Wagh your strawberries, pat them
dry and remove the stem. A simple
trick is to poke a drinking straw
gently into the pointy end of the
strawberry — ag it slides through it
will hit the stem and push it out.

Put two drinking glasses in the
fridge — o they will chill and be
ready for your milk.

ety of NSW.

Dut the strawberries, sugar and
water into a saucepan and let it
boil for about [0 minutes. [t will
start to thicken and look a bit like
strawberry jam.

With an adult helping because

thig ig hot and sticky work, pour
this ’jam’ into a bowl or container,
using a strainer. You just want the

syrupy liquid, not the strawberries.
But save the strawberries - you
could squash them and spread on
toast or pancakes... or in yoghurt
or a bowl of ice eream!

Get your glasses out of the fridge
and fill them % with milk. Stir three
tablespoons of your strawberry
gyrup into the milk. You can add
more if you want it to be a little bit
Sweeter.

Enjoy your delicious home-made
fresh strawberry milk!

Be careful and always make sure
an adult is helping, or watching,
when you are uging stoves and hot
cooking equipment.
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