
1. In a shaker or sturdy glass, muddle 
 the spanspek until it releases juice.

2. Add the Bloedlemoen Gin, lime 
 juice and simple syrup (if using).

3. Add ice and gently stir to combine.

4. Strain the mixture into a rocks glass 
 filled with ice.

5. Top with tonic water (for a slightly 
 bitter edge) or soda water (for 
 a cleaner taste).

6. Garnish with the melon balls on 
 a stick and a sprig of fresh basil.

M E L L O W  M E L O N  C O O L E R

50 ml Bloedlemoen Gin
100 g fresh diced spanspek
10 ml fresh lime juice
10 ml simple syrup (optional)
150 ml tonic water or soda water
Ice cubes

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

3 melon balls on a cocktail stick
A sprig of fresh basil

G A R N I S H




