Lime butter syrup

. ' 450g brown sugar
. ' 180g butter

. I 6 limes, juiced, zest cut into thin strips
Method

« To prepare syrup, place brown sugar and butter in a small saucepan over
low heat. Stir for 2 minutes until thick and bubbling. Whisk in lime juice
and zest - be careful as this will spatter - boil for 20 seconds and remove

from heat.



