RECIPE

Thsiing Bl

An exclusive recipe to accompany the story found at http://TastingTable.com

Printable recipe sponsor:

Speaking in longues g

Recipe adapted from Mike Ryan ’rasting ’rable EW;* |

e | Behind _
| the Scenes.

*  1strawberry, plus V2 strawberry for garnish : =

* I ounce mezcal :

* 1 ounce Luxardo Amaro ‘OLLOW m
* % ounce fresh lemon juice 'S ONN _

* ¥ ounce simple syrup e C%Il:

* 2 dashes Angostura bitters :

* 2 dashes Peychaud’s Bitters

o Ice S% Can't get enough Tasting Table?

Follow us on Twitter!
See what our editors are tasting, cooking,
buying and testing before you read it (or

In a cocktail shaker, muddle the whole strawberry and the

mezcal. Add the Amaro, lemon juice, simple syrup and don’t) on Tusting Table:
bitters, and fill the shaker with ice. Shake and strain through | http://twitter.com/tastingtable
a fine-mesh sieve into a cocktail glass. Garnish with the hetp://twitter.com/tastingtablenye

http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc

remaining strawberry half and serve.
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