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Red Feet Wine Market & SPiri’t Provisions

Odgsseg Cocktail Club
#5.5
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i « El Dorado 5 Year Old Rum
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* Kraken Black SPicecl Rum
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« 2:1 Dark Simple Sgrul:) or
Liglﬁt Simple Sgrup
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. GraPeFruit Juice

I TCP piN SUPI O RYOP s AN - gy <

—_———

» Bitters - Angostura
Dashfire

PO -

»




- e SO—

2.1 Dark Simple Sgrup

| cup Demerara, Muscovaclo,

Turbinado or light brown sugar*

s/ cup boilingwater

- * Mix together, microwave for +/- 30seconds, & stir
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'« Cool it down, keep In rcFrngerator up to 2 weeks
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* for Iight simple syrup, Sub. 1 cup granulated sugar




o !/, 07 2:1 Dark Simple Syrup

*2 oz |im<:juic<—: (half of ajuicg lime)

* oz graPeFruitjuice

*2-3 dashes of bitters - Angostura or Dashfire

o Garnish — lime twist

» Inashakerora glass, add all the ingredient and ice.

l
!
| t » Shake or stir & strain into a glass
' e Garnish

|

_ **Credit to D. Barca, Smuggler’s CoveiSECA
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!4 0z 2] light Simple Syrup
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o‘Zoz’:":i Dorado rum Light Ne\/ada '

| ‘1' o3 o7 I;mejuice ( half of ajuicg lime)

*—2 0z grape?ruitjuice

*2-% dashes PF bitters - Aﬂgostura or Dashfire
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« Garnish — grapemcruit slice & lime twist

|« Inashakerora glass, add all the ingreclient

and ice.

| » Shake or stir & strain into a glass
s |

& Garnish
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