Shuizaks

Craft Cocktail

Enjoy 8 servings of Fruitcake Infused alcohol
for your favorite cocktails!

Allow 10-12 ounces (300-350 ml) of liquor to steep in the craft
cocktail jar for 3-7 days in the refrigerator (can steep for up to
10 days with good results). Shake well and strain to serve.

Infusion ingredients may be used again for a total of 2 batches
of infused alcohol (be sure to add 3 sugar cubes to a second
batch): we recommend brandy or rum.

over ice with Coke or 7-Up, warm with apple cider,
prune juice or in coffee or tea

californiagrown.org for recipes and more
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