
DIRECTIONS:

1. Whisk xanthan gum into sugar alternative and add to medium saucepan. 

2. Add water and set burner to low heat. 

3. Bring syrup to simmer, stirring occasionally to completely dissolve ingredients. 

4. Remove from heat and pour into sterilized container. 

5. Once the syrup is cool, stir in flavor and Tart & Sour. 

INGREDIENTS:

                                 Sugar                Water            Flavor             Tart &         Xanthan
                 Alternative                     Fountain            Sour             Gum

Batch                      
Size

 1 Quart 1  1/3 cups

2  2/3 cups

2  2/3 cups 1  1/4 tsp.

2  1/2 tsp.

3  3/4 tsp.

1 Tbsp.

2 Tbsp.

3 Tbsp.

4 Tbsp.

1 Tbsp.

2 Tbsp.

3 Tbsp.

4 Tbsp. 4 tsp.

5  1/3 cups

8 cups

10  2/3 cups

4 cups

5  1/3 cups

 2 Quart

 3 Quart

Gallon

Share your creations with us on social media!
#lorannoils @lorannoils

LOW-CARB
FLAVORED SYRUP

FOR SLUSHIES, SNOW CONES, & SHAKES


