
Recipe to accompany the article available at http://TastingTable.com

Colonial Cooler 
Recipe adapted #om St. John Frize$
Makes 1 drink

Ice
1½ ounces gin, preferably Plymouth
1½ ounces sweet vermouth 
1 teaspoon Cointreau
1 dash Angostura bitters
1/2 ounce fresh lemon juice
1/2 ounce simple syrup
Soda water
Mint sprig and pineapple wedge, for garnish

Fi$ a highba$ class with ice. Add the gin, sweet vermouth, Cointreau, Angostura, 
lemon juice and simple syrup and stir. Top with soda and garnish with a mint sprig and 
a pineapple wedge. 

 


