LEMON-GINGER IMMUNITY SHOT

PREP TIME: 10 MIN.
TOTAL TIME: 10 MIN.

INGREDIENTS

4 whole lemons

2 cups water

2-inch piece fresh ginger, peeled and roughly chopped

1 T. ground turmeric (or 3 tbl fresh turmeric, peeled
and roughly chopped)

2 T. honey

Pinch of cayenne pepper (optional)

1.  Trim away peel and pith from lemons; discard. Slice the fruit and
remove any seeds.

2. Add all ingredients to a high-speed blender. Process on high for
2 minutes until thoroughly blended.

3. Stain juice through a fine mesh strainer into a container with a lid.
Use a spoon to push juice through mesh until only the pulp remains;
discard pulp.

4. Store in the refrigerator for up to 1 week. Stir before serving.

Options:

Use 3 oranges and 2 lemons for less acidity. Prepare oranges just as you do the
lemons. You can use freshly ground black pepper in place of the cayenne pepper to
taste. Freeze the juice into ice cubes and add to juices and smoothies.



