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Gorse flower cordial
Ingredients:
· 4 handfuls gorse flowers (best picked in spring, when most fragrant)
· 600ml cold water 

· 250g caster sugar (raw cane or refined – the former will give a more robust cordial, while the latter will yield a lighter, more delicate taste)
· zest of 1 orange (without any of the white pith)

· juice of 1 lemon 

Preparation:

Mix the water and sugar mix and bring to a rapid boil. Keep boiling for 10 minutes, then remove from the heat. Add the lemon juice, orange zest and gorse flowers to the sugar water (syrup). Stir well and leave until cooled (or overnight). Strain through muslin or a jelly bag into clean container / jug. You should now have about 500ml of liquid. Pour into sterilized bottles, cap and store in a cool dark place. Refrigerate once opened. 
From www.eatweeds.co.uk 
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