Pomegranate Especial Punch

Recipe adapted from one by The Drink Blog via
BravoTV.com

The recipe can be scaled up or down for one or
two cocktails, two, a pitcher, or a punch bowl.

INGREDIENTS:

e 1 part pomegranate juice

e 1 partorange juice

e 1 part blanco tequila

e 7’ part Amontillado aged sherry

e % part Harveys Bristol Cream

e 7 part orange liqueur

e ¥ part cinnamon syrup — Recipe below*
e Y partlemon juice

e Pomegranate seeds

e Orangeslices

e Cinnamon sticks

DIRECTIONS:

e Mix all liquids together and stir. Pour into a punch bowl or vessel of choice (no ice; save that
for the glasses).

e Serve inindividual glasses filled with ice, and garnish with pomegranate seeds, orange slices
and a cinnamon stick.

*To make cinnamon syrup, mix equal parts water and sugar with a couple of cinnamon sticks.
Heat until all sugar is dissolved and the mixture starts to simmer. Turn off heat and let
cinnamon steep for about another 15 minutes before removing and discarding the sticks. The
cinnamon syrup will keep, refrigerated, for 1-2 weeks.


https://www.thedrinkblog.com/pomegranate-tequila-punch/
http://www.bravotv.com/the-daily-dish/cocktails-to-help-you-survive-thanksgiving-tequila-punch-apple-sherry-bourbon-allspice-dram

