BEETNIK MARTINI

YOU WILL NEED:  

3 OZ OF BEET VODKA (RECIPE FOLLOWS)

APPROX. 1 TSP GINGER SIMPLE SYRUP (RECIPE FOLLOWS)

A SQUEEZE OF FRESH LEMON AND LIME 

SHAKE ALL INGREDIENTS IN A MARTINI SHAKER FULL OF ICE.  STRAIN INTO A MARTINI GLASS AND GARNISH WITH A LEMON TWIST.  

TO MAKE GINGER SIMPLE SYRUP:  MIX 1 CUP OF WATER AND 1 CUP OF SUGAR IN A SMALL SAUCEPAN.  STIR OVER MEDIUM HEAT, BRING TO A SIMMER.  ONCE THE SUGAR IS DISSOLVED, IT IS READY TO USE.   TO FLAVOR, ADD APPROX. 1 TBS FRESH GINGER (SLICED) TO SIMPLE SYRUP.  IT WILL LAST FOR WEEKS IN THE REFRIGERATOR IF KEPT IN AN AIRTIGHT CONTAINER.   I KEEP IN A SQUIRT BOTTLE. 

YOU CAN FLAVOR SIMPLE SYRUP WITH ALMOST ANYTHING.  MINT, GINGER, LEMON, LIME, HERBS, COFFEE, ETC.

TO MAKE BEET VODKA:  PEEL AND CHOP 4 MEDIUM SIZED BEETS.  PLACE IN A POT AND COVER WITH WATER.  BRING TO A SIMMER AND COOK FOR ABOUT 15 MINUTES TILL FORK TENDER BUT NOT MUSHY.  DRAIN AND COOL THE BEETS.  ONCE COOL, PLACE BEETS IN AN AIRTIGHT CONTAINER WITH THE VODKA (SAVE YOUR VODKA BOTTLE).  NOW COMES THE HARD PART.  WAIT AT LEAST 2 WEEKS, 3 WEEKS IS EVEN BETTER.  STRAIN BEETS FROM VODKA AND POUR YOUR INFUSED VODKA BACK INTO YOUR ORIGINAL BOTTLE.  REFRIGERATE.  

