Lime & Cracked Pepper Daiquiri




Lime &
Cracked Pepper
Daiquiri

e

serves |

60 ml white rum

30 mllime juice

15 ml peppercorn sugar syrup*
GOH Ground Black Pepper

Shake all ingredients with ice and double

strain into a chilled cocktail glass.

Garnish with a lime twist.

*Made by infusing a sprinkle of GOH

“ Ground Black Pepper in equal amounts of
both hot water with sugar. Allow to stand

for 48 hours then strain off the

peppercorns. Keep in the fridge.

New Releases

instore now, adding
to our already
wonderful selection

of organic herbs

& spices. gourmet organic herbs
Look instore for our
Stands.
New Gift Hampers
now available.
*GOH - Gourmet Check our website
Organic Herbs for more details.

www.gourmet-organics.com.au
enquiries@gourmet-organics.com.au



