
🌿 FARM FAMILY CONNECT @ Sycamore Spring Farm 🌿 

 • Family Member Spotlight September 2026🌸 Meet LORETT 
Member Since: 18+ Years | Farm Role: Saturday SuperStar 

Special Share: Traditional Jamaican Sorrel Beverage 

🌿 LORETT'S STORY & MEMORIES OF HOME 
Lorett has been a cherished pillar of our farm family for over 18 years. She is always there to assist 
Farmer Carol-every Saturday morning. Growing up in Jamaica, preparing the Sorrel Beverage was a 
Christmas holiday tradition that brought the whole family together. With her Grandmother at the 
stove in their tiny kitchen, Lorett’s job was to strip the sorrel sepals from the Calyxs (of the Rosella 
Hibiscus Plant) to steep in the pot with the magical spice blend. She has shared this treasured 
tradition and recipe with her farm family over the years, anytime there is a special event! Today, she is 
sharing with YOU! 

" Jamaican Sorrel Drink takes time to make and can't be rushed—it brings family together." — Lorett 
 
🍷 LORETT'S JAMAICAN SORREL BEVERAGE 

                          Serves 8 | Steep Time: 24 Hours  
      INGREDIENTS: 3 cups dried sorrel rinsed well 

●​ 3 Quarts water  
●​ 3/4lb fresh ginger-peel on-grated 
●​ 10 pimento berries (allspice) crushed 
●​ 10 whole cloves 
●​ 2 cinnamon sticks 
●​ 2.5 cups sugar 

DIRECTIONS: In a 4- or 5-quart pot or Dutch oven, bring 3 qts water to a 
boil. Add sorrel, grated ginger, cloves, crushed allspice and cinnamon sticks. Boil until the sorrel begins to plump and swell, 
about 8 minutes. Remove from heat and let stand until cooled, then continue to steep in an airtight vessel in the refrigerator for 
at least 8 hours and up to 3 days.Strain the liquid through a fine-mesh strainer or through cheesecloth into a large pitcher, 
pressing on solids to express as much liquid as possible. If needed, strain again until it is clear of any ginger remnants. Discard 
solids.Sweeten to taste with sugar or simple syrup. Keep chilled and serve over ice! ENJOY! 
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