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Peach Lemon Drop Martini: Sweet, Tart &amp;
Refreshing Cocktail

Ready for a taste of summer in a glass? This
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INGREDIENTS

� 2 oz vodka (good quality recommended)

� 1 oz peach schnapps

� 1 oz fresh lemon juice (freshly squeezed is key!)

� 1/2 oz simple syrup

� Ice cubes

� Lemon twist for garnish

� Peach slice for garnish

� Granulated sugar (for rimming the glass, optional)

DIRECTIONS

1. Let’s get this delicious : Peach Lemon Drop Martini
mixed!

2. Prepare the : Glass: If desired, rim a chilled martini
glass with sugar. To do this, moisten the rim of the
glass with a lemon wedge, then dip the rim into a
shallow dish filled with granulated sugar, twisting
gently to coat. Set the prepared glass aside.

3. Mix the : Martini: In a cocktail shaker, combine the 2
oz vodka, 1 oz peach schnapps, 1 oz fresh lemon juice,
and 1/2 oz simple syrup. Fill the shaker generously
with ice cubes.

4. Shake : Well: Secure the lid on the shaker and shake
vigorously until thoroughly chilled, about 15-20
seconds. You’ll know it’s cold enough when the outside
of the shaker is frosty.

5. Serve: Strain the perfectly chilled mixture into the
prepared sugar-rimmed martini glass.

6. Garnish: Garnish with a elegant lemon twist and a
fresh slice of peach on the rim or floating in the
drink for a beautiful presentation. Serve immediately
and enjoy!

SWAPS & NOTES

, making it an irresistible choice for any occasion.

Combining crisp vodka with the luscious sweetness of peach,
brightened by fresh lemon juice, it’s an elegant yet
easy-to-make drink that will quickly become your new favorite.

Why I Love This Recipe This Peach Lemon Drop Martini is pure
sunshine in a glass, and I absolutely adore it!

What truly makes this recipe special is its perfect harmony of
flavors .
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TIPS FOR SUCCESS

Fresh Lemon Juice: Seriously, use fresh.

It makes all the difference in a lemon-based cocktail.

Chill Your Glass: A chilled martini glass will keep your drink colder for longer and enhance the overall experience.

Adjust Sweetness: Taste your simple syrup before adding.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/peach-lemon-drop-martini-sweet-tart-refreshing-cocktail/
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