
*These statements have not been evaluated by the Food and Drug Administration. 
These products are not intended to diagnose, treat, cure or prevent any disease.

Our secret ingredient 
for immune support*

at every meal!

in the Kitchen

Get this Recipe

Recipe by Charles Chen (@charleschentv)

https://sambucolusa.com/blogs/news/lemon-lavender-cake-with-black-elderberry-syrup


Hydrated:  
Drinks and Cocktails 

Nourished:  
Snacks, Appetizers,  
and Main Dishes

Blended: 
Smoothies 

 
Kid-Approved:  
Recipes for Little Ones
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is a staple in the kitchens of Sambucol fans 
across the country. Its slightly sweet berry 
taste makes it a versatile ingredient and a 
great way to add natural immune support* 

to your favorite recipes. Add a tablespoon or 
two to your morning smoothie, your favorite 
cocktail, or turn it into a delicious whipped 
icing to top cookies and cakes. Sambucol can 
be added to just about any recipe you can 
think of. Just be sure not to heat the syrup as 
that can disrupt its immune support benefits.*

To get you acquainted with your 
new favorite secret ingredient, 
we’ve put together some of our 
most-loved recipes featuring 

Sambucol Black Elderberry 
Syrup. From drinks to 
smoothies, main dishes and 
kid-friendly snacks, we’ve got 
everything you need to start 
adding immune support to 
every meal.*

Sambucol 
Black 

Elderberry 
Syrup  
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*These statements have not been evaluated by the Food and Drug Administration. 
These products are not intended to diagnose, treat, cure or prevent any disease.



Hydrated: 
Drinks and Cocktails 
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REFRESHING MANGO & PEACH ICED TEA WITH ELDERBERRY ICE CUBES

Ingredients:
Black Elderberry Ice Cubes

• 4 oz bottle of  
Sambucol Black Elderberry Syrup

• water

Mango and Peach Iced Tea
• 6 quarts water

• 2 mangoes
• 4-6 peaches

• 2 tea bags of your choice
• 5 anise stars

• fresh mint

This recipe is great for summer or anytime you need a hydration pick-me-up! Fresh-brewed iced 
tea is mixed with ripe fruit and Sambucol Black Elderberry ice cubes. Let the elderberry ice cubes 

melt to create a refreshing drink full of flavor and antioxidants for immune system support.* 

Directions:
1. Mix a 4 oz bottle of Sambucol Black Elderberry 

Syrup with water and add to 2 ice cube trays. 
Let it freeze.

2. Add 6 quarts of water, mango, and peaches to a 
pan and boil for 45 minutes.

3. Then add 2 tea bags and anise stars and simmer 
for 10 minutes. Let it cool. With a strainer, 
remove fruit and tea bags. Add the brewed 
tea, some regular ice and mint to a pitcher or a 
drink dispenser. 

4. Serve cold over elderberry ice cubes for a 
refreshing drink!
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Get this recipe on our blog at SambucolUSA.com

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease.

Recipe by Daniela Larsen (@brandmesavvy)

https://sambucolusa.com/blogs/news/mango-peach-iced-tea-with-elderberry-ice-cubes-recipe


BLACK ELDERBERRY FROZEN COCKTAILS

BLACK ELDERBERRY, 
STRAWBERRY AND 

JALAPEÑO MARGARITA

BLACK ELDERBERRY, 
BLUEBERRY AND THYME 

MARGARITA

Ingredients:
• 1 oz Sambucol Black Elderberry Syrup 
• 1 oz triple sec
• 2 oz tequila
• 2 oz honey
• 2 cups frozen strawberries
• 1/2 jalapeño, seeds removed
• 6 ice cubes of frozen margarita mix  

(see recipe on page 8)

Directions:
Combine all ingredients in a blender. Serve with 
strawberry, jalapeño and lemon garnish.

Ingredients:
• 1 oz Sambucol Black Elderberry Syrup
• 1 oz triple sec
• 2 oz tequila
• 2 oz honey
• 2 cups frozen blueberries
• 4 sprigs of fresh thyme - stems removed 
• 6 ice cubes of frozen margarita mix  

(see recipe on page 8)

Directions:
Combine all ingredients in a blender. Serve with 
thyme, blueberry and lemon garnish.

Recipes by Michal Grappe (michalgrappe.com)

serves

serves

2

2
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Looking for the best frozen cocktail recipes that not only taste good but offer a punch of  
immune-supporting antioxidants?* These delicious drinks are just what the doctor ordered!  

