
5 min

n/a

 ¾ cup

• In a small saucepan, combine the powdered sugar, water,  
   fresh lemon juice, and salt. 

• Place over medium heat and cook gently, stirring often, 
   until the glaze begins to simmer and the sugar is fully 
   dissolved — about 2 to 3 minutes. Do not boil.

• Remove from heat.. The glaze should be thin, glossy, and 
   pourable.

• Brush gently over clean, dry berries using a pastry brush. 
   Let set for a few minutes until the glaze firms up slightly.

• 1¾ cups (210 g) powdered sugar
• 3 tbsp (45 ml) water
• ¼ cup (60 ml) fresh lemon juice
• Pinch of salt 

INGREDIENTS: INSTRUCTIONS:

  
 

Citrus glaze 
for fruit

Turns “oh, fruit” into “OMG, fruit.”
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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 hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


