
New Year’s Cocktails
Cranberry Cobbler
For One Cocktail:

Muddle the orange, lemon and syrup in the bottom of  a shaker. Add the gin, sherry and a handful of  ice. Shake and strain into a rocks 

glass filled with ice. Garnish with the cranberries and mint.

(Jim Meehan/Michael Madrusan, 2007)

1 orange wheel

1 lemon wedge

½ ounce Cranberry Simple Syrup (see next page)

2 ounces Beefeater Gin

¾ ounce Lustau East India Sherry

4 macerated cranberries (leftover from Cranberry Simple Syrup)

mint sprig
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New Year’s Cocktails
Cranberry Simple Syrup
For One Cocktail:

Bring the sugar and water to a boil in a saucepan set over high heat. Add the cranberries and cook over medium heat until the 

cranberries start to split. Remove from the heat, stir in the gin and cool. This mixture can stay in the fridge for a couple of  weeks. 

When you’re ready to use it, strain the syrup, reserving the cranberries for garnish.

1 cup sugar

1 cup water

1 bag of  fresh or frozen cranberries

3 ounces Beefeater Gin
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