
St.  Patrick’s  Day  Shamrock
Sour Cocktail

The key to every great cocktail is the garnish added at the very
end of the mixing process. Whether it’s cherries or olives in a
martini or a whole burger on top of your Bloody Mary, it’s all
about rounding out the flavors and adding a little character to
your drink. Celebrate all things Irish with these easy Saint
Patty’s day cocktail recipe.

Your Key Ingredient:

NESCO Dehydrator

Grocery Ingredients:

2 tbs. lime juice
1/2 tbs. lemon juice
1/4 cup simple syrup

https://www.nesco.com/recipe/st-patricks-day-shamrock-sour-cocktail/
https://www.nesco.com/recipe/st-patricks-day-shamrock-sour-cocktail/
https://www.nesco.com/product/7-tray-stainless-steel-digital-dehydrator/


2 oz. Irish whiskey
1 tiny drop of green food coloring
Dehydrated limes for garnish

Directions:

Combine ingredients and shake well; strain over ice.1.
Garnish with dehydrated lime.2.
Enjoy!3.


