RASPBERRY LEMONADE COCKATIL
2 ounces Triple Sec
2 ounces Liponcello
1 handful of raspberries
Juice of two lemons
club soda * raw sugar

Use a muddler (a wooden spoon will work tool) to smash your
Sfruit until it has the appearance of jam. Add the Triple Sec, Limoncello and lenon

Jutce to your glass. Add ice. Top if off with club soda, stir and enjoy!
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SPIKED PUMPKIN SPICE LLATTE

1 cup of Bigelow Constant Comment Tea
1.5 ounces pumpkin syrup

1.5 ounces Firefly Sweet Tea Vodka
1.5 ounces milk or cream
Whipped cream
Brew a cup of hot Bigelow Constant Comment Tea.
Add pumpkin syrup, sweet tea vodka and milk and stir.
Top with whipped cream, sprinkle win cinnamon and enjoy!
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BOOZY EGGNOG
2 cups store-bought eggnog

1 cup vanilla ice cream

1 cup brandy

1 tsp nutmeg
1 tsp cinnamon, plus more for garnish

Combine all ingredients in a blender and blend until smooth.
Pour into cocktail glasses, garnish each with a sprinkle of
cinnamon, and serve immediatel).
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HIBISCUS CHAMPAGNE
1 hibiscus flower
Champagne or Prosecco
Position the hibiscus flower at the bottom of a champagne flute
and slowly fill it with your favorite bubbly. As the champagne fiz3les,
the bibiscus flower will open up and bloom in your glass.
Ounce you drink _your bubbly, refill it. Or, just nibble on the edible flower.
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