GINGER TEA
Serves 3

Ya cup fresh ginger, peeled, coarsely chopped

2 TBSP fresh turmeric root, peeled, coarsely chopped (optional)
4 cups filtered water

Ya cup fresh squeezed lemon juice

Honey, to taste

Coconut oil (optional)

Place ginger and turmeric (if using) in medium saucepan with 4 cups water.
Bring to a boil. Reduce heat and simmer for 20 minutes (or until the tea is to your
preferred strength). Strain the ginger and turmeric. Pour tea into mug. Divide
lemon juice among mugs. Add honey to taste. Add 1 TBSP coconut oil, if
preferred.

Alternative:

Double recipe. Brew for 30 minutes (or longer) for very strong tea. Cool. Store in
refrigerator in glass container. Dilute upon reheating, if preferred. Add lemon and
honey to taste. Optional - stir in 1 TBSP of coconut oil.
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