
1. Add the Gin, lemon juice, raspberry 
 syrup, sugar syrup and egg white 
 into a cocktail shaker (without ice).

2. Dry shake (shake vigorously 
 without ice) to emulsify the egg 
 white and create a frothy texture.

3. Add ice to the shaker and shake 
 again until well-chilled.

4. Strain the mixture into a small 
 stemless glass.

5. Garnish with raspberries placed 
 delicately over the rim of the glass.

S C A R L E T  S P R I T Z

50 ml Bloedlemoen Gin
25 ml fresh lemon juice
15 ml raspberry syrup 
15 ml sugar syrup
1 egg white/aquafaba
Ice cubes

M E T H O DI N G R E D I E N T S

3 fresh raspberries on a cocktail pick

G A R N I S H




