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from an original Italian MAMMA’S recipe
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95°0,5 lt
+ +

350 gr

0,7 lt
1,0 lt

800 gr
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0,4 lt

1 2 3 4

THE SECRET
OF THE BEST

1 2 3 4
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JUST THE
yellow
PART OF THE

ZEST!

ENJOY
AND SAY

THEN LET IT get cold
*BOIL WATER & SUGAR

THEN LET IT get cold

SUGAR

ALMOST READY!

WATER

MILK
5
MINUTES*

10
MINUTES*

mamma
mia!

liqueur cream
limoncello
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limoncello

d’après une recette originale d’une MAMMA italienne
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dalla ricetta originale di una MAMMA italiana
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