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Lemon shake up cocktail

Stacey Bryant • September 23, 2017 2093 Needles • 0 Followers State fair-style lemonade is so easy to make at home! It is refreshing and delicious and the ethis of summer time in a glass and is equally loved by adults and children. The perfect potion! Really, this is better than Chick-fil lemonade. WHICH
I DIDN'T SAY LIGHTLY. That thing is my kryptonite. I'd cross the oceans for that. Write sonnets about it. Drink it every day and never get tired. Am I nervous about being able to shake up lemonade in my own kitchen in less than five minutes that pits my beloved Chick-Fil? I do. Fresh, homemade
lemonade is so superior to any other species, and it's so easy to make! If you have lemons, sugar, water and ice, you're ready. HOW TO MAKE LEMON SHAKE I like a quarter lemon and juice them into a cocktail shaker using a hand juicer citrus, then I throw the juice peel into the shaker, too! It will give
you a little cold pulp in the final product and I think it's really key to a fair feeling. Shake the fresh juice and rinse with sugar, water and ice. It's refreshing, sweet, citrusy and so satisfyingly cold. I love how easy it is to make one serving, but it's simple enough that you can make a few at once if necessary.
So, that's quick! Most lemonade recipes dissolve sugar by making simple syrup. Then you need to wait for hours to cool down before enjoying the cold lemonade. Shaking dissolves sugar with a strong shiver. Which means there's no cool time! WHY SHAKE LEMONADE? Shaking this lemonade does a
few things: it makes it SUPER cold, dissolves sugar, and as the ice melts, it slightly dilutes concentration, resulting in a perfectly sweet and refreshing lemonade. I also think using a cocktail shaker makes this feel like the ultimate summer mocktail! WHAT TO USE FOR SHAKING I like my cocktail shaker
for this (very similar to this) - It's the perfect size, it cools everything really well, and the colander helps prevent seeds and pulp from entering your glass. Alternatively, you can use a brick jar, a bottle of water, a bottle of protein shaker or two cups that fit tightly against each other. SHOULD I USE FRESH
LEMON JUICE? I do. Bottled things are heated during processing which changes the taste. And since the taste of lemon here is so important, you will be able to tell the big difference between fresh and bottled. Besides, you want lemon peel for this. Hand juicer makes it easier! HOW CAN I DO THIS FOR
A BIG PARTY OR REUNION? I'd walk away from a big series at once, since there's so much attraction to this lemonade that it's freshly shaken and super, super cold. But I think it would be so much fun to make lemonade shake the station where people can make their own! You can have all the
ingredients ready to go and the shaking cups and recipe printed somewhere. Fun fun HOW CAN I MAKE LEMONADE FLAVORED? There are so many good variations of lemonade! If you want to dare to go classic, add fresh berries to the shaker before you shake. Raspberries (to make pink lemonade),
blueberries, strawberries and blackberries are delicious! They will get confused during shaking and give some fun taste and color. Print Recipe Pin Recipe State fair-style lemonade is so easy to make at home! Shake fresh lemon juice, sugar, water and plenty of ice for a quick and simple, refreshing
summer drink. 1 large lemon, quarter1/4 cup sugar1/2 cup cold water1 cup ice, plus extra to serve Lemon Juice in a cocktail shaker. Add the juicy lemon peels along with the sugar, water and 1 cup of ice to the shaker. Secure the lid and shake vigorously for 1 minute. Strain into a large glass of ice. Serve
with lemon wedges, if desired. 1 large lemon has about 1/4 cup of juice in it. Keep in mind if you want to pre-juice lemons to make a large batch. This post may contain affiliate links. As an Amazon associate, I make money from qualifying purchases. Please refer to my full disclosure policy for details.. This
post may contain affiliate links. See my entire disclosure policy for details. We are a smack dab in the middle of lemon season and spring is in the air. Okay, maybe not everywhere, but at least here at SoCal we are. Birds have been singing outside my windows this week and we're having beautiful sunny
weather! Lemons find their way into all kinds of recipes at this time of year. My sister-in-law has a neighbor with a lemon tree that's filled and drops fruit like crazy. She was generous enough to bring me a bag so I could try something I've wanted for a while - Lemon Shake Oops. Until a few weeks ago, I'd
never heard of Lemon Shake Up. Some people call them Lemon Shakers and you might see them at the state fair like Lemonade ShakeUp. Looks like they're huge in the Midwest. Anyway, they're the favorite in my house now! My lovely sister-in-law (Hi, Jamie! *waves*) sent me a needle from
Gooseberry Patch to give me a try. It's such an easy treat and kids love to make them. So if you're feeling nostalgic for the fair or just have more lemon than you know what to do with, try a lemon shake up! Squeeze the lemon juice into a brick jar the size of a neighborhood, shaker or anything else you
can firmly fill and cover. It just needs to be at least 16 oz. Pour half a lemon with juice. Add sugar to the jar. Fill the rest of the way with ice. Add enough water to completely cover the ice. Cover and shake briskly, until the sugar is mostly dissolved. It will actually turn into this beautiful, sweet sludge at the
