
 

Cherry Lime Rickey 

Makes 1 drink 

 

Sweet and sour is the best way to 

describe this tangy-tart, brightly 

colored treat. Kids love it, and it’s a 

great nonalcoholic offering for adult 

parties, too. It just feels more fun than 

drinking plain old fruit juice or seltzer 

with a wedge of lemon. 

 

2 tablespoons Lime Syrup  - Below 

Juice of ½ lime 

Dash of citric acid solution Seltzer 

2 tablespoons Sour Cherry Syrup  - 

Below 

Wedge of lime, for garnish 

 

Fill a tall glass with ice. Add the lime syrup, lime juice, and citric acid solution. 

Add the seltzer, float the cherry syrup on top, and garnish with the lime wedge. 

 

Lime Syrup 

Makes about 1½ cups  

 

Citrus is the most common base for all sodas, so mastering a perfect lime or 

lemon syrup is a must for home soda makers. With a solid citrus soda in hand, 

branching out to mix syrups in the glass or even experimenting with extra 

flavors at the cooking stage is the next step. From that foundation, the creative 

possibilities grow exponentially. I find a Microplane zester, which completely 

avoids the bitter white pith, is absolutely indispensable for making a perfect 

citrus syrup.  

 

1 ¼ cups water 

1 cup sugar 



Zest of 4 limes 

 

In a medium saucepan set over medium heat, bring the water and sugar to a 

boil. Add the zest and remove the pan from the heat. Steep for at least 1 hour. 

Let cool. Store in an airtight container in the refrigerator for up to 14 days. 

 

Sour Cherry Syrup 

Makes about 2 cups  

 

Since the fruit is tart and acidic, the taste for sour cherries right off the tree is 

an acquired one. When tamed with sweeteners, like sugar or honey, this fruit 

becomes a natural for liqueurs, preserves, and syrups.  

 

2 quarts fresh sour cherries, pitted 

2 cups sugar 

Juice of ½ lemon 

 

In a medium saucepan set over medium heat, combine the cherries, sugar, and 

lemon juice and bring to a boil. Simmer for 30 minutes.  

 

Strain the syrup through a fine-mesh strainer and discard the fruit solids. Store 

the syrup in an airtight container in the refrigerator for up to 7 days. 
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