Fragrant low-sugar Meyer limoncello recipe
by The Horticult

Ingredients

12 Meyerlemons

3 to 5 Meyerlemonblossomswith stamengemoved
750mL Everclear

1to 1 1/2 cupwhite granulatedsugar

3 cupswater

Directions

1. Thoroughlyrinseanddry MeyerlemonsandMeyerlemonflowers,usinga veggiescrubbrushon thefruit if
neededTrim anddiscardthetips of thelemons.

2. Slicethelemonsinto quartersRemoveanddiscardany seeds(Optional: We'reinterestedn the skins,notthe
juice, soyoucansqueezéhejuice into ice cubetraysandfreezeit to usehoweveryoulike soit won'tgoto
waste.)

3. Stuff the slicesandflowersinto a half-gallonjar. Fill thejar with Everclear.

4. Placethejar in adarkcupboardatroomtemperatur@andleaveit therefor amonth.But try to shakethe
contentsveryday.

5. After amonth,strainouttheliquid anddiscardthe Meyerlemonslicesandflowers.If youwanta somewhat
clearlemon-yellowliquid (think J.Lo'scanarydiamondfrom the 2000s),usecoffeefilters. But keepin mind this
will takealongtime — acouplehours.Also, the coffeefilters will clog afterawhile, soyou'll haveto swapin
freshones.

(For thecomprehensivguideto filtering while makinglimoncello,do checkout this pageon LimoncelloQuest.)

6. Make simplesyrupby heatingthe waterandsugarin a saucepanStir until dissolved.

7. Let thesyrupcool completelyto roomtemperature(This is importantfor minimizing cloudiness.Pourthe
syrupinto your strainedMVeyer/alcoholiquid. Shaketo combine.

8. Now it's timeto strainyour limoncelloa secondime (we saidit wastime consuming!for maxclarity. At this
point, you mightaswell. RepeatStep5, coffeefilters andall, this time strainingyour limoncellointo clean
growlersor charminglittle gift bottles.

9. Storeyour limoncelloin thefreezeror fridge.

Pourinto chilled grappaglassesandcheers.
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Ingredients

12 Meyer lemons
3 to 5 Meyer lemon blossoms with stamens removed
750 mL Everclear
1 to 1 1/2 cup white granulated sugar
3 cups water
 
Directions
 
1. Thoroughly rinse and dry Meyer lemons and Meyer lemon flowers, using a veggie scrub brush on the fruit if needed. Trim and discard the tips of the lemons.

2. Slice the lemons into quarters. Remove and discard any seeds. (Optional: We're interested in the skins, not the juice, so you can squeeze the juice into ice cube trays and freeze it to use however you like so it won't go to waste.)

3. Stuff the slices and flowers into a half-gallon jar. Fill the jar with Everclear.

4. Place the jar in a dark cupboard at room temperature and leave it there for a month. But try to shake the contents every day.

5. After a month, strain out the liquid and discard the Meyer lemon slices and flowers. If you want a somewhat clear lemon-yellow liquid (think J.Lo's canary diamond from the 2000s), use coffee filters. But keep in mind this will take a long time — a couple hours. Also, the coffee filters will clog after a while, so you'll have to swap in fresh ones.

(For the comprehensive guide to filtering while making limoncello, do check out this page on LimoncelloQuest.)

6. Make simple syrup by heating the water and sugar in a saucepan. Stir until dissolved.

7. Let the syrup cool completely to room temperature. (This is important for minimizing cloudiness.) Pour the syrup into your strained Meyer/alcohol liquid. Shake to combine.

8. Now it's time to strain your limoncello a second time (we said it was time consuming!) for max clarity. At this point, you might as well. Repeat Step 5, coffee filters and all, this time straining your limoncello into clean growlers or charming little gift bottles.

9. Store your limoncello in the freezer or fridge.

Pour into chilled grappa glasses and cheers.
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