This scented sugar can be used in hot/iced tea, lemonade, punch, sprinkled on sugar cookies or on fruit. Use your imagination.

- 
In a quart-size mason jar add 1/2 cup sugar and cover with a layer of leaves.

- 
Repeat these layers until the jar is full.

- 
Cap tightly and allow the flavours to mingle for at least a week before using.
Scented Geranium Sugar

Wash thoroughly and dry a large handfull of your favourite scented geranium (rose, mint, lemon, lime) leaves, then bruise them with the palm of your hand.
