Harvest Light




Ingredients

1.5 oz. London Dry Gin
.5 oz. Fino Sherry

.75 oz. Dry Apple—Sage
Cordial

10z. Tonic Water

1.5 oz. Club Soda

Instructions

Step 1 — Chill a Collins or slim highball glass.

Step 2 — Add the gin, fino sherry, and Dry Apple—Sage Cordial to
a mixing glass.

Step 3 — Fill the mixing glass about two-thirds full with ice, then
stir for 10-12 seconds, until the mixture is thoroughly chilled.

Step 4 — Strain into the chilled serving glass over a clear ice spear
or several fresh ice cubes.

Step 5 — Pour in the dry tonic water, followed by the club soda.

Step 6 — Give the drink one gentle lift with a bar spoon. Avoid
vigorous stirring so the bubbles stay lively.

Step 7 — Garnish and serve immediately.

Notes

Dry Apple—Sage Cordial

Makes approximately 10—12 cocktails

- 8 oz filtered 100% tart apple juice, preferably no-sugar-added
Granny Smith or another sharp green apple variety

« 1 tablespoon plus 2 teaspoons granulated sugar, about 20
grams

« > teaspoon food-grade malic acid

- Y& teaspoon food-grade citric acid

« 6 medium fresh sage leaves

. e teaspoon fine sea salt

Method

1. Add 2 oz of the apple juice and the sugar to a clean, airtight jar.
2. Seal the jar and shake briskly for about 30 seconds. Let it rest
for 2 minutes, then shake again until the sugar has dissolved.

3. Add the remaining 6 oz apple juice, malic acid, citric acid, and
sea salt. Stir or shake gently until fully combined.

4. Lightly clap the sage leaves between your palms once to
release their aroma. Do not tear or muddle them.

5. Add the sage to the cordial, reseal the jar, and refrigerate for 15
minutes.

6. Taste the cordial. The sage should be noticeable but still fresh
and leafy. If it is very subtle, steep for another 5 minutes.

7. Strain out the sage after no more than 20 minutes.

Refrigerate the finished cordial in a sealed container for up to five
days.
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