
5 min

N/A

N/A

• Combine all of the ingredients in a bowl with a fork. Yup, 
  it’s that easy.

• Let it rest for 15-20 minutes before using. 

- For extra thickness, add more sugar. 

• 1 ¾ cups (198g) Confectioners’ 

  Sugar 

• 1 Pinch of Salt 

• 1 tsp (3g) of Fresh Lemon Zest 

• ¼ cup (57.5g) of Fresh Lemon 

  Juice 

INGREDIENTS: INSTRUCTIONS:

 
 

Lemon Sugar
Drizzle Glaze

Bright, sweet, and drizzly — this lemon sugar glaze makes
everything it touches better.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:


