Bee's KNEEs

Prep time: Technique:
THR. POUR ALL INGREDIENTS INTO A COCKTAIL SHAKER, FILL WITH ICE,
: dients: AND SHAKE VICOROUSLY. THEN STRAIN INTO A MARTINI CLASS OR
ngreadients: COUPE. GARNISH WITH A FRESH LAVENDER FLOWER.
13/4 0Z OF CIN
(we necommend H.Q.B.4. giwm
Fealdaburg with. its wibrant local *Lavender Honey:
botauicals) COMBINE 1/2 CUP HONEY, 1/2 CUP UJATER, AND 11/2 TSP DRIED LAVENDCR.
314 07 FRESH LEMON JUICE BRING T0 A BOIL. REMOVE FROM HEAT AND ALLOW TO STEEP FOR ONE
(sreferably Megon Lomon. when i season) HOUR. STRAIN INTO A CLASS OR PLASTIC CONTAINGR AND REFRICERATE,
KEepS FOR 3 LUEEKS. ,
1/2 0Z LAVENDER HONEY *

2 DASHES LAVENDER BITTERS
(homemade on stere Wbt)
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