Sparkle Kitchen

(makes 1-2 cups of shrub syrup, which will make about 4-6 drinks*)
Ingredients

6 ounces raspberries

1 cup sugar

1 cup AC vinegar

Seltzer or tonic water for mixing

Directions

If you're at all familiar with shrubs, we'll be making this one using the “cold shrubing”
method. It takes a little bit longer, but, in my opinion, results in a shrub with a more vibrant
flavor.

To start, mix the berries and sugar together in a medium bowl, crushing the berries a bit as
you do. Cover the bowl, and let the berries and sugar sit in the refrigerator for about 48
hours.

Next, use a fine sieve to strain the berries from their liquid. Use a spoon to press on the
berries to extract as much juice as possible. Discard the berries, or reserve them for
another use.

Add the vinegar to the berry liquid, stirring very well to dissolve any remaining sugar. Pour
the mixture into a clean jar or bottle, and put it back into the fridge. You will need to let it sit
for at least 2 days before sampling, but if you can wait a week it will be better. If any
undissolved sugar settles in the bottom, just shake the container to mix it back up. Kept in
the fridge, this syrup will last a month or more.

When you've waited as long as you can stand it and you're ready to try some, mix a few
spoonfuls of the shrub syrup into a tall glass of seltzer or tonic water with ice. Since we
can't go to Onatah's Table, | recommend drinking this on a comfy porch swing in the shade,
instead.

(*This recipe is written to make just enough to sample. If you already know that you love
shrubs, feel free to double or triple it.)
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