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( ALTERNATE NAME: AW NUTS )
NOTE:
POUR EACH INGREDIENT SLOWLY OVER
ROUNDED SIDE OF TSP. OR DOWN A
GLASS ROD. FF LIQUORS MIX WHILE
POURING, USE ALTERNATE NAME

STARS & STRIPES

( ALTERNATE NAME: AW NUTS }

NOTE:
POUR EACH INGREDIENT SLOWLY OVER
ROUNDED SIDE OF TSP. OR DOWN A
GLASS ROD. IF LIQUORS MIX WHILE
POURING, USE ALTERNATE NAME
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S - e e — COCONUT CREME
BLOODY MARY — SLOE GN 5.8 5] ciemry BRANDY
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TEQUILA SUNRISE

112 oz.
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GENERAL NOTES:

1. CONVERSIONS ARE APPROXIMATE. ADJUST ACCORDINGLY TO SUIT TASTE.

2. ALWAYS PLACE ICE, ETC. IN THE MIXING GLASS PRIOR TO POURING THE MAIN INGREDIENT.

3. WHEN MIXING DRINKS CONTAINING FRUIT JUICES, ALWAYS POUR THE LIQUOR LAST.

4. ALWAYS STIR DRINKS MADE WITH CLEAR LIQUORS.

5. ALWAYS SHAKE DRINKS MADE WITH FRUIT JUICES OR CREAM.

6. STEMMED GLASSES FOR COLD DRINKS WITHOUT ICE HOLD BY STEM.

7. CONSUMING TOO MANY OF AN ASSEMBLY CAN CAUSE VOMITING & BAD CHOICES IN THE OPPOSITE SEX.
8. (HOOSE ONE ASSEMBLY PER OUTING. MIXING CAN CAUSE VOMITING IF ONE IS NOT CAREFUL.

9.

SEGMENT SWORD CAN BE USED WHEN MULTIPLE SEGMENTS AND/OR SPHERES ARE REQUIRED FOR
ANY ASSEMBLY. ALTERNATE MEHTOD FOR PLACING SEGMENTS ON ROW OF GLASS.




