1944 TRADER VIC MAI TAI

Serving Size: 1 cocktail

INGREDIENTS

- 10z. aged Jamaican rum
1 0z. 100-proof blanc rhum agricole
/2 oz. dry curagao
1 oz. fresh lime juice

1 0z. almond orgeat

- Jamaican overproof float (optional)

Bouquet of mint, for garnish

METHOD

1. Build the cocktail in a double rocks glass; add crushed ice until the drink fills the glass. Swizzle
the cocktail until its homogeneous (becomes opaque).

2. Garnish with bouquet of mint.

3. Add a float of funky Jamaican overproof (optional; it’s not considered traditional but adds

extra flare).