bottom of the cup. Drink straight from the shaker or pour into a glass. Just make sure you get all the sweet goodness out of the cup! Print recipe Pin Recipe Rate of this recipe this refreshing state fair treat at home! Lemon Shake Ups are the perfect drink for spring and summer. Author: Nicole Burkholder 1
lemon halved3 tablespoons sugar1 1/2 cup ice1/2 cup water Squeeze the juice (or use hand juicer) from the lemon into a neighborhood-sized masonry dish, shaker or anything else you can firmly fill and cover. It just needs to be at least 16 oz. Pour half a lemon with juice. Fill a jar/cup/shaker with 1 1/2-2
cups of ice. Basically, you just want to fill it up to the top. Add enough water to cover the ledCover and shake vigorously, until the sugar is mostly dissolved. It will actually turn into this beautiful, sweet sludge at the bottom of the cup. Drink straight from the shaker or pour into a glass. Just make sure you
get all the sweet goodness out of the cup! For a nice extra touch, serve in glasses with a pointed edge! Calories: 170kcal | Carbohydrates: 46g | Protein: 1g | Sodium: 9mg | Potassium: 149mg | Fibres: 3g | Sugar: 38g | Vitamin C: 57.3mg | Calcium: 28mg | Iron: 0.6mg Mention @simplenseasonal or tag
#simplenseasonal! Don't forget to pin this recipe for Lemon Shake Ups! Post updated 3/20/2019 If you like Lemon Shake Ups, I think you'll also like these lemon strawberry cookies! Portions per prescription: 8 Calories: 350.2 exchange of other carbohydrates: 3.5 niacin equivalents: 0.1mg 1% percent
calories from carbohydrates: 59 Powered by the ESHA Research Database © 2018, ESHA Research, Inc. All rights reserved Jump to RecipePrint RecipeSave RecipeSave RecipeIt is perfectly made for ordering lemonade or lemon shake-up recipes. Homemade strawberry lemonade,Recipe for light
lemonade and lemonade made of strawberry rhubarb are several recipes that you also need to check. Recipe for lemon shake-up The tiny indiana town of Hope has an annual autumn gathering called Heritage Days. Like most of the city's small annual events, it includes a parade, trash shopping at small
stalls and food. Food is always the best part! I have such vivid memories of heritage day food. There was homemade ice cream, funnel cakes, homemade cherry pie (freshly fried by Little Hoosiers for fundraising, and if you even know what I'm talking about, we're destined to be best friends). And then
there are the lemon shake-ups. I can't remember who built the booth, the Moravian church maybe, but I remember I loved watching them make the perfect drink in front of me. It was an ideal treat for a foggy afternoon in Indiana at the Hope Heritage Days. When I decided this year to participate in Long
Valley Farmer's Market I knew I simply had to make and sell the fresh lemonade I loved so much as a child. It was hard for me to find a recipe, so I had to do some serious recipe testing (hard life!). This is perfectly made to order lemonade or a recipe for shake-ups I know I could make a large amount of
fresh lemonade before my time and just pour it. Pour. pitcher, but half the fun is squeezing lemon right in front of the customer, giving the shake and filling the glass. This is a really fun thing to do and sell, but it's also really fun to have at family parties! My kids think it's so classy when they help make
lemonade like this. How long does homemade lemonade last? If it is in the refrigerator, homemade lemonade should last about 5 to 7 days. Are lemons going bad? Lemons will remain good for about 3-4 weeks, but over time they will lose their aroma, become squishy or even slimy. Never use lemon if
you see signs of mold. Print Print Recipe Pin Recipe A simple and refreshing recipe for lemonade can be made in jiffy! Weigh 1/2 cup simple syrup, recipe in notes single lemon juice 1 cup water 3/4 cup ice Add simple syrup, lemon juice and water to the drinking shaker and shake until well combined.
Pour over the ice in a large cup. If desired, add a fresh slice of lemon for garnish. Best. Lemonade. Ever. And if you like a little more cake, cut a simple syrup up to 1/3 cup. If you don't have a drinking shaker just pour everything into a cup and stir. I use a shaker because it strains lemon seeds which is
nice because I serve lemonade with a straw. Straws and seeds do not mix well. Simple syrup is even parts of sugar and water heated in a saucepan over medium heat until the sugar dissolves. 2 cups of sugar and 2 cups of water make up the right amount to store in a jar of neighborhoods in the
refrigerator and will make at least a dozen glasses of lemonade. Category: BeveragesMetod: MixCuisine: American Quantity per Serving: Calories: 156.4 Fat: 6g Cholesterol: 0mg Sodium: 16.4mg Carbohydrates: 43.1g Sugar: 31.9g Protein: 1.2g Vitamin A: 10.7μg Vitamin C: 95.6mg Keywords: simple
lemonade recipe, how to make a simple syrup, recipe for a lemon drink Craving for more lemonade goodies? Try these: I hope you enjoy this simple and refreshing lemonade recipe that you can make in a jiffy! Take the hassle out of meal planning with: Dinner Made Easy, a free 1 week meal plan with a
full shopping list, light dinners, nutrition information, meal suggestions for each meal, and more! Subscribe now
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