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EUROPEAN

Kara Murver 2urubu

Evde yap?m? karamirver 2urubu tarifi. Do?al malzemelerle haz?rlanan sa? 2kI? mirver 2urubu, ba????kl 2k sistemini giglendirir.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

KaraMdrver 2urubu

Malzemeler

* 2cup elderberry

° 4 cup water

« 1vanillapod

» 1 cinnamon stick

e 2tspginger powder

* 1 cup honey

Y ap?A?7?7?

Prepar e the base mixture
Combine 2 cups dried elderberries, 4 cups water, 1 vanilla bean, 1 cinnamon stick, and 2 teaspoons ground cinnamon in amedium

saucepan. Stir with awooden spoon to distribute ingredients evenly.

Bring to a bail
Cover the saucepan and place over medium heat. Bring the mixture to arolling boil, stirring occasionally, about 8-10 minutes.

Reduce heat to low once boiling. Simmer gently with the lid on for 30 minutes, until the liquid has reduced slightly and the elderberries
have released their color.

Steep the mixture
Remove the saucepan from heat and let stand covered for 30 minutes to allow the flavors to steep and intensify.

Strain theliquid
Place afine-mesh strainer over a clean bowl. Pour the elderberry mixture through the strainer, pressing the solids gently with the back of a

spoon to extract liquid without forcing pulp through.

Add honey
Measure the strained elderberry liquid - you should have about 2 cups. Let cool to warm room temperature, then stir in 1 cup honey until
completely dissolved and smooth.

Storethe syrup
Transfer the finished syrup to sterilized glass jars. Cool completely to room temperature, then seal tightly and refrigerate for up to 3

months.



?puclar?

Kuru mirverleri sat?n al?rken organik ve guvenilir kaynaklardan temin etti 2inizden emin olun. Kaliteli kuru mirver koyu mor renge
sahip olmal? ve ho? bir kokusu bulunmal 2d?r.

2urubu kaynat?rken tencerenin kapa??n? kapal ? tutmak, ugucu ya?ar?n kagmas?n? onler ve daha konsantre bir tat elde etmenizi sa?lar.

Bal? 2uruba cok s?cakken eklemek, bal ?n faydal ? enzimlerini yok edebilir. Bu nedenle ?urup biraz so?uduktan sonra bal eklemeyi tercih
edin.

E?er 2urubu daha uzun siire saklamak istiyorsan?z, kiiclk porsiyonlara bélerek buzlukta dondurabilirsiniz. Bu ?ekilde 6 aya kadar taze
kalabilir.

2urubun tad?n? zenginle?tirmek icin tarif esnas?nda birkag karanfil tanesi veya taze zencefil dilimi ekleyebilirsiniz.
Stizme i?lemi s?ras?nda murverleri fazla s?kmamaya dikkat edin, aksi takdirde ?urup bulan?k olabilir ve ac? bir tat aabilir.
2urubu saklarken kulland???n?z kavanozlar? 6nceden kaynar suyla sterilize etmek, raf mriini uzat? ve bozulmariskini azalt?r.

2k kez deneyenler icin 2urubun tad?n?n oldukca yo?un olabilece?ini unutmay?n. Su, cay veya meyve suyu ile seyreltmeyi tercih
edebilirsiniz.
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