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The Last Etrog

1 oz Sukkahhill Spirits Etrog Liqueur
1 oz Plymouth Gin

1 oz Aperol

1 oz Yellow Chartreuse

Etrog Ricky

1 oz. Sukkah Hill Etrog Liqueur

3 0z. London Dry Gin

4 oz. seltzer water

3/4 oz. Fresh lime juice

Shake Gin and Etrog Liqueur with ice.
Strain over ice.

Etrog and Rye
1 oz. Sukkah Hill Etrog Liqueur
1 oz. Rye



http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-and-rye-on-the-rocks.png
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Mezcal Madness

1 oz Sukkahhill Spirits Etrog Liqueur
2 oz Mezcal

3/4 oz Pineapple Juice

. % oz Macadamia Orgeat

% ! % 0z Yellow Chartrueuse

~ Jalapeno and Cilantro muddled
Garnish with Jalapeno slices and fresh
Cilantro

Divine Intervengin

1% oz Sukkahhill Spirits Etrog Liqueur
2 oz Lemongrass infused dry gin
3/4 oz Fresh squeezed Lemon Juice

% oz rich wildflower honey simple syrup
(1:2)

Smashed Garden Sour

e ) : —; ]
1 % oz Sukkah Hill Spirits Etrog Liqueur

1% oz Smooth Ambler Barrel Aged gin

1 oz Fresh Lemon Juice

1 oz Simple

3 Drops organic olive oil

Egg White

Fresh Picked Basil

hewjbrews herbs DE provence bitters cracked

pepper and parsley bitters
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We are All Made of Stars
1% oz Sukkah Hill Spirits Etrog Liqueur
1% oz Tequila Silver

1 0z Dry Vermuth

3 dashes Grapefruit Bitters

Etrog Martini #1

% oz Sukkah Hill Spirits Etrog liqueur
1% oz soft gin
% oz Dolin dry vermouth

% oz Blume Marillen apricot eau-de-vie -
1 dash Regan's orange bitters

i \% Etrog Gin and
¥ Tonic

i
: 1 oz. Sukkah Hill Etrog liqueur
2 0z. Gin

i 5 o0z. Tonic water

3/4 oz. Fresh lime juice
Shake with ice and strain into highball glass filled halfway with ice.

Fime
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Etrog Clementine

1% oz. Sukkah Hill Etrog Liqueur

1% oz. Mandarin Vodka

1% oz. Triple Sec

1% oz. Lemon juice.

Shake with ice until very cold. Strain and serve over
ice.

Etrog Maple Bourbon Sour

1 oz. Sukkah Hill Etrog Liqueur

2 0z. Bourbon

1 oz. Lemon juice

1 oz. Pure maple syrup (we use Grade B)
Mix in a shaker 1/3 filled with ice. Shake and
strain into glasses over ice. Serves 2

Etrog Mojito

1 oz. Sukkah Hill Etrog Liqueur

1 0z. White rum

4 oz. Sparkling water

10 Mint leaves

4 Lime quarters

1 teaspoon of sugar

Muddle mint with lime and sugar in glass. Add Sukkah Hill Etrog
Liqgueur, rum and ice. Top with sparkling water and stir lightly.
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Etrog Pomegranate Cocktail

1 oz. Sukkah Hill Etrog Liqueur
2 oz. fresh pressed pomegranate juice

Shake over ice and strain into cocktail glass

Variation: add 1/2 oz. London Dry Gin.

Etrog Champagne Cocktail

1 oz. Sukkah Hill Etrog Liqueur
6 oz. Chilled champagne

Pour Etrog Liqueur into champagne flute, add champagne to combine.
Pico-Robertson

% oz. Sukkah Hill Spirits Etrog Liqueur

1% oz. rye (Rittenhouse or Wild Turkey 101
Rye)

1 oz. sweet vermouth (Dolin)

2 dashes Peychaud’s bitters

Stir all ingredients with ice until cold and
strain into a chilled cocktail glass. Garnish
with a wide swath of orange peel.



http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-pomegranate-cocktail1.png
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Etrog Drop

2 oz. Sukkah Hill'Etrog Liqueur

% oz. Vodka

Lime juice

Sugar

Shake Etrog Liqueur and vodka in shaker filled with ice until shaker is
frosty

Rub a cocktail glass rim with lime and dip in sugar

Pour into prepared cocktail glass.

