
INGREDIENTS:
 2  oz. Asheville vodka
 1  oz. half and half
 ½ oz. hazelnut syrup
 2  tsp. hot buttered rum mix
 2  dashes chicory pecan bitters
  vanilla soda

Did you make this recipe? 
Tag your picture ( @inglesmarkets ) and you might win a prize! ingles-markets.com

Buttered Brulee
Recipe By LEAH HOWARD

SERVES: 1

DIRECTIONS:
 1. Combine hot water and hot buttered rum mix, stir until fully combined. Allow to cool 

completely.
 2.  Add all ingredients to a cocktail shaker and fill halfway with ice. Shake for 15 seconds, then 

strain into coupe glass.
 3.  Top with vanilla soda.


