HORCHATA

*OJO  Horchata from Spain is different from horchata from México and Latin América.  You will only get credit for bringing horchata if you follow THIS EXACT RECIPE.

· 8 ounces almonds

· 41/2 cups of water

· Finely grated zest of ½ lemon

· About 1/3 cup sugar

· Lemon slices, to decorate

In a blender or food processor with the metal blade, process nuts with enough of 

the water to make a fine paste.  Add remaining water, lemon zest and sugar to taste.

Refrigerate 4 hours.  Strain the liquid through a cheesecloth- lined strainer.  

Refrigerate until very cold.  Pour into glasses; decorate with lemon slices.

Makes 4 servings.

Source: Walden, Hilaire. The Book of Spanish Cooking. New York: HP Books, 1993.

