Lemon Balm Cordial
Ingredients
500ml water 
300g of sugar
½ cup Lemon Verbena leaves, fresh or dried
2 cups fresh Lemon balm
½ lemon juiced and zest.

Method
Chill two bottles of cold water in the fridge until ready to serve.
Pick and wash herbs; lemon balm and lemon verbena.
Zest and Juice Lemon. Keep the lemon juice.
Put the juice and sugar into a pot and cook until the sugar is fully dissolved. Add the herbs. Cook for a further 10 mins.
Allow to cool and pour the mixture into a large sieve with muslin cloth over a bowl,
and pour into the freshly heated (sanitised) bottles using a funnel (if available).
Wipe the outside of the bottles for any spills and stickiness. Seal the bottles and keep for a few weeks on the shelf. Keep refrigerated once opened. Enjoy with ice cold water!

