
·  H O L I D A Y   C O C K T A I L  ·

The Crantini
A festive cranberry martini  ·  Serves 1  ·  5 minutes

I N G R E D I E N T S
2 oz vodka (plain or citrus)
2 oz cranberry juice cocktail
½ oz orange liqueur (like Cointreau or triple sec)
½ oz fresh lime juice
Ice
Garnish: sugared cranberries, a rosemary sprig and an
optional sugar rim

I N S T R U C T I O N S
1. Chill a martini or coupe glass. For a sugar rim, run a

lime wedge around the edge and dip it in sugar.
2. Fill a cocktail shaker with ice and add the vodka,

cranberry juice, orange liqueur and lime juice.
3. Shake for 15 seconds, until very cold.
4. Strain into the glass and garnish with cranberries and

rosemary.

Party pitcher (serves 8): 2 cups vodka, 2 cups cranberry juice, ½
cup orange liqueur and ½ cup lime juice. Chill, then shake each
pour with ice.
Mocktail: Skip the vodka and liqueur, and top cranberry and lime
juice with sparkling water and a splash of orange juice.
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5 x 7 recipe cards. Print on white card stock and cut along the dashed lines.  ·  Please enjoy responsibly.  ·  © One Kindesign  ·  For personal use only


