Ingredients

1 cup Florida Blueberries (fresh is best. You can use frozen, however the texture won’t
be the same).

Y2-cup granulated sugar

approximately 1 cup St. Augustine Distillery Vodka

Procedure

1. Place berries in a non-reactive sauce pan with the sugar.

2. Bring to a simmer until berries burst. If needed smash them with a spoon.

3. Place in a glass pint jar and cover with Vodka. Chill, completely.
* (For best results use fresh blueberries. Frozen blueberries don’t have the pectin needed
to create viscosity. Frozen berries will work, but the vodka will be thinner).

B

Cocktail: 2 oz. blueberry vodka shaken with ginger beer or ginger ale. Pour over ice and
serve with a squeeze of fresh lime.
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