
Frozen Strawberry Basil Lemonade

http://userealbutter.com/2014/06/08/frozen-strawberry-basil-lemonade-recipe/
inspired by Secret Stash

1/3 cup water
1/3 cup sugar
1 cup strawberries, hulled
1/8-1/4 cup fresh basil (optional)
1/2 cup lemon juice, fresh squeezed
1-2 cups ice cubes

Combine the water and sugar in a small saucepan over high heat. Stir to dissolve the 
sugar and let come to a boil. Boil for 2 minutes and then remove from heat. Let the 
simple syrup cool. Place the strawberries, lemon juice, basil, simple syrup, and ice in a 
blender. Blitz everything until it is a smooth slush. Pour into glasses and serve. Makes 
about 3 cups.
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