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8 (3 x 1/2-inch) lemon rind strips

8 tablespoons Limoncello (lemon-
flavored liqueur)
4 tablespoons fresh lemon juice

1 bottle (750 ml) brut champagne,
chilled

Roll up each strip of lemon rind.  Place one into
each of eight champagne flutes.

Add one tablespoon of liqueur and one-half
teaspoon of lemon juice to each glass.

Divide the champagne evenly among the
glasses.

Serve immediately.

A sugared rim is a pretty touch—rub
a cut lemon wedge on the rim of the
glass, and roll in sugar. You don't
need to purchase expensive
Champagne for this cocktail; just be
sure to use brut, the driest
Champagne, or a dry cava or prosecco.

Per Serving (excluding unknown
items): 15 Calories; 0g Fat (0.0%
calories from fat); trace Protein; 5g
Carbohydrate; trace Dietary Fiber;
0mg Cholesterol; 1mg Sodium.
Exchanges: 1/2 Fruit.

Beverages

Per Serving Nutritional Analysis

Calories (kcal): 15

% Calories from Fat: 0.0%

% Calories from Carbohydrates: 95.8%

% Calories from Protein: 4.2%

Total Fat (g): 0g

Saturated Fat (g): 0g

Monounsaturated Fat (g): 0g

Polyunsaturated Fat (g): 0g

Cholesterol (mg): 0mg

Carbohydrate (g): 5g

Dietary Fiber (g): trace

Protein (g): trace

Sodium (mg): 1mg

Potassium (mg): 76mg

Vitamin B6 (mg): trace

Vitamin B12 (mcg): 0mcg

Thiamin B1 (mg): trace

Riboflavin B2 (mg): trace

Folacin (mcg): 8mcg

Niacin (mg): trace

Caffeine (mg): 0mg

Alcohol (kcal): 0

% Refuse: 0.0%

Food Exchanges

Grain (Starch): 0

Lean Meat: 0

Vegetable: 0

Fruit: 1/2
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Calcium (mg): 4mg

Iron (mg): trace

Zinc (mg): trace

Vitamin C (mg): 28mg

Vitamin A (i.u.): 12IU

Vitamin A (r.e.): 1RE

Non-Fat Milk: 0

Fat: 0

Other Carbohydrates: 0

Nutrition Facts

Amount Per Serving

Calories 15 Calories from Fat: 0

% Daily Values*

Total Fat 0g 0%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 1mg 0%

Total Carbohydrates 5g 2%

Dietary Fiber trace 1%

Protein trace

Vitamin A 0%

Vitamin C 47%

Calcium 0%

Iron 0%

* Percent Daily Values are based on a 2000 calorie diet.
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