2 Etrog Grog
Courtesy of Chai and Home
- ﬁf % o0z. Sukkah Hill Etrog Liqueur

72 0z. Lemon juice

6 0z. Hot water

1 Sugar cube

1 Lemon slice,

1 Star Anise
Mix ingredients in a mug, float lemon slice and star anise
Serve while hot

Spring Fling courtey of ThegarlessTender
loz of your favourite gin

loz Etrog liqueur

1/20z Lillet Blanc

1/2 oz lemon juice

1/4oz Fernet-Branca

Muddled pear

Lemon peel
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Etrog and Cream Soda

1 oz. Sukkah Hill Etrog Liqueur
4 0z. Cream soda
2-3 Drops Angostura bitters (optional for depth of flavor)

Tickled Pink

1.5 oz Sukkah Hill Etrog Liqueur
1 oz Hendricks Gin

% 0z lemon juice

20 Raspberries (fresh or frozen)

Mash raspberries with Etrog and gin and let rest to macerate for 5-10
minutes.

Stir in lemon juice with ice until frosty.

Strain into highball glass filled with crushed ice.

1/20z @fernetbranca
1/20z lemon juice

1/20z Etrog liqueur

oz @amaromonte (sink)

Orange slice garnish
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Sukkot Sour courtesy of Chapter One
1 % oz Evan Williams bourbon

1 oz Sukkah Hill Etrog Liqueur

% 0z lemon juice

% 0z simple syrup

Egg Whites

Spiced Mai Tai Courtesy of TheDrinkBlog

2 0z Rum

10z Lime juice

% oz Orange Curagao

% oz Orgeat syrup

% oz Sukkah Hill Etrog Liqueur

% oz Sukkah Hill Besamim Liqueur
Lime Twist

Add all of the ingredients except for the
lime twist to a shaker with ice.

Shake. Pour into a coupe. Garnish with lime
twist.

Chamomile Etrog Hot Toddy
1 0z Bourbon

1 oz Sukkah Hill Etrog Liqueur

2 t wildflower honey
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1+ C brewed chamomile tea

Add the honey, Etrog and bourbon to a heat proof snifter or mug. Top
with tea, squeeze lemon and drop it in. Stir. Float slice of meyer lemon -
optional

Who are you Wearing courtesy TheBarlessTender
1.50z Lairds Applejack

1/2 oz Lillet Blanc

1/2 oz Sukkah Hill Etrog liqueur

1/2 oz lemon juice

Crapefruit bitters

Lemon peel

Man With The Thistle Down Hair courtesy of MaxyMixAlot

1.5 oz lavender vodka (homemade)
.75 oz Sukkah Hill Etrog Liqueur
.75 oz lemon juice

I tsp Creme de Violette

1 tsp pomegranate juice

1 egg white

Dry shake/ wet shake/ strain/ try not to
drink too fast
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BESAMIM LIQUEUR COCKTAILS

Smoke and Mirrors

1% oz. Bourbon

1% oz coffee

% oz Sukkah Hill Besamim Liqueur

1% tsp maple syrup

| tsp Frangelico

Shake all with ice until shaker is icy. Strain and serve over ice.

The Smoke Signal courtesy TheBarrelAgedDad
2 oz quality aged rum

~ 1/4 oz Besamim liqueur

= 1/4 oz Demara simple syrup

¥ 1 dash Angostura Bitters

B o 2 \”‘ ldash Orange Bitters
x ;/4

___:

Stir in mixing glass W|th ice, strain and serve with a large #clearice
rock. Garnish with expressed orange peel and cinnamon stick.

