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Etrog Clementine

1% oz. Sukkah Hill Etrog Liqueur

1% oz. Mandarin Vodka

1% oz. Triple Sec

1% oz.Lemon juice.

Shake with ice until very cold. Strain and serve
over ice.

Etrog Ricky
1 oz. Sukkah Hill Etrog Liqueur
3 0z. London Dry Gin
4 oz. Seltzer water
3/4 oz. Fresh lime juice
Shake Gin and Etrog Liqueur with ice. Strain
over ice.

Etrog and Rye

1 oz. Sukkah Hill Etrog Liqueur
1 0z. Rye



http://www.sukkahhill.com/wp-content/uploads/2013/10/etrog-ricki-cocktail.png
http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-and-rye-on-the-rocks.png
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Etrog Gin and Tonic

1 oz. Sukkah Hill Etrog liqueur
2 0z. Gin

5 o0z. Tonic water

3/4 oz. Fresh lime juice

Shake with ice and strain into highball glass filled halfway with ice.
Etrog Maple Bourbon Sour

1 oz. Sukkah Hill Etrog Liqueur

2 0z. Bourbon

1 oz. Lemon juice

1 oz. Pure maple syrup (we use Grade B)
Mix in a shaker 1/3 filled with ice. Shake and
strain into glasses over ice. Serves 2

Etrog Mojito

1 oz. Sukkah Hill Etrog Liqueur

1 oz. White rum

4 oz. Sparkling water

10 Mint leaves

4 Lime quarters

1 teaspoon of sugar

Muddle mint with lime and sugar in glass. Add Sukkah Hill Etrog
Liqueur, rum and ice. Top with sparkling water and stir lightly.
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Etrog Pomegranate Cocktail

1 oz. Sukkah Hill Etrog Liqueur
2 oz. Fresh pressed pomegranate juice

Shake over ice and strain into cocktail glass

Variation: add 1/2 oz. London Dry Gin.

Etrog Champagne Cocktail

1 oz. Sukkah Hill Etrog Liqueur
6 oz. Chilled champagne

Pour Etrog Liqueur into champagne flute, add champagne to combine.
Pico-Robertson

% oz. Sukkah Hill Spirits Etrog Liqueur

1% oz. rye (Rittenhouse or Wild Turkey 101
Rye)

1 oz. Sweet Vermouth (Dolin)

2 Dashes Peychaud’s hitters

Stir all ingredients with ice until cold and
strain into a chilled cocktail glass. Garnish with
a wide swath of orange peel.



http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-pomegranate-cocktail1.png
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Sukkot Sour courtesy of Chapter One
1 % oz Evan Williams bourbon

1 oz Sukkah Hill Etrog Liqueur

% 0z Lemon juice

% 0z Simple syrup

Egg Whites

Spiced Mai Tai Courtesy of TheDrinkBlog

2 0z Rum

1 oz Lime juice

% 0z Orange Curacao

72 0z Orgeat syrup

% oz Sukkah Hill Etrog Liqueur

% oz Sukkah Hill Besamim Liqueur
Lime Twist

Add all of the ingredients except for the lime
twist to a shaker with ice.

Shake. Pour into a coupe. Garnish with lime
twist.

Chamomile Etrog Hot Toddy
1 oz Bourbon

1 oz Sukkah Hill Etrog Liqueur

2 t Wildflower honey

1+ C Brewed chamomile tea

Add the honey, Etrog and bourbon to a heat proof snifter or mug. Top with
tea, squeeze lemon and drop it in. Stir. Float slice of meyer lemon — optional
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Spiced Pumpkin Cocktail

1 0z. Pumpkin puree

1 tsp Honey

1 oz. Fresh lemon juice

1 oz. Bourbon

1 % oz. Sukkah Hill Besamim Liqueur
3-4 oz. Ginger ale or beer

Garnish: (optional) 1 cinnamon stick

Stir together pumpkin and honey in a mixing glass. Add lemon juice, bourbon and
Besamim and mix again. Pour into shaker with ice and shake for 15 sec or more.
Strain into chilled glass with ice cubes and top with ginger beer/ale. Garnish with
cinnamon stick if desired.

Besamim Ginger nghba" courtesy of Urbanbliss.com

2 oz. Sukkah Hill Besamim Liqueur
5 oz. Ginger Ale
2-4 Drops of Bitters

Combine and serve over ice in a highball glass

Besamim and Coke
1 1/2 oz. of Sukkah Hill Besamim Liqueur
4 1/2 oz. of Coke
Lime wedge
Combine coke and Besamim with ice. Squeeze lime and drop in the glass.
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The Perfect Spring Cocktail

1 oz Sukkah Hill Spirits Besamim Liqueur
1 oz vodka

1/20z lemon juice

2-3 very ripe strawberries

1 generous teaspoon sugar

1 beautiful strawberry for garnish,
optional

Muddle strawberries with lemon juice and

sugar. Add the Besamim, vodka

and ice. Shake or stir vigorously, pour into glass and garnish with
strawberry if desired.

Besamim Champagne Cocktail

1 oz. Sukkah Hill Besamim Liqueur
6 oz. Chilled champagne

Rosemary Sprigs to garnish

Pour Sukkah Hill Besamim Liqueur into champagne flute,
add champagne to combine.




SUKKAH HILL SPIRITS COCKTAIL (GUIDE

Besamim and Etrog

1/2 oz. Sukkah Hill Etrog Liqueur
1 oz. Sukkah Hill Besamim Liqueur
Combine and serve neat or over ice

BB Buck Courtesy of Bourbon and Banter

2 0z. Bourbon

% 0z. Besamim

% 0z. Lemon juice

2 oz. Chilled ginger beer

Shake bourbon, lemon juice and Besamim with ice. Strain
into an ice filled Collins glass. Top with chilled ginger beer.

Besamim and Cream

1 oz. Sukkah Hill Besamim Liqueur
1 oz. Irish Cream Liqueur
Combine and serve over ice

The Mid—AlpS Slam Courtesy of The Cocktail Whisperer

2 0z. Hot Chocolate (cooled overnight in the fridge)
1 oz. Stroh Rum 160 (yes that is 160 Proof)

1 oz. Ginger Ale

El Guapo Bitters

To a tall collins glass, add ice, Rum, cooled "Hot" Chocolate and the Besamim
Liqueur. Top with the Ginger Ale, Dot with El Guapo Bitters
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Besamim Enlightenment

1 oz. Sukkah Hill Besamim Liqueur
1 oz. Bourbon

%2 0z. Lemon juice

% o0z. Pomagranate syrup

4 oz. Light mild beer.
Shake all but the beer with ice for about 30 seconds.
Strain into a tall glass and to with beer.

Lady Besamim

1 oz. Sukkah Hill Spirits Besamim Liqueur
1 oz. Chocolate Liqueur

1 oz. Cream

Combine and serve over ice

The Spice Box Courtesy of OneMartini

1-1/2 oz. Bourbon

% 0z. Sukkah Hill Spirits Besamim
Liqueur

% 0z. St. George Spirits NOLA Coffee
Liqueur

Lemon peel for garnish
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