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The Tequila Sunrise cocktail is named for

the way it looks after it has been poured into
a glass, the colour that mimics a sunrise.

3 parts
6 parts§

1 part G Ine syrup

Method:
In a glass,o¥erice, pour the tequila and the

orange juice. Add the grenadine syrup,which
Will sink to the bottom. DO NOT STIR

Serve:

In a Highball glass

Over ice

Garnish with slice of orange and a cherry
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COCKTAIL RECIPES

Karine Dorset

This Cocktail Recipe eBook was created in the idea for
having fun. It's aimed at 18-30 year old's and can be
great for party ideas.

Images were taken from:
en.wikipedia.org/wiki/Main~-Page

Front cover was taken from:
www.pdclipart.org/index.php
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Highball
Glass

Goblet
Glass
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Champagne
\ Goblet
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Named It Vespe
Character 'Vespe

fhes

‘cocktail was sentto |
- R for the asf Vi 3 measures of 90-pr

Whe the% # | 1 measure of Vodka
4, measure of Kina Lil

Ingredients:

Served:
In a champagne goble
*Over ice

*Garnished with lemon/and lime peel

Method:
Shake over ice until chilled, strain into the

Goblet, then garnish®and: s
G
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The Orange Tundra was first discovered in
2003 and was created by Jason Kane while
attending Bowling Green State University,
which become wildly popular. This drink's
name is largely based on its cold serving
temperature and orange appearance due to
the use of orange juice.

Ingredients:

«25ml Cream Soda
«25ml Orange juice
«25ml Coffee Liqueur
«25ml Vodka

Method:

In a Highball glass add the ingredients
exactly in this order: vodka, cream soda,
Coffee liqueur, then orange juice. Ice can be

Added. DO NOT STIR. |
i
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-Crushed ice
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_ Colada Was apparently created b
on 'Monchito' Marrero on August 1t

4, at the Caribe Hilton's Beachcomb
" and since 1978, it has been the offic




