WENNEKER 24 CARROT

cocktail inspiration

24 Gay Punch

Ingredients:

40 ml - Tullamore Dew

E—

20 ml - Wenneker 24 Carrot - _TULLAMEHE

30 ml - fresh pineapple juice
10 ml - lemon juice
10 ml lapsang souchong syrup

barspoon of tomato ketchup

half a passion fruit
cherry tomato
pineapple slice
baby carrot

half of passion fruit
a sprig of mint
Glass: cocktail jar

Method: Combine all ingredients, stir to dissolve the ketchup and passionfruit. Add ice cubes and shake.
Decant into cocktail jar, add ice cubes, and garnish.

Bartender: Huy Trinh Quan - Philip
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Carrot Daiquiry

Ingredients:
45 ml - White Rum

30 ml - Wenneker 24 Carrot liqueur



20 ml - Home Made lime juice
Egg white

Glass: Martini

Method: Shake all and strain.

Bartender: Bottle Business

Carrot Lemonade
Ingredients:

50 ml Wenneker 24 Carrot

20 ml Wenneker Curacao Orange
20 ml Lime juice

20 ml Lemon juice

Fill up with Sprite/7-Up

Glass: Wenneker 24 Carrot Cocktail Jar or big tumbler

Method: direclty in the glass with ice cubes

Garnish: slice of lime, lemon, orange and carrot, mint sprig, cherry tomatoes.

Bartender: Ron de Preter

Carrot Sprizz

Ingredients:

30 cl - Wenneker 24 Carrot Liqueur
40 cl - Apple Juice

Fill up with sparkling wine

Glass: wine glass

Method: Mix direclty in the glass with ice cubes and garnish with fresh basil.

Bartender: Ron de Preter



Carrotini

Ingredients:

30 ml Wenneker 24 Carrot

15 ml Wenneker Triple Sec

40 ml Vodka

Glass: chilled cocktail glass

Method: stirr with ice cubes and strain and garnish with a slice of carrot.

Bartender: Ron de Preter

Comfort Carrot Cake
Ingredients:

30 ml Wenneker 24 Carrot

15 ml Wenneker Butterscotch
30 ml Cream

30 ml freshly squeezed lemon juice

5 ml vanilla syrup

Methode: shake

Glass: coupe

Garnish: cinnamon powder , cinnamon stick, lemon zest

Bartender: Leroy Soumokil

Dutch Glory

Ingredients:

30 ml Wenneker 24 carrot
30 ml Ketel 1 Jenever

15 ml Noilly prat

10 ml Campari

5 ml Monin cucumber syrup




Method: Shake
Glass: Cocktail
Garnish: Piece of carrot and mint sprig

Bartender: Leroy Soumokil

Dutch Mill

Ingredients:

35 ml - Wenneker Genever

15 ml - Wenneker 24 Carrot

15 ml - Wenneker Curagao Orange
15 ml - Home Made lime juice
Glass: Rocks glass

Method: Shake all and strain

Bartender: Bottle Business

Fruity Carrot

30 ml Wenneker Triple Sec

30 ml Wenneker 24 Carrot

30 ml Apple juice

Top up with 90 ml Prosecco

Glass: big tumbler

Method: directly in the glass with ice cubes

Garnish: slice of apple and slice of orange



Northern sun punch

Ingredients:

40 ml - Tullamore Dew

20 ml - Wenneker Orange Curacao
20 ml - Wenneker 24 Carrot

20 ml - Monin mango fruit puree

20 ml - lime juice

60 ml - orange juice
cherry garnish
Glass: mixing glass

Method: Add all ingredients with ice cubes in a mixing glass. Stir well and strain into tall slim highball
glass on crushed ice. Garnish.

Bartender: Kriss Kovy
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Notkinglooie

Ingredients:

50 ml - Wenneker 24 Carrot

30 ml - Pineau des Charrentes

15 ml - Home Made lemon juice

Egg white(optional)

Glass: cocktail glass

Method: Dry shake, then shake all with ice and strain

Bartender: Bottle Business



Orange is the new Black
Ingredients:

20 ml Gin

1 pcs Ginger

1 pcs Celery

30 ml Wenneker 24 Carrot Liqueur

10 ml Wenneker Curacao Orange Liqueur
20 ml Fresh Carrot Juice

Jalapeno seeds

Bartender: Arion Wine Company

Riaz Tranquila

Ingredients:

50 ml Wenneker 24 Carrot

50 ml Tequila blanco (Don Julio)

25 ml freshly squeezed lime juice

5 ml sugarsyrup

Glass: Cocktail

Method: Shake

Garnish: half a lime, sprig of cilantro

Bartender: Leroy Soumokil




Soldier of orange
Ingredients:

35 ml - Wenneker 24 Carrot

35 ml - Tequila Blanco

35 ml - Fresh Orange Juice

15 ml - Home Made lemon juice
Top up with Ginger Ale

Glass: big tumbler

Method: build in the glass
Garnish with fresh ginger slices

Bartender: Bottle Business

The Mi Mo Za

Ingredients:

25 ml - Wenneker 24 Carrot

25 ml - Fresh Orange juice

Top up with Sparkling Wine (Champagne or Prosecco)
Glass: champagne flute

Method: Build and top with Prosecco or Champagne

Bartender: Bottle Business



