B-Y's Family Gravourite Recipes
Aziade’s Limoncino

Thig recipe 18 from our Ifalian Sephardd cousim ARade Cevidall

Ity g lguewr which I suppose is the Sephardl equivalent of the
Aghkanazi Cherry Brandy

Ingredients

5-6 lemons

500 g2 0z/1 cup sugar

1 bottle of 45% vodka, or to taste
(the Italians use $ l4r 0%

ethyl alcohol diluted with 2 ltr water ,  Shirley Helten
but use vedhka if alcohol is unobtainable)

Methed

Peel the lemons to get the zest - cut the
zest into small pieces. Put the zest, sugar
and alcohel into a large jar or other vessel,
put the lid on and leave for 10 days, shaking
the jor once every doy.
After 10 days open the jar and filter the
contents into the required container {usually
a bottle). Before using it keep in the freezer
for at least a day. We keep it in the freezer
oll of the time.
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