Cool down and drink up with these black elderberry infused cocktails.
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BLACK ELDERBERRY 
AND WHITE HONEYDEW 

FROSÉ RECIPE

BLACK ELDERBERRY 
AND PEACH FROSÉ 

RECIPE

Ingredients:
• 1 oz Sambucol Black Elderberry Syrup
• 2 oz lemon liqueur 
• 1 oz honey
• 2 cups frozen white honeydew
• 8 ice cubes of frozen rosé
• squeeze of lemon slice 

Directions:
Combine all ingredients in a blender.  
Serve with lemon and honeydew garnish.

Ingredients:
• 1 oz Sambucol Black Elderberry Syrup
• 2 oz lemon liqueur 
• 1 oz honey
• 2 cups frozen peaches
• 8 ice cubes of frozen rosé
• squeeze of lemon slice
 
Directions:
Combine all ingredients in a blender.  
Serve with lemon and peach garnish.

Get these recipes on our blog at SambucolUSA.com

serves

serves

2

2
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Recipes by Michal Grappe (michalgrappe.com)

BLACK ELDERBERRY FROZEN COCKTAILS
FRESH MARGARITA MIX:
• 1 cup lime juice
• 1 cup of water
• 1/2 cup honey 

serves
2

https://sambucolusa.com/blogs/news/black-elderberry-frozen-summer-cocktails


ELDERBERRY DALGONA LATTE

Ingredients:
Black Elderberry Ice Cubes

• 2 tbsp instant coffee powder
• 2 tbsp cane sugar
• 2 tbsp cold water
• 1 tbsp Sambucol  

Black Elderberry Syrup  
• milk of choice (we love oat milk)

Self-care should start as early in the day as possible, in our opinion. That’s where the Dalgona 
latte steps in. Deliciously rich and frothy, we make ours with an immunity twist,* adding Sambucol 

Black Elderberry Syrup to the froth before topping either cold or hot milk of choice.  

Directions:
1. Froth together the coffee powder, sugar, and 

cold water by either whisking by hand in a 
small bowl, using a hand mixer, or using the 
whisk attachment of a stand mixer. Whisk 
until light and frothy. (Whisking by hand can 
take up to 7 minutes; a hand or stand mixer 
will take about 2-3 minutes.)

2. Add Sambucol Black Elderberry Syrup to the 
froth and gently swirl together.

3. Add your milk of choice — either hot or cold 
with ice — to a glass. Spoon the froth over 
the milk and enjoy!
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Get this recipe on our blog at SambucolUSA.com

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease.

https://sambucolusa.com/blogs/news/elderberry-dalgona-latte


Blended:
Smoothies 
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ELDERBERRY AÇAI SMOOTHIE

Ingredients:
• 1 packet of frozen açai

• 1 banana
• 1 cup of fresh or frozen 

berries: strawberry, blueberry, 
raspberry, and blackberry

• 1/2 cup almond or oat milk
• 1-2 tbsp of Sambucol Black 

Elderberry Syrup
• sliced almonds to garnish

Get this recipe on our blog at SambucolUSA.com

This is the perfect recipe for picky eaters! It’s an easy and delicious way for kids to 
get their daily serving of fruit with a powerful dose of vitamins and antioxidants using 

Sambucol Black Elderberry Syrup for Kids. Or use our Original Sambucol Black 
Elderberry Syrup if you don’t plan on sharing with the kiddos (it’s ok, we won’t tell).

Directions:
Add everything into a blender and 
enjoy a delicious smoothie packed with 
vitamins and antioxidants to support your 
immune system*. 
Add fruit to garnish and sprinkle some sliced 
almonds to add a little bit of crunchiness to 
this yummy smoothie.

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease. 11

Recipe by Daniela Larsen (@brandmesavvy)

https://sambucolusa.com/blogs/news/very-berry-elderberry-smoothie-recipe
https://sambucolusa.com/products/black-elderberry-kids-small-syrup-4-ounces


COCONUT IMMUNITY BERRY SMOOTHIE

Ingredients:
• 1 cup mixed berries

• 1 cup frozen cauliflower 
• 1/2 frozen banana

• frozen coconut milk cubes
• nut milk to thin

• 1-2 tbsp Sambucol  
Black Elderberry Syrup

• your favorite toppings (optional) 

This smoothie packs so much immune-strengthening goodness into one delicious drink*. It’s perfect 
for an immunity reset after the holidays or anytime you need to kickstart your healthy routine. 

Directions:
1. Blend together until thick and fluffy. 

Swirl in a shot of Sambucol Black 
Elderberry Syrup for a supercharged 
boost of antioxidants.* 

2. Top with coconut shreds, fresh fruit, 
Sambucol Black Elderberry Gummies, 
or your favorite topping for added 
nutrients and an Instagram-worthy 
finish!

