A RECIPE BY SVA AND VAIDYA MISHRA

ingredients

2 cups unchilled spring water
1/2 lime juice

1 tsp chopped fresh mint leaves
1-2 tsp organic sucanat sugar or
other natural sugar, such as
honey or raw cane sugar

A pinch of Soma Salt

A pinch toasted and ground
whole cumin seeds

directions

Lightly toast cumin seeds. You
can make a batch of these in
advance.

Grind seeds to a powder.
Combine water, mint, sweetener,
salt and cumin.

Blend in a shaker, blender or with
a whisk.

Add lime juice progressively and
taste. Some limes are sweeter
than others.

Enjoy daily!

FOR MORE RECIPES, VISIT BODHI-AYURVEDA.COM/RECIPES


http://www.chandika.com/products/SVA-Soma-Salt.html?afmc=cq
http://www.chandika.com/products/SVA-Soma-Salt.html?afmc=cq
https://www.avantlink.com/click.php?tt=cl&merchant_id=08ed21bf-69d0-4873-b2b6-88a2b8930ec3&website_id=714d84d0-e134-4eab-bb31-c059dcb04a53&url=https%3A%2F%2Fwww.banyanbotanicals.com%2Fcumin-whole%2F

