
Bee’s Knees

Ingredients:

Technique:

1 3/4 oz of Gin
(we recommend H.O.B.S. from 
Healdsburg with its vibrant local 
botanicals)

3/4 oz fresh lemon juice
(oreferably Meyer Lemon when in season)

1/2 oz lavender Honey *

2 dashes Lavender Bitters
(homemade or store bought)

Prep time:
Pour all ingredients into a cocktail shaker, fill with ice, 
and shake vigorously. Then strain into a martini glass or 
coupe. Garnish with a fresh lavender flower.

*Lavender Honey:
Combine 1/2 cup honey, 1/2 cup water, and 1 1/2 tsp dried lavender.
Bring to a boil. remove from heat and allow to steep for one
hour. Strain into a glass or plastic container and refrigerate.
Keeps for 3 weeks.

 1 hr.

“Enjoy!” - Chef Bob Simontacchi
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