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Vanilla Bean Spritzer
Yields: 8 servings
Preparation Time: 30

minutes
. For the Vanilla Bean Syrup:
Ingre dients 1 cup sugar
For Strawbeny lce Cubes: 2 vanilla beans
2 cups frozen strawberriss ’I:a?h;lat_er
1 . or dnnks:
cup fresh strawberries, hulled and Spakling or: sell ik wikes
% cup water lce
For Blueberry lce Cubes:
2 cups frozen blusberriss
1 cup fresh blueberries
¥z cup water
Instructions

1. Combine the frozen strawbemes, sugar and water in a ssucepan and bring to boil. Mash the bemies
agsinst the sides ofthe pan to relesse as much juice as possible. Strain the simple syrup into s jar and cool
completely.

2. Repest steps above using the bluebemes.

3. Mske the ice cubes by dividing the chopped fresh strawbameas asmong one ice cube tray, and top with
water. Freeze until ready for use.

4. Repeat steps sbove using the blusbemes.

5. For the vanills bean syrup, pour 1 cup of the sugarin a saucepsan. Slice the vanills bean pods in hsif and
scrape out of the seeds into the sugar.

6. Add the pods o the pan and 1 cup of water. Bring to boil, stiming to make sure sl the sugaris dissolved.
Once dissolved tum off the heatand let cool for an hour to letthe vanilla bean infuse in the syrup. Remove
the vanilla bean pods and pour syrup into a jar and chill until ready to use.

7. Assemble your spritzer by placing 2 bluebermry cubes in a glass, followed by 2 ragular ice cubes, and
finally 2 strawberry ice cubes on top. Add 1 tablespoon ofthe vanilla bean syrup and fill the glass with
sparkling water.




