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Za,gza’t Pelals

-480 ml 2 Cupds) BLY RUM

~480 mt 2 Cups) Strong Black Tea
-1 cup Demenara Sugar

-1 cup Lime Juice

Spiced of your cloice (iee below)

Fore dpiced, / bike lo wuse 2 cinnamon dlicks, 8 black
peppercond, | dar aride, 8 cloved, 4 cardamonm pods, and 2

allspice berried.

Brew your lea, with your dpices, let dteep. and srain. Add the
Ww@‘fe(%ewal%mwéo& and dtin to dissobve. Once it

had cooled, mmmwmmmﬁmm%

Garnish with edible flowerd.




(e%t To Succeddful Punctied
/ee

~Langer cubes are bellen becaude they last longer and dilite your cocklail less
-Garnished duch as edible flowers. cranberried ele. can be frogen in ice lo decorate
Yot punched ot piteher
Garnisted
~Complement the ingredients and the Uheme

Recommendationd.

~Citrus wheels 0% wedges sliced that witl float

~Edlibte flowers

-Herba that compliment the cocktail and do not overpower
D-! ﬁ
~Place a dign in front of the punch bow! dlating the name. of the punch including the
nonedient

~Add whole fudl. flowers 0% pine dwag around the bowl to dhess & up

C’WW a Cockltail to a Punct
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Holiday Citwud Puncl

Punct Bade

-/ eup of sugar

~eels, of 6 ltemonds

~/ thumb sige chunk of ginger peeled and sliced thin
-3 eupd of boiling water

~6' Tago wild sweet orange leabagd

Add firdt tnee ingredients together and muddle fard,

Let tea dteep for 10 minutes, then nemove and discard bags. Add
lo Uhe sugar midure white sl watm and &t to disdolve dugare.
Refrigerate (o' at leadt an four

and hemove ginger and lemon peels from the lguid.

Pour punch base inlo bowl and add the following.

-/ cup of bemor juice

2 cupa Cotntreau (oange lguews with wok alis)

~/ 760mt. bottle of Boyd and Blair, Potalo Vodka

~/ Uter of Ginger Ale 0% spankling wine ot extra kick
~otange dliced (o' garnish




