INAL ES PERFECTA
DUIER CELERRACION
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Invité a nuestro amigo David Gallardo a participar en la
elaboracion de este recetario.

Siguiendo la idea de presentar y conocer nuestro portafolio
de bebidas de una manera sencilla y clasica ha creado estas
deliciosas recetas de una manera excepcional.

Gracias David!

©333167 8014 m@ponchepajarote (© pajarote_bebidas , ﬁ
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PONCHE |

Diablo Pajarote

1 oz Ponche de jamaica Pajarote
1 oz Tequila blanco 100% agave
1/2 oz Lime juice

1/2 oz Fresh ginger juice

1/4 oz Rich syrup (2:1)*

1 Pinch of salt

2 oz Ginger ale

Pour all the ingredients in the small tin

minus the ginger ale, add ice and shake

vigorously for about 10 seconds, double

stram into a highball glass full of ice, top
ginger ale and garmsh w1th a lime
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= '*2 parts Sugar per | part water
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INGREDIENTS ; 1 l [

1 0z de Ponche de tamarindo |
3/4 0oz Rye whisky — i ' *ﬂ'ﬂ-

1/2 oz Cynar
1/2 oz Lemon Juice

P e

1 Pinch of salt

" PREPARATION

Tonic water
Pour all the ingredients in the small tin » _
minus the tonic water, add ice and shake i
vigorously for about 10 seconds, double _ ' PONc::;:;;:;;fRINDO
strain into a highball glass full of ice, top _EOHDEN HEXCO
with tonic water and garnish with a lemon

peel.
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10z Coconut c@m‘

3/4 oz Lime juice
1 Pinch of salt

3 dashes Angostura bitters

Pour all the ingredients in the small tin
minus the bitters, add ice and shake
vigorously for about 10 seconds, double
strain into a highball glass tull of ice,
garnish with 3 dashes of angostura bitters
and an orange peel.

Heat up equal parts of coconut water, coconut
- cream and sugar until it incorporates without

B

allowmg it to bozl Zet cool bottle and Fe;_.rlgemte
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Irish
Coftee

1 oz Ponche de chocolate

1 0z Bourbon

1/4 oz Rich syrup (2:1)*
2 ' Hot water

.

2 oz Whipping cream

Grated orange peel

Pour Bourbon, ponche de chocolate, hot
water and rich syrup in a cognac glass,
while shaking the whipping cream and
orated orange peel vigorously for about
20 seconds, pour the whipped cream over
the hot beverage and garnish with an
orange peel.

2 parts sugar per 1 part water

ESTA BEBIDA TRADICIONAL ES PERFECTA =
PARA ACOMPANAR CUALQUIER nﬂLEanlﬁ% ‘
PAMILIAR, LABORAL, DE LA PAREJA 0 CON
LOS AMIGOS DEL ALMA. Y

PONCHE DE CHOCOLATE || Y
HECHD EN MERIGLU
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Penicillin

INGREDIENTS

1 0z Licor de Jengibre

1 oz Scotch whiskey

3/2 oz Honey syrup (2:1)*
1/2 oz Lemon juice

1 pinch of salt

PREPARATION

1/2 oz Float of extra anejo rum
(diplomatico, santa teresa)
Pour all the ingredients in the small tin

minus the rum, add ice and shake \ 1

vigorously for about 15 seconds, double

. strain into an old fashioned glass full-ef | | T TENGIBRE
\ ice, pour the float of rum and garnish with f | = .

a lemon peel.
2 parts honey per 1 part water
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INGREDIENTS

1 0z Dix
3/4 oz Nonino amaro

3/4 oz Bourbon
1/2 oz lemon juice

PREPARATION

Pour all the ingredients in the small tin,
add ice and shake vigorously for about 15
seconds, double strain into a chilled
champagne coupe and garnish with a
lemon peel.

| 750ml |
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.\ [ ARTISAN HERB BITTER -
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Arandas Rain.

&

1 oz Licor de toronja Arandense
1 oz London dry gin

1/2 oz Grapefruit juice

1/2 oz Lime juice

1/4 oz Rich syrup (2:1)

1/2 oz Egg whites

1 bar spoon of absinth ,

Pour the absinth in a chilled champagne
coupe and rinse the interior of the glass,
Dry shake all the other ingredients for 15
seconds, add ice and shake again for
another 15 seconds, double strain into the
glass and garnish with a grapetruit peel..

*2 parts sugar per 1 part water ———— = —
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PAJAROTE

Wl ’””ﬂ’.ﬂ”ﬂ’fw#nm" HECHO EN MEXICO /il , L g : I. 1 } | | | B “ I . . *
CORDOVAIL & - . Poura 4‘“ ingredients in that order in a
'i""‘i ' | | l il | ' | chi 'I a- ad({'ceg‘gr the

£ RS e L _ . ‘about 10 seconds and
Cousur | LR SR Farr ish with a 'ré-f'ii?‘-,i"f'ape’ ruit peel.

‘ARTISAN HERB BITTER




PONCHE

1 | .

.-VO& "damomo
cartarn
1/2 oz Agricole rum
11/2 oz Pineapple juice
3/4 oz Lime juice

3/4 oz Cinnamon syrup*

1 0z (

sgce)'nr .

nl
4

-

Pour all the ingredients in the small tin,
add ice and shake vigorously for about 15
seconds, dirty pour into a tiki or a cognac
glass and garnish with pineapple leaves

—n

Boil 1 cup of water and 5 cinnamon Sticks for at
least 20 minutes, let cool, add 1 cup of sugar and —r
heat it up without aﬁowmg lt o bnll Zet caol botﬂe
and refrzgergf? i - i e s A e e
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JENGIBRE
—__MECHO EN MEXICD / LIQUEUR

Ginger Mule

1 oz Licor de Jengibre
1 oz Vodka

1/2 oz Lemon juice

1/4 oz Rich syrup (2:1)*
1 pinch of salt

2 1/2 Ginger ale

4 dashes of angostura bitters

Pour all the ingredients in the small tin
minus the bitters and ginger ale, add ice
and shake vigorously for about 15
seconds, double strain into a copper mug
full of ice, add ginger ale and garnish with
angostura bitters and a lemon peel.

2 parts sugar per I part water




PONCHE

Arandas is Today

1 oz Licor de toronja Arandense
1 oz Cynar

1/2 Lemon

2 pinches of salt

2 Dashes of orange bitters

Cut the half lemon in 3 parts and put them
in a rim salted old fashioned glass, add

salt with the lemons and muddle them to
extract the juice and oils while dissolving
the salt crystals, add the rest of the
ingredients, fill up with a

Ice and stir for no more than 10 seconds,
garnish with a lemon peel.




BEBIDA
ARTESANA

100%

HOW BIG OR SMALL 7

HE DE TAM
KO EN MEXICO

GRACIAS
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