
Cocktail

Ingredients

Instructions

Cocktail name here

List the key steps
in making your
cocktail

Notes
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	untitled1: Cocktail Name: Squeeze the Day
	untitled2: 60 ml Vodka
	untitled3: 30 ml Freshly squeezed mandarin juice
	untitled4: 20 ml Lime juice
	untitled5: 15 ml Honey syrup (made with local honey, or maple syrup for a vegan option)
	untitled6: 2-3 Fresh mint leaves
	untitled7: Ice cubes

	untitled8: Garnish: Dehydrated mandarin slice or a fresh mint sprig
	untitled9: 
	untitled10: 1. Mix equal parts honey and hot water until dissolved, then let it cool.

2. In a cocktail shaker, gently crush the fresh mint leaves to release their aroma.

3.Pour in the mandarin juice, lime juice, vodka, and honey syrup.

4.Fill the shaker with ice and shake for about 10-15 seconds.

5.Strain the cocktail into a glass over fresh ice (a rocks glass works well).

Garnish: Top with a dehydrated mandarin slice or fresh mint sprig
	untitled11: Sustainability Note: 
Mandarin peels will be dehydrated, so they can be used as a garnish. Repurpose mandarin peels by dehydrating them to use as a garnish. 
	untitled12: Mandarin lovers, this one's for you! 🍊

Swing by Bar Mellow and sip on our Squeeze the Day, a refreshing, citrusy cocktail that's packed with mandarin goodness and a splash of sustainable flair 🌱🍹. With a dash of mint and a tangy twist of lime, it's the perfect way to chill out after a long day. ✨

Feeling thirsty? Tag your mates and come taste what all the buzz is about! See you at Bar Mellow, where tangerine-hued vibes and great drinks flow 🧡🍊.




