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SPARKLING SOUR
CHERRY APERITIVO
MAKES 6 We call this g Rersian
Kir Royale—and can vr:.:ﬁ‘or no
betterway to start a meal. This
recipe yields more syrup than
you'll need: use the surplus for

fruity nonaicoholic spmezers or

fdrizzle it nver ice cream

SOUR CHERRY.SYRUP Purée
one 24-0z. jar sour cherries
in light syrup (With syrup)in-
a blender unti Strain
into a medium bowk pressing
1o extrgct as much liquid as
pogsible. Bring cherry mixture
and 1cup molt‘(‘o adiailjin

alarne canranan etirrinn 'n

dissolve sugar; reduc@heat and
simmer, occasionallyfskimming
any foam from surf, until
reduced to 1% cugh20-30
minutes. Let Mixin 2 Thsp.,
fresh lie juice Cover

1 about 2 hours
0: Syrup can be made
h ahoaad ¥oon rhillad

Told
LOI0

“syrup with one 750-ml bottle

Fresh and dried

limes are an abid-
ing source of acid.
Aromatic Persian
limes, the type that's
commonly found in
the producesection,
appear in salads,
tish dishes, and all
manner of sharbats .~
(sweet drinks), while
dried limes (limu
omani) are used in
soups and stews,
Dried limes are avail-
able at kalustyans
com, or substitute

quartered fresh oneq

cockraiLs Divide 3 Tbsp.
chilled sour cherry syrup
ameng 6 glasses Top off

of chilled sparkling wine,

dividing evenly,.and stirto 25
comblag. Garnish drinks with . 3%,
lemon verbena or

mint eArine if dacirad



