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pueuN AUTUMN
@ COFFEE

INGREDIENTS:
® 2 0z. Autumn Maple Moonshine
® 3/4 oz. Irish Cream

¢ Hot Coffee

Stir Autumn Maple Moonshine and Irish
Cream into your choice of black coffee. Top
with whipped cream and bacon bits.
Optional: Add a dash of maple syrup.




oy Btackacnny  AMBSNSHINERECIRES

== RUM RUNNER

INGREDIENTS:
* 1 oz. Blackberry Bramble Moonshine
e 1 oz. Little River Lemon Moonshine
¢ 1 0z. Renegade Rum

® 2 oz. Cranberry Juice

® 2 oz. Pineapple Juice

Mix all ingredients and shake well. Pour I
over ice and garnish with a blackberry.




v Buacksenny  \MBSNGHINGRECIRES

\®=>/ LEMONADE SMASH ——

INGREDIENTS:

® 2 oz. Dumplin Creek Blackberry
Bramble

2 0z. Lemonade

Pour over ice and stir. Garnish with a Fresh &
Blackberry. i A




pueuN CARAMEL
&= APPLE

INGREDIENTS:

¢ 1 0z. Apple Dumplin Moonshine

¢ 1 0z. Caramel Vodka (or other caramel
substitute)

® 2 oz. Apple Cider

Combine Apple Dumplin Moonshine and
caramel vodka with apple cider. Garnish
glass with apple slice.
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DuauN FROSTY
@5 MARGARITA

INGREDIENTS:

e 3 0z. Tennessee Frost Moonshine

® 2 0z. Lime Juice

e 1 0z. Simple Syrup (superfine sugar
mixed in water)

¢ 1/2 tsp. Orange Liqueur

e 1 tbsp. Margarita Salt

Shake Tennessee Frost Moonshine, lime
juice, simple syrup, and orange liqueur with
ice in cocktail shaker for 30 seconds. Press
rim of glass into margarita salt, then strain
margarita into the glass.




DueuN GOODNIGHT
<=  KISS

INGREDIENTS:
e 2 0z. Dumplin Creek Summer Strawberry
e 2 0z. Hershey's Chocolate

e 2 oz. Caramel Creamer

Slowly pour the Hershey's Chocolate and
Caramel Creamer through the Summer
Strawberry Moonshine then garnish with a
fresh strawberry.




pueuN LITTLE RIVER
@ SWEET TEA

INGREDIENTS:
e 2 oz. Little River Lemon Moonshine
® 6 0z. Sweet Tea

¢ 1 dash Honey

Stir Little River Lemon Moonshine into a
glass of sweet tea. Add a dash of honey for
sweetness. Garnish with an apple slice and
blackberries.




INGREDIENTS:
¢ 2 0z. Red Haven Peach Moonshine
¢ 1/2 oz. Orange Flavored Gatorade
® 1/4 oz. Lime Juice

e 2 0z. Cranberry Juice

Add all ingredients and shake well. Strain
over ice and garnish with a lime wedge.




pueuN STRAWBERRY
@5 SPRITZER

INGREDIENTS:
¢ 1.5 oz. Strawberry Moonshine
e 4 oz. Sprite Zero

Mix Strawbery Moonshine with Sprite Zero.
Adjust proportions according to taste.
Garish with lemon wedge.
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e=>MARGARITA

INGREDIENTS:

e 3 0z. Watermelon Falls Moonshine

® 2 0z. Lime Juice

¢ 1 0z. Simple Syrup (superfine sugar
mixed in water)

¢ 1/2 tsp. Orange Liqueur

e 1 thsp. Margarita Salt

Shake Watermelon Falls Moonshine, lime
juice, simple syrup, and orange liqueur with
ice in cocktail shaker for 30 seconds. Press
rim of glass into margarita salt, then strain
margarita into the glass. Garnish with lime.
Optional: Blend ingredients with cubed,
seeded watermelon for an increased
watermelon flavor.




MARY

2 0z. Runner’s Rye

1 Lemon Wedge

1 Lime Wedge

4 o0z. Tomato Juice

2 dashes Tabasco Sauce

2 dashes Worcestershire Sauce

e 2 tsp. Horseradish (optional)

e 1 pinch Celery Salt or Margarita Salt
e 1 pinch Ground Black Pepper

Mix Runner’s Rye, tomato juice, Tabasco
sauce, worcestershire sauce, horseradish,
and pepper in shaker. Rub the citrus
wedges along the lip of the glass, then roll
the edge of the glass in celery salt. Strain
drink mix into the prepared glass. Garnish
with a celery stalk.

BLOODY \ RUNNER’S RYE RECIPE




STRAWBERRy\RENEGHDE RUM RECIPE

MOJITO

¢ 2 0z. Renegade Rum

e 2 Medium Fresh Strawberries
® 2-3 Sprigs of Mint

¢ 1/2 oz. Simple Syrup

® 2 0z. Club Soda

Muddle fresh strawberry and mint with
Renegade Rum. Add simple syrup and club
soda. Shake well and strain over ice.
Garnish with strawberry, lime, and mint
sprig.




OLD \ CORN WHISKEY RECIPE

FASHIONED

e 2 0z. Mitchum’s Thunder Road Classic
American Corn Whiskey

e 2 dashes Angostura Bitters

e 1 tsp Simple Syrup (superfine sugar
mixed in water or club soda)

¢ 1 Orange Peel

Combine syrup and bitters in glass. Fill
glass halfway with ice and stir. Fill
remainder of the glass with ice, squeeze
orange peel before dropping into glass, and
add Mitchum’s Thunder Road Classic
American Corn Whiskey. Stir drink again
before garnishing with a cherry.




WHISKEY \ CORN WHISKEY RECIPE

SOUR

¢ 1.5 0z. Corn Whiskey
¢ 1 0z. Lemon Juice

e 1 0z. Sugar

® 2 oz. Water

Mix lemon juice, sugar, and water to create [j
a sour mix. Combine Corn Whiskey, sour
mix, and ice in a cocktail shaker. Shake for [/
30 seconds, pour into glass, and garnish
with a lemon.
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