Egg Nog

Tequila | Sherry

IHrpenieHTH
3wt Kypsadi anug
75rp  uykop

60 mn Tekina Reposado
75 mn xepec Amontillado
180 MmN MONOKO

120 mn Bepkun 30%

NMopaua

MyckaTHWIA ropix

MeTtop npurotyBaHHsA

Cnepuwy Tpeba 36Utk aius B 6neHaepi Ha
MiHIManbHiA WBWAKOCTI, NOTiM, foganTe
LUyKop, noyekanTe wob BiH fobpe
po3ymHmnBcs. OxaHo fgodanTe pewTy
iHrpegieHTiB, NpoAoBXyMTE 30MBaTH LWe,
npubnusHo, npotarom 30 cek. Mepenuinte
Hanii B NiAroToBNeHy NNALWKY, 3aKpUinTe

i noctaBbTe B xonoaunbHuk Ha 10 roguH.

MNopaBanTe B OXONOMKEHNX Kenxax, 3Bepxy

HaTPIiTb TPOXM MYLKaTHOIrO ropixy.

What'’s in it

3 Eggs

759 Fine Sugar

60ml  Tequila Reposado
75ml  Amontillado Sherry
180ml  Milk

120ml  Double Cream

Garnish
Nutmeg, ground

Technique

Start by blending the eggs on the lowest
speed, slowly add sugar and blend until the
sugar is completely dissolved then slowly
add the remaining ingredients. When fully
combined refrigerate for ten hours.

Serve in chilled glasses with a sprinkle of
nutmeg.
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Sangria

Brandy | Triple Sec l Red Wine

IHrpenieHTn
50 Mn  uykposwuii cupon, avBe. ctop. 39
70 MN NUMOHHMWIA CiK
200 mn anenbCUHOBUIA Cik
100 mn 6peHai
100 mn nikep Triple Sec
750 Mn 4YepBOHE BUHO
100 mn copgoBa

Cpaincu untpycosmx
Metoa npurotyBaHHsA
PetensbHo 3Miwaiite iHrpegieHT 3 Nbogom:
y BENUKin EMKOCTI, AONMiATE COQOBOIO.
Posnwuiite Haniin no kenuxam, npukpaceTe
cnancamu UMTPYyCOBUX.

-

16

What’s in it
50ml  Rich Sugar Syrup, see page 39
70ml  Fresh Lemon Juice
200ml Fresh Orange Juice
100m!| Brandy
100ml Triple Sec
750m| Red Wine
100ml Soda Water
Citrus
Technique
ut all the ingredients, excluding the soda
water, into a large punch bowl and stir
thoroughly with ice. Top with soda water.
Serve chilled, with slices of citrus fruit.

—
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Pomegranate Punch

Uerrnr:ruthl
IHrpegieHTH What's in it
100 mn cupon pozu 100ml Rose Petal Syrup
100 Mn uykpoBWA cupon, aue. cTop. 39 100ml Rich Sugar Syrup, see apge 39
300 mn rpaHaToBui cik 300ml Pomegranate Juice
400 MmN YepeOHWA BEPMYT 400ml Red Vermouth
100 mn copoga 100ml Soda Water
Mopaua Garnish
MenocTkW TpoAHD Rose petals

MpaHaTtoei 3epHa

Pomegranate seeds
MeTop npurotyBaHHAa

Technique

PeTenkHo aMiwaiTe iHFPEdIEHTH 3 NBOAOM  Stir all the ingredients thoroughly with ice
in a punch bowl, and top with soda water.
Garnish with pomegranate seeds and rose
petals.

Y BENHKIA eMKOCT], ONKATE COQOBOIO.
Poznuidte Hanid no kenuwxam i npUKpaceTe
NenwocTkaMy TROAHA Ta MRaHaToBHMK
ISPHaMK.
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Michelada

Vodka l
IHrpegieH™ What's in it
10mn  coyc Worchestershire 10ml  Worchestershire Sauce
20 MA  UyKpoBMI cUpon 20ml  Rich Sugar Syrup, see page 39
60 mn  naiiMoBMiA cik 60ml  Fresh Lime Juice
480 mn CaHrpita, aus. crop. 39 480m| Sangrita, see page 39
300 mn nueo $300ml Beer, of your choice
Gitep Firewater Scrappy’s Firewater Bitters
{@na perynioBaHHA rocTPoOTH) ' Technique
MeToq npuroTyBaHHa Rim the glasses with salt and pepper mix,

PetencHo aMillaidTe IHrpedieHTH 2 NbOAOM see page 58. i .
y BeNWKIA EMKOCTI, AONMATE NUBOM, We pa3  Stir thoroughly with ice in a punch bowl. Add
nepmilLaiTe. Scrappy’s Firewater to your taste and top
Pozanuitte Haniid No oxoNomWeHWM KenuxaM,  with beer, . -
sa3fenerigb oGOPMNEHUM KPOMKOIO 3 CiNND.  Siir again and serve over ice.

Ta NanpUKkoo, AMe. cTop. 56,
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