
INGREDIENTS

Tanqueray Gin

Bitter Italian Liquor
Sweet Vermouth

GLASSWARE

Rocks or Coupe

GARNISH

Orange Twist or
Slice



INGREDIENTS

Johnnie Walker Black

Ginger Honey Syrup*

Fresh Lemon Juice

*GINGER  HONEY  SYRUP

You can purchase this online or make your own:

• 3 slices of fresh ginger

• 1/2 Cup of water

• 1/2 Cup of honey 
Bring to simmer the water and the ginger for about 5 minutes. Add 

the honey and stir it, Let the syrup cool down strain into a sieve and 

discard the ginger.

GARNISH- Candied Ginger

GLASSWARE- Rocks

https://www.amazon.com/Ginger-Honey-Syrup-17-ounce/dp/B07T86PM1X/ref=sxts_sxwds-bia-wc-nc-drs1_0?crid=2GJRAOS4O28VS&cv_ct_cx=ginger+honey&dchild=1&keywords=ginger+honey&pd_rd_i=B07T86PM1X&pd_rd_r=875cdc2b-0460-45a2-9f87-08ac1ef26773&pd_rd_w=QggHO&pd_rd_wg=mq2r7&pf_rd_p=84ce0865-d9ca-42e3-87ed-168be8f93162&pf_rd_r=PPBQ528JKVDXJRBFHCME&psc=1&qid=1606321842&sprefix=ginger+ho%2Caps%2C162&sr=1-1-88388c6d-14b8-4f70-90f6-05ac39e80cc0


SHAKER
(if you don’t have it, you can use a protein shaker/mason jar or 

any vessel with a lid)

MIXING GLASS

HAWTHORNE STRAINER 
(Any strainer will work)

JIGGER
(If you don’t have it, you can use a measuring cup or tea spoons)

PARING KNIFE

BAR SPOON
(If you don’t have one chopsticks work well too)

PEELER

CUTTING BOARD

ICE


