THYME SIMPLE SYRUP INGREDIENTS

1 cup of Water Several Sprigs of Thyme

1 cup of Demerara Sugar

THYME SIMPLE SYRUP INSTRUCTIONS

Combine in a saucepan and bring to a boil for about seven

minutes.
Cool and store in the refrigerator.

COCKTAIL INGREDIENTS

1 can of Pear Halves 10z Thyme Simple Syrup
3/4 of a teaspoon of 3 oz Wheat Penny Bourbon

Blackcurrant powder Green Apple Soda
COCKTAIL INSTRUCTIONS

In a blender combine the canned pears and blackcurrant powder. Puree.
In a cocktail tin filled with ice combine bourbon, simple syrup, and 4 oz

of the puree mixture.
Shake well and strain into two tall cocktail glasses with fresh ice.

Top with Green Apple Soda and garnish with a sprig of Thyme.




