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YWhen using mint 1n cocktails, you wi

sometimes wanl to use the stem as wel
gs the leaves, as the stem contains tons

of flavour. We have created a tall drink

that is pertect -[:?-' cocktail ho
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In a cocktail shaker fillad with ice, add 1 stalk of mint, 14 oz
Canadian whisky, % oz vanilla syrup,* ' oz lime juice and 3 oz
cloudy apple juice. Shake and strain into o tall glass filled with
ice. Top with ginger beer and garnish with a leng stalk of mint.

*To make vanilla syrup, combine equal parts sugar and beiling
water and Y% vanilla pod. Stir well and allow o cool. Remove

vanilla pod before using, or when desired vanilla Havour has
been reached.



FOOD FLAVOURS | NEWLY MINTED

THE MENTHA MARTINI

Stylish and sophisticated, this cocktail is cool In a cocktail shaker filled with ice, add 1'% oz gin 3
. ' 3 mint leaves, torn, % oz lemon juice, ¥ oz simple
and subtle—the earthy taste of green tea com- eyrp® ‘and. 2 oz chilled green tea, St kvl

bined with vibrant gin and fresh mint. Serve with chilled and strain into a Martini glass. Garnish with

- | . ) a mint leaf and a lemon twist,

light hors d'oeuvres to start a late afternoon . , _
. To make simple syrup, combine equal paris sugar

cocktail pad rhy. and boiling water; stir till sugar dissolves. FD
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