
Wildgrown™ 
Sumac Lemonade 

 
Staghorn Sumac, with its dark-red, cone-shaped berry clusters and vibrant autumn foliage, is a common sight on the 

roadsides and field edges of West Virginia.  When picked at their prime, usually July through September, the berry clusters 
make a delicious, nutritious lemonade, guaranteed to delight. 

 

RECIPE 
 

Fill a pitcher or stock pot with dark-red berry clusters. 
Cover with cold water.  
Squeeze the clusters a few times to get the juices flowing. 
Let stand in a cool place for a couple hours or overnight. 
(The longer the clusters soak, the tarter the brew.) 
When the flavor is to your liking, strain through cheesecloth. 
Sweeten to taste. 
(Those with allergies to cashews & mangoes should avoid sumac.) 
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