8 Cups Sweet Tea, Luz1anne or L1p
2 Cups Fresh Lem
Peychaud's Bitter
Ginge
easy to e.
I
® Combine gin, chilled tea, lemon juice
® Add 15-20 generous dashes of
Peychaud's Bitters. Don't be shy.
® Stir thoroughly. It’s crucial that the
mixture is very cold. If not, stick it back
in the fridge for at least an hour.
Patience, grasshopper.
ver ice in chilled glasses. Add a
of ginger ale, as requested, for a

s, the gin subtly makes its presence known. It’s not an 1n—your-face Ju p
but a smooth, shghtly herbaceoﬁ's"‘ hat slowly spreads. The finish is where the Peychaud's Bitters truly shine.
It leaves a delicate, almost floral bitterness that lingers on the tongue, worth contemplating, without being overly
dramatic.
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