LPS Family Hub

Festival of Lights

Friday 29 June 2018 - HELPERS NOTICE

We are aiming to sell our now “World Famous in Lyttelton” mulled white wine at the Festival of Lights.  We can’t do this without the help and support of our awesome parents so please can you volunteer some of your services for any (or all!) of the following.  It is great fun on the night!

Name:  _____________________________________________  


Phone No.: ____________     email: ________________________________

Please tick the boxes below indicating where you are able to help. 

Setting Up 					4pm-5pm		
(including transporting trestles, urns, wine etc from the school to our stall)
Assisting on Stall:				5pm-6pm	

							6pm-7pm	

							7pm-8pm	

							8pm-9pm	

Help Pack Up:					9pm-10pm	

Making White Mulled Wine Syrup (prior)		
 
Making Mini Xmas Pies:	How many dozen?	__________
(i.e. in mini muffin pans)

Note:     *  We require lemons and rosemary – if you have some to spare please
 bring into school (after 11 June) .

[bookmark: _GoBack]Could we please have this form returned to the office by Friday 15 June.

Thank you from the Family Hub




Rosemary/Lemon Syrup

This makes enough syrup to add to 2 x 3 litre cask of Riesling or similar white wine.

2 cup water
2 cup white sugar
1 cup honey
8 large sprigs of Rosemary
8 large lemons

In a large pot put the water, sugar, honey and Rosemary, simmer but do not boil for about 10 minutes, until the mixture becomes slightly thick and syrupy. Remove from the heat. Using a potato peeler peel the lemons and add the peel to the pot along with the juice. Let this mixture sit for at least 1 hour, or even overnight. Strain the mixture and store in an airtight container.


