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Limoncello
One bottle (750 ml) Everclear

One bottle (750 ml) Vodka – good quality 

20 lemons

4 cups sugar

4 cups water

Clean lemons well, and peel removing all white pith. (This step is very important because the pith will create a bitter finish to the limoncello.) Try & keep peel in large strips since this makes it easier later.  Put lemon peels in a large glass container with a tight fitting lid, along with the vodka & everclear. Store in a dark place & give the jar a quick “swirl” every day. Age for a minimum of 1 month – up to 4 months. The longer you leave the peels, the more color & flavor. 

To finish the limoncello, remove larger peels with a slotted spoon, then strain the remaining mixture through cheesecloth or moistened coffee filters.  Bring sugar & water to a boil, stirring occasionally. Boil for 7 minutes. Let cool to room temperature, and combine with lemon-alcohol mixture. 

Bottle as desired & store in the freezer. Let mixture age for a minimum of 3 more weeks before drinking. 