Recipe by Dafna Ben-Zeev (@freshlydafna)
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Get this recipe on our blog at SambucolUSA.com

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease.

https://sambucolusa.com/blogs/news/triple-berry-immune-boosting-smoothie


CITRUS IMMUNITY SMOOTHIE

Ingredients:
• 1/2 cup of fresh orange juice

• 1/2 cup pomegranate juice
• 1 squeezed lemon

• 1 cup of frozen mango chunks
• 1 cup of frozen berries

• 1 small raw beet
• 2 tsp honey

• 2 tsp fresh ginger
• 1/4 tsp cayenne pepper

• 1/3 tsp turmeric
• 1 Tbsp Sambucol Black 

Elderberry Syrup 

This is an immune-strengthening powerhouse smoothie packed with all the essentials like citrus 
fruits, honey, ginger, cayenne pepper, turmeric, and Sambucol Black Elderberry Syrup*.  

It’s a delicious way to support your immune system all year long,* especially during those cold 
winter months when fresh fruits are hard to come by. 

Directions:
Combine all ingredients in a blender 
and blend until smooth. Pour into your 
favorite glass, sip, and feel the immune-
strengthening ingredients at work! 

Look for our 
smoothie of the 
month on our 

Instagram.  
Follow us  

@sambucol.

* These statements have not been 
evaluated by the Food and Drug 
Administration. This product is not 
intended to diagnose, treat, cure, 
or prevent any disease.
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Recipe by Melissa Beltz (@melobel4)

https://www.instagram.com/sambucol/


Nourished:
Snacks, Appetizers, and Main Dishes
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OVERNIGHT OATS WITH 
ELDERBERRY SYRUP

Ingredients:
• 1/2 cup old fashioned rolled oats

• 1 tbsp chia seeds
• 1/2 cup milk of choice

• 1-2 tbsp liquid sweetener of choice 
(honey, maple, coconut syrup)

• 1/4 cup yogurt (optional) 
• toppings of choice
• 1-2 tbsp Sambucol  
Black Elderberry Syrup 

Get this recipe on our blog at SambucolUSA.com

Overnight oats are the best 
for busy mornings. These oats 
are super adaptable. You can 

use whatever you have in your 
pantry/fridge. Make them 

ahead of time for an easy meal 
or snack. They will last about 

3-4 days in the fridge!

Directions:
1. Mix together the oats and chia seeds
2. Add your milk of choice and liquid 

sweetener
3. Add yogurt if you like (makes it extra 

creamy)
4. Mix all together and place in fridge 

overnight or at least 6 hours
5. Before serving, add a shot of 

Sambucol Black Elderberry Syrup 
along with your favorite toppings!

Recipe by Dafna Ben-Zeev  
(@freshlydafna)
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https://sambucolusa.com/blogs/news/overnight-oats-with-elderberry-syrup


CRANBERRY AND 
WALNUT WAFFLES WITH 
ELDERBERRY SYRUP

Ingredients:
• 1 cup prepared batter 
• 1/3 cup cranberries
• 1/4 cup toasted walnuts 
• 1 tbsp sugar 
• 1/4 tsp cinnamon 
• 2 tbsp Sambucol  

Black Elderberry Syrup 
 
 

Get this recipe on our blog at SambucolUSA.com

Is there anything better than waking 
up slow on the weekend and making 
waffles? Cranberry and Walnut 
Waffles with Sambucol Black 
Elderberry Syrup are delicious, 
fluffy and packed with nutritious 
cranberries and walnuts, plus added 
immune support with Sambucol 
Black Elderberry Syrup.* 

Directions:
1. Finely chop cranberries and 

toasted walnuts then mix into 
prepared batter with sugar and 
cinnamon.

2. Prepare in a waffle iron and top 
with 2 teaspoons of Sambucol 
Black Elderberry Syrup. Sprinkle 
with powdered sugar. 

* These statements have not been evaluated by the Food and 
Drug Administration. This product is not intended to diagnose, 
treat, cure, or prevent any disease.

