Ingredients
1 tbsp. freshly grated ginger

Y4 cup Blueberry Sauce

1 tbsp. lime juice

6-7 fresh mint leaves

2 oz. St. Augustine Distillery Rum
simple syrup if desired to taste

1 cup crushed ice

Club soda as needed

Fresh mint for garnish

Procedure
1. In the bottom of a shaker, muddle together the fresh ginger, blueberry sauce, lime juice
and mint leaves. Crush well until all blueberries are crushed and the mint is worked
really well. Add the rum, and simple syrup if desired. Add lid to shaker and shake well.
2. Strain this mixture into the bottom of a tall glass. Add the ice. Top with club soda.
3. Garnish with fresh mint.

Makes one very large drink
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