
Ingredients: 
8 cups cold water
2 Tbs fresh grated ginger
4-8 whole cloves
½ tsp ground allspice
1 peel from an orange
3 cups fresh sorrel
1 Tbs agave

Directions: 
1. In a large pot bring the water to a boil.
2. Reduce to medium heat and add ginger,
spices and orange peel and simmer for 5
minutes.
3. Add sorrel and continue simmering on low
for 20 minutes.
4. Remove from heat, cover and steep for at
least 4 hours. 
5. Strain and discard solids.
6. Add agave, mix and serve. 

Jamaican Sorrel

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


