
1.In a large pitcher, place the desired combination of
fruit or herbs. 

2.Add ice and fill container with water. Add additional
fruit or herbs to garnish, if desired. 

3.Enjoy your refreshing and hydrating drink!

Tips
Yield: Each of these infused water recipes makes
four, 10 oz. servings of water. 
Make Ahead: Infuse water the night before a party
so it has plenty of time to flavor and chill the water.
Storage: You can leave the fruits, vegetables, and
fresh herbs in the water for up to 24 hours. After
that, remove them and store the infused water in
the refrigerator for up to 3 more days (4 days total). 

4 servings 5 minutes

Naturally Flavored Water

For All Options:
5 cups water
1 cup ice cubes (optional)

Strawberry, Basil, and
Lemon:

½ cup strawberries,
stemmed and sliced, fresh
or frozen
5 large fresh basil leaves,
torn
1 lemon, thinly sliced

Honeydew, Cucumber, and
Mint:

½ cup honeydew cubes
1 cucumber, thinly sliced
10 fresh mint leaves, torn

Blackberries, Orange, and
Ginger:

½ pint blackberries
1 orange, thinly sliced
1 (2-inch) piece fresh
ginger, peeled and thinly
sliced

Ingredients Instructions

Recipe Credit: Culinary Infused Water Recipes

https://www.culinaryhill.com/8-infused-water-recipes/
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