Thank you for your Pampered Chef order!
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Lemony Gingertinis





2 lemons, divided			 


1 2 ½ - in. piece fresh gingerroot (about 2 oz), peeled				


¼ cup of sugar		


1 can (12 oz) frozen lemonade concentrate		


4 cups (1 L) chilled club soda		


1 cup lemon-flavored vodka* (optional)


½ cup lemon sorbet





1.   Zest lemons using Microplane Adjustable Grater.  Cut lemons in half crosswise using Utility Knife.  Cut two thin slices from one lemon.  Cut slices into quarters and cut one slit into each quarter; set quarters aside for garnish.  Juice remaining lemons to measure about 1/3 cup juice using Juicer.





2.  Finely mince gingerroot using Food Chopper. Combine lemon zest, juice, ginger and sugar in Small Batter Bowl; cover loosely with lid.  Microwave on HIGH 2-3 minutes or until sugar is dissolved.





3.  Place lemonade concentrate into Quick-Stir® Pitcher.  Pour ginger mixture through Strainer into pitcher; discard ginger.  Add club soda and vodka, if desired.  Place lid onto pitcher and plunge gently.





4.  To serve, scoop sorbet into glasses using Small Scoop.  Pour beverage over sorbet.  Garnish glasses with reserved lemon quarters.





*For a delicious, nonalcoholic version of this recipe, substitute an additional 1 cup chilled club soda for the vodka.





I would love to help you earn the products used in this recipe and more FREE!  Call and book your cooking or catalog show soon to have the best choice of available dates!


XXXXXXXXXXXXXXX


Independent Consultant for The Pampered Chef®


(858) xxx-xxxx or xxxxxx@yahoo.com





Book a Cooking Show to be held by _______, and receive a free Mini Whip or Seasoning as an extra thank you gift!





Refer someone interested in becoming a Pampered Chef Consultant and receive $25 in your choice of products after they become qualified!
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