Kentucky Spice

1 0z. Sukkah Hill Besamim Liqueur

1 0z. Bourbon

Combine and serve straight or over ice
Variation: 10z. Rye
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Pisco and POM courtesy of Derek Haas SpiritedAmateur
10z Pisco

1 0z POM Pomegranate Juice

10z Sukkah Hill Spirits Etrog

1 0z Lemon Juice

1 oz Simple Syrup

Combine all ingredients in a cocktail shaker with
ice and shake vigorously. Strain into a chilled
rocks glass with a large ice cube. Garnish with a
lemon zest.

Spicy in Seattle
1 oz. Coffee Liqueur
2 oz. Sukkah Hill Besamim Liqueur

Combine and serve over ice Variation: add 1 —2 oz.
milk

!Lﬁ‘-
-

Besamim Black Russian

1 oz. Coffee Liqueur

1 oz. Sukkah Hill Besamim Liqueur

1 oz. Vodka.

Combine and serve over ice in highball glass. Variation: add 1 — 2 oz.
milk
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Spiced Pumpkin Cocktail

1'0z. Pumpkin puree

| teaspoon Honey

1 0z. Fresh lemon juice

1 0z. Bourbon

1% oz. Sukkah Hill Besamim Liqueur
3-4 oz. Ginger ale or beer

Garnish: 1 cinnamon stick

Stir together pumpkin and honey in a mixing glass. Add lemon juice, bourbon
and Besamim and mix again. Pour into shaker with ice and shake for 15 sec or
more.

Strain into chilled glass with ice cubes and top with ginger beer/ale. Garnish
with cinnamon stick.

Besamim Ginger Highball courtesy of Urbanbliss com

2 0z. Sukkah Hill Besamim Liqueur
5 oz. Ginger Ale
2-4 Drops of Bitters

Combine and serve over ice in a highball glass



SUKKAH HILL SPIRITS COCKTAIL (GUIDE

Besamim and Coke

11/2 oz. of Sukkah Hill Besamim Liqueur

4 1/2 oz. of Coke

Lime wedge

Combine coke and Besamim with ice. Squeeze lime and drop in the glass.

The Perfect Spring Cocktail
1 0z Sukkah Hill Spirits Besamim
Liqueur

1 0z vodka

1/20z lemon juice

2-3 very ripe strawberries

1 generous teaspoon sugar

1 beautiful strawberry for garnish,
optional

Vv 8 g
(R
:
Y
—

Muddle strawberries with lemon juice and sugar. Add the Besamim, vodka
and ice. Shake or stir vigorously, pour into glass and garnish with
strawberry if desired.
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Besamim Champagne Cocktail

1 0z. Sukkah Hill Besamim Liqueur
6 oz. Chilled champagne

Rosemary Sprigs to garnish

Pour Sukkah Hill Besamim Liqueur into champagne
flute, add champagne to combine.

Smoke Stack Jack: courtesy of TheBarlessTender
1.50z Apple Jack

loz Besamim liqueur
1/20z Amaro

1/20z lemon juice

2 dashes Orange bitters
Smoking cinnamon stick

Bonfire Courtesy of TheGarnishGirl

11/2 oz. tequila anejo (| used Espolon)
1/2 oz. Ancho Reyes

1/2 0z. Punt e Mes

1/4 0z. mezcal

1/4 oz. Besamim or Allspice Dram

Combine all ingredients in a mixing glass with ice and stir
until chilled. Strain into an Old Fashioned glass with one large ice cube.
Garnish with a burnt cinnamon stick.
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Besamim and Etrog

1/2 oz. Sukkah Hill Etrog Liqueur

1 oz. Sukkah Hill Besamim Liqueur
Combine and serve neat or over ice

BB Buck Courtesy of Bourbon and Banter

2 oz. bourbon

% 0z. Besamim

% 0z. lemon juice

2 oz. chilled ginger beer

Shake bourbon, lemon juice and Besamim with ice. Strain
into an ice filled Collins glass. Top with chilled ginger beer.

