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Tito&#8217;s Blueberry Pineapple Punch: Your New
Favorite Cocktail

Ready for a burst of vibrant flavor and refreshing sweetness? This
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INGREDIENTS

� 2 oz Tito’s Handmade Vodka

� 1/4 cup fresh blueberries, plus extra for garnish

� 1 oz pineapple juice

� 1/2 oz lemon juice (freshly squeezed recommended)

� 1/2 oz simple syrup

� Ice

� Club soda

� Pineapple wedge for garnish

DIRECTIONS

1. Let’s get this delicious : Tito’s Blueberry Pineapple
Punch mixed!

2. Muddle : Fruit & Juices: In a cocktail shaker, add the
1/4 cup fresh blueberries, 1 oz pineapple juice, 1/2
oz lemon juice, and 1/2 oz simple syrup. Use a muddler
(or the back of a wooden spoon) to gently muddle the
blueberries, pressing them against the bottom of the
shaker to release their juices and flavors.

3. Add : Vodka & Ice: Add the 2 oz Tito’s Handmade Vodka
to the shaker. Fill the shaker with ice.

4. Shake & : Strain: Secure the lid on the shaker and
shake well until thoroughly chilled (about 15-20
seconds). Strain the mixture into a tall glass (such
as a highball or Collins glass) that’s already filled
with fresh ice.

5. Top & : Garnish: Top the drink with club soda (fill to
your desired level, typically 2-3 ounces) and stir
gently to combine. Garnish with a fresh pineapple
wedge on the rim of the glass and a few extra fresh
blueberries dropped into the drink for a beautiful,
tropical presentation. Serve immediately.

SWAPS & NOTES

Tito’s Handmade Vodka: Its smooth, clean profile works
perfectly here.

Any good quality vodka will work, but Tito’s is a great
choice.

Fresh Blueberries: Fresh blueberries are key for the best flavor
and color.

Frozen blueberries can work in a pinch, but fresh are preferred
for muddling.
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TIPS FOR SUCCESS

Muddle, Don’t Mash: When muddling, gently press and twist the blueberries to release their juices, rather than pulverizing them.

Fresh Ingredients: Fresh juices and berries make a noticeable difference in the quality of the cocktail.

Chill Your Glassware: For an extra cold drink, chill your tall glass in the freezer for a few minutes before pouring.

Adjust Sweetness: Taste the mixture before adding ice and club soda.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/titos-blueberry-pineapple-punch-your-new-favorite-cocktail/
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