
FIDELITY BANK • LEMONADE LEARNING CLUB

RECIPE
BOOK



FIDELITY BANK’S SIGNATURE
BLUEBERRY LEMONADE: 
Ingredients: 

1 cup freshly squeezed lemon juice (about 4-6 lemons) 
1/2 cup granulated sugar 
1 cup fresh or frozen blueberries 
4 cups cold water 
Ice cubes 
Lemon slices and blueberries (for garnish, optional) 

Instructions: 
In a blender, combine the freshly squeezed lemon juice, granulated sugar, and
fresh blueberries. Blend until smooth. (Adult supervision required when using the
blender.)

1.

Strain the blueberry mixture through a fine-mesh sieve into a pitcher to remove
skins and seeds. 

2.

Add the cold water to the pitcher and stir well to combine. 3.
Taste and adjust sweetness by adding more sugar if desired. 4.
Serve over ice cubes and garnish with lemon slices and blueberries if desired. 5.
Enjoy the delicious and vibrant flavor of blueberry lemonade! 6.

Did you know that blueberry lemonade looks purple
because the acidic lemon juice changes the
blueberries' color.



CLASSIC LEMONADE
Ingredients: 

1 cup freshly squeezed lemon juice (about 4-6 lemons) 
1 cup granulated sugar 
4 cups cold water 
Ice cubes 
Lemon slices (for garnish, optional) 

Instructions: 
In a pitcher, combine the freshly squeezed lemon juice and granulated sugar. Stir
until the sugar is dissolved. 

1.

Add the cold water and stir well to combine. 2.

Taste and adjust sweetness by adding more sugar if desired. 3.

Serve over ice cubes and garnish with lemon slices if desired. 4.

TIP If you need to make more lemonade, simply multiply the ingredients
by the number of batches you want to make. 



STRAWBERRY LEMONADE
Ingredients: 

1 cup freshly squeezed lemon juice (about 4-6 lemons) 
1/2 cup granulated sugar 
1 cup sliced strawberries 
4 cups cold water 
Ice cubes 
Strawberry slices (for garnish, optional) 

Instructions: 
In a blender, combine the freshly squeezed lemon juice, granulated sugar, and
sliced strawberries. Blend until smooth. (Adult supervision required when using
the blender.)

1.

Strain the strawberry mixture through a fine-mesh sieve into a pitcher to remove
seeds. 

2.

Add the cold water to the pitcher and stir well to combine. 3.
Taste and adjust sweetness by adding more sugar if desired. 4.
Serve over ice cubes and garnish with strawberry slices if desired. 5.
Enjoy the refreshing taste of strawberry lemonade!  6.



MINT LEMONADE
Ingredients: 

1 cup freshly squeezed lime juice (about 4-6 limes) 
1/2 cup granulated sugar 
Handful of fresh mint leaves 
4 cups cold water 
Ice cubes 
Lime slices and mint sprigs (for garnish, optional) 

Instructions: 
In a pitcher, muddle the fresh mint leaves with the granulated sugar to release
their flavor. 

1.

Add the freshly squeezed lime juice to the pitcher and stir until the sugar is
dissolved. 

2.

Add the cold water and stir well to combine. 3.
Taste and adjust sweetness by adding more sugar if desired. 4.
Serve over ice cubes and garnish with lime slices and mint sprigs if desired. 5.
Enjoy the zesty and refreshing taste of mint-limeade! 6.