Besamim and Cream

1 0z. Sukkah Hill Besamim Liqueur
1 0z. Irish Cream Liqueur
Combine and serve over ice

Manhattan Experience

1 0z Bourbon

1 0z Sukkah Hill Besamim Liqueur
Black walnut bitters

Luxardo syrup

Splash of ginger ale

Black pepper
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The Mid—AlpS Slam Courtesy of The Cocktail Whisperer

2 0z. Hot Chocolate (cooled overnight in the fridge)
1 0z. Stroh Rum 160 (yes that is 160 Proof)

1 oz. Ginger Ale

El Guapo Bitters

To a tall collins glass, add ice, Rum, cooled "Hot" Chocolate and the Besamim
Liqgueur. Top with the Ginger Ale, Dot with El Guapo Bitters

Besamim Enlightenment

1 oz. Sukkah Hill Besamim Liqueur
1 oz. Bourbon

% 0z. Lemon juice

% 0z. Pomagranate syrup

4 oz. Light mild beer.
Shake all but the beer with ice for about 30
seconds. Strain into a tall glass and to with beer.

L ady Besamim

1 oz. Sukkah Hill Besamim Liqueur
1 oz. Chocolate Liqueur

1 0z. cream

Combine and serve over ice
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The Spice Box Courtesy of
OneMartini

1-1/2 oz. bourbon

% oz. Sukkah Hill Spirits Besamim
Ligueur

% 0z. St. George Spirits NOLA Coffee
Liqueur

Lemon peel for garnish

Frosted Cookie

1% oz. Sukkah Hill Spirits
Besamim Liqueur

1% oz. Frangelico

1 0z. or more Half and Half
Ground cinnamon and cinnamon
stick for garnish

Stir the liqueurs together with ice
and strain into an old fashioned glass(
or one of your choice) filled with ice. Pour half and half over top and garnish
with a light sprinkling of cinnamon and the cinnamon stick.



SUKKAH HILL SPIRITS COCKTAIL (GUIDE

Vermont Sour

10z Rye

% oz Sukkah Hill Besamim Liqueur
% oz lemon juice

% oz maple syrup

1 egg white

Angostura bitters

Dry Shake all but bitters hard (20 sec)
Add ice and shake until cold (10 sec)
Strain and top with 3 to 5 drops of bitters

Autumn Leaves courtesy of Derek Haas Spirited Amateur

1 0z Bourbon
Y 10z Apple Cider
1/2 oz Sukkah Hill Besamim Liquor
1/2 0z Lemon Juice
1/2 0z Honey

I Combine all ingredients in a cocktail shaker with ice.
Shake vigorously and strain into a chilled cocktail coupe.
d Garnish with a citrus wheel and some fresh thyme.

SPIItS Courtesy of Melissa Dain

loz El Dorado 8 year

1oz Laird's Applejack
1/20z Cynar

1/20z Sukkah Hill Besamim
1 bsp Demerara

Orange twist
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Sweet Forgiveness courtesy of GarnishGirl

1% 0z Bluecoat Gin

1 oz Lillet Rouge

% oz Sukka Hill Spirits Besamim liqueur

1 oz Cara Cara orange juice (substitute Blood orange
or regular)

1 dash DRAM Citrus Medica bitters

Add all the ingredients to the bottom half of a

shaker tin with ice and shake vigorously for 20 seconds or until well-chilled.
Double strain into a Nick & Nora glass and garnish with an orange heart (or
orange strip)

Separation Anxiety Courtesy of BoxesandBooze

2 oz bourbon

% 0z Besamim liqueur (or use Allspice dram)
% oz fresh lime juice

% 0z demerara syrup

% 2 Dashes Angostura bitters

Shake ingredients together over ice and strain into a
favorite glass.

© Sukkah Hill Spirits SukkahHill.com fb.com/sukkahbhillspirits