Recipe by Michele Narsinghani 
(mom-underpressure.com and  

@momunderpressure)

Makes  

4-5 
four inch 
waffles
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https://sambucolusa.com/blogs/news/sambucol-cranberry-and-walnut-waffles


CINNAMON SUGAR 
SWEET POTATO FRIES 

WITH ELDERBERRY 
CARAMEL SAUCE

Ingredients:
Sweet Potato Fries

• 1 package (20 oz) frozen 
sweet potato fries

• 1 tsp ground cinnamon 
• 1/4 cup sugar 

Elderberry Caramel Sauce
• 4 tbsp unsalted butter

• 3/4 brown sugar
• 1/4 cup heavy cream

• 1/4 tsp salt
• 2 tbsp Sambucol Black 

Elderberry Syrup 

Get this recipe on our blog at SambucolUSA.com

These cinnamon sugar sweet potato 
fries are easy to make and the perfect 

snack for a night in. The elderberry 
caramel syrup is a tasty dipping sauce 

that adds flavor and an extra bit of 
immune support!*

Directions: 
1. Mix together cinnamon and sugar in a small 

bowl. 
2. Prepare sweet potato fries according to 

package instructions. Once the sweet potato 
fries are done, remove the tray from the oven 
and toss the fries with the cinnamon sugar. 

3. To make the caramel: heat brown sugar 
and butter in a sauce pot on medium heat. 
Continue to stir until the brown sugar and 
butter have melted together. Add the heavy 
cream and continue to stir. Bring caramel to a 
low simmer and cook for 1-2 minutes. 

4. Remove from heat and add salt and Sambucol 
Black Elderberry Syrup. 

5. Serve with cinnamon sugar sweet potato fries. 

* These statements have not been evaluated by the Food and 
Drug Administration. This product is not intended to diagnose, 

treat, cure, or prevent any disease.

Recipe by Michele Narsinghani  
(mom-underpressure.com and @momunderpressure)
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https://sambucolusa.com/blogs/news/easy-sweet-potato-fries-with-elderberry-dipping-sauce


MOZZARELLA, PROSCIUTTO 
& KALE FLATBREAD WITH 

BLACK ELDERBERRY DRIZZLE

Ingredients:
Crust
• 2 cups of flour
• 6 ounces of warm water
• 1 tsp salt
• 1/2 tsp instant yeast
• 1 tbsp olive oil

  
Date Spread
• 1/2 cup unsalted pistachios
• 1 cup pitted dates
• 1 tbsp lemon juice
• 1 tbsp Sambucol Black 

Elderberry Syrup
• pinch of salt

  
Toppings
• 1 cup mozzarella cheese
• 3 ounce prosciutto 
• 1/2 cup chopped kale
• drizzle Sambucol Black 

Elderberry Syrup

Directions:
1. Start with the crust. Mix flour, salt, and olive oil 

in a medium bowl. In a separate bowl pour in 
the warm water and sprinkle the yeast on top 
and let it activate. It is ready when it starts to 
create a foam on top of the water. Mix the water 
and yeast with the flour mixture. Roll the dough 
out to the desired shape and thickness. Sprinkle 
flour or oil a baking sheet and transfer the 
dough. Let the dough rise for an hour covered 
with a kitchen towel. 

Get this recipe on our blog at SambucolUSA.com

This salty-sweet flatbread with Sambucol Black Elderberry 
Syrup is sure to be a crowd pleaser. Melty mozzarella cheese, 
prosciutto, a soft crust made from scratch, and a delicious 
date spread drizzled with black elderberry syrup? Yes, please! 

2. In a food processor, add pistachios, date, lemon 
juice, Sambucol Black Elderberry Syrup, and 
pinch of salt. Pulse into a thick spread. 

3. Preheat oven to 400ºF when the dough is ready. 
Bake for 5 minutes. Take out of the oven and 
add the toppings. Smear the date spread onto 
the flatbread, layer the mozzarella, prosciutto, 
and kale. Bake for 5 more minutes, until 
cheese is melted. Drizzle with Sambucol Black 
Elderberry Syrup and serve. 

Recipe by Michal Grappe (michalgrappe.com)
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https://sambucolusa.com/blogs/news/black-elderberry-flatbread-recipe


Get this recipe on our blog at SambucolUSA.com

ROASTED BEET CROSTINI WITH ALMOND DUKKAH AND ELDERBERRY

Ingredients:
Roasted Beet Crostini with Almond  

Dukkah and Elderberry
• 1 lb fresh beets

• 1 baguette, thinly sliced
• 1/2 cup Greek yogurt

• 4 oz goat cheese
• 3 tbsp Sambucol  

Black Elderberry Syrup
• fresh dill and thyme, for garnish 

Almond Dukkah
• 1/4 cup almonds

• 1 tbsp sesame seed
• 2 tsp coriander seed

• 1 tsp cumin seed
• 1/2 tsp fennel seed

• 1 tsp pink salt, or flakey salt
• 15 grinds black pepper

This recipe is perfect as an appetizer or snack, or anytime you want something healthy and fresh to 
nibble on. The combination of roasted beets and goat cheese is heavenly, and fresh almond dukkah 
with a drizzle of Sambucol Black Elderberry Syrup adds the perfect texture and flavor to top it off.   

