
Ingredients: 
6 cups water
2 cups dried hibiscus petals
1 cinnamon stick
¼ tsp ground cloves
¼ tsp ground nutmeg
¼ tsp ground allspice
¼ cup piloncillo sugar, chopped
¼ cup white sugar
2 cups cold water

Directions: 
1. In a large saucepan, add 6 cups water and bring
to a boil. 
2. Add the hibiscus petals and seasonings, reduce
heat to medium-low and simmer for 30-45 minutes.
3. Add the chopped piloncillo, stirring until dissolved. 
4. Allow to cool for 15 minutes, then strain the warm
liquid into a pitcher, squeezing as much liquid from
the petals as possible. 
5. Add an additional 2 cups of water and the white
sugar, stirring until dissolved. 
6. Serve. 

Agua De Jamaica

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.


