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YIELD: 1 - 6 oz Cocktail SPOT
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INGREDIENTS MEASUREMENTS
Strawberry Basil Puree

Strawberries, hulled and sliced in half 2 cups

Sugar 1 cup
SupHerb Farms Fresh Frozen Basil Y4 cup
Strawberry Basil Daiquiri

Strawberry basil puree 2 oz

Bacardi® Limén rum 2 0z

Soda water 1 oz

Crushed ice 1 oz

STRAWBERRY BASIL PUREE PREPARATION

1. Place strawberries in a bowl, add sugar and refrigerate overnight.

2. Add strawberries and SupHerb Farms Fresh Frozen Basil to a food processor and
puree.

3. Use immediately or place in the freezer for up to 6 months.

STRAWBERRY BASIL DAIQUIRI PREPARATION

1. Place all daiquiri ingredients in a cocktail shaker.
2. Shake well.

TO SERVE

Pour into a martini glass and serve.

CHEF’'S NOTES

For a refreshing mocktail, exclude the rum.
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