Directions:
1. Preheat oven to 400ºF. Peel beets and place in a small 

tray. Toss with 1 tbsp of olive oil and season with salt. 
Cover tray with foil. Bake for 45 minutes until tender. 
Once the beets are cool cut into 1/4 to 1/2 inch 
pieces. 

2. Whisk together Greek yogurt and 3 oz of goat cheese. 
Season with salt. 

3. To make the almond dukkah, place all ingredients 
except salt and pepper in a small saucepan. Lightly 
toast over low heat. Once toasted let the almonds 
and spices cool. Then add to a blender or spice 
grinder with salt and pepper. Pulse a few times until 
you have a coarse powder. 

4. To assemble the crostini: Toast the slices of bread 
until golden. Next, spread a thin layer of goat cheese 
and yogurt mixture over toast. Top with beets, herbs, 
almond dukkah, and the rest of crumbled goat 
cheese. Drizzle with Sambucol Black Elderberry Syrup. 

Makes  

6 
toasts

Recipe by Michele Narsinghani  
(mom-underpressure.com and @momunderpressure)
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https://sambucolusa.com/blogs/news/roasted-beet-crostini-with-almond-dukkah-and-elderberry


Kid Approved:
Recipes for Little Ones
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BLACK ELDERBERRY IMMUNITY POPS

Ingredients:
•  4 containers non-dairy vanilla 

bean yogurt
• 1/2 cup fresh blueberries

• 1/2 cup fresh blackberries, sliced 
• 2 tbsp Sambucol Black Elderberry 

Syrup for Kids
 

The perfect snack for hot summer days, Black Elderberry Immunity Pops are easy to make and the 
kids will love them! Plus, they provide yummy immune support* in a healthy fruit-filled snack. 

Directions:
1. Combine the yogurt and berries in a bowl 

and stir. 
2. Drizzle in the 2 tbsp of Sambucol Black 

Elderberry Syrup for Kids and barely stir once 
or twice, leaving the mixture swirled and 
multi-colored in appearance. 

3. Spoon the swirled yogurt mixture into the  
6 popsicle molds and freeze overnight. 

4. The next day, carefully remove from the 
molds and enjoy!
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Get this recipe on our blog at SambucolUSA.com

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease.

Recipe by Gracie Pasacale (@babybychickpeas)

https://sambucolusa.com/
https://sambucolusa.com/blogs/news/black-elderberry-immunity-pops


CRANBERRY, ELDERBERRY AND WHITE CHIP NO-BAKE VEGAN COOKIES 

Ingredients:
• 1/4 cup + 1 tbsp maple syrup

• 1/2 cup peanut butter
• 2 cups rolled oats

• 3 tbsp Sambucol Black Elderberry 
Syrup

• 1 lemon, zested
• 1/4 tsp Himalayan pink salt

• 1/4 cup organic dried cranberries
• 1/4 cup white chocolate chips 

Chef’s tip: Make sure if you warm up the peanut butter and maple syrup mixture you 
cool  it before adding the Sambucol syrup as the heat can lessen its nutritional benefits.

Indulge in some delectable homemade cookies while also helping to support your 
immune system with antioxidant-rich cranberries and Sambucol Black Elderberry 

Syrup.* Did we mention no bake necessary? 

Directions:
In a mixing bowl, combine maple syrup with pea-
nut butter until smooth. Gently warm if needed to 
make stir-able. Stir in Sambucol Black Elderberry 
Syrup and fold together rolled oats, lemon zest, 
salt, dried cranberries, and white chocolate chips 
until well-mixed.
Line a baking sheet with parchment paper and 
use a cookie scooper to drop no-bake dough 
down. Press to form a round cookie shape and 
chill in the refrigerator till set. Serve and enjoy.

Recipe by Ryan Shepard (theveganrhino.com and @theveganrhino)

Makes 
about  

15 
cookies
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Get this recipe on our blog at SambucolUSA.com

* These statements have not been evaluated by the Food 
and Drug Administration. This product is not intended to 
diagnose, treat, cure, or prevent any disease.

https://sambucolusa.com/blogs/news/immune-supporting-no-bake-vegan-cookies-elderberry-syrup


*These statements have not been evaluated by the Food and Drug Administration. 
These products are not intended to diagnose, treat, cure or prevent any disease.

www.sambucolusa.com

From syrups to gummies, we offer many powerful ways to help support your immune system*  
with some of the best protection nature has to offer. Add Sambucol to your daily routine!


