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SMIRNOFF

DEEP PURPLE

WHAT YOU’LL NEED:

60ML SMIRNOFF MINTY JAMUN

15ML MONIN GREEN APPLE SYRUP

15ML LIME JUICE

8 FRESH MINT LEAVES

GREEN APPLE SLICE, JAMUN SLICE, MINT SPRIG (FOR GARNISH).

HOW TO MAKE MAGIC: RGNy

STEP 1: FILL A ROCKS GLASS WITH FRESH ICE TO CHILL.

STEP 2: IN A SHAKER, ADD SMIRNOFF MINTY JAMUN, GREEN APPLE SYRUP, LIME JUICE,
AND MINT LEAVES. SHAKE VIGOROUSLY UNTIL WELL CHILLED AND AROMATIC.

STEP 3: DOUBLE STRAIN THE MIXTURE INTO THE PREPARED ROCKS o Pl
GLASS FILLED WITH FRESH ICE. % ”

STEP 4: GARNISH WITH A SLICE OF GREEN APPLE, A SPRIG OF MINT' AND A SLICE DF JAMUN

LIGHTLY PRESS OR SLAP THE MINT SPRIG BEFORE GARNISHING < g
TO RELEASE MORE FRAGRANT OILS. N aAE Y S i
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NIMBU PANNA




SMIRNOFF

MIRCHI MAGNET

WHAT YOU’LL NEED :

60ML SMIRNOFF MIRCHI MANGO
10ML MONIN PASSION FRUIT SYRUP
15ML LIME JUICE

HALF GREEN CHILLI

LIME WEDGE, CHILLI SALT
DEHYDRATED LIME (FOR GARNISH)

HOW TO MAKE MAGIC:

STEP 1: RUB A LIME WEDGE AROUND THE RIM OF A COUPE GLASS, THEN DIP IN
CHILLI SALT TO COAT EVENLY.

STEP 2: IN A SHAKER, PLACE HALF A GREEN CHILLI. MUDDLE GENTLY TO RELEASE
THE HEAT AND FLAVOUR, TAKING CARE NOT TO OVER-MUDDLE TO
AVOID BITTERNESS.

STEP 3: POUR IN SMIRNOFF MIRCHI MANGO, PASSION FRUIT SYRUP, LIME JUICE,
AND ADD ICE. SHAKE VIGOROUSLY UNTIL WELL CHILLED.

STEP 4: DOUBLE STRAIN INTO THE PREPARED COUPE GLASS.

STEP 5: GARNISH THE COCKTAIL WITH A DEHYDRATED LIME SLICE,
PLACED ON THE RIM OR FLOATING ON TOP.

-
“THE RECIPES ARE CURATED WITH RECOMMENDED PRODUCTS. = \§
THEFLRDUR MAY VARY WITH ALTERARTVS. 2\
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