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Basil Lemonade  
 
 
For anyone who lives on a Caribbean island  
knows how warm it can get.  
What better beverage to cool off with,  
than this refreshing Basil Lemonade.  
Here in Aruba we call Basil -  Yerba di Hole.  
Which means ‘herb to smell’ and  
it is indeed very fragant just like any basil.  
 
*Try this recipe using mint leaves  
instead of Basil for a refreshing  
Mint Lemonade. Or fresh Rosemary! 
So many alternatives so little time… 
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Servings: app. 10 glasses 

Ingredients Measurements
Sugar Syrup:  
Brown Sugar   

Fresh Basil Leaves  
Water  
 
Freshly Squeezed Lemon Juice  
Water, Cold 
Maple Syup 

Additional Lemons and Basil Leaves  
for garnish 

 
1  cup (use organic or Domino’s. When using Domino’s be  
 sure to check the label to ensure it is processed in Yonkers)  
1.5 cups (2 packs from any of the local small grocery store) 
2       cups 

1.5 cups (about 9 Large Lemons)  
4.5 cups 
1/4  cup 
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Instructions:  

1. In a medium sauce pan, rub the sugar and basil together. I like to just 
use my hands, get in there ya’ll! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2. Add 2 cups of water and cook the mixture over medium heat, don’t 
forget to stir frequently.  Once all of the sugar has dissolved, remove 
the pan from the heat and let the basil steep in the syrup until cool. 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3. When the Sugar Syrup has cooled, strain the Sugar Syrup into a 
pitcher. Add the lemon juice, the cold water and the maple syrup.  
Stir well.  

4. Serve in a mason jar over ice. Garnish with basil leaves and slices of 
lemon and let the cool down commence. 
*Try this recipe but use mint leaves instead for a refreshing Mint Lemonade 
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