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The Best Time of the Year – for Lemons 
By Sari Cochrane 

UCCE Master Food Preserver of El Dorado County 
 

A winter garden is beautiful, especially to a UCCE Master Preserver.  The 
season’s bounty can be found in a search among the gothic branches and 
bramble of the haunting foothills and our unpruned gardens.  Rosehips and 
kiwi are at their best, but both put up a fight so wear long gloves.  Another 
garden warrior that requires armor, in the form of safety glasses, is arguably 
the biggest prize, the lemon.  

The lemon is a frequent subject of the Master Food Preservers organization.  
The recipe below was recently brought up at a general meeting by the 
educational and generous Pati Kenney.  Limoncello’s diversity includes uses 
in baking, cooking, and sipping; often when baking and cooking. A beautiful 
spring colored batch is often brewing on the countertops in Italian 
households.  Now it can be preserved in yours. 

Limoncello 
Yield:  7 cups 

 10 lemons 
 3 ½ cups water 
 1 (750-ml) bottle vodka 
 2 ½ cups sugar 

Using a vegetable peeler, remove peel from lemons in long strips. 
Using a small sharp knife, trim away white pith from lemon peels; discard pith. 
Place lemon peels in a 2-quart pitcher. Pour vodka over peels and cover with plastic wrap. Steep peels for 4 to 6 days at 
room temperature. 
Stir water and sugar in a large saucepan over medium heat until the sugar dissolves, about 5 minutes.  Cool completely. 
Pour sugar syrup over vodka mixture.  Cover and let stand at room temperature overnight. 
Strain Limoncello through mesh strainer. (Save peels in freezer for future use.)  Transfer to a bottle, seal and refrigerate 
for 4 hours and up to one month. 
 

The UCCE Master Food Preserver 2016 series of classes has begun. The next class is a class with the Master 
Gardeners, Saturday, March 19 from 9-noon at 2850 Fairlane Court, Building C, in Placerville. View the online 
calendar can be viewed at: http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/. 

UCCE Master Gardener Zack Dowell will show you how to choose the right varieties, deal with insects and diseases, care 

for and harvest your tomatoes. UCCE Master Gardeners and Master Food Preservers Cindy Young and Judi Johnson will 

teach how to preserve your tomato harvest to enjoy throughout the year. They will discuss how to safely can tomatoes, the 

benefits and uses of dehydrated tomatoes, and how to freeze tomatoes. In addition, Cindy and Judi will talk about food 

safety and discuss the various pieces of equipment used in preserving. 

 

UCCE Master Food Preservers are also available to answer home food preservation questions; leave a message at 
(530) 621-5506. For more information about the public education classes and activities, go to the UCCE Master 
Food Preserver website athttp://ucanr.edu/edmfp. Sign up to receive our international E-Newsletter at 
http://ucanr.org/mfpenews/. Find us on Facebook too (UCCE Master Food Preservers of El Dorado County)! 
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Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. 
 

The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination  against or harassment of any person in any of its 
programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes pregnancy, 
childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), 
genetic information (including family medical history), ancestry, marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the 
uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval service. 
UC ANR policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or harassment. UC 
ANR policy also prohibits retaliation against a person who assists someone with a complaint of discrimination or harassment, or participates in any manner in an 
investigation or resolution of a complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions related to any 
of its programs or activities. UC ANR is an Equal Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for employment and/or 
participation in any of its programs or activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran status. University policy 
is intended to be consistent with ǘƘŜ ǇǊƻǾƛǎƛƻƴǎ ƻŦ ŀǇǇƭƛŎŀōƭŜ {ǘŀǘŜ ŀƴŘ CŜŘŜǊŀƭ ƭŀǿǎΦ  LƴǉǳƛǊƛŜǎ ǊŜƎŀǊŘƛƴƎ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅΩǎ Ŝǉǳŀƭ ŜƳǇƭƻȅƳŜƴǘ ƻǇǇƻǊǘǳƴƛǘȅ ǇƻƭƛŎies may 
be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second Street, 
Davis, CA 95618, (530) 750-1397. Email:  jsims@ucanr.edu. Website: http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/. 
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