
INGREDIENTS

NUTRITION FACTS

PROCEDURE

SACRED
SORREL

Serves 1: 24 oz

1 1/2 tablespoons hibiscus

3 cups spring water

1/2 lemon, squeezed

1/2 orange, squeezed 

1 teaspoon date syrup (or raw

agave nectar)

1/4 inch ginger (1/4 tsp ground)

1/4 inch turmeric (1/4 tsp ground)

1/4 teaspoon cinnamon

1/8 teaspoon nutmeg

1/8 teaspoon allspice 

Calories: 79

Total Fat: 0.53g

Saturated Fat: 0.18g

Sodium: 17mg

Potassium: 184mg

Total Carbohydrates: 19.9g

Dietary Fiber: 3.1g

Sugars: 12.76g 

Protein: 1.2g

Vitamin A: 259IU

magnesium: 28mg

phosphorous: 25mg

Vitamin C: 62.1mg

Calcium: 119mg

Iron: 2.71mg

vitamin k: 1.9ug

zinc: 0.16mg

vitamin e: 0.27mg

Combine all

ingredients in a

pot, cover with

the top and

bring to a boil.
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Enjoy! 

@KICKCRAMPSASS

Reduce heat and

simmer for 10

minutes.
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Remove from

hot eye and

allow to cool.  

refrigerate

overnight.
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*or keep hot


