heat. Once the 
VXJDU�KDV�GLVVROYHG��LWōOO�EH�WRXJK�WR�VHH�ZLWK�WKH�ŴRZHUV��VR�JLYH�
it a taste to feel for any sugar crystals on your tongue), turn off the 
heat and allow the syrup to cool, then strain into a bottle. In the 
refrigerator, the syrup will keep for up to 1 month. 

Pour the lemon juice and the remaining 3 cups water into a pitch-
er. Add lavender syrup to the desired sweetness, taste, and adjust 
the acid with more lemon juice as needed. Stir and pour over ice 
to serve. Garnish glasses with a sprig of fresh lavender.
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